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Advanced KITCHEN MINDER™ Operations Self-Study Guide Overview

The Advanced KITCHEN MINDER™ Operations Self-Study Guide is designed for use by Above
Restaurant Leaders. The Guide contains step-by-step procedures and information that, in conjunction with
Team Member, Introductory and Intermediate KITCHEN MINDER™ Training, will assist the Leader in
driving proper KITCHEN MINDER™ Procedures with the goal of improved Guest Satisfaction.

This Guide contains information about customizing the KITCHEN MINDER™ Settings to support Speed of
Service goals and help manage waste. The Guide also shows how to access QES Online™ to view district
data and individual restaurant results. There is also information on how to build an effective coaching plan
by analyzing and prioritizing the data using the tools available, such as the MUM Coaching Tool and the
MUM Coaching Guide.

Additionally, this Guide shows where to find help with the KITCHEN MINDER™ System equipment
programming and QES™ Data. The KITCHEN MINDER™ Equipment Emphasis Guide (EEG) is an
outstanding tool for all users of the KITCHEN MINDER™ System. It contains several components to assist
the Management Team in taking advantage of all the system has to offer and provides direction in solving
common problems.




Daypart 3

Mastering the use of Daypart 3 will enable the restaurant to minimize waste and produce better quality products
during slower business periods. Daypart 3 usage should have MUM approval with regard to which items are cook
to order and at what times Daypart 3 may be used. Daypart 3 enables the Manager to cook some products as
they are ordered to minimize the amount of waste that occurs with infrequently sold products. Daypart 3 may be
selected by the Manager when the 2 hourly sales are much less than the rest of the day. The proper use of
Daypart 3 will build Team Member trust in the KITCHEN MINDER™ System because the KITCHEN MINDER™
will not be asking the Team Member to cook products that may be wasted due to the low sales volume.

Times to consider using Daypart 3:

o After the dinner period when Guest traffic is sporadic

o During the snack daypart, when %z hourly sales drop below a specified amount

o Atthe end of Daypart 1 until the beginning of peak lunch

o Some Managers who use Daypart 3 for the first 45 minutes of lunch have seen a reduction in

unnecessary waste, particularly on the specialty board items. Using Daypart 3 at this time allows
cook to order on those items that are being wasted before 11 a.m. Involving Team Members in
selecting which products should be held at all times and which products should be cooked to
order will help the MUM to make the best decision. The following factors should also be
considered:

Product Cook Time — Is the product cook time longer than the Speed of Service standard?
Product Hold Time — Products with short holding times can negatively impact waste during slow periods.

Product Cost — Carefully weigh the cost of potential waste against a negative Speed of Service (SOS) impact.

Each restaurant will need to be evaluated separately based on its product mix trends. Review the product mix
reports from Thursday (average day) and a slow day of the week. Highlight the highest sold PHU items noting
each product’s cook time, hold time, and cost. Next, pull product mix reports at 8 p.m. and then at the end of the
day to see what the restaurant is truly selling between 8 p.m. and the end of day. If a product has high sales
and/or a long cook time, it is not advisable to cook it to order. If a product has very low sales during the period,
and the cook time is short, it may be a good selection for cook to order. This could be a trial and error process in
the beginning. Waste must be monitored closely each day. Repeat the process above as needed until the correct
products have been identified for cook to order.

The following products are not recommended for cook to order:
o WHOPPER® patties
o Burger patties
o Steakhouse patties
o TENDERCRISP® patties
o Original Chicken patties

Each restaurant needs will vary based on volume and product mix, so adjust accordingly.

The decision to cook products to
order must be made with guidance
B from a MUM and/or Franchisee.




Setting Up Daypart 3 in the PC MINDER™ Program

For a product to be displayed on the KITCHEN MINDER™ Screen, it must be programmed into one of the
connected, numbered PHUs on the Program PHU tab of the PC MINDER™ Software (see KITCHEN MINDER™
EEG, page 12 — Product Location Test, to identify and number PHUs). There are three dayparts in the PC
MINDER™ Software. Breakfast products are programmed on Daypart 1. All regular menu items held in a PHU or
timed by a FLEXI-TIMER™ are programmed on Daypart 2 and must be programmed into the PHUs on the
Program PHU tab of the PC MINDER™ Software. All regular menu items that are not cook to order are
programmed on Daypart 3.

