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OPENING REFERENCE GUIDE – NEW FRANCHISEES
	
NEW FRANCHISEE- 14 DAY SUPPORT NRO DAILY OUTLINE

	SUNDAY
	MONDAY
	TUESDAY
	WEDNESDAY
	THURSDAY
	FRIDAY
	SATURDAY


	
	

	
	
	
	Required Documents and inspections  must be submitted by 9 am
	

	
	
	
	Restaurant Walkthrough
Travel day for Trainer #1 
	Training Day 1: Bombardier

	Training Day 2: Wingman
Travel day for Trainer #2 Hospitality training
	Training Day 3: Gunner and Navigators 1st Day

	Training Day 4: Prep and Navigators 2nd Day
	Training Day 5: Mock opening with increased volume
	Training Day 6: A.M Shift
*walk-ins welcome
P.M Shift
*Friends and Family Event
	Soft Opening: Support Day #1
	Support Day #2



	Support Day #3

	Limited Support Day #4

Travel Day of Trainer #1
(Will not open  with a trainer)

	Limited Support Day #5
(Will not open, or close with a trainer)


	Limited Support Day #6
(Will not open, or close with a trainer)
 Exit and Debrief
	Travel Day of Trainer #2

	
	
	
	


	


	
NOTE: 
The Trainers cannot be used as a labor force, nor will they work a position/run your Wingstop in your absence.
One of the two trainees that attended Wingstop’s training course must be present in the restaurant at all times during the training and opening week.
There must be no less than one assigned Manager in charge, as well as the recommended number of staff for every shift.
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	[bookmark: _Toc460401197]RESTAURANT WALKTHROUGH – Max 4 hours in restaurant

	OBJECTIVE:
	· For the Franchisee this is their last day to do orientation.  The Restaurant Manager will provide two shifts to let all their team members know their companies policies and procedures if they choose to.  
· The Trainer will conduct a walkthrough of the restaurant.  Any team member who has not been set up with Wingnet by this day should be given access to and have all online training completed before their Saturday shift. If the stock out order has been received and is not put away, the team members available will put the product on the shelves. However, if the trainer is on site for delivery, the trainer will guide team members on where to place product (Training Folder- NRO-Word Documents- Declassified- Wingstop Planograms-Setup Guide-Restaurant Setup Guide)

	NRO TRAINER:

	
Conduct an evaluation of the restaurant’s readiness and organize the restaurant as necessary

	

















	Upon Arrival
· Confirm that the Restaurant Manager has performed an orientation
· If needed guide Management through the fingerprint enrollment process
· Perform a walk-through of the restaurant 
· Begin NRO checklist
· Check that all essential equipment is present and operational
· If anything is missing, inform Franchisee and include in walkthrough email 
· Check functionality of NBO workstation and printer
· Check that the Training schedule has been put into NBO
· Confirm all team members are entered into NBO and Wingnet with access
· If not have them get information put in while staff is there
· Check functionality of Aloha 
· Check Credit Cards
· Check Gift Cards
· Confirm the Franchisee has checked menu prices on
·  Aloha
· OLO
· Verify Mercury 
· Menu Board
· To-Go Menu

	
AFTER WALKTHROUGH  
(IF NEEDED)
	
· Reorganize restaurant as necessary
· Put restaurant stock away as necessary
· Have staff clean all equipment to rid of construction dust
· Ensure Managers or staff clean all smallwares and dishes to rid of construction dust and any stickers
· Have staff boil-out fryers twice: use boil-out water to clean floors 
· (OPS Manual-Procedures- Cleaning-Fryer Cleaning pgs. 1-9)
· Fill Fryers to proper levels
· Send Walkthrough Email



	[bookmark: _Toc460401198]TRAINING DAY 1- BOMBARDIER – Morning and Night shift 3 hours (OPS Manual> Procedures > Product Preparation> Classic Wings pages 7-16)


	OBJECTIVE: 

	· The Manager and/or the Franchisee will be assisting with all position training. If team members need to still be added to NBO, Wingnet, or have their fingerprint enrolled the Franchisee will be tasked to complete this by the end of day. While training is being performed, one certified trainee must complete putting the opening schedule into NBO and manage the inventory and purchasing worksheets. 
· Only the back of house staff and team leads should be attending the training session.
· Learn the Bombardier position.


