Index
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access to location, 93-94, 95
accountant, 11, 101, 211
Accounting For Dummies (Tracy), 63, 70
accounting program, 238
administrative expenses, 70
ads for staff positions, 212
advertising plan, 262-264.
See also marketing
alcohol. See also bar
ability to handle, 15
beer list, 190-191
buybacks, 196
draft beer system, 180-181
for fine dining, 23
license for serving, 100, 104-107, 197
liquor laws, 104, 179, 195
liquor liability insurance, 111
marrying liquor bottles, 195
matching menu to, 117, 192
menu, 129
overstocking, 195
policy for, 286-287
pour size, 195-196
pricing, 191, 193-194 14¢
serving responsibly, 157-198
storing wine, 194-195
wine list, 191-193
wine preservation system, 181
wine reps, 192-193
allergies, food, 308-309
all-liquor license, 105
Aloha POS system, 241
ambience, 23, 24
American Society of Interior Designers, 142
Americans with Disabilities Act (ADA), 154
apprenticeships, 280
architect, 140-142
arts liquor license, 106
assets, 75
assistant general manager (AGM), 202
athletic sponsorship, 185, 263

atmosphere, 22-24, 35, 116, 121, 131
attendance, 216, 285-286, 292
attorney, 100

automobile liability insurance, 111

ol e

back of the house (BOH), 157, 280.
See also kitchen
bacteria, foodborne. 294-295, 296, 298, 299
balance sheet, 75
balloon payment, 71
bank acccouants, 246
bank locn, &7-88
banks {cash drawers), 211
baiicuet service, 27-29
Har. See also alcohol; beverage program
adding tab to dinner check, 210
beer list for, 190-191
cleaning and sanitation system, 183, 184
entertainment, 186-187
equipment, 179-181
in floor plan, 145, 146
furniture, 178
liquor laws, 104, 179, 195
liquor license for, 100, 104-107, 197
matching to concept, 177-178
menu, 27, 117, 183
promotions, 185
service bar, 178
smallwares, 181-183
supplies, 183-184
barback, 210
bartenders, 187-188, 210
bartering for services, 83
bed and breakfast license, 105, 106
beer, 180-181, 190-191. See also alcohol
benefits, employee, 290-292
Better Business Bureau, 142
beverage program, 117, 170, 188-189, 278.
See also alcohol; bar
blender, 181
blog, 265
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blood alcohol concentration (BAC),
197, 198
blue laws, 179
bonuses, 292
botulism, 295
Boulud, Daniel (restaurateur), 338
brand-name equipment, 175
break-even analysis, 71-72
break-even point, 71
brewpub license, 106
broiler station, 161
Buchaca, John (Patents, Copyrights &
Trademarks For Dummies), 110
building codes, 108, 171
bulk buying, 75, 232
business district, taking name of, 36
business license, 109
business plan. See also financials
benefits of, 57-58
components of, 58, 59-60
concept and theme in, 60-61
demographics in, 62
details important in, 58
market analysis and plan in, 62
menu in, 61
selling to investors, 75-76
target audience in, 62
Business Plans For Dummies (Titiaay and
Peterson), 60
Business Plans Kit For Duiminics (Peterson,
Jerat, and Schenck}, &0
bussers, 169, 209-210
buybacks, 196

oo

cage in dry storage, 166
call liquor, 196
call-ahead seating, 153
CAM (common area maintenance), 70
camaraderie among staff, 279-280
Campylobacter bacteria, 294
cappuccino/espresso machine, 181
carbon-filtering water, 170
cards, sending to clients, 319
carry-out/delivery, 24-26, 117, 132
cash flow

analysis of, 328-330

buying in bulk affecting, 75, 232

inventory’s effect on, 232
managing, 75
projecting, 74-75
understanding on daily basis, 329-330
cash payment of staff, 250
cashier, 208
casual dining restaurant, 24, 27
catering service, 27-29
celebrity chefs, 345, 350
centralized menu, 131
certificate of occupancy (CO), 108
certificates of qualification, 107
certification-based training, 220
chains, 18, 24. See alsao franchises
chamber of comme«rce, 92
charbroiler, 159
Charmasson,-Heuri J. A. (Patents, Copyrights
& Tradenarks For Dummies), 110
chart of’accounts, 67-68
check'average, 64
checiz1olders, 150
‘h=cks, payroll, 249
cnefs or cooks
celebrity chefs, 345, 350
chef, 203
menu employing all, 118-119
menu input from, 119
overview, 205-207
recruiter for, 213
at sauté station, 160
chemicals in cleaning supplies, 301
Citysearch website, 271
Claritas, demographics from, 95
cleanliness. See also food safety
bar, 183, 184
cleaning schedule, 302-306
cleaning supplies, 300-301
closing procedures, 307
hand-washing, 155, 299-300
health inspections, 311-313
opening procedures, 306-307
of restaurant exterior, 143
of restrooms, 154-155
safe use of chemicals, 301
clientele. See customers
closing procedures, 307
club liquor license, 106
CO (certificate of occupancy), 108
coat check, 208, 350