Be sure Daypart 2 is displayed by clicking on the “Day Part” button until Daypart 2 is displayed. Once all lunch
products are programmed into Daypart 2, complete the following steps.

On the Program PHU tab:

STEP 1: Click the “Day Part” button to view Daypart 2 - review PHU pan assignments on Daypart 2 for
accuracy

STEP 2: Select "Tools" from the top menu
STEP 3: Select “Copy DP2 configuration to DP3*
These steps will copy the product on Daypart 2 into the same locations on the Daypart 3 page.

Daypart 3 is set up in PC MINDER™ Software shown on page 4, section G of the KITCHEN MINDER™
Equipment Emphasis Guide (EEG).

Note: When programming PHUSs, assign specialty products that will be cook to order to the same PHU
on the specialty board. When changing to Daypart 3, this PHU may be now empty, allowing the power
8 to be shut off to the unit.




PC Minder KitchenMinder?usc!sun

File Faorecast

ranagers Schedule l

iifhat Do | Do Mo

LIner
-none-

o o

Clear PHU
Clear all PHU

Seleck PHU to copy

Cofyy DPZ configuration to DP3 2 T

Edit Store Hours

Minder Mode
Gek Forecast

Device parades

Cornmunication Tesk

PHLU 7

none- Hone-
oo o o

0

0

pduct Settings  Program PHU | Seng To Kitchen Minder

El B

oo

You can toggle between Dayparts 2 & 3 more than once per
_. day. Use Daypart 3 with care, and only after reviewing sales 00 00
projections.

-none- =Tione-

-none-

oo




You can toggle between Dayparts 2 & 3 more than once per
day. Use Daypart 3 with care, and only after reviewing sales
projections. <

Q
nd To kitchen Minder

Clear PHU
Clear all PHU
Seleck PHU to copy

Copy DPZ configuration to DP3

Edit Store Hours

Minder Mode
Gek Forecast

Device Upgrades

Cornmunication Tesk

To display a product on the KITCHEN MINDER™, it must first be programmed into the PHUs. Products cooked to
order must be removed from the PHU display on Daypart 3 by clicking on the product and changing it to “none.”

STEP 4: Use the “Day Part” button and stop on Daypart 3
STEP 5: Select the product(s) the KITCHEN MINDER™ should not forecast and change to “none”

STEP 6: Once all changes have been made, send the changes to the KITCHEN MINDER™ by clicking the “Send
Forecast” button on the Send To KITCHEN MINDER™ tab

5

IMPORTANT! - Products held in the PHU will LOSE their current hold time when moving
(Q between dayparts ONLY if they move to different pans on the new daypart. Therefore, you
. should make every effort to keep products in the same location whenever possible on all
dayparts. Remember a two pan rotation MUST BE maintained ON ALL DAYPARTS!




Using Daypart 3

Daypart 3 is activated manually by the Manager on duty. Press the “Daypart” button on the
KITCHEN MINDER™. Use the “Arrow” buttons to toggle the number displayed on the
screen between Dayparts 1, 2 or 3. Press the “Daypart” button again to finalize the change.

Change to Daypart 3!

(€ This message is displayed each time Press Daypart Key
-\Q; you toggle between Dayparts 2 & 3 i Al :ITI'IETS w_ltlll_.rESEt
xcept pans with same
products

L2 1i2hr$ 109 +000 DP2 Cancel

Once Daypart 3 is implemented, follow-up on every visit to see how the restaurant Team is performing. Waste and
potential errors should gradually be reduced over time. It may be necessary to make adjustments to the cook to order
product list. In most cases, you should allow approximately 30 days to monitor the results. Make adjustments to the
Daypart 3 settings as needed, after determining the impact on waste and Speed of Service.




Using Daypart 3

Following up on the Max per Pan settings within the PC MINDER™ is critical. Instructions on customizing this
setting on a restaurant-by-restaurant basis was introduced in the Intermediate Level Training on page 35. The
following is a brief review on this important topic.

The KITCHEN MINDER™ System does not monitor how many patties are currently held in a PHU pan at any given
time. It calculates what is needed and whether a PHU pan assigned for a product is in use or not, by monitoring PHU
timer bars. Therefore, when only one pan or less is needed, the KITCHEN MINDER™ will not advise the Team
Member to cook more product until they use the last item in a PHU pan and select the timer bar light. If this situation
occurs frequently for any product, the best approach depends upon whether the product is one that is sold frequently
(such as WHOPPER® patties), or one that is sold infrequently (such as TENDERGRILL® fillets, fish, etc.).