	NRO TRAINER:

	Before staff has arrive:
· Continue with NRO checklist as needed
· Check if any equipment and smallwares need additional cleaning
· Tighten up any organization and storage as needed (OPS Manual>Standards>Process>Receiving and storage pages 2-4)

Once staff has arrived:
· Introduce self to the staff
· Explain training schedule/ who second trainer will be
· Have team members clock in and wash hands
· Set the expectations for the training and opening
· Explain importance of completing Wingnet modules before Saturday’s shift
· Talk about food safety

· Conduct walk-through with the BOH team members 
· Setup 3 Compartment Sink
· Discuss SSDC Chemicals
· PPM levels: 200-400
· Towel Service
· How to Set Up the Sink
· W/R/S sink
· Fill to proper height and temp
· Wash- roughly 2/3 full and at 110 degrees
· Sanitize-roughly 2/3 full and at 75 degrees
· Six Steps to Manual Dishwashing
· Discuss importance of scraping and rinsing prior to washing
· Scrape, Rinse, Wash, Rinse, Sanitize, Air-Dry
· Setting up the Bombardier Station
 (OPS Manual> Procedures > product preparation> classic wing pages 7-8)
· Check the cooler for the proper temperature and discuss chicken safety
· Stocking the proper amount of wings for the shift  (1 case=$300)
· Setting up the chicken bucket utilizing buddy system
· Discuss Ice, Ice, Baby
· Stock long tongs
· Setup of Sanitizer Buckets and discuss use
· Pre-Cooking Check
· Checking the oil levels in the 3 fryers.
· Check the baskets for cleanliness and damage
· Review Bombardier Modifications 
Prepping of Sauces
· Make 1 batch of LEM and GAR (per shift ok to combine in bucket)
· Make 1 batch LRB (AM Only)
· Make 2 batches of MLD (PM Only)
· Make LTO batch as needed 
· Cooking Classic Chicken
· Dropping the proper amounts of Classic Wings (Plus 1)
· Dropping wings without cross contamination
· Stir and Roll
· Moving Chicken down the line( Never cooked by raw)
· What is cooked where
· Oil Levels
· Fryer Numbers
· Have each team member drop six pieces of classic chicken. Once everyone has gone, combine chicken into one and practice rolling. (Will re-heat the wings for meal) 	
· Break Down of Station       (OPS Manual> Procedures > cleaning> BOH pages 6-7
· Place left over chicken back into bag
· Buddy System
· Cleaning chicken table and cooler
· Review chicken box disposal procedures
· Chicken bucket washed last
· Everything has a home

	AFTER THE TRAINING SESSION:
	· Review with Managers: Purchase and Inventory sheets



	[bookmark: _Toc460401199]TRAINING DAY 2 – WINGMAN – Morning and Night shift 3 hours NAVIGATORS – Night shift only

	
OBJECTIVES:


	
	· The back of house team members should be the only ones attending this training session 
· Learn the Wingman position
·  (OPS Manual> Procedures > Serving>Saucing Wings and Tenders pages 1-3)
· FOH team members will attend only the night shift for Hospitality training.