cocktail servers, 210
coffeemakers, 173
COGS (cost of goods sold), 71-72, 333-335
coherent design, 138
cold smoker, 167
combination oven, 162
comment cards, 336-337
common area maintenance (CAM), 70
communications hub, 238-242
community visibility, 260
competition
adjusting to changes, 55-56
battle plan for, 52-56
comparing your concept to, 51-52
competitive analysis, 53-54
conceding strengths of, 257
defined, 41
direct versus indirect, 49, 62
going head to head with, 257
identifying, 48-49
keeping up with, 126
knowing their perception, 49-50
market analysis, 62
marketing competitively, 255-257
mystery shopping at, 50
peaceful coexistence not possible, 42
points of difference, 53-54, 255-256
price points of, 120
for quick-service restaurants, 26
researching, 48-52
competitive analysis, 52-04
competitive response cycle, 43, 44
complaints. See feedback, customer
comprehensive design, 138
computers
benefits of, 150
firewalls for, 251
laptops versus desktops, 238
menu development using, 128
printer for, 239
reservation tracking using, 152
software, 128, 150, 238, 251
uninterruptible power supply for, 239
concept of restaurant
in business plan, 59, 60-61
buying an existing restaurant, 19
communicating news, 128
comparing to the competition, 51-52

consumer insights for testing, 31-32
defined, 29
emotional connection, 31
factors influencing, 29-30
in marketing message, 255
matching bar to, 177-178
matching menu to, 61, 115-117,
127,130, 131
naming restaurant after, 36
online concept testing, 136
positioning, 30-31, 33-34
theme, 34-35, 36, 60-61, 116
types of restaurants, 22-29
unique selling propcsition, 31, 33, 39, 45
confidentiality agr<ement, 59
construction, 166, 171-172
constructior-zoies, avoiding, 95
consumabics par, 183
consurner uisights, 31-32
consuiiers. See customers
comt.ctless payment cards, 246
sontamination, 296
contingency planning (PR), 259
contractors, 20, 21, 141-142
controllable expenses, 27, 68-70
convection oven, 161
conventions in this book, 2
conveyer oven, 161
cooks. See chefs or cooks
coolers
bar, 179, 181
leasing, 173
overview, 164-165
reach-in, 169, 181
spoilage elimination tips, 236
corner location, 93, 96
cost of goods sold (COGS), 71-72, 333-335
cost of sales, 68
costs. See expenses; pricing
counter service, 24
counting inventory, 233-234
cover counts, 281
cover page of business plan, 59
covers, 64
creativity, 15, 19
credit cards, 82, 150, 244, 252
credit rating, 82
cross-contamination, 294, 296-297

Index 353
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cross-training employees, 202, 206
culinary school, 345
cultural restaurant names, 36
customers
avoiding problems, 319-320
clientele-building, 315-324

the competition’s perception of, 49-50

considering at the start, 11-12
e-mail and online contact of, 239, 240
emotional connection of, 31
expectations, meeting, 317-319
handling problems, 320, 321-322
involving in concept design, 32
menu dictated by, 115

mismatched at location, 95

pagers for, 152

potential, identifying, 44-45
preferences, responding to, 316-317
price points attractive to, 120
recognizing problems, 320-321
regulars, 15, 45, 322

rewarding loyalty, 322, 323
schmoozing with, 15

Superfan profile, 45-47

target audience, 62

target of positioning statement, 33
understanding, 316-317

o e

daily business review; 52C--328
daily cleaning/maintenance, 303-304
daily par sheet, 232, 233
Data Matrix codes, 263
debit cards, 244
deliveries to restaurant, 143, 168
delivery, 25-26
delivery person, 209
demographics, 43-45, 52, 59, 62, 95
Department of Homeland Security, 217
depreciation, 71
designing a restaurant
considerations for, 137-139
eco-friendly design, 139
exterior, 142-143
floor plan, 145-146, 167-169, 237-238
interior, 144-147
kitchen layout, 167-169
kitchen stations, 158-164

missions for, 137
office placement, 237-238
overview, 11
prep-area equipment, 164-167
professional help for, 139-142
desserts, plating, 162
dining room size, 118
direct competitors, 49, 62
direct deposit for payroll, 249
direct operating expenses, 70
disciplinary measures, 289-290
dish machines, leasing, 173
dish pit, 169
dishwasher (staff), 264-205
Dismore, Heather (Running a Bar
For Dummizs), 177
disposables, har, 183
distributo: lrcuor license, 106
double ta.zation, 102-103
draft Leer system, 180-181
driils, service, 278
1rops (cash deposits), 211
Jdrug and alcohol policy, 286-287
dry runs, 220-221
dry storage, 166, 237
dumbwaiter, 109

