


Establishing model restaurants in your organizations will drive the improvementin
performance metrics and establish a more consistent vision for the General
Managers are to strive to drive Gold Standard Operations. The Columbus Field Office Model
Playbook offers tools to support and stand up your organization’s model restaurants.
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Columbus Field Office

Model Restaurant Framework

Driving outstanding QSC by being both the Crew and Customer’s Favorite J
option

Purpose: Model restaurants in each of your organizations will drive the improvement
in performance metrics and establish a more consistent vision for other General
Managers to strive for driving Gold Standard Operations

« Delivers exceptional QSC to guests

« Traditional restaurant model (DT, Delivery, Dine-In,
Digital)

* Friendly environment for employees and customers

* Gold Standard Equipment Layout

* Demonstrates what’s possible to the restaurant
teams by showcasing gold standard execution and
upcoming initiatives.

* Demonstrates that Running Great Restaurants
delivers higher sales and cash flow.

* Role Model people practices and improve People KPI's
such as Shift Manager turnover

* Training on upcoming New News (NABIT)

* Showcase Digital channels (McDelivery, Mobile Order &
Pay)

* Showcase outstanding Speed of Service and Best
Practices

* Host training events for the organization

Restaurants should be the best performing in terms
of operational and customer-facing metrics.

Minimally a Level 1 or Level 2 restaurant



Columbus Field Office

People Resources

SLX Onboarding Tool. Shift Verification Tool J

v

Purpose: The SLX Onboarding Tool supports Shift Leadership Excellence, which is
a program that provides a structured training outline for shift leaders, offering links to
FRED and additional training resources for coaches.

SHIFT LEADERSHIP
EXCELLENCE
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Purpose: The Shift Verification Tool helps determine if the shift leader leads the
shift successfully and assesses their ability to establish what works well and what
would work even better, validating and coaching shift running skills.

Shift Verification Tool
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Model Restaurant Readiness Checklist

Spring-Up Checklist

Pu rpose: The Spring-up Checklist covers key aspects to review, sharpen the saw, and refresh on Drive-thru,
Digital, Delivery, Beverage, and People topics—to tidy up the space. A key aspect is signage.
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Model Restaurant Cleanliness Checklist

Pu rpose: The Model Restaurant Cleanliness Walk Thru is a holistic and comprehensive tool to help assess
the cleanliness of the restaurant.

Model Restaurant Readiness Walk-Through

Yes/No
Landscaping has been done
Directional signs in good repair
McDonalds and USA flag in good condition
DT lane free of clutter / current POP displayed per McSource guide
DT Menu board in good condition
TCOD/ COD inworking order and displaying the current promotions
Monster toppers clean and display current promotions (McSource guice) It applicable
DT windows free from clutter— signs for W1and W2 avalable
ZPull forward signage available or 3rd window pull forward.
MOGP curbside signage available (at least 4]
Striping in the lotin good condition — Upon weather condition
Restrooms Yes/No

The soap dispenser is available and in good condition

The hand dryer isinworking order. doors lack in good condition

Restrooms free from smell

Commercial toilst seat

Baby station available and baby station wipes stock

FlLmbing: pipes from Underneath of sink coversd

Baseboards and floor clean, doors and walls free from grafill
Door signage in good repair (Men: Women)

Sanitizer available between doors (highly recommended)

Dining Room Ves/No

The tables and chairs are in good repair

The ceiling tiles arein good repair
Lighting in good condition: restaurants with small lamps are clean and free from stains