Let’s review the second situation first, products sold infrequently during all dayparts.

Assume that a restaurant sells few BK BIG FISH® Sandwiches and as a result runs out of the product before the
KITCHEN MINDER™ instructs the Team to cook more. This is typically an issue during lunch rush, creating Speed Of
Service issues.

Currently, fish patties are configured with a Max per Pan setting of 6. During lunch, this restaurant would not hold more
than 3 at a time. By reducing the Max per Pan setting to 2, the KITCHEN MINDER™ will instruct the Team to cook 2
fish, and cook 1 fish if it needs three. Therefore, if one pan is emptied, another is available as a back up. Cook more to
replace the ones sold as instructed. If the Max per Pan is set at 6, the KITCHEN MINDER™

(an) The Max per Pan feature allows the operator to reduce the maximum number of pieces in a pan,
'\Q thereby forcing the KITCHEN MINDER™ to cook less, more often. This should be used most often on
infrequently sold specialty and breakfast products.

To determine a starting point for the Max per Pan number, take the maximum number of patties of any
product needed during a typical peak ¥z hour period, and divide by the number of pans currently

=] programmed for holding. If the number is greater than the Max per Pan OPS standard, you should not
lower it. If it is lower than the OPS standard, this should be your starting point.

BEFORE ADJUSTMENTS ARE MADE, ASK:
Are you 100% comfortable that the restaurant Team Members are using the timer bars correctly?

If Team Members are not turning the timer bar lights on and off when required, there may be empty pans that the
KITCHEN MINDER™ calculates as full.

What is the hold time and cook time of the product?

If a product has a very short cook time, no adjustments may be needed since product can be cooked quickly even if it
is out. If a product has a very long cook time, the opposite is true, (biscuits are a great example). With a Max per Pan
setting of 18, and 6 or 8 biscuits are needed every 30 minutes, the pan will always run out before KITCHEN
MINDER™ instructs you to cook more. If the Max per Pan is set to 4, the KITCHEN MINDER™ will instruct to “Cook 4
Biscuits” and “Cook 4 Biscuits” if 8 are needed. The restaurant will maintain 2 pans of 4, and have a back up pan while
the others are cooking!

Finally, how much PHU capacity do you have?

If the Max per Pan number is reduced, an additional pan of the product can be programmed so the product doesn’t run
out before expiration. For example, three pans of 1 or 2 TENDERCRISP® fillets during peak periods could be better
than 2 pans of 3. For products with a very long cook time, 2 PHU pans may not be enough — by assigning another
PHU pan, you may address any issues that are being experienced.

It's important to use extra pans ONLY if they are not needed by other products during peak periods.
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To change the Max per Pan setting for any product, determine what the new Max per Pan amount should be for
the product and then complete the following steps:

STEP 1: Open PC MINDER™ Software

STEP 2: Select the Product Settings tab

STEP 3: Click in the cell in the “MAX/PAN” column next to the product
STEP 4: Enter the new Max per Pan number

STEP 6: Send the changes to the KITCHEN MINDER™

In the two sample KITCHEN MINDER™ Displays below, the screen on the left shows
TENDERCRISP® with a Max per Pan setting of 3. On the right, the Max per Pan setting has been
reduced to 2. This reduced setting forces a second pan when calling for more than 2 items.

=Product Status: COOK =01:25 PM =Product Status: COOK =01:25 PM

E i v’ 02 TCri
03 TCris risp
P = Look 09 TCrisp
Cook
v/ L3  42hr$ 143 +000 DP2 Bud Off v/ L3  12hr$ 143 +000 DP2 Bud Off
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Troubleshooting

The more you know about the KITCHEN MINDER™ System and can resolve issues, the less time you or your
Restaurant Manager will have to spend on a call with ICC attempting to fix a problem. You should spend the time
necessary to familiarize yourself with the training tools and troubleshooting materials that are available. This way,
your Managers will begin to look at you as an expert. You can then begin to share this information with them as
they become more confident in their KITCHEN MINDER™ Knowledge and skills.

5 Minute Check

The 5 Minute Check is a tool to help determine the status and accuracy of the KITCHEN MINDER™ System. This
check should be completed when entering the kitchen for the first time each day.

