
 

 

 

 

 

 

 

                                                                                          

 How many McCafé beverages your restaurant is projected to 
sell  

 Which areas are projected to be most utilized  

 Which areas are projected to be least utilized  
McCafé Specialist at 38 Beverages 
 
5 Key Drivers = DT% - # items ordered – Sandwich Counts – # of McCafe Bev. Sold - # of Fries or HB 

DT 

FC 

Fries 

Prod 

McC 

Sequence in which 

shift should be filled 

Solid Box 
Add if busier than expected 
or trying to build the peak 

Outlined Box 
Last position on and the first to be 
eliminated – i.e. down Sales and/or GC 

Total number of Unit 
producing crew you need 
DSPT will auto generate 

Enter actual 
number of crew 

                                                                                                        
D – Drive-thru 
K – Fries/Hashbrowns 
W – Front Counter 
G – Production 
Z – McCafé 

Aces in their Places – 
prevents danger zones 

Peak Hour Positioning 
During this time - SIP 

Complete during pre-shift 
 


