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Atlantic Publishing Group Inc., 2003. Book Condition: New. Brand New, Unread Copy in Perfect Condition. A+
Customer Service! Summary: From the parking attendant to the chef, the people who serve your customers are
your restaurant. You can have a prime location, a beautiful dining room and impeccably prepared food and
have it all spoiled by a rude server, sloppy busperson or an inattentive janitor. Your restaurant's success is
based upon your ability to locate, hire and solidify a group of people into your Customer Service Team. The
food service industry has long been plagued with an inadequate workforce and exceptionally high turnover
rates. The increased demand for service workers and culture changes within the workforce means less-
educated recruits, more non-English-speaking employees and fewer younger people interested in restaurant
work. Labor costs typically run 25-35 percent of your budget and, depending upon your menu offerings, can
equal or exceed your food costs. Keeping your prime costs (food and payroll) in the 60-69-percent range is your
profit-making goal. Simply cutting staff won't do it though. Your aim should beto get thehighest productivity
possible for your money. But to save money without losing quality of service, you have to start at square one.
This guide has been written to help you tackle the never-ending process of reducing your labor costs. You'll find
practical ideas and suggestions with immediate and long-term results. We'll help you to examine your attitudes
and relationships with the people who represent your business; to develop hiring and training programs to
"build" great employees and minimize turnover, to create physical and emotional environments that
encourage outstanding performances and produce happy employees and customers, to maximize resources
and enhance your profitability.This book is part of the new series from the editors of the "Food Service
Professional Magazine. With 15 books on...

B Read The Food Service Professional Guide to Controlling Restaurant & Food Service
Labor Costs (The Food Service Professional Guide to, 7) (The Food Service Professionals
Guide To) Online

©  Download PDF The Food Service Professional Guide to Controlling Restaurant &
Food Service Labor Costs (The Food Service Professional Guide to, 7) (The Food Service
Professionals Guide To)


http://www.urlibrary.site/the-food-service-professional-guide-to-controlli-1.html
http://www.urlibrary.site/the-food-service-professional-guide-to-controlli-1.html
http://www.urlibrary.site/the-food-service-professional-guide-to-controlli-1.html

NHX9PRRDW6CQ eBook # The Food Service Professional Guide to Controlling Restaurant & Food Service Labor...

Other Kindle Books

| Star Flights Bedtime Spaceship: Journey Through Space While Drifting Off to
PDF Sleep
| | CreateSpace Independent Publishing Platform, 2013. Book Condition: New. Brand New,

Unread Copy in Perfect Condition. A+ Customer Service! Summary: "Star Flights Bedtime
Spaceship"isacharmingand fun story with the purpose to help children...
Read ePub »

Grandpa Spanielson's Chicken Pox Stories: Story #1: The Octopus (I Can Read

PDF Book 2)

HarperCollins, 2005. Book Condition: New. Brand New, Unread Copy in Perfect Condition. A+
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Customer Service! Summary: Foreword by Raph Koster. Introduction. I. EXECUTIVE
CONSIDERATIONS. 1. The Market. Do We Enter the Market? Basic Considerations. How...
Read ePub »

The Web Collection Revealed, Premium Edition: Adobe Dreamweaver CS6,
PDF Flash CS6, and Photoshop CS6 (Stay Current with Adobe Creative Cloud)
Cengage Learning, 2012. Book Condition: New. Brand New, Unread Copy in Perfect Condition.
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A+ Customer Service! Summary: You can now maximize and integrate the design and
development power of Adobe Creative Suite 6 with WEB...
Read ePub »

Maisy's Christmas Tree
PDF Candlewick, 2014. Book Condition: New. Brand New, Unread Copy in Perfect Condition. A+
Customer Service! Summary: The final scene of the gang caroling around the tree, complete

[3]

with paper crowns from British Christmas crackers, is...
Read ePub »

Supernatural Deliverance: Freedom For Your Soul Mind And Emotions
PDF Whitaker House. PAPERBACK. Book Condition: New. 1629115983 Feed My Sheep Books: A
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