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Key Entrepreneurial Skills for
Independent Restaurant Owners

Why Your Restaurant 
MUST Run Without You

(& how to do it)

Today’s Webinar Will 
Begin Shortly

A Few Questions . . .A Few Questions . . .

What’s the #1 reason you wanted 
to own a restaurant?

What did you do BEFORE 
becoming a restaurant owner?

How long ago did you open/buy 
your first restaurant?

Lifecycle of a Business

Startup Organization Maturity Decline

Scale

3 – 6 mths 1 – 2 yrs 2 – 6 yrs 6 – 8 yrs

Owner?
Owner?

Owner?

Owner?
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Lifecycle of a Business

Startup Organization Maturity Decline

Scale

3 – 6 mths 1 – 2 yrs 2 – 6 yrs 6 – 8 yrs

Owner?
Owner?

Owner?

Owner?

How Would You 
Answer?

1. When there’s a problem, does everyone 
usually run to you?

2. Is it hard for you to get away for a vacation 
or extended time?

3. Has it been over a few months since you 
did some planning about the future of 
your business?

4. Are you afraid to fire a bad employee, 
because it will mean more work for you?

5. Do you often feel overwhelmed by all you 
have to do?

Owner Is at the “Center” of the BusinessOwner Is at the “Center” of the Business

Owner

Dining
Room

Personnel

Accounting
Marketing

Kitchen

EmployeeEO
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Lifecycle of a Business

Startup Organization Maturity Decline

Scale

Owner Involvement in 
the Restaurant

Owner Is at the “Center” of the BusinessOwner Is at the “Center” of the Business

EO

Dining
Room

Personnel

Accounting
Marketing

Kitchen
Medium/Long 
Term Planning

Competitive 
Analysis

Professional 
Development

Team 
Building

Innovation / 
Differentiation / 

Relevance 

Continuous 
Improvement

TACTICAL
STRATEGIC

Lifecycle of a Business

Startup Organization Maturity Decline

Scale

Owner Involvement in 
the Restaurant
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A Process of Moving From EO to CEOA Process of Moving From EO to CEO

EO

Dining
Room

Personnel

Accounting
Marketing

Kitchen

CEO
“Chief Executive 

Owner”

Where are you on a 1 – 10 scale?Where are you on a 1 – 10 scale?

EO CEO

1 105432 6 8 97

How would you rate 
yourself?

TACTICAL STRATEGIC

Primary Goal of This WebinarPrimary Goal of This Webinar

EO CEO

1 105432 6 8 97

What effect would this have on 
your business, life?
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 Grow it

 Franchise it

 Spend time away from it

 Sell it

When Your Restaurant Doesn’t Depend on You

You have options . . .

When Owners Can’t Escape
“Running the Restaurant”

 Keeps the owner stuck in the day-to-day 
details of the restaurant

 Easy to miss new risks & opportunities in 
the marketplace

 No plan to position the business for future 
growth / success

 What happens when you (owner) isn’t 
there?

Less value when it’s time 
to sell the business

1. Consistency

2. Details

3. Systems

Three Key ConceptsThree Key Concepts
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Consistency -

Three Key ConceptsThree Key Concepts

• The MOST important ingredient in any 
restaurant

• Only way to deliver a reliable, dependable 
guest experience

• Drives guest loyalty & reputation

Details -

Three Key ConceptsThree Key Concepts

• You’re in a business of a “thousand 
details”

• Delivering high-quality guest 
experiences consistently requires 
paying attention to the details

Systems -

Three Key ConceptsThree Key Concepts

The only way to pay attention to the 
details and ensure a consistent guest 
experience is through SYSTEMS!

Systems are the solution!
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Why Systems are the Solution

 You are limited, systems are not!

 Only systems will give you a shot at 
consistency & attention to the details

 Will make your restaurant MUCH LESS 
“people” dependent

 At the core, nearly every problem in your 
restaurant is a “systems” problem

Successful restaurant 
owners LOVE systems!

Systems -

Three Key ConceptsThree Key Concepts

A system is a procedure, process or 
series of actions designed to achieve a 
desired result

Recipe for 
Tiramisu -

A System is a Proven RecipeA System is a Proven Recipe
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Checklists

Examples of Restaurant SystemsExamples of Restaurant Systems

Checklists

Employee handbook

Job descriptions

Examples of Restaurant SystemsExamples of Restaurant Systems

Checklists

Employee handbook

Job descriptions

Standard recipes

Point of sale

Examples of Restaurant SystemsExamples of Restaurant Systems
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Kitchen Dining Room Personnel Accounting Marketing
Menu development Steps of service Personnel policies Cash controls Advertising

Standard recipes Customer service Recruiting & selection Invoice processing Public relations

Station setup & closing Seating guests Hiring & onboarding Weekly reporting Customer database

Menu assembly & 
production

Opening & closing 
procedures Training Financial statements Loyalty program

Inventory procedures Server sidework Raises & promotions Discounts & comps Social media mgt

Food safety Ordering from kitchen 
& bar

Timekeeping & 
scheduling

Payroll processing Review sites mgt

Product rotation Presenting the check Termination Cash management Special promotions

Where Restaurants Need Systems

Why were these brands able to grow and prosper?