oF o

E. coli bacteria, 294
eco-friendly design, 139
educating employees, 278-279
electrical system, 98, 171, 178
elevator inspections, 109
e-mail, 239-240, 265
emergency contact card, 216
emergency exits, 310
emotional connection, 31
employee benefits, 290-292
employee manual, 218-219, 284
employees. See staff
employer tax ID, 109
employment practices liability
insurance, 111
energy, need for positive, 15
entertainment, bar, 186-187
entertainment expenses, 70
entrances, 143, 145, 146
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equipment. See also supplies
bar, 179-181
brand-name, 175
consultant’s advice for, 175
leasing, 172-173
not counted in inventory, 233
office furniture and hardware, 242-243
prep-area, 164-167
reserve account for replacing, 71
used versus new, 173-175
equity
home equity loan, 82
owner’s, 75
in partnership agreement, 86
ethnic restaurant names, 36
evaluating potential employees, 203-209,
213-216
E-Verify system, 217
Excel (Microsoft), 238
executive summary in business plan, 59
exits, 143, 310
expectations, 13-14, 47, 317-319
expenses
construction costs, 98
controllable, 27, 68-70
controllable for catering, 27
cost of goods sold, 71-72, 333-335
cost of sales, 68
depreciation, 71
direct operating, 70
FF&E, 71
forecasting, 66-71
general and administrative, 70
gift card costs, 245-246
health department permit, 107
HVAC and electrical upgrades, 98
interest, 71
marketing, 70
music and entertainment, 70
noncontrollable, 70-71
occupancy costs, 70, 97-98
operating reserve, 81
ordering and delivery services, 25
payroll, 68-69
rent abatement, 97
repairs and maintenance, 70
start-up costs calculation, 80-81
training staff, 218
utilities, 70

expertise, partners bringing, 84
expo (expediter) station, 163
expo or expediter (staff), 206
exterior of restaurant, 142-143
eye-tracking technology, 133-134

ofF e

Facebook, 266-268, 323. See also
social media
family, 85, 344
fast casual restaurant, 27
fast-food. See quick-service
restaurant (QSR)
FDA (Food and Drvs Administration), 298
Federal Patient Pratection and Affordable
Care Act, 132
feedback, cusiomer
avoidng problems, 319-320
cenirnent cards and surveys, 336-337
hLandling problems, 320, 321-322, 324
online reviews, 337
paying attention to, 335-337
recognizing problems, 320-321
responding to reviews, 272-273, 338-339
on social media, 272-273, 324
table talk, 335-336
feedback from employees, 340
feedback to employees, 279
FF&E account, 71
financials
assumptions, 60
balance sheet, 75
break-even analysis, 71-72
in business plan, 60
calendar considerations for, 64
cash flow analysis, 328-330
cash flow projection, 74-75
daily business review, 326-328
evaluating operations, 330-335
evaluating performance, 325-330
expenses forecast, 66-71
income statement, 328
net profit/loss, 72
profits estimate, 72-73
record-keeping, 250-251
sales forecast, 64-66
scenarios for forecasts, 63
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financing. See also investors
calculating amount needed, 80-81
determining your contribution, 81-82
loans for, 82, 87-89, 103
risks with, 81

fine dining restaurant, 22-23

fire codes and capacity, 108-109

firewalls, software, 251

firing an item, 159

first aid, 309

fish files, 169

flattop grill, 159

floor plan, 145-146, 167-169, 237-238

flow in kitchen, 167

flow of service, 144

focus groups, 32, 136

FOH. See front of the house

Foley, Ray (Running a Bar For

Dummies), 177

food. See also menu
bar, 27, 117
casual dining, 24
fine dining, 23
keeping costs low, 122
legal nutritional requirements, 132
matching menu format to, 130
naming restaurant after, 36
researching expectations for, 47
restaurant type not defined by, 22
theme at the expense of - 25

food allergies and intnlevances, 308-309

Food and Drug Administration (FDA), 298

food contamination and spoilage

insurance, 111

food cost, 122-124. See also pricing

food cost percentage, 121-122,

125-126, 331

Food, Drug and Cosmetic Act, 132

food handler’s permits, 107

food protection certificates, 107

food runners, 209

food safety. See also cleanliness
allergies and intolerances, 308-309
bacteria and viruses, 294-295,

296, 298, 299
cross-contamination, 294, 296-297
HACCP guidelines, 298-299
hand-washing for, 155, 299-300
health inspections, 311-313

importance of, 293-294
laws and ordinances, 294
outside the kitchen, 297-298
outside the restaurant, 298
pest control, 305, 309, 310-311, 348
time/temperature issues, 295-296
tips for, 295-296
training staff in, 299
foreign nationals, employing, 217-218
foundations for business, 10
foursquare, 266, 270, 323. See also
social media
franchisees, 18
franchises, 18-19, 2¢
Franchising For Diianiies (Thomas
and Seid), 19
franchisor, definied, 18
free pie guy, 248
freezerz: 195
friends; norrowing from, 85
frent of the house (FOH)
Cuat-check system, 208, 350
defined, 137
design considerations, 11, 137-139
exterior, 142-143
FOH/BOH animosity, 280
food safety for, 297-298
interior, 144-147
job slot list for, 282
reservation system, 151-154
restrooms, 154-156
staff, 207-210
staff support, 148-151
fryer station, 161
fryers, used, 174
furniture, 71, 178, 242