	
	

	NRO TRAINER:















































	Before the staff arrives:
· Finish the NRO checklist (Should be completed by this point)
· Check NBO on what needs to be completed 
· Ensure the schedule, inventory worksheet set up, and purchasing worksheet set up are not completed.
· Once staff has arrived perform pre-shift to explain the days tasks
· Setting up the Wingman station 
(OPS Manual> Procedures >Serving>Saucing Procedures pg.1) 
(OPS Manual>Procedures>Product Preparation>Prepping Sauces)
· Put bowls on shelves
· Proper ladles
· Short metal tongs
· Stocking, dating, and maintaining sufficient levels of products and packaging 
· Maintaining a clean and sanitized work station throughout shift
· Saucing, Seasoning, and Packaging Standards (OPS Manual> Procedures > Serving>Packaging pages 3-10)
· Saucing
· Flavor Abbreviation’s
· Saucing modifications 
· 1 ladle for every 4 tenders (100% coverage)
· 1 ladle for every 8-10 wings CL or BW (100% coverage)
· Seasonings
· Bowl vs. Package
· Seasoning modifications 
· Proper Lids for shake
· Packaging
· Order in package
· Shake-Hot-Sweet
· Wings per package
	 
	1 Flavor
	2 Flavors
	Tenders

	200
	10
	10
	5

	300
	15-20
	15-20
	10

	Hoagie
	15-20
	15-20
	10



· When to use a liner
· All Dine In
· Separate Flavors
· All Plain 
· All Tenders
· 14 or less Wings
· Saucing, Seasoning, and Packing Chicken 
· Have each team member practice drop an individual 6 or 8 piece combos to review the Bombardier position and see basket utilization.
· The proper steps to handle a finished product
· Classic sauce immediately
· Boneless and Tenders wait one minute
· Count products into the bowls
· Use tongs
· The proper steps to sauce, season, and package an order. 
· Amount of sauce for number of wings in a bowl
· Package in the correct order
· Package in the correct container
· Explain the difference between LRB and CAJ
· Explain procedures for changing sauce bowls (Odd Hours)
· Demonstrate flipping the sauce pans inset
· Pour old sauce (away from pilot) on top of new sauce (away from pilot)
· Cleaning the seasoning shakers nightly
· Determine which shaker will be LEM
· Break down and cleaning of the station 
(OPS Manual> Procedures >Cleaning>Cleaning BOH pages 2-3
Pull corn for defrost






	FOH TRAINING	
	Hospitality Training (approximately 2 hours all Navigators) 
Utilize Guest Service Job aids from Wingnet

	
AFTER THE TRAINING SESSION
	
· Review Bombardier and Wingman Position and how the day went
Review Hospitality Training 






	[bookmark: _Toc460401200]TRAINING DAY 3-GUNNER & NAVIGATOR – Morning and Night shift 5 hours

	OBJECTIVE:






	· Learn the Gunner and Navigators positon.  Integrate the kitchen together.
(OPS Manual>Procedures> Product Preparation> BW >Pages 5-7)
(OPS Manual>Procedures>Crispy Tenders>Pages 5-7)
(OPS Manual>Procedures> Fresh Cut Seasoned Fries Pages 1-10)
· The Manager and/or the Franchisee will be assisting with all position training.
· The back of house and front of house team members should all be attending a training session.  
· Begin discussions for local delivery locations to introduce brand
· Inventory at EOD


	NRO TRAINER:

	· Once staff has arrived:
· Introduce 2nd  Trainer
· Perform pre-shift to explain the days tasks
· BOH with one trainer, FOH with second trainer


	[bookmark: _Toc460401201]BOH TRAINING:

	· Set up blanching station
· Wash, rinse, sanitize prep sink and Keen cutter
· Check blades for breaks or bends
· Teach how to take apart and clean blades
· Get skimmer, 1/3  pan, and plastic tongs
· Get Fry cart and rotate product as needed 
· FIFO (oldest fry pan at the bottom)
· Get as many perforated pans as needed for amount of blanching
· Cutting the potatoes (OPS Manual> Procedures >Product Preparation>Fresh Cut Seasoned Fries pages 1-5)
· 1 case in total. ½ during day shift ½ at night shift
· Set up Stations
· 1 case of potatoes = 4 perforated pans
· Discuss storage of product, trays, and dates
· Blanching
· Make sure 2 large boiler baskets are being filled to proper amount
· Do the “quick dump” of fries from drain bucket into basket to prevent water from ruining shelf life of oil
· Drop fries in fryers for 1:30 min.
· Let Fries drain for 1:30
· Transfer fries from both fryer baskets to one perforated pan


