Index
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accountants
hiring, 10-11
inventory count, 230
on staff, 209
why you need one, 107
Accounting For Dummies, John A. Tracy, 70
ADA (Americans with Disabilities Act), 156
advertising. See also public relations
advertising plan, 260-262
bar, 185-186
competition, 254-255
concept, 253
coupons, 261
cutting the budget, 327-328
daily business review, 309
Hardee’s, 255
importance of, 251
incentives, 261
jobs, 211
mailing lists, 305-306
marketing plan, 251-252
message, 251-252
names, 46
point of difference, 253-254
press kit, 257
print ads, 261
shotgun effect, 252
sponsorships, 185, 261
strategy, 255
target audience, 252
timeline, 18, 25, 27, 29
transportation, 261
TV commercials, 261
Web sites, 261
AGM (assistant general manager), 200
alcohol
ability to hold or hold off, 15
blue laws, 111
employee use, 274
fine dining, 38
liquor liability insurance, 117

liquor license, 111-114

serving responsibly, 195-196

Training for Intervention ProcedureS

(TIPS), 216

ambiance

fine dining, 38

themes, 44
American Society of Interior Designers, 143
Americans with Disabilities Act (ADA), 156
architect, 144-145
assistant general manager (AGM), 200
athletic team sponsorships, 185, 261
atmosphere

casual dining, 39

fast casual, 41

fast-food restaurants, 41

fine dining, 38

importance of, 37

menu selection, 121

quick service restaurants, 41

self-service restaurants, 41
attendance calendar, 211
attendance policy for employees, 273
attendants for restrooms, 157
attorneys

contracts, 224

hiring, 11

labor attorney, 210

why you need one, 106-107
automobile liability insurance, 118
awards, 320

ol e

BAC (blood alcohol concentration), 196
back of house (BOH). See also kitchen
animosity between front of the house and
back of the house staffs, 268
defined, 18, 159
dry storage, 169-170
timeline, 18, 25, 27, 29
bacteria, 280-281
balance sheet, 82-83
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bank loans, 92-93
banquet services, 42
bar
advertising, 185-186
bar stools, 180
beer, 188-190
beer taps, 181
carding for legal drinking age, 195
cleaning, 184-185
concept, 179
coolers, 180
employees needed, 198
entertainment, 186-187
equipment, 180-182
games, 186
glassware, 181
hand sinks, 181
liquor, 193-195
menu selection, 41-42
music, 187
payment system, 180
pour options, 180
promotion, 185-186
service bar, 183
serving alcohol responsibly, 195-196
smoke eaters, 180
smoking, 41
soda system, 181
supplies, 183-184
wells, 180-181
wine, 190-193
bar backs, 208
bartenders, 187, 208
The Bartender’s Black Book, Stephen
Kittredge Cunningham, 330
Bartending For Dummies, Ray Foley, 330
beer, 188-190
benefits for employees, 276-277
beverage program
beer, 188-190
defined, 188
employee training, 266
liquor, 193-195
researching, 23
wine, 190-193
blood alcohol concentration (BAC), 196

blue laws, 111
BOH (back of house). See also kitchen
animosity between front of the house
and back of the house staffs, 268
defined, 18, 159
dry storage, 169-170
timeline, 18, 25, 27, 29
borrowing money
from a bank, 92-93
from friends and family, 91
from the government, 93-94
botulism, 280
breakage, 232-233
break-even analysis, 78-79
broad line suppliers, 218
broiler station, 165
bug night, 291
building codes, 115
business license, 116
business plan
concepts, 67-68
confidentiality agreement, 68
cover page, 66
customers, 69-70
defined, 65
demographics, 67
executive summary, 67
financials, 67-68, 70-83
importance of, 65-66
management team, 67
market analysis, 67, 70
menu selection, 67, 69
table of contents, 66-67
technology plan, 68
theme, 68
Business Plans For Dummies, Paul Tiffany
and Steven D. Peterson, 68
Business Plans Kit For Dummies, Steven D.
Peterson and Peter E. Jerat, 68
business sense, 14
bussers, 208
butchers, 207
buying
equipment, 177-178
franchises, 34
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oo

call-ahead seating, 156
Campylobacter bacteria, 280
carding for legal drinking age, 195
cardiopulmonary resuscitation (CPR), 294
carryout. See takeout
cash flow

analysis, 310-312

inventory, 228

projections, 80-82
cash handling, 232
casual dining restaurants

atmosphere, 39

call-ahead seating, 156

counter service, 39

employees needed, 198
catering, 42-44
celebrity chefs, 326-327
centralized menus, 137
certificate of occupancy (CO), 115
Chain Leader trade publication, 52
chain restaurants, 34
changing menu, 132-133
Charmasson, Henri, Patents, Copyrights &

