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Training Basics

3 Essential Training 
Elements Every 

Restaurant Should 
Have

Welcome!
Today’s event will be starting shortly.

Jim Laube Joe Erickson

Your HostsYour Hosts

Sharon McPherson
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• Interactive format

• Access to participant comments & 
questions 

• This webinar is being recorded

• Links to resources will be included on the 
recorded webinar page

Webinar FormatWebinar Format

Questions & 
Comments

Show/Hide Control Panel

Questions Tab

Type your Questions / Comments

Handouts
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Employees rise to the 
level of their training.

Not to the level of 
your expectations.

Achieving higher expectations 
begins with better training.

Gallup Q12 Survey
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Do you have a standardized training
agenda for all hourly positions?

What is the average number of shifts, by 
position, a newly hired employee must 

work before they are on their own ?

QuestionQuestion

• Onboarding

• Menu Training

• Position Training

World-Class Training BasicsWorld-Class Training Basics

New Hires

3 Essential Training Components
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• About us

• About Our Workplace

• Health and Safety

• Policies and Procedures 
(Employee Handbook)

OnboardingOnboarding

OnboardingOnboarding
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How to Make The Most of Their First DayHow to Make The Most of Their First Day

Mel Kleiman

Onboarding ResourcesOnboarding Resources

Key Engagement Points

• Assigning a buddy

• Owner of manager meet and greet

• Tell them your story

• Why did you choose us?

• Why do you think we chose you?

• If I don’t find you 15 minutes 
before you leave then please find 
me
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Onboarding ResourcesOnboarding Resources

Menu TrainingMenu Training
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Menu TrainingMenu Training

A picture paints a thousand 
words

Menu Training TemplateMenu Training Template

https://www.restaurantowner.com/public/Menu-Training-Template.cfm
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Menu Training TemplateMenu Training Template

Choose layout
Add logo

Menu Training TemplateMenu Training Template
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Position TrainingPosition Training

Position Training TemplatesPosition Training Templates
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Position Training ResourcesPosition Training Resources

Training AgendasTraining Agendas

World-Class Training Strategy

• Take a blended approach

• Just in time learning…and application

• Provide flexibility

• Provide resources for quick reference and 
reinforcement

• Understand that learning is a journey
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Server Training AgendaServer Training Agenda

Server Training AgendaServer Training Agenda
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What World-Class Training Looks likeWhat World-Class Training Looks like

www.restaurantowner.com/team

• Onboarding

• Menu Training

• Position Training

• Continual Development

Training BasicsTraining Basics

Your entire team

25

26



RestaurantOwner Learning System 5/11/2022

World-Class Training Basics 14

Leadership IQ StudyLeadership IQ Study

• 52% of people claimed to never, rarely or just 
occasionally learn something new at work.

• Of those that NEVER learned anything new, 
only 5% said they give their best effort at 
work.

• Of those that RARELY learned anything new, 
only 8% said they give their best at work. 

• The 35% of people who said they were 
ALWAYS learning something new at work 
were 10 TIMES more likely to do their best 
than those who never or rarely learned 
anything new at work.

Source: Leadership IQ

The Restaurant Owner Learning SystemThe Restaurant Owner Learning System

www.restaurantowner.com/training
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Team Development ResourcesTeam Development Resources

Courses Micro-Learning Training Videos

Standard Membership

Owner 
Member

3
Managers 

30
Team Members
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Online CoursesOnline Courses

Managers can share courses and other 
content with their team members

Micro-Learning Training VideosMicro-Learning Training Videos

Share dozens of training 
videos with BOH and FOH
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Team PortalTeam Portal

RestaurantOwner Team AppRestaurantOwner Team App

www.restaurantowner.com/app
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The Restaurant Owner Learning SystemThe Restaurant Owner Learning System

Restaurant-Specific Training
Custom Training Platform

Restaurant-Specific TrainingRestaurant-Specific Training

Custom Training Platform
• Upload your own video, photos 

and training content

• Create step-by-step lessons using 
a combination of your restaurant-
specific content and our library of 
training resources

• Build quizzes to test their 
knowledge

• Put it all together into position-
specific training modules
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Custom Training TemplatesCustom Training Templates

We’ll add these templates upon 
request for Premium Members

Upgrade Your MembershipUpgrade Your Membership
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Not a Member Yet?Not a Member Yet?

www.restaurantowner.com

Try ItTry It

• RestaurantID: 6105

• Username: demo1

• Password: ro-demo

www.restaurantowner.com/team
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Q&AQ&A

Questions

Additional questions to 
info@restaurantowner.com

Just 4 very short
questions!

Please Give Us Your FeedbackPlease Give Us Your Feedback
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Training Basics

3 Essential Training 
Elements Every 

Restaurant Should 
Have

info@RestaurantOwner.com

Thank you for attending!
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