	
BOH TRAINING:
	



· Storage
(OPS Manual>Procedures>Product Preparation>Fresh Cut Seasoned Fries pages 4-5)
· Starting from the bottom of the fry rack, skipping one rail between pans to allow for proper cooling
· Date Dot outer edge
· Cool Down/Resting
· 2 hrs. Outside of cooler, 4 hrs. in cooler, then cover
· Storage of product
· Setting up the Gunner Station
(OPS Manual> Procedures >Product Preparation>Fresh Cut Seasoned Fries page 6)
· Red Plastic tongs for frozen boneless product
· 1/3 Waste bucket
· Round 2 qt. plastic container for boneless products
· Full size stainless steel pan for ice for fries
· Perforated pan with fries
· Skimmer
· Fry station
· Tan plastic tongs
· Seasoning bowl
· Fry seasoning
· Rolls :Tan plastic tongs for rolls
· Cooking of the Fries  (OPS Manual> Procedures >Product Preparation>Fresh Cut Seasoned Fries pages 7-10)
· Review the Fry modifications 
· Proper storage and rotation of perforated pans
· Proper weighing and portioning
· Weight of regular and large
· Cook time
· Normal Vs. Well Done
· Amounts that can be in a basket
· Re-dropping of the fries
· [bookmark: _GoBack]One reason
· Well done

· Shaking the fries in the basket to remove excess oil
· Proper amount of seasoning
	

	BOH TRAINING:
	· Cooking of the Boneless Wings and Crispy Tenders (OPS Manual> Procedures >Product Preparation>BW pages 6-7)
· Review the Boneless Product modifications and Specs
· Resting period
· Placing the proper amount of boneless products into the saucing bowls
· Integration
· Integrate the Boneless Wings, Tenders, Classic, and Fries together to complete the Gunner position as one
· Have Navigator’s take the staff’s orders to practice all 3 positions together
· Staff orders 6-8 piece combo or 3 piece tender combo
· The Manager or Franchisee should be in the Pilot position if comfortable or shadow for the first one. (OPS Manual> Procedures >Serving>Packaging  pages 1-24)
· Have Manager/FZ Weigh Waste from the fries and boneless products
· Break down and cleaning of the station  
· Review cleaning of Vent Hoods, Floors, and Walls 

	[bookmark: _Toc460401202]FOH TRAINING:
	· Walk through of the restaurant 
         (OPS Manual> Procedures >Cleaning>FOH  pages 1-14)
· Cleaning procedures
· What chemical to use where
· Dish Detergent: Anything Wood, Counter Tops, Table Legs, Dishes
· Super San: Table Tops, Freestyle Machine, Chair Cushions, Dishes
· Contender: ONLY IN RESTROOMS
· Floor Tracker: ONLY FOR TILE FLOORS
· Neutral Floor: For stained concrete 
· In and Out Degreaser: Back walls
· Multi Sheen: All Glass ( Make sure to spray on paper towel not onto glass)
· Stainless Steel Polish: Stainless Steel in non-food areas
· Disinfectant Vs. Sanitizer





· Duties Prior to Opening
· Mopping
· Dusting
· Ledges/Baseboards
· Dining Room table/chairs/benches/high chairs 
· Dining lights
· Television: sports only/Music
· Additional Items
· Curb Appeal
· Discuss drink and condiment station
· All windows in and outside restaurant
· Ice machine and Ice bucket
· Freestyle machine and tea machine/ brewer
· Cheese machine
· Beer cooler and/or visi-cooler
· Navigator station/menu
· Cleaning of the restrooms
· Use FOH mop or Specified Bathroom mop
· Contender
· Multi- Sheen