o(Go

gambling, 186

games in bar, 186

gas ranges, used, 174

gas system, 171

general contractor (GC), 141
general expenses, 70

general manager (GM), 202
geographical restaurant names, 35
gift cards, 244-246

gift certificates, 244



glass-washing equipment, 181

Gookin, Dan (Word 2010 For Dummies), 128
government assistance, 88-89

grated grill, 159

Green Card, 217

greeter, 207-208

grill station, 159-160

grills, used, 175

grooming policy, 287-288

o/ o

hand-washing, 155, 299-300

happy-hour buffet, 185

hardware. See equipment

haute cuisine, 118

Hazard Analysis and Critical Control Points
(HACCP), 220, 298-299

health codes, 107-108

health department consultant, 313

health inspections, 311-313

health insurance for staff, 291

historical restaurant names, 35, 36

holiday season, 346

home equity loan, 82

Hopkins, Tom (Selling For Dummies}:-75

hospitality software, 150

host desk, 145, 146, 147, 317-218

host management systems, 46, 154

host or hostess, 207-208.317-318

hot smoker, 167

hourly wages, 248, 249

hours of operation, 25, 47, 51, 94, 117

humorous restaurant names, 36-37

HVAC (heating, ventilation, and air
conditioning system), 98, 171

o]e

ice machine, 165, 169, 170, 173, 183
icons in book margins, explained, 5
ID for delivery persons, 26
impinger, 161

incentives, 263, 280

income, 66, 121-122

income statement, 328
incorporation, 102-103

indirect competitors, 49, 62
induction cooktops, 160

infrastructure, checking for location, 98
-9 form, 216
insights-driven menu, 117-118
inspector, consulting, 20
insurance, 101, 110-112
insurance agent, 101
intercepts (interviews), 136
interest expenses, 71, 86
interest rates, 82
interior designer, selecting, 141-142
interior of restaurant, 144-147
internal PR, 260
Internet access, 239-240
Internet resources. See also social media;
website for restaurant
architects, desigrers, and contractors,
141-142
certificatic: hased training, 220
concent testing, 136
demdsgraphics, 95
finiiing employees, 212
Lyt aid information, 309
nealthcare information, 291
liquor license information, 105
location information, 92, 93
National Restaurant Association, 335
online reservations, 152, 153-154, 265
ordering and delivery services, 25
restaurant profile sites, 271, 337
social media consultants, 266
US Patent and Trademark Office, 110
intolerances, food, 308-309
Intuit QuickBooks, 238
inventory. See also purchasing; supplies
bulk buying, 232
cash flow affected by, 232
counting, 233-234
daily par sheet, 232, 233
defined, 231
for dry storage, 166
menu synergy with, 119
monthly worksheet, 234
ordering par sheet, 233
par levels for, 232-233
purchasing and inventory analysis,
333-335
requisition sheets, 184, 234-235
spoilage elimination tips, 236
waste reduction tips, 235

Index 357
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investors. See also financing; partners
compensating, 85-87
presentation plan for, 75-76
types of, 83-85
yourself, 81-82
ironic restaurant names, 36-37

o]o

jargon, Twitter, 268

Jerat, Peter E. (Business Plans Kit
For Dummies), 60

job slot list, 281, 282

jukebox, 186

oK o

karaoke, 187

keg deposits, 191

kitchen. See also food safety
acquiring equipment, 172-175
closing manager duties, 307

consultant’s advice on equipment, 175

existing, adapting, 171-172

floor plan, 167-169

FOH/BOH animosity, 280

job slot list for, 281

matching menu to, 118-119, 157-158

modifying versus buildingrew, 171

office in, 238

opening crew duties; 305-307

prep-area equipment, 164-167

staff, 203, 204-207

stations, 118-119, 158-164

water quality considerations, 170
kitchen manager (KM), 203, 207

o/ o

labor laws, 214

ladies’ night, 185

landlords, 93, 97-98

layout. See designing a restaurant
leadership skills, need for, 15
leasing equipment, 172-175
leasing real estate, 98, 171-172

LEED (Leadership in Energy and
Environmental Design), 139
legal issues
attorney’s help with, 100
blood alcohol concentration, 197, 198
building codes, 108, 171
business license, 109
buying an existing restaurant, 19-20
credit card security, 252
elevator inspections, 109
employee locker rooms, 156
employer tax ID, 109
federal regulations, 132, 154
fire codes and capeavity, 108-109
food safety, 294
forms for newemployees, 216
health codes, 137-108
health inspections, 311-313
hiring foreign nationals, 217-218
incorpcoration, 102-103
inirmation from licensing bodies, 92
msuarance, 101, 110-112
1abor laws, 214
limited liability company (LLC), 103
limited partnership, 102
liquor laws, 104, 179, 195
liquor license, 100, 104-107, 197
local and state laws, 103-110
naming your restaurant, 35
nutritional requirements, 132
overview, 10-11
partnering with your employer, 21
partnership agreement, 85-87, 102
professional help for, 99-101
renewing licenses and permits, 104
sales tax collection, 109
sole proprietorship, 102
trademarks, 109-110
zoning, 92, 98
LeRoy, Warner (restaurateur), 339
liabilities, 75
liability insurance, 110-111
licenses. See legal issues
limited liability company (LLC), 103
limited partnership, 102
line (kitchen), 159