Trademarks For Dummies, 117

check average, 72-73
chefs

celebrity chefs, 326-327

finding, 201

job description, 201

kitchen manager, 201

menu selection, 125-126

pastry chefs, 207

personalities, 201

recruiters, 201

sous chefs, 204-205

special orders, 201
choking, 294
choosing a name, 45-46
Claritas research firm, 100
cleaning

bar, 184-185

equipment, 174-175

schedule, 287-291

supplies, 286-287

cleanliness, importance of, 286
clientele. See also customers
comment cards, 318
customer service, 298-299
defined, 295
diners club, 303
feedback, 316-319
local businesses, 304
loyalty, 302-304
mailing lists, 305-306
meeting and exceeding expectations, 298
table talk, 317
theme dinners, 303-304
closing procedures, 291-292
CO (certificate of occupancy), 115
coat check, 206
cocktail servers, 208
COGS (cost of goods sold) report, 315-316
combo-ing, 123
comment cards, 306, 318
commercials, 261
communications, 238
community involvement, 258
compensating investors, 91-92
competition
advertising and promotion, 254-255
analyzing, 19, 48-49, 58-60
beating, 61-62
competitive response cycle, 49
direct, 54-57
indirect, 54-55
mystery shopping, 56
researching, 55-57
complaints from customers, handling, 302
computers, 238-239
concept (of restaurant)
ambiance, 44
bar, 179
business plan, 67-68
characters, 44
communicating, 253
cuisine, 44
decor, 44
ethnic influences, 44
games, 45
geography, 45

343
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concept (of restaurant) (continued)
grooming standards (for employees), 275
individual dishes, 44
menu selection, 121-123
sports, 45
uniforms, 275
confidentiality agreement, 68
consultative selling, 221
consumer information, 52
contamination of food
cross-contamination, 280, 282
employees’ clothing, 282
food contamination and spoilage
insurance, 118
contractor, 143-145
contracts with suppliers, 223-224
controllable expenses, 76-77
controlling breakage, 232-233
convenience foods, 219-220
cooking and food safety, 280
cooks
cross-training, 216
line cooks, 204
prep cooks, 203
coolers
bar, 180
cleanliness, 286
kitchen, 168
reach-in, 161, 181
staphylococcus, 280
co-op delivery programs, 40
corporate entity, 109-110
cost of goods sold (COGS) report, 315-316
cost of sales, 76
counter service, 39
counting inventory, 230
coupons, 261
covers, 72-73
CPR (cardiopulmonary resuscitation), 294
creating a menu. See menu selection
creating a new restaurant, 36-37
creating a timeline, 17-18
creativity, 15
credit card processing systems, 20
credit from suppliers, 95
cross-contamination, 280, 282

culinary school, 326
Cunningham, Stephen Kittredge,
The Bartender’s Black Book, 330
customer service, 298-299
customers. See also clientele
business plan, 69-70
comment cards, 318
coupons, 261
demographics, 50-52
diners club, 303
e-mail, 241
feedback, 316-319
finding, 50-53
first aid, 294
food quality, 51
handling complaints, 302
hours of operation, 50
incentives, 261
Internet, 241
local businesses, 304
location, 50
loyalty, 295, 302-304
mailing lists, 305-306
marketing, 11
meeting and exceeding expectations, 298
menu selection, 51, 123-124
price/value, 51
restrooms, 156-157
service, 51
table talk, 317
target audience, 252
theme dinners, 303-304
trends, 51
understanding, 296-297
unsatisfied, 299-302

o) e

daily business review, 308-309
daily par sheets, 228-229
décor, 44
delivery
IDs for delivery drivers, 40
menu selection, 40
options, 39
POS (point-of-sale) systems, 40



radius, 40
time, 41
transportation, 40
uniforms, 40-41
demographics (of customers), 50-52, 67
depreciation, 78
design
front of house (FOH), 141-143
kitchen, 148
menus, 134-135
diners club, 303
direct competition, 54-57
disciplining employees, 275-276
dish area, 161
dishwashers
breakage, 232-233
hiring, 202-203
double taxation, 110
drug and alcohol use among employees,
274
dry storage, 169-170

oF o

E. coli bacteria, 280
economic order quantities, 229
educating employees, 266
Edward Don equipment supplier, 162
elevators, 116
e-mail, 240-241
emergencies, 294
emergency contact card for employees, 211
employees
accountants, 209
attendance, 273
attendants for restrooms, 157
bar backs, 208
bartenders, 187, 208
benefits, 276-277
bussers, 208
butchers, 207
chefs, 201
closing procedures, 291-293
cocktail servers, 208
disciplinary measures, 275-276
dishwashers, 202-203

drug and alcohol use, 274
educating, 266

employee manual, 32, 213-215, 272
feedback, 320

finding, 197, 211-212

food runners, 207

food safety, 283

forms for new employees, 211
grooming standards, 274-275
hand-washing procedures, 282, 284-285
hiring, 212-213