=Product Status: COOK ~02:21 PM
= Cook 08 Whop /

vw' L2 N2hr$ 88 +000 DP2 Bud Off
o ——

A. Is the time correct?

If no, select “Menu” button, scroll using “Arrow” keys to highlight
“Set Time”. Press “Select” key. Use “Arrow” keys to change
values, “Select” to move to next setting. Use “Set Time” function
key when finished

=Product Status: COOK >02:21 PM
= Cook 08 Whop

v L2{ 12hr% 88 J000 DP2 Bud Off

B. Are sales projections accurate?

Compare current ¥z hour sales on display vs. sales in Command
Station. Check Forecast in use by selecting “Menu” button, then
view date on screen

v

=Product Status: COOK =02:21 PM

» Cook 08 Whop

v’ L2 12hr$ 88 +000 DPR Bud OFf

C. Is the Sales Level increase/decrease correct?

Manager must explain anything other than 000. To correct, select
“Sales Level” key, use “Arrow” keys to increase/decrease by 5%
increments, then “Select” key to lock in changes

N’

=Product Status: COOK >02:21 PM

» Cook 08 Whop
OP2 Bud/Off

v 1/2 hrt 88 +00

L2

D. Is the Daypart setting correct?

Use “Daypart” key to change this setting

11




5 Minute Check (continued)

Check the following on the Back of House Computer

THA . Wyt
Open the PC MINDER™ Software 11.8. Product Settings
A. Are the product settings correct? Product Max Per Pan Hold Time Cook Time
" . " " " Whopper 9 {8 445 3
Select the "Product Settings” tab. Use the "Day Part Burger 13 B0 3
huttan to views all products. Ensure product holding W B B B
times and Mnax per pan setti_ngs do not exceed Ops Orig Chick F Bl 4
standards, min per pan settings are only used for Fizh B 30 g
"finger foods”, and cook times follow Ops standards Tender Gril g 1] B
rounded to the next whale minute. * Spicy Chick g 30 3
Tender Crisp 347 30 f
B. Are PHUs programmed properly? Tenders 24 a0 3
Select the "Program PHU" tab. Use the "Day Part" ghs‘f Tots ;‘g 152|:|D g
buttan to views all three day parts. Ensure a minimum FtaDL;SSat%EHU) p a0 5
pf two pans per product is inuse, and that Day Part 3 Frz Bist 18 (4 B0 (30 16
iz programmed for all products except those that are Serch Bise 12 (47 BO (305 16
"cooked to order”. Engs 12 44 7
i i i o (s i * Dke Broiler **Prince Castle PHUs #bkTf held v PHIT
NOTE FOR NIECO MPB%4 USERS - Forthe proper cook time
setting for this broiler, deterrmine the tirne needed to cook a full pan of
prodoct {using the “Tvlax Per Pan™ nurober in we) while cooking in
Position 1, and divide by 2. Exarople, Whopper patties cook time for
a full pan (@) while in Position 1 onthe broder is 8 mirotes, enter 4
rninntes as the cook time.
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Many issues that occur with the KITCHEN MINDER™ System can be quickly corrected by checking a few key
items. Before calling for technical support, check the following items:

Cables — Ensure all cables going to/from the KITCHEN MINDER™ and PHUs have clean and undamaged
connectors on each end. Verify all flat gray PHU cables have NOT been purchased locally. Telephone cables
WILL NOT allow the equipment to function properly.

Ports - Inspect the cable ports on the KITCHEN MINDER™, PHUs and the back of house computer. Be sure
ports are clean and free of any grease or foreign materials.

Settings — Verify all PC MINDER™ Software and KITCHEN MINDER™ Settings are configured properly.

Back of House Computer Check

PC MINDER™ Software - If the forecast cannot be
sent to the KITCHEN MINDER™ or the QES™ is not
communicating with the KITCHEN MINDER™, run a
communications test to re-establish communication
port (com port) setting:
o Select “Tools” from the menu
o Select “Communication Test”. The “Serial
Communications Diagnostics” window will
open
o Click “Find Serial Communications Port”.
This action will configure the com port setting
for both PC MINDER " and QES™ Software
programs.

Find Serial Cormmumications Port

ICC Technical Use Only

QES™ - If the error data for the current day is not B Quality Evaluation Syst -
displayed when opening the QES™ Software, check SE A Sy= e g@@

the com port setting. The com port is controlled by
PC MINDER™ Software. See the steps above to Quality Evaluation System
check communication.

