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A Beginner’s Guide to
Restaurant Operations

Technology

Workforce management is a struggle for small
restaurant operators everywhere. Between hiring,
training, scheduling, HR, and the day-to-day tasks
of running a restaurant, there is simply too much

to do and not enough time to do it all. Standards
may slip or some of these tasks could fall by

the wayside as a result. Ultimately, being this
overstretched creates a dynamic of higher turnover,
lower profitability, and a worse experience for

customers and staff alike.

Problems related to workforce management tend
to domino to other areas of the business. Not
having enough staffing leaves the team unable

to adapt to change. One employee calling in sick
can change a shift from profitable to unprofitable,
which creates a more strained work environment.
The lack of flexibility can push the team to seek
employment at other restaurants. The increased
turnover obliges management to spend more time
training. Other tasks then become neglected and

create further problems.

Plus, compliance is only becoming more complex
as industry regulations continue to evolve. Small
mistakes in scheduling, payroll
processing, and tax deductions can
lead to fees and fines for compliance
violations or, in extreme cases, legal
action. Few restaurant managers
entered the industry, because they
wanted to take on the role of HR
manager. Lack of experience and lack

of time for continuing education makes

79%

Operators say they currently
have openings that are
tough to fill

Source: https:/cdniymaws.com/www.krha.org/resource/resmgr/nra_/2023-State-of-the-Restaurant.pdf

Somehow, amid these competing priorities and
interconnected challenges, restaurant operators
must also try to scale the business and open

new locations. Growing means more hiring, more
scheduling, and more workforce management in

a tight labor market. Small restaurants traditionally
struggle to offer more attractive benefits packages
than their corporate competitors. Navigating the
shifting business landscape to successfully grow
requires a level of attention that is difficult to find in

a busy workweek.

If you cannot grow your way out of a problem, if
you cannot push through with grit, the way out

is through efficiency. Technology solutions and
strategic partnerships can empower restaurant
managers to accomplish all of their responsibilities
in less time and with a higher quality of work.

In this eBook, we’ll explore how restaurant operators
today are automating, streamlining, and offloading
the administrative tasks that formerly consumed
their workday. With the right technology and
partnerships, restaurant operators can get back to

their passion, their business, and their customers.

18%

Average loss gross revenue
per store from improper
staffing versus demand

reliable HR support a continuing issue.
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Restaurant Operations
Technology and
Partnerships Explained

Small restaurant chain operators see that technology
can help manage, grow, and retain their workforces.
58% of operators say tech and automation will
become more common in their segment. By using
software specifically built for restaurants, operators
can simplify their hiring processes, optimize
scheduling, and automate payroll. From there, it’s

just about selecting the right solution.

Despite the opportunity, some operators of small
restaurant chains are still reluctant to adopt
technology solutions or to lean on service partners.
Some may be intimidated at their ability to learn a
new platform. Others worry about add-on costs.
Where do you put the IT department in a café?
Instead, they do what feels familiar: pen and paper

or Excel.

But the driver of this rapid rise in technology
adoption are the advances in cloud computing
and software-as-a-service (SaaS) solutions.

SaaS solutions can deliver specialized support,
catering to the needs of small restaurants and
chains without requiring the traditional technology

infrastructure and personnel. Operators don’t need

to hire the teams of analysts, IT technicians, and HR
managers that the big chains do. By transitioning
from manual tracking to software and finding
external service providers, they can become more
operationally efficient, reduce costs, and build their

best-performing team.

Many restaurant operators also try to figure out

HR for themselves in an effort to conserve funds.
Combined with labor supply issues, this contributes
to a high turnover rate in the industry—restaurants
faced a 101% turnover rate in April 2024, according
to the U.S. Bureau of Labor Statistics. The money
saved in keeping HR in-house is being lost to

training and hiring.

Forming partnerships with HR and workforce
management experts can also take a huge
compliance burden off operators. These partners
provide new ideas, guidance on how to de-risk
operations, and resources to help navigate all the
complexities of HR that can keep restaurateurs
awake at night. Businesses that work with HR &

Payroll partners experience 10-19% lower turnover.

58%

Operators say tech and
automation will become more
common in their segment’

~

10-19%

Lower turnover for
businesses in an HR & Payroll
partnership experience?