holidays, 328
hosts/hostesses, 205
internal public relations, 258-259
interviewing, 210-213

job descriptions, 32, 198

job sharing, 270

kitchen managers, 201, 205
line cooks, 204

locker rooms, 157-158
managers, 199-200
marketing professionals, 210
morale, 268

motivating, 266-268

needs analysis, 198

on-call, 270

opening procedures, 291-292
operations manual, 215-216
organizational chart, 199
pastry chefs, 207

payroll person, 209
performance, 265
personalities, 197

policies, 272-273

prep cooks, 203

productivity, 270

recruiters, 199

restrooms, 157

schedules, 269-272
screening, 211-212

smoking, 274

sommeliers, 207

sous chefs, 204-205

staff meetings, 320
suggestion box, 320
technical experts, 210

Index 345
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employees (continued)
termination, 276
training, 213-215, 266
training schedule, 32
unemployment insurance, 118
uniforms, 274-275
waiters, 206
workers’ compensation, 118
employer tax ID, 116
employment practices liability insurance,
118
entertainment, 186-187
Entrepreneur.com Web site, 334
Equal Employment Opportunity
Commission Web site, 213
equipment
bar, 180-182
buying, 177-178
cleaning, 174-175, 288-291
consultants, 176
coolers, 168
finding, 175
freezers, 168-169
leasing, 176-177
office, 243-244
prep tables, 169
smoker, 170-171
steam kettle, 170
tilt skillet, 170
used versus new, 177-178
escape routes (for emergencies), 294
ethnic influences, 44
evaluating
bids from suppliers, 224
expectations, 13-14
feedback from customers, 316-319
financial performance, 307-312
operations, 312-316
Ewing-Mulligan, Mary, Wine For Dummies,
330
exits, 294
expectations
customers, 298
your own, 13-14, 323
expediter, 167

expenses
break-even analysis, 78-79
controllable, 76-77
forecasting, 74-79
noncontrollable, 77-78

expo station, 167

exterior, 145-146

exterminators, 291

ofFe

family business, 325

fast casual restaurants, 41

fast-food restaurants
atmosphere, 41
employees needed, 198
franchises, 41

FDA (Food and Drug Administration),

283-284

feedback
from customers, 316-319
from employees, 320

financial forecasting
defined, 71
expenses, 74-79
profits, 79-82
sales, 71-73

financials
balance sheet, 82-83
break-even analysis, 78-79
business plan, 67-68, 70-83
cash flow analysis, 310-312
cash flow projection, 80-82
check average, 72-73
cost of sales, 76
covers, 72-73
credit (from suppliers), 95
daily business review, 308-309
depreciation, 78
evaluating performance, 307-312
food cost percentage, 128-129, 312
general ledger, 74
government assistance, 93-94
income statement, 309-310
interest expenses, 78
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investors, 88-92
lease, 94-95
loans, 92-94
occupancy costs, 78
payroll, 76
profit and loss (P & L) statement, 309-310
profit centers, 71-72
reserves, 87
start-up costs, 86-88
finding
architect, 144-145
chef, 201
contractor, 144-145
customers, 50-53
employees, 197, 211-212
equipment, 175
interior designer, 143-145
investors, 90
location, 97-98
suppliers, 221
fine dining restaurants
amenities, 38
atmosphere, 38
employees needed, 198
food quality, 38
liquor, 38
menu selection, 38
wine, 38
fire
codes and capacity, 115-116
extinguishers, 291
suppression systems, 291
firing employees, 276
first aid, 293-294
fish files, 161
flexibility, 14-15
flow of service, 147-149
focus groups, 53-54
FOH (front of house)
animosity between front of the house
and back of the house staffs, 268
call-ahead seating, 156
defined, 18, 141
design, 141-143
exterior, 145-146
flow of service, 147-149

