Stay Safe Compliant & Staffed

Having furloughed or let go of many employees, most employers are probably
anx-ious to re-hire their pre-coronavirus crews. Before reaching out to staff,
think criti-cally about how many FOH and BOH employees you will need to
reopen, assuming that your numbers will be below what you’re used to. Start
with a small crew of well-trained employees with open availability to cover
your first few weeks, and then reevaluate your needs to determine if more
staff are necessary as you move forward.

If you’ve been able to retain staff during this time to fill delivery and takeout
orders, start by offering this staff more hours, but keep in mind, guests will
likely continue to use delivery/takeout options in addition to dining in, so
make sure to have the right amount of staff to cover both needs.

CONSIDER THE FOLLOWING:

Ramp up staff slowly, depending on customer demand.

Communicate all operational changes to staff up front to ensure their safety.
Pay an employee a reduced hourly fee to be “on call” during service to help
meet demand. Pay would shift to full pay if called in to work.

Check with local ordinances regarding requirements for rehiring laid off or fur-
loughed employees.

Keep your take-out and curbside offerings going, and staff accordingly.
Keeping staff trained, morale up, and associate retention high are all part of
run-ning a restaurant too. Our One Source Solution Partners are ready to
jump in and help. With training programs on allergens, food safety, and
scheduling systems to keep staff in sync, partners can help you invest in your
staff and keep them for the long haul.

WE'RE HERE TO HELP

For more help reach out to your sales representative or go to:
performancefoodservice.com/Your-Operation/staffing
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