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Digital Publishing — L"ﬁe/ @) Q ) '
Ops Manual, OGB, MIT manuals, etc T NN A

£ Admin Quick Acti

Standard Operating Procedures @
5¢]

If the manual does not currently exist, it
can be built and published directly within

Wisetail through the course authoring tools. CATEGORIES

(F/fst eXOmple) ACCOUNTING SOPS Training, Standard Operating Procedures
TAGS

ACCOUNTING SOPS

L

ao

DAILY OPERATIONS SOPS

DAILY OPERATIONS SOPS

ao

Powered by Wisetail

R

SHARE DIScuss CONNECT

INVENTORY SOP oS

PREWORK
*  Allinventory sheets must be sheet-to-shelf
0 Start in one section and verify each sheet follows along exactly with the products in the order they are on your shelf

. team ©

0 (walk-in, beer cooler, )
. items, assigs sheets, remove any past 3 weeks
INVENTORY PROCESS

integrity and speed

5 S

WHAT YOU NEED TO CONDUCT INVENTORY?
*  Conduct bar inventory on Tues. night after close or Wed. morning

0 Gain consistency with the same Bar Manager and M councng | © 1"° 12 s i

e helps with accuracy and speed
" 0 One counts, weighs, and/or measures product
‘while the other enters information on the mobile.
other person
0 ™ el
* Never use pan weights in inventory numbers T bnie ks G ]
4 *  Electronic scale to weigh up to 150Ibs (for kegs)

0 Youmust calibrate your scales each week by using

®  Payattention to the unit of measure 2 5ib bag of flour, or any other items you know an

0

© Make sure all sheets have been entered

BEFORE YOU VALIDATE
©  Always check Validation Page before submitting inventory

o Price with 15% or more Purvarcd ry Wieatal!




QUESTION ONE

Digital Publishing —
Ops Manual, OGB, MIT manuals, etc

If the manual already exist, living externally
via PDF, Word Doc, etc., it can be uploaded
or embedded and hosted through a

resource library. (Second example)

Existing manual hosted through a resource

library

A o e
+Blend * 7 - o gpQ % ®

Home Learn Share Discuss Connect

Pages  Resources

£ Admin Quick Actit

DOCUMENT LIBRARY

#% FEATURED CONTENT

Accounting Design &
Construction
Accounting Design & Construction
This module provides Accounting forms This module contains documents This module contains all the form and
used for operating and maintaining promotional templates and graphic files  documents Smoothie King provides
your Smoothie King. when going through the design and...

Powered by Wisetail

tBlend * & & = = o wa = ()

Home Learn Share Discuss Connect

[ Click below to open File

Operations
% February 19th - Webinar Presentation £ This module includes all guides, forms, worksheets, and
Cleaner Blending Updates, Product Calendar Webinar Presentation laminates necessary for store operations. This module

includes: Financial Management, Job Aides/Laminates
(How-To Guides), Checklists, and Repairs and

STORE FINANCIAL MANAGEMENT/PROFITABILITY Ventenance
(=]
D Click below to open Files (11)
% Cashier Balance Sheet Store Operations

This is a form is to be completed every time a cash tray open and closed.

» TAGS

% Cashier Reconciliation Form &  tencers: ] iow nmchice | inkay, | malatarnce | repeics
Use this form for your team to reconcile the cash register. [ L]
% Cost of Goods (COG) Calculator <

This workbook calculates the Cost of Good Used (COGU) and Cost of Goods Sold (COGS) to
formulate what a store's COG should be against what COG actually is. This calculation will provide

peight into gaps in inventory. The COG variance calculation should be 2% or less.



Digital Publishing —
Ops Manual, OGB, MIT manuals, etc

SMOOTHIE
KiNnG.

Existing manual hosted through a resource

library

Operations Manual

Table of Contents

CHAPTER 1 OVERVIEW 2
CHAPTER 2 DAILY OPERATIONS 8
CHAPTER 3 GUEST EXPERIENCE "
CHAPTER 4 FOOD SAFETY o
CHAPTER 5 HUMAN RESOURCES 42
CHAPTER 6 LABOR MANAGEMENT o

CHAPTFR 7 INVENTORY MANAGFMFNT 67



Digital L&C - an integrated notification

™M Gmail
system that leverages technology to

Compose
deliver meaningful digital messages
Inbox 1
(for example — wouldn’t it be great if Starred
the system could let a GM know that a oot

Sent

Drafts

4

Manager is ready to be evaluated?)

