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Topics for Today | JATCH

What’s going on in Training?
* Food Handlers
* Menu Refresh
* To-Go Training
 Service/Culture Update
 MIT Training Update

What’s up with ToGo?
* Training Launch — Area Coach focus

We have iPads in the restaurant
* Launched with multiple functions from Ops to Training

What are we doing for new restaurants opening?
* NSO Training Plan
e 2 NSO Training Teams (Wylie and Brownwood)

Support of product pipeline?
* Product Testing/Training
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| ONLINE

- Learning Mgmt System
- Work to update CPC
- Consistent training
- Tracking progress

- Multi-media options

VIDED

- New leaming tools
- Equipment needs

- Determine medium

New Hire Orientation

- Employee

experience
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MIT

- Manager Level vs GM Level
- BOH and FOH

- Validation process

- Cenified training stores

SERVICE &
SALES

- Internal vs External

- On the job training with LMS S Hospitality
- Service Workshops

- Mystery Shops

| | - Suggesstive selling

= COMPLIANEE
NEW STORE

-3to 4 for 2016

- Certified Trainers

- Human Resources
- EcoSure

- Food Handler

- Risk Mgmt

: : - TABC
- New Store Opening Guide

SYSTEMS

- PosiTouch

- CPC Forms

- RASplus

- KeithNet

- Hardies Online

FODD

- Menu Refresh
- Food Safety

- Cost Control

- Beverage

- New Hire Training

HOURLY

- Certifications

| |
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LEADERSHIP

DEVELOPMENT

- Explore Program
- Kitchen Masters

- Certified Trainer
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* Food Handlers o RIS
* 95% compliant = @S :
* Online/New Hires .
* iPad Videos/Test

* Menu Refresh
* Training Sessions/Training funds

e Suggestive Selling
* Contest
 Materials for Servers

* Videos/iPad — App Mania will be the s, fo G CULJRY
first (Patch Points — with Patti) ' '

* To-Go Training
e Area Coaches trained each store
* Effective 9/6 Marketing will push
4t Quarter — Mystery Shops begin




* MIT Training Update

* Program Review
e Operational needs
* Flexibility
e Lay a foundation
* Timeline — December 2016

 Service/Culture Update

* Integrate Culture
throughout the training
Iifecyc%e.

* New Hires
* Service Book
* MiITs

e Current Employees
e Campaign Rollout

* Timeline —January 2017

* BOH Training Initiative
* Create a Training program
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SOUTHERN | HOME-STYLE
AT . EXPERIENCES

We started in the South and this is We want our Guests to feel like they
where we learned Southern are eating at their own table. Our goal

is to provide that home-syle meal.
We make our food from scratch so

\,\ERN AT N, 54 our Guests eat the best
@

Hospitality is the best way to help our
Guests. From Yes Sir/Ma’am to No

Sir/Ma’am, we deliver
o

food we have to offer.
It's what we do!

with charm with every
meal we serve.
It's who we are!

~

FAMILY

We take pride in everything we do. | When it’s done right it feels like

From our food to our service and even ‘family. We work together to make it

to keeping our ﬁ)uildings clean, we do
it for our Guest§. Pride is caring Guests. FWe support each other and
about what you do and making sure . strive to do better as we grow.
you are on top j; everything that | i Mal?ing it feel like family co',fnes
needs to be done. It's how we do it! { ‘easytous. |
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the best experience we can for our




'NEw RESTAURANTS COmMING SoON!

* Brownwood
e October 14th

. lie
 October 7th
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* Training Plan
e Trainers _. _. - SR —
* BOH kicks off
* FOH Classroom
* 4 days of practice = ;
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* Winter Menu Rollout Testing

* 8/12 new Recipes and Job Aids

e Guest Feedback Holiday Menu

Rollout

2016 Marketing Calendar  Training road

tour begins
Spring Summer Fall Holiday Winter
2/29-5/29 5/30-8/14 8/15-10/30 10/31-12/25 12/26-2/26
MMl deadline MNMI deadline NMI deadline NMI deadline NMI deadline
21 4/25 7116 920 11f18
Production 1/14 Production 4/4 Production 6/27 Production 8/29 Production 10/17

___] _____ I ______ ]______l_______]__ - * Winter Menu

- — "—'"'"“’“>’ p Rollout Testing
comibo and other Product Turnover Product Tumover E

Product Turnover Product Turnover
Fish Favorites 321 6/13 /15 10/3 d TeSt StO res
Optimal test dates X Optimal test dates Optimal test dates Optimal test dates Optimal test dates t I"a | n Sta I"t | n g
2/15/16- 3/11/16 3f14/16- 5/27/16 5/30/16- 7/29/16 8/8/16-9/30/16 9 / 1 9
Begin Explore X Begin Explore Begin Explore Begin Explore Begin Explore
10/1/15 21116 211116 2f1/16
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