	FOH TRAINING:
	
· Guest Service Standards
· Menu Tour
· Greeting the Guest 
· Phone Script 
· Using the Guests Name
· Repeating the Guests Order
· Handling Guest Complaints 
· Aloha Basics (Wingnet>Training Modules> Aloha POS Training)
· Aloha vs ATO
· Starting a Walk-In order
· Where to located OLO orders
· Ring in basic orders (Combo’s only)
· Paying out orders (Trainer will use Corp Amex card and void after)
· Communicating with the Kitchen
· Presenting Orders to the guest

	AFTER THE TRAINING SESSION:

	· Count Inventory
· Create a plan of who should be in the 3 positions for the following day
· Review Gunner, Wingman, Bombardier positions, and  ACE team members
· Discuss Friends and Family Event and Discuss Plan for local business deliveries to introduce the Brand: Consider Police, Fire Dept., Doctors Offices etc.




	[bookmark: _Toc460401203]TRAINING DAY 4- PREP AND NAVIGATORS– 3 hour shift with everyone

	· The Manager or Franchisee will be helping with the 1st prep day while the other will be entering inventory into NBO.
· ALL team members from morning and night shifts should be attending one training session of prep. Navigators should all be there for their second training session and to practice taking orders.   
· Piece Counts

	OBJECTIVE: 

	· Basic prep, recipes, and Navigators second day training. (Wingnet>Manuals and Files>Recipes) 

	NRO TRAINER: 

	· Once staff has arrived:
· Perform pre-shift to explain the days tasks
· BOH with one trainer, FOH with second trainer
· Manager or Franchisee, with aid of trainer, will be performing inventory, going over workflows. (Wingnet>Manuals and Files>Operations/Training> Point of Sales Guides) 
· POS Manager Functions


	[bookmark: _Toc460401204]BOH TRAINING:

	· Prep 
· ½ case of Celery and ½ case of Carrots (make 2 teams and switch half way through)
· Talk about importance of size consistency
· Talk about knife safety
· 1 Batch of Ranch
· Portion out
· 1 Batch of BC
· Portion out
· Put 12 trays of rolls in WIC
· Blanch 2 cases of potatoes
· Shelf life and storage of all prepped items
· Clean prepping stations when completed and deep clean floors with a mop
· Breakdown and dispose of boxes
· Empty trash out
· Stock and rotate using FIFO




	[bookmark: _Toc460401205]FOH TRAINING:

	· Opening Procedures
· Set up condiment caddy and drink station 
· Cleaning the restrooms
· Taste each sauce and describe it
· Review Guest Service Expectations
· Aloha                                                                                                                  (NRO Manual-Declassified-OPS-Training Material-Aloha Practice Orders) 
· Call In orders: Phone Script
· Future Orders
· Where to find OLO
· Ring in complicated orders
· Modifiers
· Plain Wings/ sauce on the side
· Substitutions
· Splits
· Check CC and Gift Cards to ensure processing 
·   Selling and Reloading Gift Cards
· Closing Procedures
· Cash Drops
· Cashier Checkouts


	AFTER THE TRAINING SESSION:

	· Confirm Inventory has been done and workflows have been completed
· Review Team member Performance 
· Reminder to select locations and Invites for Friends and Family 



	







	


	[bookmark: _Toc460401206]TRAINING DAY 5 - MOCK OPENING – Morning shift 5 hours, Night shift 4 hours

	
	· The Manager or Franchisee will be helping with running the integrated shift.  Before morning shift starts the morning workflow should be completed, after the evening shift the closing workflow should be completed.  


	OBJECTIVE: 
	· Perform a mock opening with increased volume. 

