
TRAINING AND DEVELOPMENT
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Topics for Today

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
• 2 NSO Training Teams (Wylie and Brownwood)

Support of product pipeline?
• Product Testing/Training
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CURRENT TRAINING INITIATIVES

• Food Handlers
• 95% compliant
• Online/New Hires
• iPad Videos/Test

• Menu Refresh
• Training Sessions/Training funds
• Suggestive Selling

• Contest
• Materials for Servers
• Videos/iPad – App Mania will be the 

first (Patch Points – with Patti)

• To-Go Training
• Area Coaches trained each store
• Effective 9/6 Marketing will push
• 4th Quarter – Mystery Shops begin
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CURRENT TRAINING INITIATIVES

• MIT Training Update
• Program Review

• Operational needs 
• Flexibility 
• Lay a foundation

• Timeline – December 2016
• Service/Culture Update

• Integrate Culture 
throughout the training 
lifecycle.

• New Hires
• Service Book
• MITs

• Current Employees
• Campaign Rollout

• Timeline – January 2017
• BOH Training Initiative

• Create a Training program
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NEW RESTAURANTS COMING SOON!
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• Wylie
• October 7th

• Brownwood
• October 14th

• Training Plan
• Trainers
• BOH kicks off
• FOH Classroom
• 4 days of practice



• Winter Menu Rollout Testing
• 8/12 new Recipes and Job Aids
• Guest Feedback
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PRODUCT PIPELINE SUPPORT

• Holiday Menu 
Rollout 

• Training road 
tour begins 
10/3

• Winter Menu 
Rollout Testing

• Test stores 
train starting 
9/19
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