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				It’s happened to everyone in restaurant management. You arrive 10 minutes early, walk into the restaurant and immediately, without so much as lifting a pencil, find yourself already an hour or two behind because of the lousy close during the previous shift. What’s more, you know, as the day wears on, you’re going to uncover other issues, keeping you there even longer.

Sound familiar?

It’s easy for one manager or several employees to overlook key tasks required for a successful close — and a successful close means a successful opening the following day. What you need is a system of well-defined checks and balances to address the tasks. You need to adopt a “close-to-open” philosophy. Here’s how to get it started:

Analyze and Define

List each job position by category and add one for restaurant management. Then look at tasks that would make the following shift’s opening easier. Ask yourself: “If an employee fails to report, which tasks in his or her position could already be done for a smooth open.”

Implement

Once your open-to-close lists are complete, it’s time to implement them for each position. Ignoring close-to-open will have a negative impact on the environment you’re responsible for creating as the restaurant manager. After all, it’s demoralizing for any employee to feel he or she is cleaning up someone else’s mess or doing someone else’s job.

A key to the philosophy’s success is the consistency with which it’s executed. You and your employees must follow through on individual responsibilities every shift. If one dishwasher is allowed to skate one shift, it will encourage the next person to skate on something else, causing the system to break down. The typical excuse: “It wasn’t set up for me!”

Review

Communication and follow-through from employee to employee and from manager to manager must occur regularly. Any items that get missed, no matter how small, must be addressed. The critical steps to getting this process under way are:

	Getting the close-to-open tasks down on paper.
	Involving employees in the creation of the standardized system.
	Explaining the benefits to the staff.
	Walking the next shift manager through the entire restaurant, discussing the current shift and reviewing expectations for the next shift.
	Following up on everyone’s close-to-open tasks.


Constant and consistent follow-up will lead to permanent, positive behavior changes from your managers and your hourly employees. You’ve installed a series of checks and balances. As employees pick up and complete tasks they are responsible for, you’ll never enter the restaurant facing surprises due to the previous shift’s shortcomings.

Get More Restaurant Management Tips

The restaurant management section of our blog is dedicated to helping you meet your leadership goals. Check it out!
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Streamline your training process and keep your employees performing at their best.
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Employee policies, whether they are written down in a handbook...



			
			
				
				

				
 
			

				
				
				
				
				
				
				
				
				
				
					
			

				[image: Keeping Tabs on Your Laundry Bill]
														
													
								Keeping Tabs on Your Laundry Bill							
											

				
					Management
From aprons and towels in the kitchen to tablecloths and...
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Focusing a restaurant training program on the Art of Caring...



			
			
				
				

				
 
			

				
				
				
				
			

				
				
			
		

	

	    

    
	
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				Contact Us


			

				
				
				
				
				Sales

1.800.247.8514

Email Sales


			

				
				
				
				
				Technical Support

1.800.786.9545

Contact Tech Support


			

				
				
				
				
				Billing

1.800.247.8514 

Email Billing


			

			

				
				
				
				
				
				
				
				
				
				About RTO®


			

				
				
				
				
					Who We Are
	Careers



			

				
				
				
				
				Ready Training Online

1595 S. Mount Joy Street
Suite 100
Elizabethtown, PA 17022


			

			

				
				
				
				
				
				
				
				
				
				Our Brands


			

				
				
				
				
					trainingGrid®
	Culture of Convenience
	MotionGlass Studios



			

				
				
				
				
				Join the Conversation


			
	Follow
	Follow
	Follow


			

				
				
				
				
			

				
				
				
				
				
				
				
				
				
				
				© 2024 Ready Training, Inc. All Rights Reserved | Privacy Policy | IT Toolbox


			

			

				
				
				
				
			

				
				
			
		

	
		


			
		

		


			

				 

				 























	
			
	