interior, 146-147
kitchen, 148
layout, 148-149
public telephones, 156
reservation system, 154-156
restrooms, 156-157
staff support, 151
tabletop settings, 154
timeline, 18, 23, 25, 27-30
wait stations, 151-152
waiting area, 150
FOH (front of house) staff
bar backs, 208
bartenders, 208
bussers, 208
coat check, 206
cocktail servers, 208
food runners, 207
hosts/hostesses, 205
service bartenders, 208
sommeliers, 207
waiters, 206
Foley, Ray, Bartending For Dummies, 330
Food and Drug Administration (FDA),
283-284
Food Channel Web site, 333
food contamination and spoilage
insurance, 118
food cost percentage, 128-129, 312
food media, 52-53
food quality
convenience foods, 220
customers, 51
fine dining, 38
themed restaurants, 45
food runners, 207
food safety
bacteria, 280-281
cleaning supplies, 286
cleanliness, 286
cooking, 280
cross-contamination, 280, 282
employees, 283
Food and Drug Administration (FDA),
283-284
guidelines, 279
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food safety (continued)
HACCP (Hazard Analysis Critical Control
Point), 216, 284
hand-washing procedures, 282, 284-285
health department, 284
importance of, 279
monitoring, 283
par levels, 228-229, 281
ServSafe (food-safety training), 216
spoilage, 235-236, 281
storage tips, 281
suppliers, 284
temperature, 281-282
Food TV, 53
foodborne illnesses, 280-281
forecasting financials
defined, 71
expenses, 74-79
profits, 79-82
sales, 71-73
forms
new employees, 211
purchase orders (POs), 225-226
franchises, 34, 41
Franchising For Dummies, Dave Thomas
and Michael Seid, 34
free subscriptions to magazines, 331
freezers, 168-169
front of house (FOH)
animosity between front of the house
and back of the house staffs, 268
call-ahead seating, 156
defined, 18, 141
design, 141-143
exterior, 145-146
flow of service, 147-149
interior, 146-147
kitchen, 148
layout, 148-149
point of sale system, 152-153
public telephones, 156
reservation system, 154-156
restrooms, 156-157
staff support, 151
tabletop settings, 154
timeline, 18, 23, 25, 27-30

wait stations, 151-152
waiting area, 150

front of house (FOH) staff
bar backs, 208
bartenders, 208
bussers, 208
coat check, 206
cocktail servers, 208
food runners, 207
hosts/hostesses, 205
service bartenders, 208
sommeliers, 207
waiters, 206

fryer station, 165

oG e

Gabriel’s restaurant, 298

games, 45, 186

general ledger, 74

general liability insurance, 117
general manager, 200

Gookin, Dan, Word For Dummies, 134
government assistance, 93-94
greeters, 205

grill station, 163-164

grooming standards for employees, 274-275
guidelines for food safety, 279

o/ o

handicapped accessibility, 156
handling customer complaints, 302
hand-washing procedures, 282, 284-285
Hardee’s, 255
Hazard Analysis Critical Control Point
(HACCP), 216, 284
Hcareers.com Web site, 199, 333
health department
food safety, 284
permits, 114
training programs, 216
Heimlich maneuver, 294
Herbst, Sharon Tyler, The New Food
Lover’s Companion, 330



hiring
accountants, 10-11
attorneys, 11
chefs, 201
dishwashers, 202-203
hosts/hostesses, 205
kitchen managers, 201, 205
line cooks, 204
managers, 199-200
prep cooks, 203
sous chefs, 204
staff (in general), 212-213
waiters, 206
holidays, 328
hosts/hostesses, 205
hours of operation
customers, 50
laws, 110
menu selection, 122
human resources. See employees

o]e
I-9 form, 211
ice machine, 161
illnesses, food-borne, 280-282
incentive programs
for customers, 261
for employees, 248
income statement, 309-310
incorporation, 109-110
indirect competition, 54-55
insurance
agents, 107
automobile liability, 118
deductible, 117
employment practices liability, 118
food contamination and spoilage, 118
general liability, 117
life, 118
liquor liability, 117
long-term disability, 118
loss of business income, 118
premiums, 117
property, 117
riders, 118

specific peril, 118
unemployment, 118
workers’ compensation, 118
interest expenses, 78
interior, 146-147
interior designers, 143-145
internal public relations, 258-259
Internet, 241
interviewing
employees, 210-213
suppliers, 221-223
inventory
cash flow, 228
counting, 230
daily par sheets, 228-229
defined, 227
economic order quantities, 229
ordering par sheet, 229
par levels, 228-229
requisition sheets, 231
shift counts, 229
tracking, 228
investors
compensating, 91-92
finding, 90
partners, 88-90
invoice log, 316

o]o

Jerat, Peter E., Business Plans Kit For
Dummies, 68

job advertising, 211

job descriptions, 32, 198

job sharing, 270

job slot list, 269-271

The Joy of Mixology, Gary Regan, 330

oK o

kitchen
broiler station, 165
cleaning, 287-291
coolers, 168
design, 148
dish area, 161