'Source: https:/cdn.ymaws.com/www.krha.org/resource/resmgr/nra_/2023-State-of-the-Restaurant.pdf

2Source: https://www.napeo.org/docs/default-source/member-resources/white-paper-7-the-roi-of-using-a-peo.pdf
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How to Apply Technology
to Restaurant Operations

Restaurant operators might realize they need
technology and strong partners, but which ones?
Small businesses can’t afford to go on shopping
sprees, so careful evaluation is critical. Choose the

tools and partners who can provide the biggest impact.

Explore key considerations for your evaluation below.
Hiring

Even a few years ago, restaurants could evaluate

a candidate based on whether they went the extra
mile. Did they send a thank you email the same

day? Did they make sure to follow some specific—
maybe even purposely challenging—directions when
applying? The best strategy for an in-person hiring
process has always been to make a memorable,

positive first impression.

The digital process has changed this dynamic for
both the better and worse. Employers now have
access to large distribution networks via social
media to extend their brand and attract applicants. In

turn, job seekers can apply for a position in minutes,

selecting from dozens of restaurants all arranged in

\_
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a row on the screen. It becomes a numbers game

for the candidate. When completing dozens of
applications, friction in a clunky application process
is more likely to cause abandonment. Candidates
have so many options that they can just choose to
work with whoever makes it easiest for them to get
hired. To compete in this market, select the solution
that optimizes the candidates’ experience in the

application process.

The number one piece of software for making hiring
easier is an Applicant Tracking System (ATS). A
quality ATS delivers a one-stop shop for managing
all hiring tasks. It is a centralized place where you
can see how many people have applied, where each
person is in the process, and coordinate the next
step. Moving candidates promptly through interviews
increases the likelihood of recruiting the best talent

from the pool of applicants.

When they don’t have help, restaurant operators are
guessing, trying to find the right job board, hoping
someone finds it, getting the right forms to be

filled out in the right order, processing everything,
and doing their best to remember who to contact
when. A great ATS changes hiring from a series of
uncertain guesses to a set of confident choices.

A Beginner’s Guide to Restaurant Operations Technology 5
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ATS Must-Have Features

When evaluating ATS options, seek a solution with
these capabilities:

Ability for managers to communicate

with applicants

Clear, intuitive interface for applicants

and employers

Features to make applying and onboarding
immediate, such as video interviews or an

end-to-end digital application process

Automated follow ups, two-way texting,

and similar functions.

Programmatic bidding

Programmatic bidding automates the placement of
open positions. By calibrating the audience, location,
experience level, and similar qualities, the ATS with
programmatic bidding will identify the ideal venues
and markets for the job listing spending only what is
necessary. As optimal rates and placement changes,
the ATS will adjust its spend and move the job listing

to where the audience is.

When considering new tools, keep in mind how
much easier it makes the hiring experience for you,
your team, and your candidates. Once a restaurant
operator lives in a world where key application
questions or the right onboarding paperwork gets
sent automatically, they usually don’t want to go
back to keeping track of it themselves.

\_
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Managing

When asked what they most need, restaurant
operators tell us, “another one of me.” Even with the
best hiring and training, team members can easily let
standards of quality slip. It is the duty of management
to ensure the team operates effectively and to a
consistent standard, but managers can also forget

or let these standards slide themselves. This often
doesn’t come from bad intentions but rather from a

lack of ongoing communication with leadership.

Restaurant operators can’t be everywhere at once,
but using the right software can help automate and

communicate brand standards on an ongoing basis.

The right scheduling software, for example, can
present all the manager’s tasks in one view. This
might include tasks associated with changes in
employee availability, which employees are getting
paid below minimum wage, a pending work variance
exception, and more. This helps the team feel

properly supported while ensuring compliance.

A manager logbook tool can help visualize store
productivity, assign tasks, and improve food and
safety compliance. Above-store leadership can lean
on a manager logbook, because they can see how
operations are proceeding across all store locations.

Are operations better in one store over another?

If so, where, and under who? What’s getting
completed and what’s not? All these answers come
from a quick glance at a user-friendly manager
logbook. Operators can now maintain their brand
standards more easily, and thereby deliver a better

experience for their customers.
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Scheduling

A spreadsheet is an incredible tool, but it has
limitations. Scheduling is still a complex puzzle each
week as management tries to forecast demand,
distribute hours, ensure compliance, and maintain
the team’s work-life balance. From accounting for
PTO, to accommodating people calling out sick, to
incorporating preferences and availability, there’s
no easy answer without a technology solution to

manage the variables.

