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Establishing model restaurants in your organizations will drive the improvement in 
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. 



Columbus Field Office 

Benefits of 
establishing a 

Model 
Restaurant? 

• Delivers exceptional QSC to guests
• Traditional restaurant model (DT, Delivery, Dine-In, 

Digital)   
• Friendly environment for employees and customers
• Gold Standard Equipment Layout

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

• Minimally a Level 1 or Level 2 restaurant

Leveraging Model 
restaurants to 

accelerate 
organizational 

execution? 

• 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

Model Restaurant Framework 
Driving outstanding QSC by being both the Crew and Customer’s Favorite 

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  

What does a 
Model Restaurant 
look and feel like? 

 
 

Measurements 
used to identify 

Model 
restaurants? 



Columbus Field Office 
People Resources

SLX Onboarding Tool. Shift Verification Tool 

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. 

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 

SLX Tool 



Purpose: 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. 

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

Model Restaurant Readiness Checklist 
Spring-Up Checklist 

Model Restaurant Cleanliness Checklist 



Columbus Field Office 
Resources

Production Leader  Verification, Digital Ambassador Verifications

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. 



Resources 

Be Well Served 

Gold Standard 
Catalog

PRODUCTION RESOURCES 

GROWING CAR CAPCITY RESOURCES 

eProduction Manual PLX w/ eProduction

Spectrum of 
Success

3D Health 
Check 

HEALTH CHECKS

Simplified Breakfast Manual

Kitchen 
Health Check 

eProduction
Health Check 

Late Night 
Playbook



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)
O/O 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

Submit completed Verification to US-ColumbusDeploymentTeam@us.mcd.com

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 RESTAURANT VERIFICATION 



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

Model Certificate 

Owner Operator:
NSN:
General Manager:
People Experience Lead:
Production Leader:
Digital Ambassador: 

Gold Standard Guest Experience.   

Powering People 
 SLX Program 
 SLX VERIFICATIONS
 ROA/MMR 

SIMULATOR 75%

DRIVING DEMAND
 Hours of Operation 
 Spring- UP Complete 
 Day 1 Readiness LTO 

 RFM 
 Signage 

Car Capacity 
 O.E.P.E._______
 KVS _____ 
 Digital Ambassador 

@peaks
 PL @ peaks 