Index 34 9
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kitchen (continued)
equipment, 160
expo station, 167
fish files, 161
freezers, 168-169
fryer station, 165
grill station, 163-164
ice machine, 161
layout, 161-163
line, 163
mats, 171
menu selection, 124-125, 159-160
modifying, 173-174
oven station, 165-166
pantry, 166-167
pastry station, 166
preexisting, 171-173
prep area, 161, 167-168
prep tables, 169
sauté station, 164—-165
specialty equipment, 167
stations, 124, 160, 163
steam table, 166

kitchen staff
butchers, 207
dishwashers, 202-203
kitchen managers, 201, 205
line cooks, 204
pastry chefs, 207
prep cooks, 203
sous chefs, 204-205

o/ o

labor attorney, 210

landlords, 94-95

laws
Americans with Disabilities Act (ADA), 156
local laws, 110-111, 280

lawyers. See attorneys

layout
front of house (FOH), 148-149
kitchen, 161-163

leadership skills, 15

leasing
building or space, 94-95
equipment, 176-177

legal issues
building codes, 115
fire codes and capacity, 115-116
incorporation, 109-110
local laws, 110-111
liability insurance, 117
licenses
business license, 116
certificate of occupancy (CO), 115
elevator, 116
employer tax ID, 116
fire codes and capacity, 115-116
health department, 114
liquor license, 111-114
obtaining, 111
outdoor seating, 116
retail tobacco license, 116
life insurance, 118
lighting, 102
limited partnership, 109
line cooks, 204
linens, 177, 234
liquor
ability to hold or hold off, 15
blue laws, 111
consolidating, 193
employee use, 274
fine dining, 38
liability insurance, 117
license, 111-114
pour size, 193
pricing, 193-195
quality, 194-195
serving responsibly, 195-196
Training for Intervention ProcedureS
(TIPS), 216
list of supplies, 218-219
loans, 92-94
local businesses, attracting as customers,
304
local laws, 110-111, 280
location
access, 99
business area, 101-102
costs, 103-104
customers, 50
finding, 97-98



high-profile, 99

parking, 99, 102

real estate, 97-98

rent abatement, 103

researching, 20, 98-99

security, 102-103

tenant improvements, 103-104

traffic, 99-100

what to avoid, 100-101

zoning ordinances, 104
locker rooms for employees, 157-158
logbook, 329-330
logo

exterior, 145

trademarks, 116-117
long-term disability insurance, 118
loss of business income insurance, 118

ol o

magazines
Chain Leader, 52
Entrepreneur, 334
food media, 52-53
free subscriptions, 331
Nation’s Restaurant News, 52, 331
newsletters, 331
Restaurants & Institutions, 52, 331
mailing lists, 305-306
maintaining a competitive edge, 61-62
management team
assistant general manager, 200
business plan, 67
chef, 201
cleanliness, 286
cross-training, 200
general manager, 200
importance of, 199
job descriptions, 199
kitchen manager, 201
office space, 237-238
operations manual, 216
recruiters, 199
The Manager’s Redbook logbook, 329-330
market analysis, 67, 70
marketing. See also public relations
advertising plan, 260-262
competition, 254-255

competitive analysis, 19, 48-49
concept, 253
coupons, 261
cutting the budget, 327-328
demographics, 50
developing a marketing plan, 11
Hardee’s, 255
importance of, 251
incentives, 261
in-house staff, 210
mailing lists, 305-306
marketing plan, 251-252
message, 251-252
names, 46
point of difference, 253-254
print ads, 261
shotgun effect, 252
sponsorships, 261
strategy, 255
target audience, 252
TV commercials, 261
Web sites, 261
master cleaning schedule, 287-291
mats, 171
McCarthy, Ed, Wine For Dummies, 330
media coverage
press kit, 257
public relations, 256-257
reviews, 319-320
menu design, 134-135
menu engineering, 138-139
menu mix, 160
menu mix analysis, 312-315
menu selection
atmosphere, 121
bars, 41-42
business plan, 67, 69
catering, 43-44
centralized menus, 137
changing, 132-133
chef, 125-126
combo-ing, 123
customers, 51, 123-124
employee training, 266
fine dining, 38
flexibility, 121, 132-133
hours of operation, 122
importance of, 121

Index 35’
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menu selection (continued)
kitchen, 124-125, 159-160
menu mix, 131-132
multipage menus, 136
one-page menus, 135-136
pricing menu items, 126-132
seasonality, 133
size of menu, 122
special boards, 137-138
specials, 134
table tents, 137
takeout and delivery, 40
takeout menus, 138
test runs, 126
themed restaurants, 45, 121-123
trends, 133
wine, 190-191
menu writing, 139-140
mock service, 30-31
monitoring food safety, 283
morale of employees, 268
motivating employees, 266-268
motivations for opening a restaurant, 12-13
multipage menus, 136
music
bar, 187
researching, 25
mystery shopping, 56
myths about the restaurant business,
323-328

o\ o

name
choosing, 45-46
trademarks, 116-117
National Restaurant Association (NRA),
106, 332
National Safety Council Web site, 294
Nation’s Restaurant News magazine, 52, 331
negotiating
with landlord, 94-95
with suppliers, 226-227
neighbors, 325-326
Nelson, Stephen L., QuickBooks All-In-One
Desk Reference For Dummies, 71
The New Food Lover’s Companion,
Sharon Tyler Herbst, 330