Restaurant SystemsRestaurant Systems

SYSTEMS!

Where to BeginWhere to Begin

Key Question: 

Are you willing to commit to building a 
business that doesn’t depend on you 

being there all the time?
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Where to BeginWhere to Begin

If you are on the fence: 

Owner Is at the “Center” of the BusinessOwner Is at the “Center” of the Business

Owner

Dining
Room

Personnel

Accounting
Marketing

Kitchen

You like being the one 
everyone turns to.

“Hey, it’s my business, so everything should run 
through me and everything should be done the 

way I want it to be done.”
You like solving problems & 

putting out “fires”.

You like the work your 
business does (and want to 

do that work)

You like being in control (and 
dislike being out of control)

You like knowing everything 
that’s going on?

Owner Is at the “Center” of the BusinessOwner Is at the “Center” of the Business

Owner

Dining
Room

Personnel

Accounting
Marketing

Kitchen

You like being the one 
everyone turns to.

“Hey, it’s my business, so everything should run 
through me and everything should be done the 

way I want it to be done.”You like solving problems & 
putting out “fires”.

You like the work your 
business does (and want to 

do that work)

You like being in control (and 
dislike being out of control)

You like knowing everything 
that’s going on?
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Requires a Commitment!Requires a Commitment!

Getting your restaurant to run 
without you is NOT a minor 

project!

What it will takeWhat it will take

• Commit 1 – 2 hours a day for only 
“systems” work

• Will take 12 – 18 months to complete

• Means you & key team members will 
have additional work to do (initially)

Where to BeginWhere to Begin

A system to build systems -

• A place to store your systems

(Google Drive)
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Where to BeginWhere to Begin

A system to build systems -

• A place to store your systems

• Use your phone to record ideas, 
processes, practices, next steps

Where to BeginWhere to Begin

A system to build systems -

“There’s NO WAY I could do this, I 
don’t have the time!!

What are you doing that someone 
else could do?

Attention Restaurant Owners!Attention Restaurant Owners!

You can’t make $200,000 a 
year doing $15 an hour work
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Where to BeginWhere to Begin

Choose an initial focus -

1. Systems that drive the Guest 
Experience

Kitchen Dining Room Personnel Accounting Marketing
Menu development Steps of service Personnel policies Cash controls Advertising

Standard recipes Customer service Recruiting & selection Invoice processing Public relations

Station setup & closing Seating guests Hiring & onboarding Weekly reporting Customer database

Menu assembly & 
production

Opening & closing 
procedures

Training Financial statements Loyalty program

Inventory procedures Server sidework Raises & promotions Discounts & comps Social media mgt

Food safety Ordering from kitchen 
& bar

Timekeeping & 
scheduling Payroll processing Review sites mgt

Product rotation Presenting the check Termination Cash management Special promotions

Where Restaurants Need Systems

Where to BeginWhere to Begin

Choose an initial focus -

1. Systems that drive the Guest 
Experience

2. Systems that drive the Employee 
Experience
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Kitchen Dining Room Personnel Accounting Marketing
Menu development Steps of service Personnel policies Cash controls Advertising

Standard recipes Customer service Recruiting & selection Invoice processing Public relations

Station setup & closing Seating guests Hiring & onboarding Weekly reporting Customer database

Menu assembly & 
production

Opening & closing 
procedures Training Financial statements Loyalty program

Inventory procedures Server sidework Raises & promotions Discounts & comps Social media mgt

Food safety Ordering from kitchen 
& bar

Timekeeping & 
scheduling

Payroll processing Review sites mgt

Product rotation Presenting the check Termination Cash management Special promotions

Where Restaurants Need Systems

Where to BeginWhere to Begin

Choose an initial focus -

1. Systems that drive the Guest 
Experience

2. Systems that drive the Employee 
Experience

3. RO Systems/Templates

Kitchen Dining Room Personnel Accounting Marketing
Menu development Steps of service Personnel policies Cash controls Advertising

Standard recipes Customer service Recruiting & selection Invoice processing Public relations

Station setup & closing Seating guests Hiring & onboarding Weekly reporting Customer database

Menu assembly & 
production

Opening & closing 
procedures Training Financial statements Loyalty program

Inventory procedures Server sidework Raises & promotions Discounts & comps Social media mgt

Food safety Ordering from kitchen 
& bar

Timekeeping & 
scheduling

Payroll processing Review sites mgt

Product rotation Presenting the check Termination Cash management Special promotions

System Templates on RO.com

Training Manuals
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RO Checklist GeneratorRO Checklist Generator

The Checklist Generator is a web 
tool enabling restaurant operators 
to create and store checklists of all 

types in the RO.com cloud.