line cook, 206
line of credit, 82
linens, 173, 235
liquor. See alcohol
LLC (limited liability company), 103
loans, 82, 87-89, 103. See also financing
local and state laws
areas covered by, 103-104
certificate of occupancy (CO), 107
employee permits, 107
fire codes and capacity, 108-109
food safety, 294
health codes, 107-108
health inspections, 311-313
labor laws, 214
liquor laws, 104, 179, 195
liquor license, 100, 104-107
professional help for, 99-101
renewing licenses and permits, 104
location, restaurant
access to, 93-94, 95
businesses nearby, 92, 95, 96
comparing to the competition, 52
finding, 91-92
importance of, 91
kinds to avoid, 95
occupancy costs, 70, 97-98
researching, 47, 92-93
security concerns, 96-97
traffic at, 92, 94-95
visibility of, 93-94
location of signage, 39, 142
locks, 166, 251, 301, 307, 310
logo of restaurant, 37-38, 142
loss of business income insurance, 111
loyalty, rewarding, 322

o/l o

maintenance expenses, 70
maintenance fee for gift cards, 246
managers

in business plan, 59

cross-training, 202

importance of, 201

office use by, 237

types of, 202-203

managing cash flow, 75
managing employees
educating employees, 278-279
establishing policies, 284-290
motivating staff, 279-280
offering benefits, 290-292
scheduling, 281-284
market analysis, 62
market leader, analysis of, 53-54
“market price” strategy, 124
market research
acting on, 55
adjusting to changes, 55-56
battle plan using, 52:-56
in business plan, 29, 62
on the competiticn, 48-52
competitive.analysis, 53-54
in compeiitive response cycle, 43, 44
focusirg, 47-48
for franchises, 18
o U testing, 136
Superfan profile, 45-47
target segmentation, 44-45
marketing
advertising plan, 262-264
bar, 185
competitive, 255-257
customer preferences in, 316-317
cutting the budget for, 346
defining your message, 254-258
evaluating, 326
expenses, 70
for franchises, 18
gift cards as, 246
living up to your hype, 253
person in charge of, 211-212
positive reviews for, 339
to potential customers, 256
promotions, 185, 324, 326
public relations (PR), 258-262
social media for, 240, 265-273, 323-324
strategic, 257-258
tailoring to the consumer, 254-255
website for, 264-265
marketing kit, 258-259
marrying liquor bottles, 195
master cleaning schedule, 302-306
mats, 167, 182

Index 359
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menu. See also food; pricing
bar, 27,117, 183
in business plan, 59, 61
catering and banquet services, 28
centralized, 131
changing, tips for, 126-128
chef’s input on, 119
comparing to the competition, 51
consistent preparation time for, 119
counter service, 24
descriptions that sell, 135-136
diners’ influence on, 115
directing diners with, 133-134
fast casual, 27
fine dining, 23
flexibility of, 115, 126-128, 129
format of, 128-132
of franchises, 18, 19
highlighting new items, 128
honesty important to, 135-136
importance of, 115
initial decisions about, 115-119
insights-driven, 117-118
inventory synergy with, 119

making the most of supplies, 230-231

matching to atmosphere, 131
matching to concept, 61, 115-117,
127,130, 131

matching to kitchen, 118-119, 157-158

matching to theme, 35, 115
matching wine to, 192
multipage, 130
one-page, 129-130
periodic staff tastings, 278
power of three for, 134
premade items on, 226
printing, 124, 129, 130
quick-service, 27
researching, 47
single dish opportunities, 345
specials, 127-128, 132
table tents, 131
takeout/delivery, 25, 117, 132
testing, 136
tiered menu pricing system, 126
visual presentation on, 134-135
on website, 264
wine and liquor, 129

menu engineering, 133-134

menu mix analysis, 125-126, 168, 330-333
message, marketing, 254-258
Micros POS system, 241
Microsoft Excel, 238
Microsoft Office 2010 For Dummies
(Wang), 128
Microsoft Word, 238
Mock Concept icon, 5
mocktails, 189
momentum, 339
monthly cleaning/maintenance, 304-305
monthly inventory worksheet, 234
motivating staff, 279-280
motivations
myths underlying, 543-346
for partnershiy ofier, 20-21
understanding yours, 12-13, 17
multipageenu, 130
music, 70, 187, 350
mystery shopping, 50
myihs, 343-346

