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1. Operational Efficiency

Challenge

Labor
Management

Inventory
Control

Process Flow

Equipment
Reliability

Typical Symptoms
High turnover, overtime

spikes, uneven shift
coverage

Frequent stock?outs,
excess waste,
mismatched counts

Bottlenecks at prep
stations, long ticket times

Unexpected breakdowns,

frequent repairs

Impact

Increased labor cost,
service delays

Higher food cost,
reduced profit margin

Slower service, guest

dissatisfaction

Production delays,
unplanned expenses

Quick?Check Questions

* Are staffing levels aligned
with peak traffic?

* Is cross?training in place?
» How often are physical
counts reconciled with
system data?

* Are par levels realistic?

* Where do tickets spend the
most time?
* Are stations ergonomically
arranged?

* |s preventive maintenance
scheduled?

* Are spare parts stocked?

2. Financial Pressures

Issue

Food Cost
Inflation

Labor Cost
Volatility

Indicators

Rising purchase price,
shrinking gross margin

Overtime >10% of payroll,
overtime spikes during
events

Consequences

Profit erosion

Reduced net income

Mitigation Tips
» Negotiate contracts,

consider bulk buying
* Use seasonal menus

* Implement labor

forecasting tools
» Offer flexible scheduling
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Issue Indicators Consequences Mitigation Tips

Beverage Opel’a'[lons Conduct menu

o Menu items priced below ) ) )
Pricing o engineering (menu matrix)
market, low contribution Under?recovery of costs )
Strategy _ » Apply psychological
margin -
pricing (e.g., $9.95)
» Use cash?flow
Cash Flow Late vendor payments, high Difficulty covering forecasting
Gaps credit?card fees operating expenses * Encourage cash or low?

fee payment methods

3. Quality & Consistency

Challenge Signs Effect on Business  Control Measures
) ) )  Standardized recipe
, _ Portion variance, taste Guest complaints,
Recipe Drift o cards
changes brand dilution
* Regular taste panels
. ) « HACCP audits
Food Safety Temperature excursions,  Legal penalties, o
— » Staff certification
Lapses cross?contamination brand damage
(ServSafe, etc.)
Presentation Plate appearance varies Perceived lower * Visual plating guides
Inconsistency per shift value * Photo reference library
. ... Ingredient quality swings, = Menu changes, » Approved vendor list,
Supplier Variability ) )
delivery delays waste quality scorecards

4. Customer Experience

Problem Area Typical Feedback Business Impact Action Steps

_ ) » Optimize ticket routing
o “We waited 30?min for  Lower table turnover, ] .
Long Wait Times ) ) ) » Add pre?service stations
our drinks.” negative reviews
(e.g., beverage bar)
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Typical Feedback Business Impact

B evel‘ag e O p eratl O N Suse icons for allergens,

“| couldn’t tell what the ~ Missed sales, allergy

Problem Area

Menu Clarity

Service
Inconsistency

Ambiance &
Cleanliness

dish contains.”

incidents

“Server was friendly one

Loyalty erosion

night, rude the next.”

“Floor was sticky, music Reduced dwell time,

too loud.”

brand perception
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Action Steps

dietary tags
» Keep menu descriptions
concise

» Standardized service
scripts
» Ongoing staff coaching

* Daily cleaning checklist
* Periodic ambiance
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