newsletters, 331

noncontrollable expenses, 77-78

NRA (National Restaurant Association),
106, 332

o () o

obtaining licenses and permits, 111
occupancy costs, 78
office

communications flow, 238

computers, 238-239

e-mail, 240-241

equipment, 243-244

importance of, 237

record keeping, 248-249

safes, 244

security, 250

size and location, 237-238

supplies, 244

telephones, 239-240
office staff

accountants, 209

marketing professionals, 210

payroll person, 209, 245-246
Office XP For Dummies, Wallace Wang, 134
on-call employees, 270
one-page menus, 135-136
on-the-job research, 19
opening procedures, 291-292
opening timeline. See timeline
operational reports

menu mix analysis, 312-315

purchasing and inventory analysis,

315-316

operations manual, 215-216
ordering par sheet, 229
organizational chart, 199
outdoor seating permit, 116
outsourcing payroll, 209
oven station, 165-166

oo

P & L (profit and loss) statement, 309-310
pantry, 166-167

par levels (food storage), 228-229, 281
parking, 99, 102
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partnering
with current employer, 36
with investors, 88-90
with other owners, 108-109
pastry chefs, 207
pastry station, 166
Patents, Copyrights & Trademarks For
Dummies, Henri Charmasson, 117
payroll
bonuses, 248
controlling, 76-77
doing it yourself, 209, 245-246
hourly wages, 246-247
incentive programs, 248
new employees, 245
outsourcing, 20, 209, 245-246
payment methods, 247-248
payroll account, 244

period, 246
salaries, 246-247
permits

business license, 116

certificate of occupancy (CO), 115

elevator, 116

employer tax ID, 116

fire codes and capacity, 115-116

health department, 114

liquor license, 111-114

obtaining, 111

outdoor seating, 116

retail tobacco license, 116
personalities of staff members, 197
pest extermination, 24, 291
Peterson, Steven D.

Business Plans For Dummies, 68

Business Plans Kit For Dummies, 68
phones. See telephones
point of difference, 253-254
point of sale (POS) system

brand names, 243

daily business review, 309

defined, 152

functions, 241-242

interfacing with other systems, 243

researching, 20

supplies, 153

takeout and delivery system, 40

wait station, 151

policies for employees, 272-273
POs (purchase orders), 225-226
POS (point of sale) system. See point of
sale (POS) system
positive energy, 15
PR. See public relations
prep area, 161, 167-168
prep cooks, 203
prep tables, 169
presence, 16
press kit, 257
price/value comparison, 51
pricing menu items
beer, 189-190
food cost percentage, 128-130
liquor, 193-195
market price, 131
menu mix, 131-132
price fluctuations, 130-131
price points, 127
tiered menu pricing system, 133
trial and error, 126
wine, 190-192
primary supplier agreements, 223
print ads, 211, 261
printers, 32
product research, 218
productivity of staff, 270
professional criticism and praise, 319-320
profit and loss (P & L) statement, 309-310
profit forecasting, 79-82
profitability
catering, 42-43
products, 48
profit centers, 71-72
promotion. See advertising
property insurance, 117
public relations
bad PR, 256
community involvement, 258
cost, 256
crisis PR, 257
defined, 256
firms, 259-260
importance of, 251
internal PR, 258-259
managing on your own, 257-258
marketing plan, 251-252
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public relations (continued)
message, 251-252
press kit, 257
volunteering, 258
word-of-mouth, 258-259
public telephones, 156
purchase orders (POs), 225-226
purchasing. See also suppliers
convenience foods, 219-220
defined, 218
economic order quantities, 229
purchasing and inventory analysis,
315-316
supplies list, 218-219
timeline, 18, 22-23, 25, 27, 29-30
volume buying, 227-228
purveyors. See suppliers

.Q.

quality of food
convenience foods, 220
customers, 51
fine dining, 38
themed restaurants, 45
quality of wine, 191
quick service restaurants, 41
QuickBooks All-In-One Desk Reference For
Dummies, Stephen L. Nelson, 71

o R o

reach-in coolers, 161, 181
real estate, 97-98
RecipeSource Web site, 333
recognizing unsatisfied customers,
300-301

record keeping, 248-249
recruiters

for chefs, 201

for managers, 199
reducing waste, 233-234
refrigeration. See coolers
Regan, Gary, The Joy of Mixology, 330
regular customers. See clientele
rent abatement, 103
requisition sheets, 231

research

beverage programs, 23

competition, 54-57

competitive analysis, 19, 48-49, 58-60

consumer information, 52-53

credit card processing systems, 20

demographics, 50-52

focus groups, 53-54

location, 20, 98-99

market research, 19

music, 25

mystery shopping, 56

on-the-job, 19

payroll companies, 20

pest control companies, 24

phone systems, 23

point-of-sale (POS) systems, 20

printers, 32

products, 218

timeline, 18-20, 23-25

trade publications, 52

trend research, 19
reservation system, 154-156
reservations desk, 205
resolving problems with suppliers, 226
restaurant designers, 143
restaurant types