20\ o

name recognition, partners bringing, 84

naming your restaurant, 35-37

National Association of Realtors
website, 92

National Restaurant Association, 335

natural disasters, avoiding, 97

neighborhood, 93, 143, 261, 344-345

Nelson, Stephen L. (QuickBooks All-in-One
Desk Reference For Dummies), 63

net profit/loss, 72

newsletter, e-mail, 265

niche market, 44-47

nonalcoholic beverage program, 189

noncontrollable expenses, 70-71

norovirus, 295

nutritional requirements, 132

o () o

occupancy costs, 70, 97-98

office
communications hub, 238-242
in floor plan, 237-238
furniture and hardware, 242-243
payment processing, 243-246
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payroll preparation, 246-250
record-keeping, 250-251
security, 251-252
supplies, 235, 243
waste reduction, 235
office staff, 210-212
on-call system, 283
one-page menu, 129-130
ongoing training, 221
online concept testing, 136
online ordering and delivery services, 25
online reservations, 152, 153-154, 265
online services, 239-240
open-door policy, 279
opening procedures, 306-307
OpenTable host management, 46, 154
operating bank account, 246
operating reserve, 81
operational reports
described, 330
menu mix analysis, 125-126, 168, 330-333
purchasing and inventory analysis,
333-335
operations manual, 219-220, 302
ordering system, 24-26
organic dishes, 309
organizational chart, 201
outdoor seating, 143
outside investors, 84-85
outsourcing. See professioial help
oven station, 161-162
ovens, used, 174
overstaffing, 284
owner’s equity, 75

opPoe

P & L (profit and loss) statement, 328
pagers for customers, 152

pantry station, 163

par levels for inventory, 232-233
parcooked product, 161

parking at location, 94

partners, 20-21, 83-87, 102.

See also investors
partnership agreement, 85-87, 102
passion, 16
passwords for computers, 251
pastry station, 162

Patents, Copyrights & Trademarks For
Dummies (Charmasson and
Buchaca), 110

payment processing, 243-246

payroll

bank accounts for, 246

in expenses forecast, 68-69
in-house processing, 247-248
payment methods, 249-250
period for, 248

person in charge of, 211
professional help for, 247
salaries versus wages, 248-249

payroll bank account; 246

performance evaluotion, 325-330

performance-based percentages, 87

periodic mer tastings, 278

perks (berietits), 290-292

Permanent Resident Card, 217

permivs. See legal issues

pest control, 305, 309, 310-311, 348

Percrson, Steven D., business plan
books by, 60

Petition for Nonimmigrant Worker, 218

phone system, 239

pie, free, 348

plumbing, 171, 172

point-of-sale (POS) system

bar payment, 179

brands, 241

contactless payments via, 246
credit and debit card processing, 244
daily business review with, 326-328
data provided by, 240-241
described, 149

integrating takeout/delivery with, 26
memory retention period of, 328
need for, 240

number of stations, 149

separating wait stations from, 148
supply list for, 150

points of difference, 53-54, 255-256

policies, 284-290

positioning, 30, 33-34

positioning statement, 33-34

POSitouch POS system, 241

pour metering equipment, 179

pour size for liquor, 195-196

power of three, 134
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PR (public relations), 258-262
practical design, 138
preferred supplier agreements, 228, 229
premade items, 226
premium liquor, 196
prep, defined, 164
prep area, 169
prep cook, 205-206
prep tables, 165-166
prep-area equipment
leasing, 172-173
types of, 164-167
used versus new, 173-175
presentation plan for investors, 75-76
price, defined, 47
price points, determining, 120-121
price/value, 47, 51, 230-231
pricing
beer, 190-191
casual dining, 24
catering and banquet services, 28
costing dishes and recipes, 123
determining price points, 120-121
fine dining, 22
for food cost fluctuations, 124
food cost percentage, 121-122,
125-126, 331
keeping costs low, 122
liquor, 196
“market price” strategy; 124
power of three for, 134
rounding up, 122
specials, 127-128
tiered menu system, 126
wine, 193-194
primary supplier agreements, 228, 229
print ads, 263
printers, 150, 239
printing menus, 124, 129, 130
product mix analysis. See menu
mix analysis
products, 42-43
professional help
accountant, 11, 101, 211
acquiring equipment, 175
health department consultant, 313
legal, 99-101
payroll companies, 247

public relations, 261-262
restaurant design, 139-142
social media consultant, 266
website development, 264-265
wine reps, 192-193
profiles online for restaurants, 271, 337
profit and loss (P & L) statement, 328
profit centers, 64
profit sharing, 86
profits, 42, 66, 72-73
programmable speed-cooking oven, 162
promotions, 185, 324, 326.
See also marketing
property insurance, i10
public relations (P3?), 258-262
purchasing. Sec /<o inventory;
purveyors; supplies
bulk buying, 75, 232
choosiag purveyors, 226-230
clearing supplies, 300-301
coruparison shopping, 229
Gedined, 223
equipment, leasing versus, 172-175
handling problems, 231
importance for bottom line, 223
from large purveyors, 229-230
listing what you need, 224-225
price/value tips for, 230-231
primary supplier agreements, 228, 229
purchasing and inventory analysis,
333-335
useful life of purchases, 71
purveyors
agreements with, 228, 229
e-mail and online services for contact, 240
finding and interviewing, 226-229
handling problems with, 231
large, pros and cons of, 229-230

