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									Solutions
	[image: ]trainingGrid® LMSSimplify your employee training with our cloud-based LMS.
		[image: ]Content LibraryBrowse ready-made training built to help employees succeed.



	[image: ]Gears to Your Career®Help employees build their career with your company.
		[image: ]Custom ContentDesign brand-specific learning experiences for employees.






	Plans
	Marketplace
	Resources
	[image: ]RTO® BlogWe regularly provide resources designed to help you succeed.
		[image: ]Release NotesLearn more about the latest trainingGrid® updates.



	[image: ]Culture of ConvenienceOur podcast helps leaders build a culture of convenience.
		[image: ]Contact SupportNeed help? Our support team is happy to assist you.
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	[image: ]Who We AreLearn more about who we are and why we do what we do.
		[image: ]Contact UsWant to get in touch? We’d love to hear from you.



	[image: ]What People Are SayingSee how companies transformed their workforce using RTO®.
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					Formula for Takeout and Quick Service Success: SHAQ
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				If yours is a quick-service or takeout restaurant churning guests through a cookie-cutter experience, you can’t expect to survive, let alone thrive.  Forget being 1% better at 100 things — it’s time to step out. Be unique, be great, and be different. How? To out-serve the competition, you must out-train them.

Crush the competition by training your restaurant staff to provide a service experience that can’t be found anywhere else. Guests are more selective and demanding than ever before. Satisfaction does not drive sales. Shooting for “satisfied” will spell demise. To thrive, restaurants have to aim higher.

The success formula for quick-service and takeout restaurants is simple to remember: S.H.A.Q. The formula is easy — execution each and every day is not.

Speed. Guests want it quick — that’s why they’re dining with, or ordering from, your restaurant. They have a need for speed, but not at the expense of other components. Anyone can provide food faster for speed’s sake, but today’s guests demand more.

Hospitality. Not only is it what you say, it’s how you say it. Hospitality screams: “We care!” It drives guest loyalty and frequency. It builds sales by eliminating the competition from guests’ minds. It’s the emotional attachment you make with guests.

Accuracy. Deliver what guests want to buy, not what the company wants to sell. Guests are demanding and special requests have become the norm. Vegan, low-carb, no sauce, and make it right now!

Quality. Expectations have risen in the eyes of guests. Competitors continue to offer fresher, higher quality food. Guests want value and quality, and if you can’t deliver both, they’ll just go somewhere else.

If you execute the SHAQ formula effectively in your quick-service or takeout restaurant, sales will increase.

Get More Restaurant Management Tips

The restaurant management section of our blog is dedicated to helping you meet your restaurant management goals. Check it out!
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				Do you need better training?

Streamline your training process and keep your employees performing at their best.

Get a Demo


			

				
				
				
				
				

			

			

				
				
				
				
			

				
				
			

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				Get Training Tips Delivered to Your Inbox

Sign up to receive training tips, leadership ideas, and general guidance you can put to use today at your business.

I want training tips!
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				Get Training Tips Delivered to Your Inbox

Sign up to receive training tips, leadership ideas, and general guidance you can put to use today at your business.
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					Human Resources, Management
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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								Train Your Servers on The Art of Caring Behavior							
											

				
					Management
Focusing a restaurant training program on the Art of Caring...
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				Sales

1.800.247.8514

Email Sales


			

				
				
				
				
				Technical Support

1.800.786.9545

Contact Tech Support


			

				
				
				
				
				Billing

1.800.247.8514 

Email Billing
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