	NRO TRAINER:

	· Once the staff has arrived:
· Perform pre-shift to explain the days tasks
· BOH with one trainer, FOH with second trainer
· Have Franchisee invite local businesses today for tomorrow if there is a plan to monitor/verify who comes i.e.: tickets 


	[bookmark: _Toc460401207]BOH TRAINING:

	· Prep 
· ½ case of Celery and ½ case of Carrots (Split between shifts)
· 2 Batches of ranch (Split between shifts)
· Subject to change based off of region and sales volume
· 1 Batch of Bleu Cheese (AM: only if needed)
· Subject to change based off of region and sales volume
· Blanch 3 cases of potatoes split (2AM shift & 1 PM shift)
· Rolls – cook off 2 trays and put 2 new trays in WIC (morning shift)
· Corn - 
· Clean up prep stations 
· Set up all positions for the integration in the kitchen 
· Keep BOH team members in positon they previously did on training day 4 (Gunner) 
· Manager or Franchisee should be in the Pilot position
· Cook individual orders as well as 5-7 Family Packs to deliver to local business
· Service
· Monitor the quote times
· Proper packaging
· Proper seasoning of fries 
· Every 2 Hours
· Ice
· Bowls
· Sanitizer
· Time and temps
· Daily Count 
· Inventory
· Case Counts
· Filter Fryer #5
· Break down each station
· Do as if closing for the evening

	[bookmark: _Toc460401208]FOH TRAINING:

	· Prep
· 1/2 tray of Honey Mustard (split between shifts)
· Small bucket of to go ketchup (not needed if TO-GO PKS are available)
· White 4 qt. container
· Set up Station
· Service
· Ring up 5-7 (depending on location) Family Packs to deliver to local businesses 
· Proper greeting and salutations
· Using Guests’ Name
· Upselling 
· Calling back the order to the guest
· Ringing orders promptly and accurately
· Maintaining the dining room, lobby, and restroom (every 15 min.)
· Every 2 hours
· Time and Temperature chart
· Ice in lemons and limes
· Sanitizer bucket
· Break down FOH
· Counter
· Dining room
· Bathrooms
· Cashier checkouts


	AFTER THE TRAINING SESSION:

	· Daily sheet/ inventory counts (all items on daily inventory)
· Opening and Closing workflows
· Review who the ACE team members are
· See if anyone needs one more day in that spot or practice a new positon









	[bookmark: _Toc460401209]TRAINING DAY 6 - MOCK OPENING AND FRIENDS AND FAMILY EVENT   
Morning shift 5 hours, Night shift 4 hours

	WALK-IN’S WELCOME/ FRIENDS AND FAMILY

	· The Manager or Franchisee will be helping with running the integrated shift.  Before morning shift starts the morning workflow should be completed, after the evening shift the closing workflow should be completed.  Prep will only be done in the morning so that shift will be one hour longer than the evening shift. 
· Morning Shift:  Invite team members from a nearby local business who will likely be a regular guest to call in/ come in during the a.m. shift to order an individual 6-8 pc. Combo/ 3-5 tenders (30-40 people). Ring in a couple of large orders to walk to local businesses’ to make them aware of your arrival. This should be from 11-1 pm
· Evening Shift:  Have the Franchisee/ Management invite 40-60 friends, family, and/or local dignitaries to come in during the p.m. shift. This should be 5-7pm.


	OBJECTIVE:

	· Perform a mock opening with increased volume and live guest. 