Try this as a thought experiment: do your managers
know how many employees are needed for every
shift? Can they remember off the top of their head
who’s available which shifts and why? If someone
changes their availability, does a manager know to
update that availability somewhere?

The reality is that no one can remember everything
all the time, especially as a restaurant grows and
team members come and go. This is why we often
hear that once the restaurant chain becomes large
enough, scheduling starts to feel like a full-time job—

and an unpleasant one at that.

Modern scheduling software digitizes the
experience from end-to-end. Schedules can be
created quicker than ever, because availability,
needs, and preferences are all stored in one place.
Restaurant operators find that they can create
optimized schedules in 45 minutes or less, which
reduces their admin time related to scheduling by
75%. And once the schedule is created, because it
has already accounted for these important factors, it

can be trusted to be put into practice.

Scheduling software also improves the employee
experience. Each team member can access their
team member views with different access levels to
the management view. The software manages punch
edits, reminds team members of breaks, and gives
everyone an accurate view of how much each team
member has worked and when. It can include PTO
requests with calendar views for managers to see

whether they should approve a request or not.

Modern scheduling software alone can reduce labor
budgets by 5%. So, seek out solutions with features
that automate the process, such as automated
demand forecasting, streamlined punch reviews, and

time-off request reviews.

| ullli ™

_
|
u

Reduce admin
time related to

» scheduling by

\
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Paying

Small businesses usually cannot afford the quality
of benefits or expertise that larger corporations
can. This might seem obvious, but it becomes a
daunting challenge in the hiring process. If the
small restaurant cannot deliver the same perks and
benefits packages as its corporate competitors, it will
struggle to find and retain talent. The corporations
can afford to offer attractive packages while
remaining profitable due to economies of scale. A
corporation with 50,000 employees can pay much
less per person for much better insurance than a

restaurant with 30 employees.

That means many small restaurants can’t offer health
benefits without eating away at profitability. Higher
prices and extra fees to compensate can price the
restaurant out of their market. But health insurance
is becoming more and more expected, so what can
restaurants do if they can’t pay to create their own

health plans with an insurance provider?

An HR partner can help secure a benefits package
for the same costs as the big corporations by taking
advantage of the same economies of scale. An HR
partner who works with many small restaurants can
pool all those employees together. Now they’re
entering the market with a headcount comparable in
size to a large corporation. All workers in this group
can pay the same costs as if they worked at a big
corporation. That partner can then pass on those
cost savings to small restaurants, getting them big
company benefits for small business costs.

Like benefits, small restaurants struggle to recruit
HR support compared to corporations. A large
corporation can afford to pay teams of experienced
and highly trained HR professionals as full-time team
members. Whereas small restaurants usually can’t

afford even one full-time HR professional.

0 Fourth.

As a result, restaurant owners and managers often
become part-time HR professionals themselves.
Without experience and training, it is hard to expect
excellence. The HR support in-house is usually just
enough to get by.

The right HR & Payroll partner can alleviate this
problem for a small restaurant. Similar to benefits,
they can hire true HR experts and spread them
across multiple small businesses. The reality is most
small businesses don’t generate enough work to fill
a full-time HR position anyway. What the restaurant
needs more is access to expertise. They just need
to be able to access an HR or payroll professional at
the right time for the right task.

HR & Payroll experts have a wide set of functions
and offers, so it’s important to find a partner
focused on the services you need most. Some

of the key services include payroll processing,
benefits administration, recruitment, training,

compliance with labor laws, garnishments, workers’

compensation, and more.

~

Check out our eBook
How PEOs Can Boost
Restaurant Ops
Success to learn more
about Professional

Employer Organizations
(PEO)s, why restaurants
partner with an HR
provider, and how the
partnership works.
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Retaining

The cost to find, hire, and train any new team
member is significant, but in a tight labor market,
those costs climb even higher. Every lost team
member directly impacts the bottom line. The
time spent hiring and training to make up for lost
team members is time operators aren’t delivering
an exceptional experience—or making the kind of

revenue they could be.

Retention becomes even more important for the
A-players. The best team members understand
processes, improve morale, ease communication
with everyone, and get the job done. Even losing
one of these team members can disrupt functions in

unexpected ways.