Scheduled Mail

sy®Vexo |+

Notes

Hilary +

,o

There are a few different ways the system
can leverage technology to deliver

MESSEICIES,

No recent chats
Start a new one

The system builds and encourages a

sense of community culture through social
communication with open topic based
discussion boards. There is no limit to how
many discussion boards you can have, they

can be:

. concept based
- location based
- department based
« position based

. company wide

If a new discuss board is created or a new
communication update is pushed out the
users who have been specified as the
audience will receive email notifications

(First example)

Q  Search mail

<

- & o

L] (J D ® 71 0f 2,522

New Dialog Post inbox x

apexlive@wisetail.com

tome ¥

Mon, Jun 10,9:10 AM (1 day ago)

Hello, Hilary
Points: 5515
Profile Updated: May 31, 2019

BRER

Hello!
Here is a new post on NOW@WISETAILHAPPENINGS:

WISETAIL HAPPS 06.10 > 06.14:

WISETAIL HAPP

r—

<

*

M-



Digital L&C - an integrated notification
system that leverages technology to
deliver meaningful digital messages
(for example — wouldn’t it be great if
the system could let a GM know that a

Manager is ready to be evaluated?)

Observation Checklists are the idea of
blended learning which enables individuals
to facilitate, evaluate and record on-the-
job training with those who need to be
evaluated in a live setting. Users are added

to Checklist Queue to let managers know

they are ready to be observed or evaluated.

NOW@CraftLeaders

N TMYK
Hey Craft Leaders! Don't forget that getting your team to complete the more you know is part of your key
responsibilities. Another...

NOW@FlowLeaders

Flow!
Some of our most common comments on SMG are that the store layout can seem clogged. What are some of
the ways you have helped customer persepction.

NOW@LookLeaders

PROACTIVE
|| Greetings #iLookLeaders! My name is Jake from 10 S. LaSalle here in the heart of the Windy City, Chicago!
Clocking in at a neat 660 sq. ft. our.

DbQozc»‘

Gayfee Garcia

Origins Training: Module 10 - Bar & Bean Service
Assessments

Team Member In-Store Assessment: Bean
Service

Mollee Petrich

Origins Training: Module 10 - Bar & Bean Service
Assessments

Team Member In-Store Assessment: Bean
Service

‘]

Adam Doty

Origins Training: Module 10.5 - Barista Assessment
& Certification Workshop

Team Member In-Store Assessment:
Barista Service

‘ ¢~.



Digital Ops Execution — checklists for
restaurant ops such as Food Safety Walk,

OEW, cleaning, prep, etc.

We do have an operations platform under
our brand and umbrella of solutions called
Ontrack. We are in the early stages of
integrating the two products into one fluid
system to form a full enterprise solution.
We’re currently working on this for RBI
(Burger King & Tim Hortons.) We can offer
early adopter pricing if we look at doing an

integration of these systems.

ntertek
@
FOCUS ON OPERATIONS HOW CUSTOMERS USE ONTRACK SOLUTIONS

.- Holistic Solution: Content based on operating skills | Operations- Ontrack

“ audit/diagnosis,  training, communication, performance The platform includes:

| A learning centre in which employees can be assigned specific
courseware plans and a knowledge forum

KPI benchmarker tool

/\/’ Operational Benchmarking: Automated collection of people Communication tool

benchmarking and operational functionality

assurance levels / gaps vs expected levels, customer data

@ Operational Relevance: Configurable to the store level,
ensuring team members are trained on the specific menu

items, equipment and language of the individual location

0) Content Strategy: Develops content for organizations

% Social Experience: Social networking features to interact on a
day-to-day basis despite being in disparate locations and

provides tools for them to develop their own content

REAL TIME OPERATIONAL EXCELLENCE IN QSR 20

ntertek

THROUGH REAL TIME DATA DRIVEN INSIGHTS, ONTRACK DRIVES OPERATIONAL EXCELLENCE
AND MITIGATES RISK WITH GREATER CERTAINTY THAN EVER BEFORE

* Real Time Learning
Focused, relevant and timely for each user

G
* Gamification MANAGEMENT

PEOPLE GEOGRAPHY ATTRIBUTES

Learn by doing in a controlled environment I------ e |
1

* Social Knowledge Forum
Your virtual training guide

\ OPERATIONAL, TRAINING & COMMUNICATION EVENTS

CONFIGURE
&

* Target Knowledge Gaps
Data driven insights drive performance

TARGET.