QQO

Quick Response (QR) codes, 263-264

QuickBooks (Intuit), 238

QuickBooks All-in-One Desk Reference For
Dummies (Nelson), 63

quick-service restaurant (QSR), 26-27,
129, 131, 134
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radio frequency identification (RFID)
chips, 246

radio station promotions, 185

reach-in coolers, 169

real estate broker, 91

record storage and security, 251-252

record-keeping, 250-251

recruiter for employees, 213

referral fees, 292

regulars, 15, 45-47, 322, 349

Remember icon, 5

renewing licenses and permits, 104

rent abatement, 97

repair expenses, 70

reputation, partners bringing, 84

requisition sheets, 184, 234-235

reservation system, 151-154, 265, 347

reservations desk staff, 207-208

resort-and-restaurant license, 105

restaurant associations, 93

Restaurants For Sale website, 92

restaurateur, defined, 15

restrooms, 145, 146, 154-156

retail liquor license, 105

rethermalizer, 161

return on investment (ROI), 102

reverse osmosis (RO), 170

reviews, responding to, 272-273

rewarding loyalty, 322

riders to insurance policy, 111-112

rotary oven, 162

Running a Bar For Dummies (Foley
and Dismore), 177

oS e

safe, office, 242-243

safety. See also food safety
chemicals in cleaning supplies, 301
emergency exits, 310
first aid, 309
location concerns, 96-97
yearly tasks, 305-306

salaries, 248-249

sales, cost of, 68

sales forecast, 64-66

sales tax collection, 109

Salmonella bacteria, 294, 295
satellite wait stations, 149
sauce bases, premade, 226
sauté station, 160
savings, start-up financing from, 82
SBA (Small Business Administration)
loans, 88-89
ScanUS, demographics from, 95
scheduling. See staff scheduling
Schell, Jim (Small Business For
Dummies), 88
Schenck, Barbara Findlay (Business
Plans Kit For Dummies), 60
schmoozability, 15
search engine optiinization (SEO), 264
seasonality, adiusting menu for, 127
seater, 207-208
Seid, Michael (Franchising For
Dumirries), 19
self-service. See quick-service
vastaurant (QSR)
5Seiiing For Dummies (Hopkins), 75
service
avoiding problems, 319-320
casual dining, 24
comparing to the competition, 51, 52
counter service, 24
drills, 278
exceeding expectations, 317-319
fine dining, 23
flow of, 144
handling problems, 320, 321-322
recognizing problems, 320-321
researching, 47
staff support, 148-151
service bar, 178
service bartender, 210
service entrance, 143, 145, 146
shift counts, 233
The Sickness, 16
signage, 38-39, 142
silent partners, 84-85
Small Business Administration (SBA)
loans, 88-89
Small Business For Dummies (Tyson
and Schell), 88
smallwares, 175, 181-183
smoke eaters, 179
smoker, 167
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smoking policy, 286
social media. See also marketing
brand building using, 240, 323-324
consultant for, 266
consumer insights using, 32
customer service aided by, 318
links on your website, 265
options for, 266
policies, 288-289
power of, 265-266
responding to comments, 324
responding to reviews, 272-273
restaurant profiles online, 271, 337
Social Security Administration, 217
soda system, 181
soft openings, 220-221
softening water, 170
software, 128, 150, 238, 251
sous-chef, 207
special boards, 132
specials, offering, 127-128, 132
specialty equipment for bar, 181
specialty equipment station, 163-164
specific peril insurance, 111
spoilage elimination tips, 236
spreadsheet application, 238
staff. See also payroll; professionai riclp
closing manager duties, 307
cross-training, 202, 206
employee education, 279-279
employee manual for,21&-219, 284
evaluating potential employees,
203-209, 213-216
feedback from, 340
feedback to, 279
finding, 212-213
FOH/BOH animosity, 280
foreign nationals, 217-218
forms for new hires, 216
front of the house, 207-210
hand-washing by, 155, 299-300
health department permits for, 107
hospitality as key trait for, 213
internal PR, 260
interviewing candidates, 213-216
job descriptions for, 201
kitchen positions, 203, 204-207
locker room for, 155-156