RO Checklist GeneratorRO Checklist Generator

7” Tablet

Smart Phone
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Kitchen Dining Room Personnel Accounting Marketing
Menu development Steps of service Personnel policies Cash controls Advertising

Standard recipes Customer service Recruiting & selection Invoice processing Public relations

Station setup & closing Seating guests Hiring & onboarding Weekly reporting Customer database

Menu assembly & 
production

Opening & closing 
procedures Training Financial statements Loyalty program

Inventory procedures Server sidework Raises & promotions Discounts & comps Social media mgt

Food safety Ordering from kitchen 
& bar

Timekeeping & 
scheduling

Payroll processing Review sites mgt

Product rotation Presenting the check Termination Cash management Special promotions

System Templates on RO.com

Training Manuals

Employee Handbooks

Kitchen Dining Room Personnel Accounting Marketing
Menu development Steps of service Personnel policies Cash controls Advertising

Standard recipes Customer service Recruiting & selection Invoice processing Public relations

Station setup & closing Seating guests Hiring & onboarding Weekly reporting Customer database

Menu assembly & 
production

Opening & closing 
procedures

Training Financial statements Loyalty program

Inventory procedures Server sidework Raises & promotions Discounts & comps Social media mgt

Food safety Ordering from kitchen 
& bar

Timekeeping & 
scheduling Payroll processing Review sites mgt

Product rotation Presenting the check Termination Cash management Special promotions

System Templates on RO.com

Training Manuals

Employee Handbooks

Job Descriptions

Kitchen Dining Room Personnel Accounting Marketing
Menu development Steps of service Personnel policies Cash controls Advertising

Standard recipes Customer service Recruiting & selection Invoice processing Public relations

Station setup & closing Seating guests Hiring & onboarding Weekly reporting Customer database

Menu assembly & 
production

Opening & closing 
procedures Training Financial statements Loyalty program

Inventory procedures Server sidework Raises & promotions Discounts & comps Social media mgt

Food safety Ordering from kitchen 
& bar

Timekeeping & 
scheduling

Payroll processing Review sites mgt

Product rotation Presenting the check Termination Cash management Special promotions

System Templates on RO.com

Training Manuals

Employee Handbooks

Job Descriptions

Interview & Selection
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Kitchen Dining Room Personnel Accounting Marketing
Menu development Steps of service Personnel policies Cash controls Advertising

Standard recipes Customer service Recruiting & selection Invoice processing Public relations

Station setup & closing Seating guests Hiring & onboarding Weekly reporting Customer database

Menu assembly & 
production

Opening & closing 
procedures Training Financial statements Loyalty program

Inventory procedures Server sidework Raises & promotions Discounts & comps Social media mgt

Food safety Ordering from kitchen 
& bar

Timekeeping & 
scheduling

Payroll processing Review sites mgt

Product rotation Presenting the check Termination Cash management Special promotions

System Templates on RO.com

Training Manuals

Employee Handbooks

Job Descriptions

Interview & Selection

Training Programs / 
Schedules

Onboarding Checklist

Employee Review Forms

Manager Review

Peer Review Form

Employee Satisfaction

Where to BeginWhere to Begin

A system to build systems -

• A place to store your systems

• Use your phone to record ideas, 
processes, practices, next steps

• Meet with your team

Team Meeting to Announce “Systems” -

Script to Announce 
“Systems” Initiative
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Where to BeginWhere to Begin

A system to build systems -

• Use the Discussion Forum for ideas, 
support and encouragement throughout 
the entire process

Just 4 very short
questions!

Please Give Us Your FeedbackPlease Give Us Your Feedback

Food Code and You: 
How Both Work Together to Ensure Guest Safety

Patrick Guzzle
VICE PRESIDENT OF FOOD SCIENCE AND INDUSTRY
NATIONAL RESTAURANT ASSOCIATION

Upcoming WebinarUpcoming Webinar

September 
20th
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Key Entrepreneurial Skills for
Independent Restaurant Owners

Q&A

Key Entrepreneurial Skills for
Independent Restaurant Owners

Why Your Restaurant 
MUST Run Without You

(& how to do it)

Thanks for attending!
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