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Our Mission

To change lives by 
educating and inspiring 
independent restaurant 
owners and managers 
to engage their team, 
delight their guests, and 
build an exceptional 
business.



Welcome and Introduction

Training LMS Systems & 
Templates

Operational 
Best Practices

Financial & 
Management 

Tools

Leadership & 
Team 

Development



What You’ll Get Today

✓Navigate and Utilize the Full Resource 
Library

✓ Implement Effective Staff Training 
Systems

✓Turn Tools into Actionable Results



Section 1: 
Leveraging the Resource Library

1. Articles, templates, videos, 
courses

2. Organized by topic and role

3. Built for real problems



What You’ll Find

RESTAURANT 
OPERATIONS

Financial

Growth

Leadership

Marketing

Systems

Staffing



How to Use it Effectively

From Content to Action

• Articles → guidance
• Templates/Systems → execution
• Videos → training

✓ Start with a problem
✓ Search by keyword
✓ Use filters

Where to Begin



Live Demo: Finding & Using Resources

• Home page

• Resource library

• Search & Filter

• Share tools

• RObi



Navigate and Utilize the Full Resource Library

Train 
Managers 
and Team

Learn to 
Solve

Identify 
Opportunity



Section 2: 
Why Training Systems Matter

1. Reduce turnover

2. Improve consistency

3. Build stronger teams



The Common Problem

• No structure

• No tracking

• No accountability



When Training is Inconsistent:

New hires feel unsure 
and overwhelmed

Standards depend 
on the manager

Every shift looks 
different



What the Learning System Does

• Assign training

• Track progress

• Customize by role



How It Works Live Demo: 
Setting up Your Training System

• Add team

• Assign training

• Track progress



Training on the Go

• Mobile access

• Anytime learning

To learn more: search 
“Team App” in the 
Resource Library



Advanced Training (Premium)

• Upload your own content

• Combine with RO resources

• Build custom programs



Getting Started



Custom Training 
Resources



Custom Training 
Resources

https://www.restaurantowner.com/public/Restaurant-Training-Tools.cfm
https://www.restaurantowner.com/public/Restaurant-Training-Tools.cfm


Line Cook Training 
Program



Restaurant Training Overview

Ongoing 
Development

Orientation
General 

Menu
Position 

Management 
Position 

Skills

Orientation
Position 

Team Member
Position 

New Hire Onboarding

Key policies, tools, 
culture to support 
success

Overview of  role 
and outlines  
training

Menu knowledge 
for both FOH and 
BOH, emphasizing 
essential skills

Standards for 
performing key 
responsibilities

Leadership 
development 
targeted training 
and completion of 
11 core modules

Targeted learning aligned 
with individual roles to 
strengthens skills and 
knowledge

https://www.restaurantowner.com/public/Restaurant_Training_Overview_Final202507.pdf


Tips for Building High-Impact Training Programs

Onboarding - General

✓ About Us: Short video to welcome and share your restaurant’s mission, vision, and core values

✓ About Working Here: Practices, policies and procedures fit your restaurant operations

Onboarding – Position Specific

✓ About Your Job: Current Job Description

✓ About Your Training: Outline of your training schedule or agenda



Tips for Building High-Impact Training Programs

Menu Training

✓ Photos: Take pictures of the finished presentation or every menu item.

✓ BOH Recipe References: Use menu item build from recipes (ingredients, amounts, and order) 

✓ FOH Menu Descriptions: List ingredients, cooking methods, abbreviations, allergens, and key information

Position Training

✓ Position Task Checklists: Opening and closing duties, side work cleaning checklists,

✓ FOH: Identify steps of service, floor plans (table numbers), handling guest complaints, cash handling practices

✓ BOH: Station diagrams, equipment operation & maintenance, prep lists & waste management systems/forms



Your 
Logo 
Here



What This Means for You

✓ Clear accountability

✓ Better coaching

✓ Consistent execution



Section 3: 
Beyond Training: Operational Tools

1. Checklists

2. Templates

3. Systems



Do You Have a Systems Gap?

I hope tonight 
goes 

smoothly...

We're good 
when Alex is 

here.

Why does every 
shift feel 
different?

I can't really 
step away yet.



What Inconsistency Really Costs You

Guest trustMargin leaksTeam burnout



High-Cost Inconsistency Zones

1. BOH execution
2. FOH experience
3. Shift Leadership Execution
4. Training Consistency
5. Staffing & Scheduling Execution



How to Spot High-Cost Inconsistency Zones



Every Effective System Has Four Parts

1. Clear outcome
2. Defined steps
3. Simple tools
4. Verification

Tip: Turn Tribal 
Knowledge into Systems



"What does 
SUCCESS look like?"

#1: Clear Outcomes

Insight: If two people disagree 
whether it was done well, the 
outcome isn’t clear enough.



#2: Defined Steps

"What are the exact 
STEPS to get there?"

Insight: If shortcuts appear, 
the steps are either unclear 
or unrealistic.



#3: Simple Tools

"What SUPPORTS 
the steps?"

Insight: If a tool isn't used 
under pressure, it isn't a tool 
– it's paperwork.



Insight: What isn't checked 
eventually stops happening.

#4: Verification

"How do we KNOW 
it worked?"



Example: Service Steps & Timing

1. Clear outcome

• Every guest feels welcomed, cared for, and confident 

throughout their visit.

2. Defined steps

• Example: Immediate acknowledgement. Anticipatory 

care. Appreciative farewell.



1. Clear outcome

2. Defined steps

3. Simple tools

4. Verification

Example: Service Steps & Timing



Start with these Core Systems

• Inventory & Ordering
• Recipes & Portion Control
• Guest Greeting & Seating
• New Hire Onboarding
• Opening/Closing Procedures

What systems will 
have the fastest return 
and biggest impact on 

my guests?



Your Action This Month

Create One System
Ex: Onboarding Experience

Pick One Zone
Ex: Training Consistency



Final Thoughts — 
Set Yourself Up to Win

• Preparation creates confidence—for you 

and your team 

• Clear systems prevent most problems 

• Consistency matters more than 

perfection 

• What you allow or don’t allow becomes 

your standard



How Can We Help?

✓ Ask questions

✓ Request a personal demo

✓ Learn More

Patricia Estevez Luque

Schedule a Meeting
info@restaurantowner.com

https://calendly.com/pluque-restaurant/30min
mailto:info@restaurantowner.com
mailto:info@restaurantowner.com


We help independent 
operators build and run 
more consistent, 
profitable restaurants 
with practical systems, 
training, and tools you 
can implement 
immediately.

Thanks for attending!

WHA Landing Page
With Exclusive Member Pricing
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