* Task Management
Manage all your procedures and standards at
every location to drive operational excellence

TRACK AND ANALYZE DATA

¢ Data Driven Operations
Create a data line of sight to all of your
operations



Digital Ops Execution — checklists for

restaurant ops such as Food Safety Walk, CORE SERVICES OF THE ONTRACK PLATFORM

OEW, cleaning, prep, etc. OPERATIONS TOOLS

CREATE A GOAL
RESTAURANT ATTRIBUTES
RESOLUTION
BELOW PLAN
STANDARD

PROCEDURES

w‘ MANAGEMENT
o || Lt

EVOLVING
ACTION PLAN

(OPERATIONS F

e ; RESOLVE ACTION

Insert Footer Here 14



Digital Proficiency and Performance
Support — providing information/content
to individuals when and where they

need it — basically organized around
Proficiency (getting you trained for a role)
and Performance Support (just in time
information to help me do a task or answer

a question)

Wisetail was created to provide users
with a tailored, relevant and user friendly

experience

Configured for users to see subsets of
content and materials based on specific
user attributes such as who they are within

the organization

- Job title
« Location (store ID or Region)

« Department

Users get enrolled and permissioned into
specific content based on these different
user attributes so they only see and access
what’s most relevant to them (like position

based training or location specific materials)

Continued on next page...

- TACO @
l*m-7 :JD]U Home

NEW AND IMPORTANT CONTENT

Test Module
| Christian's Module for testing things

Northstar POS

Doublewide

Course Duration: 10 minutes

REQUIRED CONTENT

& REQUIRED Due: 5/8/2019

New Novadine User Guides are here!
Check them out!

NORTHSTAR QUICK ACCESS

How to do a Refund

Performing ck functions

Homepage featuring new & important content, as well as required content

‘a E B @,7

LEARN SHARE IDEAS

NOW CHOPPING
qE L ¢
p ) CHOPT OPS
)
CHOPT THE PRESSES

‘a

CONNECT

Q@QO&B@

% Admin Toolbox

¥ Go To Admin Tools

CHOPT WAY TIP OF THE DAY

‘ “
]

VIEW CHECKLISTS / REPORT CARDS

View all Checklists | Observe

> Manager Resources <2

Position Training

Homepage featuring news this week (Now Chopping) and Position Training



Digital Proficiency and Performance
Support — providing information/content
to individuals when and where they

need it — basically organized around
Proficiency (getting you trained for a role)
and Performance Support (just in time
information to help me do a task or answer

a question)

Continued...

Homebase, as a needed tool, that equips
end users with all the resources they need
to be successful and continue to grow and

develop within the company

These resources, materials and content live
indefinitely within the learn library so they
can be searched and accessed on a need

be basis

The platform provides end users with
knowledge checks to help them retain

learning content and materials

. flash cards
- quizzes

- tests

@ BETTER & @2 B ¥ &
You

HOME LEARN SHARE IDEAS CONNECT

Fages Position Training

™Y B 1 AT el AR k. TR T

' T
| POSITION TRA INING

‘ _ CHOPT i
TRAINING COURSES

T AR w_) AR P I :
/ CHOPPER r ASSEMBLER WM %  CASHIER ¢
[( TRAINING TRAINING @ TRAINING ..

- & ‘— ..‘-\ v‘:( _,.,,,}.}Lr,e.

- ‘J ps
{DISHWASHER LETTUCE PREP *j PREP ( €000 889
TRAINING ‘ TRAINING ; TRAINING rF Y YY)

Position based training (Chopper)

BETTER A A
YOU HOME SHARE IDEAS CONNECT

cHoPPER TRAI”I”G DAYS 1-6 OF CHOPPER TRAINING Yy:‘:':a’:nﬂ‘hhbw@yursaw?
[ X PR A B o1 o
CHOPPER CHOPPER TRAINING DAY #
| TRAINING: 3 " o
5 AY #1 'Q
S A
:HO‘F'PER CHOPPER TRAINING DAY #2
N cuorrer S —

DAY #2
W~

CHOPPER TRAINING DAY #3

CHOPPER
TRAINING:
DAY #3

= N

#  CHOPPER
TRAINING:
4 DAY #h

Your Course Progress

CHOPPER TRAINING DAY #4

Your Course Progress

g

o
rOHOCOD00000:* g |
POOGSCOO=B6LO0 :: |
reOHEOSV000eO0DH
2000€00-8H>200
POTO00E=CHBOG
POOOOOOOOOEOO
POOCONLOOCOLED
POOO200003B5OC

==
= CHOPPER TRAINING DAY #5

Guided training path for Choppers



Digital Proficiency and Performance
Support — providing information/content
to individuals when and where they

need it — basically organized around
Proficiency (getting you trained for a role)
and Performance Support (just in time
information to help me do a task or answer

a question)

Continued...