File Edt “iew Tools Help
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Hald ime Over Caok
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Troubleshooting — Equipment Emphasis Guide

Every Manager should know where to go to find additional help with the KITCHEN MINDER " System. The
KITCHEN MINDER™ System is a required piece of equipment, and it must be in working order at all times. The
KITCHEN MINDER™ EQUIPMENT EMPHASIS GUIDE is designed to provide critical troubleshooting information
for the System. Please have your EEG for reference while reviewing this section of the Guide.

The KITCHEN MINDER™ Equipment Emphasis Guide (EEG)

Available on OPS Connect, the EEG is an outstanding tool for all users of the
KITCHEN MINDER™ System. It contains several components that assist the
Management Team in taking advantage of all the system has to offer, and provides
direction in solving common issues. There are four main components of the EEG:

Check It — This section outlines key areas to review to ensure the system is being used
to its fullest potential. RGMs, Senior Assistants and MUMs should become familiar with
i the content and review these items on a regular basis.

Change It — Here you will find instructions on programming information and other
changes that may be needed from time to time. Topics such as changing store hours,
Manager names, adjusting product settings and adding new products are covered in
detail.

Fix It - A detailed troubleshooting guide for the KITCHEN MINDER™ and both the PC
MINDERw and QES™ Software is presented here. This section should be reviewed
thoroughly prior to contacting ICC or other support functions.

= : Contacts - A complete KITCHEN MINDER™ System contact list is provided. It is
e — important that the MUM be aware of all issues that result in a phone call to one of these
— = contacts. In this way, the MUM will continue to learn from any issues and will be better
e e prepared to quickly resolve them in the future!

ICC Technical Support
877-1CC-8788
(Or local ICC Representative in International Markets)
Mon - Fri 8:00 A.M. - 8:00 P.M. EST

14



Here’s an example of how the KITCHEN MINDER™ Equipment Emphasis Guide (EEG) might be used:

o The problem is that the MAKIN' THE GRADE™ Sign is not functioning properly
o Turn to Page 7 of the EEG in the “Fix it” section
o The most common problems, possible causes, and corrective actions to take are listed

PROBLEM POSSIBLE CAUSE CORRECTIVE ACTION
MAKIN' THE GRADE™ Catb cable loose or damaged Gently remove, inspect and replace catb
sign not working cable connectors from KITCHEN MINDER™

and sign. Ensure cable connectors are
clean, tightly connected and verify
connector clip not broken. Replace
damaged cable or clean as needed

Cat5 cable improperly connected Verify cat5 cable connected to com 4 port

on KITCHEN MINDER™ and to the Minder
port on sign. (Restaurants with
MANAGER'S ASSISTANT™ and/or MINDER
BUDDY™ — verify sign cable connected to
com 4 port on the MANAGER'S ASSIST. -
or MINDER BUDDY™)

Cables loose, damaged or not connected Review all preceding troubleshooting steps
properly to verity condition and connections of all
cables and ports

PC MINDER™ TROUBLESHOOTING

FROELEM POSSIBLE CAUSE CORBECTIVE ACTION
Etcra hours oot carrectly | Dafoult sattings for stors hours 1ooarrect Raviaw store hour ::TII'-_EF fiar accuracy,
il:pln:llgﬂ ca Hnngﬁr: sand I:'_‘lIng\GlE o KITC MINDER™
Schedule iob Mommaoger's Schedule 1ob, "Tools™
"Edit Store Hours™)
[ncomrect lanquage Longuoge seifings inccarect Choasa prapsar In.r.gu:ng_n- saitiog
dizployed when using {Mamagers Scheduls tab, "Sattings"/
P MINDER™ m__ o m
PROBLEM POSSIBELE CAUSE CORRECTIVE ACTION
No Charts 1n QEE™, or | EITCHEN MINDER™ turnad off ot nlght Engura KITCHEN MINDER™ 15 not turned
oo data for restouront off ot night. Checlt powar supply to vartty
oa QEE™ Cmlina 11 15 not Inbarrupted af close
BOH computer turned off ot night Legwe BOH computar oo ovamnight

Communication satiing n QES™ soltwora | Opan QES™ softwarae, salect "Edit” /
incoorect *End-of -Doy Task”. Salect “Bromdband™ or
"Cial Up™ bution depending upon
rasimurant confqaration. It Dol Up number
1= neaded for non-broadbond resiouronts,
coniact ICC Technical Suppor

There is also a section on Troubleshooting PC MINDER™ Software on pages 8, 9 & 10. The
- troubleshooting section for the QUALITY EVALUATION SYSTEM™ software is found on page 10. Both of
'\Q these sections also include the “Possible Cause” and “Corrective Action” sections for resolving any
potential issues.