The dining room floor s clean and free from dirt
The kiosk isclean and in good repair (cashless, scanner, printsrs in good condition)
Allergen sign at the Kiosk (i applicable)
Table tents available at the Kosk
The self-serve station is clean, and the soda tower face Is in good condition and in working order
The napkin dispenser on SSBB & in good condition
Cup lids and straw holders are clean and in good condibon
POF upto date It applicable [View McSource]
Current signage for MO&P] McDelivery displayed at the FC counter (Pick up herel
Dual point signage (order here, pick up here) is clean and available. SAM Exceptions
Sanitizer wipes dispenser in good condition and wipes avallabls if in use
The FC view s free from clutter if no SAM wall [ available_[NG extra stock of cones, cups, 108, &tc]
TF ot SAM decor, McCate wall 15 clean and good repair
Scanner and cashless device avallable and good repair
IFapplicable. POP wall with the current POP
OTF restaurants 3 window posters. non EOTF 4 max. (POP displayed as per McSource]
Windows cleanand good repair
Doors inthe dining room, are close properly [ADA approved) and fres from clutter (hours
of operation available only)
Guest Experience Leader presents and displays the 10 key behaviors of hospitable (Exscuted as
Designed)

Anrons Tor service emnlovess_and the maat nonular condiments in their




Columbus Field Office

Resources

Production Leader Verification, Digital Ambassador Verifications

v

Purpose: The Production Leader Verification provides one way to assess
whether your Production Area Leader is prepared to lead Production up to your
standards. The verification process will help you establish what the Area Leader is
doing well, and where they could use your additional coaching for improvement!

Purpose: The Digital Ambassador Verification provides a way to assess and
evaluate your crew in the Digital Areas to become “Digital Certified” by
demonstrating required behaviors or determining whether additional training is

needed.




PRODUCTION RESOURCES

Gold Standard Spectrum of Late Night

Catalog Success Playbook

HEALTH CHECKS

Kitchen eProduction
W Health Check Health Check




MODEL RESTAURANT VERIFICATION

POWERING PEOPLE Yes | No [ Comment

Learning and Development Center on-site and Training plan for new
hires

Recruitment and sourcing on-site

Employee Opportunity Boards & QSR soft updated

Crew and manager's uniform are clean, neat, and complete

The crew room is in good repair and clean, and all communication
and targets are posted in an orderly fashion and up-to-date

All signage is current, and Owner-Operator signage is present (e.g.,
Wage signage, federal and state policies, workplace signage, etc.).

People Brand Standard systems in place

SLX training plan in place and SLX Verifications being completed
monthly

The staffing, Scheduling, and Positioning tool is updated with the
most recent version

Verify that the SSP Health Check is completed and that the
Principles of Scheduling

DRIVING DEMAND Yes | No | Comment

Role model people practices and improve People KPIs such as Shift
Manager turnover

Training on upcoming New News (NABIT) -Gold Standard Execution
on Day 1

Utilize the Extended Hours Profit Tool to capture demand

Parking stalls identified with wayfinding signage and striping

RFM Hours reflected properly for OMNI channel business
(McDelivery/MOP)

0/0 utilize the MyStore tool to maximize reinvestment projects

GROWING CAPACITY

Showcase outstanding Speed of Service and Best Practices

Tracking Sheet utilized and posted in the restaurant

Digital Ambassador in place during every peak

Showcase Digital channels (McDelivery, Mobile Order & Pay)

Hold Digital Acquisition Events

Production Leader in Place during Peaks

ROA Simulator completion 75% or higher

ONGOING ACTION ITEMS-MONTHLY/QTR

3D Health Check -Monthly

eProduction Health Check-Monthly

Spectrum of Success for Digital -Quarterly

Digital Ambassador Verification -ongoing as needed

Production Leader Verification -ongoing as needed

Shift Leader Verification -ongoing as needed




Model Certificate

Thank you for being so committed to being The Crew and Customers
Favorite Option.

Owner Operator:

NSN:

General Manager:
People Experience Lead:
Production Leader:

Digital Ambassador:

Powering People | Car Capacity DRIVING DEMAND
O SLXProgram Q OEPE___ O Hours of Operation
O SLXVERIFICATIONS 4 KVS__ O Spring- UP Complete
0 ROA/MMR O Digital Ambassador O Day1ReadinessLTO

SIMULATOR 75% @peaks O RFM
O PL @ peaks O Signage
Guest Experience.
! |
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