Tracking and reporting to gauge users

progress and performance

A place where users can come to ask
questions, engage and communicate with

others throughout the organization

0 BETTER A O I v )
Yo

U HOME SHARE IDEAS CONNECT

(7 Click below to open Observation Checklist

(&  ChopperDay#1

& Click below to start a Test.

4 Chopper Training Day #1 Quiz

Questions: 15 Your Hiahest Score: 31

Job title specific content for Choppers

¥

IDEAS CONNECT

D@Qcﬁa@

1) Why is it important to ask, "Is this chopped h?" during the

Every customer has their own preferences. We can not assume to know how much we should chop each person's salad so we should alvays ask h
customer walks away satisfied

Because thisis part of ourjob
Because we are choppers
Because after tree Chopping Passes, it is never enough chopping

Because the customer may change his/her mind

2) True o False: It is OK for a cutting mat to be wet while e are chopping a salad.

True

False

3) Whyis the CRAFT section of the Chopper Communication so important?
Because being 2 Chopper s like being 2 cratsman
Because customers love seeing the salads being made
To ensure we make each customer's salad tothei king. In the CRAF section we find out how each customer likes ther slad.

To ensure we are the best choppers in the restaurant

4) Complete the sentence: Mixing Bowls mustbe _____ before use.
Wet
Dry
Cold

Chopper knowledge check via quiz

1% Admin Quick Actions »

Chopper Training Day #1 Quiz

Mark n

Test Type POST Test

Related Module: Chopper Training Day #1
«Click toReturn

# of Questions 15

Atempt 2

Hin Passing Score 85%

Highest Score %

Save & Exit



Digital Proficiency and Performance
Support — providing information/content
to individuals when and where they

need it — basically organized around
Proficiency (getting you trained for a role)
and Performance Support (just in time
information to help me do a task or answer

a question)

@ -/
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My Team Member has not received their Taco Dojo invite! What do | do?

We have added a link to the home page for managers that will help automate the process for updating email
' adresses. You can Check out the *This is Taco Dojo" module to see a screen cast of this feature!

e osted ¢ M by Christian Goff

I just got my invite to the Taco Dojo. Now What?

First of all...Welcome to the new face of Torchy's Communication! First things first, make sure you update your
' profile picture (click on the image on the top-right and edit your profile). Next, Go explore and check out
~ everything we have. At launch, we will have the 2017 New...
Posted on 6/30/2017 09:32 AM by Christian Goff
-
HELPDESK FAQ

HEl BéxdNERK £=72)

Communication (FAQ) Board

@ ./

TheBite 9 @©

© 0 @ &

MY TEAM MEMBER HAS NOT RECEIVED THEIR TACO D0JO INVITE! WHAT DO | DO? .
1 JUST GOT MY INVITE T0 THE TACO DoJo. Now WHAT? .

First of all.. Welcome to the new face of Torchy's Communication! First things first, make sure you update your profile picture
(click on the image on the top-right and edit your profile).

Next, Go explore and check out everything we have. At launch, we will have the 2017 New Menu Rollout full of all the
information for our new tacos. Check out our other training courses in the Library as well.

If you are looking for a document or file, swing by the Tacopedia from the home page. While you are there you can see all the
resources available to you in the Taco Dojo.

Have a cool picture or video (shot horizontally of course) you want to share? Go to the share page and upload it for the rest of us
to see it!

Finally, go ear some points. Give shout outs, join in the discussions, and celebrate the wins for your Team! Every activity in the
Taco Dojo will earn you points towards awesome prizes!

This is just a fraction of what you can do in the Taco Dojo so come back ofter for more tools, training and fun!

M Comment by [Past User] ®- July 2017 (1)
| have had several new employees never receive the welcome email. Do | just resubmit the info? June 2017 ()
Like * ¢ 0 - Comment - Po: ar Most Recent

Where the answer to the above question lives