The final pages of the EEG, 12 through 17, contain some very useful, but infrequently needed information, such
as:

KITCHEN MINDER™ Product Location Test

Programming the Prince Castle timer bars for use with the KITCHEN MINDER™ System

Programming all types of PHUs

MPB 94, Energy Management Feature activation steps

Whopper Bar ™ PHU programming

15




QES Online™Access — Log into your computer and follow along

= o The QUALITY EVALUATION SYSTEM™ is a key component of the KITCHEN
(Q MINDER™ System. It provides the Restaurant Management Team with the ability
s to monitor Team Member execution of food quality procedures every minute of
every business day.
o This information and more is available to Above-Restaurant leaders through QES
Online™. By using QES Online™ on a regular basis, the MUMs/Franchisee are
able to assist their RGMs in developing meaningful action plans to improve food
quality and Guest Satisfaction.

QES Online™ uses an additional color/rating system that is not seen on restaurant-level QES™
Reports:

EXCELLENT RATING = A & B GRADES

AT STANDARD = C GRADES

BELOW STANDARD = D & F GRADES

o The QUALITY EVALUATION SYSTEM™ (QES Online™) database can be found on the
ICC website (www.goicc.com).

o To gain access, one or more restaurants must submit QES™ Data on a nightly basis
to ICC. This should occur following normal installation of the KITCHEN MINDER™
System.

o The franchisee/MUM must contact ICC to set up the user information for QES
Online™ at 877-ICC-8788 (or local ICC representative in International markets.)

o Be prepared to provide ICC with all "above restaurant” users’ full names, email
addresses, and the restaurant numbers each user should be able to view.

o Management alignment can be customized to meet individual franchise group
needs.

To Access QES Online™ for the first time:

STEP 1: Type in
www.goicc.com
on an internet browser

23 MY BK® - SAP NetWeaver Portal - Microsoft Internet Explorer, provided by Burger King Cd

File Edit Miew Favorites Tools  Help

» - A
> ) a 5 ) < i § - -
Q Back R b 4 ) | Search ./\f-) Favorites 6’-‘( =

Address L oicE . com
RGER
A BK® GATEWAY

MY BK®

BHE CONNECTS BKEIN THENEWS INSIDEBK® MY TOOLS

ﬁ
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STEP 2: Once the ICC website opens, click
the “QES™ Login” button as shown

STEP 3: Enter user name in the “Username”
field. Enter the temporary password in the
“Password” field. Click the “Login” button

;ﬂi

y Evalu. ‘tion System™ "

STEP 4: The “User Preferences” page opens

Enter your new password.

There are additional options available on the
User Preferences screen:

Initial Set-up - Select
your preference on
how the QES™ Data
appears

jluther Settings ¥ eferences

\v\ the o,

(S QEs

i
Frapuatiot”

STEP 5: Selecting “No”
excludes breakfast data
when viewing total
day/week/month data.
Breakfast data can
artificially inflate overall
results for restaurants
with average-to-lower
volume breakfast sales.
It is recommended that
“No” be used since
typically only two to
three products are kept
in the PHU at breakfast

&

Main Page

Ysemame. Jluther
Pasaword: |:|
Real Marne:
how Breakfast by Default:
Business Week Starts an:

Language: |Engli5h V|

Logout

&

Email Detail

Receive E-rnail Reports? Daily
er King (level11 0) O O

Waekly | Monthly

STEP 6: “Business
Week Starts On” —
Select the day your

week begins in your

&

STEP 8: Receive Email Reports — ICC

&

STEP 7: Language —

organization so the
QES™ Reports will align
with other business
reports

Choose desired language

will automatically send top-line reports for
your area of responsibility based on the
frequency you select for the “Average by
Restaurant” report. Most choose weekly.
After this selection click “Submit’
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After logging in, the district overview page is displayed.