As a result, it’s critical to keep good employees
productive, engaged, and happy, but the reality is
that job hopping is more common than ever. And a
difference in benefits is one of the key reasons why

employees change jobs.

Check out our eBook
Earned Wage Access:
Unlocking the Benefits
of On-Demand Pay and
Earned Wage Access
for Your Organization

to learn more about
on-demand payvy,
earned wage access,
how restaurants are
using new payment
structures, and their
associated costs.

\_
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On-demand pay is one of those benefits that’s
driving turnover at small restaurants. Employees are
leaving their positions in favor of restaurants that
offer this payment flexibility. It's quickly becoming
an industry standard. Why is this transformation
happening seemingly overnight? Simple—workers

and businesses love it.

Workers are choosing restaurants with on-demand
pay, because it gives them access to the money they
need for unexpected expenses ahead of traditional
pay days. When workers have a Visa card with funds
available immediately after a shift, for example,
they instantly feel the impact of their hard work.
That immediate gratification leads to increased
satisfaction. In fact, 79% of workers say they would

be willing to switch employers for on-demand pay.

Employers also love on demand pay. Small
restaurant businesses are choosing it, because
employees feel more motivated to pick up shifts
when they can see an immediate pay day. It starts
feeling like a game. One more shift leads to one
more check they can immediately use, which
incentivizes picking up another shift. With just a
change in pay dynamics, on-demand pay alleviates
retention and coverage issues. In fact, 74% of
workers reported fewer unplanned absences,

because of on-demand pay.

To better understand what workers are thinking,
feeling, and needing, restaurant operators are
frequently turning to employee satisfaction surveys.
These surveys provide a sense of what’s working,
what’s not, and why an individual might leave.
Manual surveys can be time-consuming and fall to
the bottom of a to-do list, so finding an automated
employee survey solution could save time while

providing needed insights.
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Questions to Ask When
Finding Restaurant
Operations Software
and Partners

4 )
Across All Solutions
When it comes to managing labor, it’s imperative that operators can answer key business-critical
questions, including:
Are we implementing the right tools Are we attracting the best talent by
to create a more optimistic, more offering the necessary benefits and
engaged, and more productive flexibility to compete with corporate
team? chains?
Are we staying competitive in a Are we doing right by our
shifting landscape by retaining employees and empowering them
top talent and reducing employee to reach financial wellness?
turnover costs?
- /
. : ) )
Hiring (Applicant HR and Payroll
Tracking Software) (ASO/PEO)
Within the platform, can managers Can you turn your HR department
easily move through the interview- into a profit center by mitigating
to-hire process; can managers text, risk and reducing turnover?
make notes, and rehire?
Can your HR and payroll partner
Does it offer an end-to-end digital offer health benefits?
application experience?
How much could your HR & Payroll
Do you have a dedicated customer partner help increase your margins?
support person to ask questions to?
- J - /

0 Fourth.
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Questions to Ask When
Finding Restaurant
Operations Software
and Partners

4 n e )
Scheduling Payment (Earned Wage

Access and Tip Payout)

Does your tool forecast demand
and inform management of Could your payment provider
scheduling needs? help improve retention and
decrease absenteeism?

Do your schedules automatically
factor in compliance with local Can you gamify your payment
labor laws? system, so employees are more
likely to pick up new shifts?
Can you hold managers
accountable for things like opening How quickly would your payment
and closing checklists? software provide access to funds
for your employees?

G0
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Conclusion

When faced with too many tasks and not enough time or experience
to complete them all effectively, the way forward is technology and
partnerships. Seek solutions and partners that address the biggest

challenges and consider these final best practices for your evaluation:

Choose as few providers as possible (ideally one
provider) to handle the highest-value restaurant
operations (hiring, scheduling, managing, paying,
and retaining employees)

Confirm whether a potential partner has had success

with restaurants of your size and scale

Make sure your software or partner can help retain
your best employees and attract more

Overall, restaurant operators engage with technology and strategic
partnerships to save time, stay compliant, and keep their workforces
engaged. Knowing that they’re hiring and retaining top talent,
restaurant operators can spend their time doing what they do best:

creating unique and delightful dining experiences for their guests.

G0
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Interested in learning more?

Don’t hesitate to contact us and learn
how Fourth’s Restaurant Ops Suite
can benefit you and your employees.

09 Fourth.

fourth.com
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