banquet services, 42

bars, 41-42

casual dining, 39

catering, 42-44

chains, 34

fast casual, 41

fast-food, 41

fine dining, 38

franchises, 34

quick service, 41

self-service, 41

takeout and delivery, 39-40
RestaurantOwner.com Web site, 333
Restaurants & Institutions magazine, 52, 331
restrooms, 156-157
retail tobacco license, 116
reviews, 319-320
riders (insurance), 118
Roberts, Phil, Service That Sells! The Art

of Profitable Hospitality, 331

runners, 207
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safes, 244
safety
emergencies, 294
first aid, 293-294
safety of food
bacteria, 280-281
cleaning supplies, 286
cleanliness, 286
cooking, 280
cross-contamination, 280, 282
employees, 283
Food and Drug Administration (FDA),
283-284
guidelines, 279
hand-washing procedures, 282, 284-285
Hazard Analysis Critical Control Point
(HACCP), 216, 284
health department, 284
importance of, 279
monitoring, 283
par levels, 228-229, 281
ServSafe (food-safety training), 216
spoilage, 235-236
storage tips, 281
suppliers, 284
temperature, 281-282
time (age), 281
sales forecasting, 71-73
sales reps, 221, 224
salmonella, 280
satellite wait stations, 152
sauté station, 164—-165
SBA (Small Business Administration),
93-94, 332
ScanUS research firm, 100
scheduling
cleaning, 287-291
staff, 269-272
Schell, Jim, Small Business For Dummies, 93
schmoozing, 15
screening employees, 211-212
seaters, 205
security
cameras, 231-232
lighting, 102
location, 102
office, 250

safety features, 103
security systems, 232
Seid, Michael, Franchising For Dummies, 34
selecting a menu. See menu selection
self-service restaurants, 41
service
customers, 51
fine dining, 38
service bar, 183
service bartenders, 208
Service That Sells! The Art of Profitable
Hospitality, Phil Roberts, 331
serving alcohol responsibly, 195-196
ServSafe (food-safety training), 216
shellfish
suppliers, 284
vibrio bacteria, 280
shift counts, 229
signage, 145
signing for deliveries, 225
Small Business Administration (SBA),
93-94, 332
Small Business For Dummies, Eric Tyson
and Jim Schell, 93
smoke eaters, 147, 180
smoker, 170-171
smoking
bars, 41
employees, 274
retail tobacco license, 116
sections, 147
sole proprietorship, 108
sommeliers, 207
sourcing out payroll, 209
sous chefs, 204-205
special boards, 137-138
special orders, 201
specials, 134
specialty equipment, 167
specific peril insurance, 118
spoilage of food
eliminating, 235-236, 281
food contamination and spoilage
insurance, 118
sponsorships, 185, 261
sports theme, 45
staff
accountants, 209
attendance, 273

Index 355
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staff (continued)
attendants for restrooms, 157
bar backs, 208
bartenders, 187, 208
benefits, 276-277
bussers, 208
butchers, 207
chefs, 201
closing procedures, 291-293
cocktail servers, 208
disciplinary measures, 275-276
dishwashers, 202-203
drug and alcohol use, 274
educating, 266
employee manual, 32, 213-215, 272
feedback, 320
finding, 197, 211-212
food runners, 207
food safety, 283
forms for new employees, 211
front of house (FOH) support, 151
grooming standards, 274-275

hand-washing procedures, 282, 284-285

hiring, 212-213

holidays, 328
hosts/hostesses, 205
internal public relations, 258-259
interviewing, 210-213

job descriptions, 32, 198

job sharing, 270

kitchen managers, 201, 205
line cooks, 204

locker rooms, 157-158
managers, 199-200
marketing professionals, 210
meetings, 320

morale, 268

motivating, 266-268

needs analysis, 198

on-call, 270

opening procedures, 291-292
operations manual, 215-216
organizational chart, 199
pastry chefs, 207