N e e A B SR e Qs Wasg, 4
Main Page Home | Company Info | Products | Tech Suppart | International 2 Topin e Contact Us: 1.877.1CC.8788
User Preferences

Show Breakfast District

Show Detail

GoT : y
Weekly eMail T o Eloup B Q Across the bottom of the_header
Daily Grade Graph 3 [#res v is ICC company information as
Weekly Grade Graph well as the QES™ Login button.
Logout

Menu Options

Main Page

Main Page — Returns users to the main page, login will be required to return
User Preferences

Show Breakfast User Preferences — Returns to the settings/preferences page to change any

settings such as password, mailings

Show Detail
Weekly eMail EETELEE= to return you to your district page

Once you navigate away from your district page, a new link appears -

Daily Grade Graph Show Breakfast — Will show breakfast grades/results for individual restaurants.
Weekly Grade Graph Currently viewed results can be shown with or without Daypart 1 included in totals

Show Detail - Detailed error information for currently viewed
restaurant(s)

Weekly email — View most recent data sent to your email account

Daily Grade Graph — Provides a daily or weekly graph for the currently viewed restaurant(s) that can be saved,
printed or sent to an email account (see photos below)

Weekly Grade Graph - Provides a daily or weekly graph for the currently viewed restaurant(s) that can be
saved, printed or sent to an email account (see photos below)

Daily Graph Weekly Graph
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There are three reports on your district page. Each of the three reports is explained below.

Day Box - Choose span of days to review
(1-31 days)

T

“View in Excel”
— Export and

Ay, | S0 "' Contact Us: 1.87,

Login Legin
Date Box — Choose end date of span

v| A b W chosen (previous 6 months to most
o HIElage Ry recent period)

customize chart

data (available 7 da
for all QES §@| -

Online™

06/30/2009 - [07/06/2009 v
—— Report 1 - Average
Drill-down _Eﬁ:j“:d Stanp:tlalll Excellence by Restaurant - The
Feature — H 529 213 258 combined area
Clicking any B 3% 194 25 average displayed at
underlined | W %8 %3 19 bottom of report
itemin 0 2.6 107 62.7
QES R 10.9 10.9 782 <
Onlinem ‘R 14 74 85.2
provides ; 4 57 887
more detailed Average 326 15.7 51.7
data for item
chosen Daily AvgﬂaS%GA:/;tffA;rE'me by BK Report 2 - Daily Average
T~ T <~ % of Time by Restaurant
] Bl A At - Shows the previous 7
By Day i B w v K R P Standard Standard Excellence days results |nd|V|dua”y
Restaurant — 07062009 ?DBD o ;3? ;i 5;52 and combined for the
dlsplayed 070472009 7 17.9 %.4 557 week
vertically 0703/2009 a8 - - - 3 187 533
07022008 = a.f = B B 19.7 tap ——
By M WE - 4B 38 FBI 103 538
Areal/Group — 06/30,200 = i ATICE Y-S VY- 2z
displayed V
horizontally >
Weekly Average % of Time by BK
Bel Std, At Std., At Exc. Report 3 - Weekly
Average % of Time by
Week of H B w 0 K R P S?aenl(cl'::(l StanA(lIm'(I Exceﬁ'ence Restaurant
06292009 52 413 3|3 177 109 124 06 287 153 555 o
06222009 233 508 M5 262 28 41 B 237 133 £29 Shows both individual
06152009 555 70 A04 249 21 B4 137 27T 129 5.4 restaurants and
06082000 437 534 415 08 72 13 57 286 143 5.5 areal/group results for the
06012000  £07 155 435 151 35 141 47 16 16.4 B3 previous 6 months by
05252009 £28 283 700 9 1 75 75 125 13.2 B3 week and can be helpful in
05/18/2009 I O[3 OHT7 121 19 M3 48 19.2 16.7 B4.1 ana|yzing performance
0512009 345 IS 14 72 0B 16 B8 173 144 B5.3 trends over time.
05042009 A3 3 SBE 231 163 243 38 26 155 558 Restaurant results are
04272009  B32 3T TEE MBI 34 7D 45 413 135 451 displayed vertically,
04202009 253 295 434 74 8 B2 24 17.2 14 £7.9 area/group results are
04132009 406 I OFE U5 7 241 111 36 25 404 ) )
displayed horizontally
(same as report #2)

19



QES Online™ Access — Restaurant Level Detailed Reports

Clicking on an underlined restaurant in the initial view
will open a new display for the chosen restaurant

