Appendix

Purpose Instructions

L To determine if the shift leader can kesd the Simp 1. The Coach amd Particpant

shift successhally. = Apveea the document to understand the behaviors of 2 successhal shaft leader.

2 To assess thee shift leader 1o establish what = Set and record shift targets.

= weorking well and what would work even Siep 2. The Coach

better by = Dbserves pre-shift, managing the anea, and post-shift tasks.

= Sgtting performance espectations = [Coemplete points assessment for all fowr sections .

=  Renforting standards of cperations Step 3. The Cocach

=  Reinfordng effective people practices = Debermine the result by totading the: points for each section.
s_tmmm&h-unmn

= Lsz the “Shift Leader Key Success Factors” page of this tood to disoess what the partdpant did well, and wiat
they may need mare prachioe with.
= Dewsbdop an action plan

Operations Crithcal behay I Comments

Food Safety daily checilist complete
Commusnicates with preveous Shift Leader

Pre-shift checkiist complete and actions prioritoed

Arvy iterms from the pre-shift checikdist that could not be fixed during the shift (broken equipment etc )
e CommRInicIted

Restaurant is sindoed for 242

Crew positiomed commectiy per the DSPT- Second Side Dpen, Functions. Spit, Fark , Pull Rurner
Azsigreed, Beverage Specialst f wasmranted

Secomdary resporeblites assigned and communicated

Production Leader in place and effective

Tangeds wt and commusnicated
Concucts Shift Huddle with the team

Maintains Food Safety procecures and 3 safe and seture smarcrment
Leads from the ohservation 2ome (not in pasition|
Hand washimg |5 taiing place 3 minimum every hour
Coaches oress using positive and developmentad feedback
Trawel paths compieted every 15,30 mirs and are effective
Targets are updated amd commaunicated throughout the shift
Apgprogriately reschs to amd removes danger 2omes . works throughy/ communicates with area leadiers
Managemssnt and Cress APPEITENCe - proper Lnf orms, rame ags, ceanfwel groomed
Post Skt
Commsnicates results 1o Se team
Commusnicates with the incoming mamager - sets them up for sucress
Rewiews schedule for the nest shaft - sett g OSPT
Reflects on what went wedl and what can be improed

Operations - Need 1B out of 22 to pass




Quality Standands

Ressults vs Grgets: K0S targets

SandwichyEntrée — Hot, fresh, neat appearance, good taste, property preganed
FriesfHaech hoown - Hot, fresh, good flavor, ited property, & goiden color — oil meets sandands
Bewerages - Propery filked, proper temperatsre, good flawor, propery madie. Bew stickers used
Desserts - Properiy prepared, good flavor and texture, holding time acceptable

Grill slips are positioned cormectly for accuraoy

Cabinet Charts - in place, up to date, and followed. Holding times adhered to

All prochucts within primary shelf iife

Secondary shesf lves marked / monitored

Prep table times marked,/monitoned

Tempered produdt Droperty marked | montored

‘Waste cans in place and counbed

Procedwnes obsernved and cosched in the production anea

Comments

Service Standarnds

Resulls vE. targets: In Store GCs +/
Rissuits vs. targes: Drive-Thru Car Count -+
DT service imes - Restawrant fargets

Imi Stove Sendioe timaes - Restauram targets

Empicryees. inberact with customers in a polite, friendly and effective manner_ Crew ook for
oppartuneties o oreate fesl good moments

Orciers accurabely amd propery assembled incuiding concl mesnts, napkins, Sraws &

KicDelivery orders are property assembied, packaged, double checked for acouracy, and kanded pif
Gisest Recovery Process in place, understood and foloesed using LAST.

Use back to basics onder taking, Ask-Ask Tell and proper pull forsard procedisnes
Crews are atientive to the guest: table towch backs, assisting guests, greetings and fanewells
Cars - pull forward happenimg - 10 second nde

Y

Comments

Cleanliness Standards

Gisest Comveniemces - high chairs dean, masic on

Seif Service beverage bar area ciean and stocked

Dining Room - fioors, chairs, tables clean

Mieecks and tabie |ocators chean

Playplace [ Patio-seating — trashcans, fioor, play unit, cean & well maintained, etc
Restrooms - Clean, odor free, nspplies stocked, hand dryer working
‘Windows,/Doors - All wirdows mudions clean, Entrance doors and DT wirsdows

Dwiside Trash Cans)/Sidesalls - Cear — rot full

DT Menu Board and DT lane dean - Promotions propesly dsplayed, and OT window areas Chean

Lameiscape/Parking Lot - Parking kot free of Btter, [andscaping wedl maintained
Kitchen - fioors, walls, staniess, squipment cean, nat duttensd

Front Coumter/DT - floces, walks, stainkess eguipment cean, not cluthened

Fry siation and Shake machere area chesned

Deffice f Crew Roomy Stock Room neat, dean and organized

Cleanliness - Nead 12 out of 14 to pass

Comments
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Pre-Shift

Shift Leader Key Success Factors

During Shift

&
298 s n Ak Adjust Positioning a5 ""'"";md Ousaitty Progiucts Commemnicabe Target Rl |
conditions charge Safety B bt g served Recognition
Haspitality
Understand & use postioning Coaching team using positve Refiect an
" - mm:ﬁ;.d MCDelveny SRS i
Knows and Sets Targets and Travel Paths every Procisct Prep & Pull :“‘T;“FTMTE:L Wm
Expectations 15,/30 Mirartes Thass Complete o p m':'"' H-'fﬂllﬂl""t. '"'""Tm
Exprutes Mornitors & communicates All Prosducts within Mg Miots Ky ity Transition Shift to
Are-shift Checidiss L p— Code Dates — ":"d"' — Mext Manages
Prioritizes Tasks and Dining Room/Beverage
Ideniify & Eliminate HOTE Standands in
Azsigraments ar Station/Aestrooms Cean Preqnane Mest Shift Potioning
trairing plan S——S— S and Stocked
Assisk in Shift Custamer REcowery Steps are WUHC Cabinet Exterior Continuous
Maragement Transition uriliped X approprace Lizsppss Cormect Clean Improwemert Mindser
Very Good Understanding: More Practice:
1) 1)
%) 2)
) 3)
Congratulations! Shift Leader Signature
Restsurant Leader Sigrature

You have passed your Floor Verification. ... sonseue b =
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