managers, 201-204
matching personalities to jobs, 199
motivating, 279-280
offering benefits to, 290-292
office, 210-212
opening crew duties, 306-307
operations manual for, 219-220, 302
organizational chart, 201
policies for, 284-290
positions for each shift, 200
requirements for all, 200-201
restrooms for, 155
salaries versus hourly wages for, 248-249
scheduling, 281-284%
state licenses for 107
training, 218-221 278, 348
turnover in, 215
unemployicnt insurance for, 111
workevs' compensation for, 111
staff sciizduling
ag;usting during shifts, 283
avtendance, 216, 285-286, 292
cleaning schedule, 301, 302-306
closing procedures, 307
conserving labor and maximizing
productivity, 282
cover counts, 281
job slot list for, 281, 282
on-call system, 283
opening procedures, 306-307
overstaffing, 284
policy for, 285-286
for takeout/delivery restaurant, 25
training schedule, 220-221
worksheet for, 283-284
staff support, 148-151
Staphylococcus bacteria, 295, 299
start-up costs calculation, 80-81
stations (kitchen)
defined, 118, 159
diversity of prep techniques for, 118-119
floor plan, 167-169
matching menu to, 158
overview, 159-164
stations (other)
point-of-sale (POS), 148, 149-150
wait, 148-149
steam jacketed kettle, 166167
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steam table station, 162-163
steering committee, 32
stories, true, 347-350
strategic marketing, 257-258
super premium liquor, 196
suppliers. See purveyors
supplies. See also equipment;
inventory; purchasing
bar, 183-184
cleaning, 300-301
first aid, 309
handling problems, 231
inventory system for, 231-236
listing what you need, 224-225
menu considerations for, 230-231
office, 235, 243
in POS system, 150
premade items, 226
price/value tips for, 230-231
requisition sheets, 184, 234-235
surveys, 336-337

oJ o

table of contents in business plan, 59

table tents, 131

tabletop settings, 151

takeout/delivery, 24-26, 117, 132

target audience, 62

target of positioning statea=nt, 33

target segmentation, 44-45

tavern license, 106

taxes, 102-103, 109, 216, 249-250, 291

technical expert, 212

Technical Stuff icon, 2, 5

temperature, controlling for food
safety, 295-296

terrorist targets, avoiding, 97

test market, selecting, 32

theme, 34-35, 36, 60-61, 116. See also
concept of restaurant

Thomas, Dave (Franchising For
Dummies), 19

tie, reward for complimenting, 349

tiered menu pricing system, 126

Tiffany, Paul (Business Plans For
Dummies), 60
tilt skillet, 166
time. See also staff scheduling
attendance calendars, 216
closing procedures, 307
consistent, for menu items, 119
for counter service, 24
for delivery, 26
exposure and food safety, 295-296
holiday season, 346
hours of operation, 25, 47, 51, 94, 117
opening procedures, 306-307
payroll period, 248
POS memory reteation period, 328
for prep, 164
Tip icon, 5
towels for,c!vaning, color coding, 301
Tracy, JonwA. (Accounting For
Duininies), 63, 70
trad<marks, 109-110
reific at location, 92, 94-95
! raining for Intervention ProcedureS
(TIPS), 220
training staff
about cleaning supplies, 301
beverage training, 278
bonuses for completion, 292
certification-based training, 220
cross-training, 202, 206
dry run for, 220-221
employee manual for, 218-219, 284
expense of, 218
in flaming sauté pans, 349
in food safety, 299
ongoing training, 221
operations manual for, 219-220, 302
for reservation system, 206
schedule for, 220-221
traits for success, 14-16
translights, 134
trends, 47-48, 126, 241, 346
trial runs, 220-221
TV commercials, 263
TV in bar, 186
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Twitter, 266, 268-269, 272, 323. See also
social media
types of restaurants
atmosphere defining, 22
bar, 27
casual dining, 24
catering and banquet services, 27-29
factors influencing decision on, 22
fine dining, 22-23
matching menu to, 117-118
in positioning statement, 33
self-service or fast-food, 26-27
signage reflecting, 39, 142
takeout/delivery, 24-26
Tyson, Eric (Small Business For
Dummies), 88

olf o

unemployment insurance, 111

uniforms, 26, 287-288

unique selling proposition (USP),
31, 33, 39, 45

UPS (uninterruptible power supply), 239

Urbanspoon website, 271, 337

U.S. Citizenship and Immigration Seivices

(USCIS), 217
US Patent and Trademark Office
(USPTO), 110
useful life of purchases, 7*
utility expenses, 70

o/ o

value, 47. See also price/value
vegan dishes, 309

Vibrio bacteria, 295, 298

viruses, foodborne, 294-295
visibility of location, 93

visual menu presentation, 134-135
Viti, Gabriel (restaurateur), 318

o[/ o

wait stations, 148-149

waiters, 169, 208-209, 349

waiting area, 146-147

walk-in cooler, 164-165, 179

Wang, Wallace (Microsoft Office 2010
For Dummies), 128

Warning! icon, 5

waste reduction tips, 235

water quality considerations, 170

weather, naming restaurant after, 36

web resources. See Internet resources

website for restaurznt; 153, 239-240,
264-265

weekly cleaning/riaintenance, 304

well liquor krands, 180, 196

wells (bar), <0

W-4 forin, 216

whal:zsaie liquor license, 106

Wi-ki hotspot in bar, 186

wine. See alcohol

Word (Microsoft), 238

Word 2010 For Dummies (Gookin), 128

word-of-mouth PR, 260

word-processing program, 238

workers’ compensation, 111

° y °
yearly safety tasks, 305-306
Yelp website, 271, 337

o/ o

zoning, 92, 98