	NRO TRAINER:

	· Once the staff has arrived:
· Perform pre-shift to explain the days tasks
· BOH with one trainer, FOH with second trainer


	[bookmark: _Toc460401210]BOH TRAINING:

	· Prep items, this is ONLY FOR THE MORNING SHIFT ASIDE FROM (evening shift should be prepared for Friends and Family event) 
· Bake 6 trays of rolls from WIC
· Tray up 6 rolls from freezer to put into WIC
· Ranch
· Subject to change based off of region and sales volume
· Bleu Cheese
· Subject to change based off of region and sales volume
· Blanch 3 cases of potatoes  (or as needed)



	BOH TRAINING:

	· Clean up prep stations 
· Set up all positions for the integration in the kitchen 
· Manager or Franchisee should be in the Pilot position
· Service
· Monitor the quote times
· Proper packaging
· Proper seasoning of fries 
· Every 2 hours
· Ice in chicken bucket
· Ice in fry bucket
· Flip the sauce bowls
· Sanitizer buckets
·  Daily Sheet
· Chicken count
· Weigh the waste
· Enter into NBO
· Break down each station
· Break down as a shift change for morning shift and do as a full closing for evening shift


	[bookmark: _Toc460401211]FOH TRAINING:

	· Navigator from morning shift to take Walk in Guest orders for TBD hours, 3 Family pack orders to be walked or driven to nearby businesses
· Navigators from evening shift take Friends and Family orders
· Service
· Proper greeting and salutations
· Using of Guest name 
· Upselling
· Calling back the order to the guest
· Ringing orders promptly and accurately
· Maintaining the dining room
· Every 2 hours
· Time and Temperature chart
· Ice in lemons and limes
· Bathroom Check
· Sanitizer bucket
· Break down FOH
· Counter
· Dining room
· Bathrooms
· Cashier checkouts


	AFTER THE TRAINING SESSION:

	· Daily sheet/ inventory counts (all items on daily inventory)
· Opening and/ or closing workflows
· Review who the ACE team members are
· Decide who will be in which positions for opening day






	[bookmark: _Toc460401212]SOFT OPENING DAY 1 


	
OPENING DAY: 

	
· Trainer Schedule: 9:00 am to Closing
· Filter fryers 3, 2, and 1 before opening time permitting

	OBJECTIVE: 	

	· Ticket times, food quality, guest satisfaction, cash management and monitoring inventory.  
· Make sure all Aloha cash handling procedures are being followed
· Keep staff focused on completing prep and set up in a timely manner
· Emphasize the importance of hospitality and accuracy to navigators
· Reinforce “ACES in their places” philosophy to Manager
· Guide Manager through daily workflows
· Show a.m. shift how to clean and breakdown filter box
· Show p.m. shift how to filter fryers, pull oil and add fresh
· Work the line and support the team as volume demands
· Make Prep list to fill back up to beginning balance. Take note of what was used in one day of being opened. 
·  Ranch
·  BC
· Potatoes
· Rolls
· Sauce
· Corn

	[bookmark: _Toc460401213]SUPPORT DAY 2  Trainer Schedule: 10 am to close


	OBJECTIVE: 

	· Workflows, Peak Periods, and shift change assist as needed
· Running the restaurant and handling peak periods correctly. 
· Mainly observe operations
· Aid with NBO
· Work the line and support the team as volume demands (do not allow ticket times to get too long)
· Coach through closing


   


	[bookmark: _Toc460401214]SUPPORT DAY 3  Trainer Schedule: 11 am to TBD (Peak Periods) assist as needed


	OBJECTIVE: 

	· Putting it all together and end of the week evaluations. 
· Observe operations and give guidance
· Step in as needed (This should be very limited now)

	LIMITED SUPPORT DAY 4 Trainer Schedule: 4 pm until Inventory completed


	OBJECTIVE: 

	· Trainer #1 departs
· Verify Inventory Sheets are completed
· Observe operations and give guidance
· Complete Weekly Inventory

	LIMITED SUPPORT DAY 5

	Trainer Schedule: 10am to TBD

	OBJECTIVE:
	· Enter in last night’s inventory counts
· Go over reports
· Observe operations and give guidance
· Do a training QSC

	LIMITED SUPPORT DAY 6

OBJECTIVE:
	Trainers Schedule: 11am to Peak Hours


· Q & A with FZ / Managers
· Exit Debrief 
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