payroll person, 209
performance, 265
personalities, 197

policies, 272-273

prep cooks, 203

productivity, 270
recruiters, 199
restrooms, 157
schedules, 269-272
screening, 211-212
smoking, 274
sommeliers, 207
sous chefs, 204-205
suggestion box, 320
technical experts, 210
termination, 276
training, 213-215, 266
training schedule, 32
unemployment insurance, 118
uniforms, 274-275
waiters, 206
workers’ compensation, 118
staphylococcus, 280
start-up costs, 86-88
stations (kitchen)
broiler station, 165
expo station, 167
fryer station, 165
grill station, 163-164
oven station, 165-166
pantry, 166-167
pastry station, 166
sauté station, 164-165
specialty equipment, 167
steam table, 166
steam kettle, 170
steam table, 166
stories about restaurant life, 335-340
storing food
dry storage, 169-170
food safety, 281
par levels, 228-229, 281
storing wine, 192-193
suggestion box, 320
suppliers. See also purchasing
broad line, 218
consultative selling, 221
contracts, 223-224
credit, 95
evaluating bids, 224
finding, 221
food safety, 284
food spoilage, 236
getting taken for a ride, 221
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incentives, 228 tenant improvements, 103-104
interviewing, 221-223 terminating employees, 276
large versus small, 224-225 test runs, 126
negotiations, 226-227 theft
perks, 224 coat-check room, 206
primary supplier agreements, 223 deterrents, 231-232
purchase orders (POs), 225-226 supplies, 231-232
resolving problems, 226 theme dinners, 303-304
sales reps, 221, 224 themed restaurants
service, 225 ambiance, 44
shellfish, 284 business plan, 68
signing for deliveries, 225 characters, 44
volume buying, 227-228 cuisine, 44
supplies décor, 44
bar, 183-184 ethnic influences, 44
cleaning, 286 food quality, 45
economic order quantities, 229 games, 45
inventory, 227-228 geography, 45
lists, 218-219 individual dishes, 44
office, 244 menu selection, 45, 121-123
point of sale (POS) system, 153 sports, 45
reducing waste, 233-234 Thomas, Dave, Franchising For Dummies, 34
shift counts, 229 tiered menu pricing system, 133
theft, 231-232 Tiffany, Paul, Business Plans For Dummies, 68
wait stations, 151-152 tilt skillet, 170
timeline
® T ® adjusting, 17
creating, 17-18
table talk, 317 five months out, 22-23
table tents, 137 four months out, 23-24
tabletop settings, 154 free time activities, 32
takeout nine months out, 19-20
combo-ing, 123 one day out, 31
delivery, 40-41 one week out, 30-31
menus, 138 one year out or longer, 18-19
options, 39 seven months out, 20
ordering setup, 40 six months out, 21
POS (point-of-sale) systems, 40 six weeks out, 28
taking over an existing restaurant, 35-36 ten days out, 29-30
target audience, 252 thirty days out, 28-29
taxes three days out, 31
double taxation, 110 three months out, 24-25
employer tax ID, 116 two months out, 25-27
forms for new employeesv 211 TIPS (Training for Intervention
technical staff, 210 ProcedureS), 216
technology plan, 68 tolerance, 14
telephones towels, 234
office, 239-240 tracking inventory, 228

public telephones, 156 Tracy, John A., Accounting For Dummies, 70
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trade publications, 52
trademarks, 116-117
TradePub.com Web site, 331
traffic, 99-100
training employees, 213-215, 266
Training for Intervention ProcedureS
(TIPS), 216
training schedule, 32
traits of successful restaurant owners, 14-16
transportation
advertising and promotion, 261
automobile liability insurance, 118
catering, 44
delivery, 40
trends
customers, 51
fast casual, 41
menu selection, 133
reliability of, 328
researching, 19
staying up-to-date, 11-12
TV commercials, 261
Tyson, Eric, Small Business For Dummies, 93

olf o

understanding your customers, 296-297
unemployment insurance, 118
The Uniform Code of Accounts for Restaurants
book, 209
uniforms
delivery drivers, 40-41
employees, 274-275
United States Patent and Trademark Office
(USPTO), 117
unsatisfied customers, 299-302
U.S. Equal Employment Opportunity
Commission Web site, 213

oo

vibrio bacteria, 280

Viti, Gabriel, chef and restaurateur, 298
volume buying, 227-228

volunteering, 258
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W4 form, 211
wait stations
number of, 152
point-of-sale (POS) systems, 151
satellites, 152
supplies, 151-152
waiters, 206
waiting area, 150
Wang, Wallace, Office XP For Dummies, 134
waste reduction, 233-234
Web sites
advertising and promotion, 261
Entrepreneur, 334
Equal Employment Opportunity
Commission, 213
Food Channel, 333
Hcareers, 199, 333
National Restaurant Association (NRA), 332
National Safety Council, 294
Nation’s Restaurant News, 331
RecipeSource, 333
RestaurantOwner, 333
Restaurants & Institutions, 331
Small Business Administration (SBA), 332
TradePub, 331
U.S. Equal Employment Opportunity
Commission, 213
wine
customer expectations, 190
fine dining, 38
menu offerings, 190-191
pricing, 191-192
quality, 191
sommeliers, 207
storage, 192-193
wine dinners, 303
Wine For Dummies, Ed McCarthy and Mary
Ewing-Mulligan, 330
Word For Dummies, Dan Gookin, 134
word-of-mouth, 258-259
workers’ compensation, 118
writing menus, 139-140

o/ o

zoning ordinances, 104