Guest GoTo
District G "

I - * Average by Restaurant
03/19/2009 - |ox250009 »
A series of reports are now displayed for the chosen = —
restaurant. The date displayed is shown in the drop- HH " a w2
down box and can be changed to any date in the oa n i
previous six months u i
[iewnExcal | Daily Averag__e ',s'. o_{ :I'im_le_ by Restaurant

® Irinrat

Color coding is used to rate periods

EXCELLENT - Only A or B for all 15 minute
periods

Guest GaTe
District Gromy

STANDARD - At least one 15 minute period with
C rating, no D or F 15 minute periods

BELOW STANDARD - At least one 15 minute
period with a D or F

Forecast Selected — This field displays the time of
day that the restaurant sent the sales/product mix
forecast from the Back of House (BOH) computer to
the KITCHEN MINDER™. This should be performed
at least 15 minutes before opening the restaurant

There is no penalty for performing this
function more than once per day
Daypart Change Over — This field displays all day :
part changes that were made on the KITCHEN
MINDERw System, as well as the time they occurred.
These two items should be closely monitored by the
above Restaurant Leader to ensure the restaurant is
properly using the KITCHEN MINDER ™ System

¥
Daypan Change Over: 10:41 [1=52)

Grades by 15 Minutes
L]

By scrolling down the “Restaurant Level Report by
Date” screen, the following reports can be viewed:

Grade Detail

B %C WD F

Grades by 15 minutes

B M5 25 7 83

I Errare ki Mananar 1

Displays each 15 minute grade for the hour vertically i ey i ® o
below each hour for the day listed

Grades by 15 Minutes
The 15 minute grade periods are averaged to Al I AM

determine the restaurant’s overall grade for the day 57 8 9 Wili2i 234867 88 00i21d545
AB B+B+B+B+C C+F F CD+B C B- B+D D+

A B+B+B-B A-B B+ D+ F C.B+ A-B- B- C- C+ D+
A-A A B A A-B+B C C.C.B+AB-B-F C C
B A A A AB+C CD CDC+B-C+B+F C F
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Grade Detail Grade Detail

Displays percentage of 15 minute periods during the wA %B %C %D %F
day the restaurant was at each grade level

194 375 25 9.0 8.3

Errors by Manager Errors by Manager

Start Time End Time Manager Hold Time Over Cook Delays Total Grade
Displays detailed information for each Manager’s shift B:00am  400pm Managerl 34 20 41 95 B
for the date viewed, as well as a total grade for each 400pm  1200gm Manager2 31 12 B 129
shift

Clicking on the Manager’s name
. (shown here as “Manager 1” and “Manager

2”) will open a detailed report for the Manaaer Histo

chosen Manager’s shifts for the past 6 months. o Start Time End Ti gH i Time O rcy ¢ Delay Total Grad

C||Ck|ng On the under“ned date W|” Open the ate tart Time End Time Hold Time Uver Coo elay ota raie

detailed restaurant report for the date chosen. 03252009 E&00am - 4O0pm 18 & T B
03/20/2009 E:00am 4:00pm a0 18 s 104

This is an excellent source of information when 03/19/2009 E:00am  4:00pm 18 7 B5 98

planning a KITCHEN MINDER™ coaching session. 03/18/2009 E:00am  4:00pm 23 13 4111 B+
03/13/2009 E:00am 4:00pm 19 18 36 73 B+
03122009 E:00am 4:00pm 18 27 35 80 B+

Errors by Daypart

Displays number of errors by type, as well as grade for
each daypart. Total for the day is displayed at the | R —
bottom of the report e Mot re b e

T A

‘ga) Note that dayparts in this view do S
e not coincide with the dayparts used in Lo ¢ » mw |

PC MINDER™ Software. | Eifors by Proguct, Daypart | Errors by Proguct, Daypart | Erfors by Product, Daypart |
Product !l'ln-l-nl Hald Thme  Ower Cosh  Delayn Iv:l\= i..l.o---l--l Hald Time  Over Cosk I".I-I\r\ ’-‘;"Inl .-::|.-..I-|-l Hold Thne  Oven Conk  Dalays l-u‘.l
Displays number of errors by type and combined for o s yo—— :
each product. Breakfast products are shown in Daypart - | 5w
1, regular menu products are shown in Daypart 2 and ey U S e 8 3 3
Daypart 3

Another indicator as to whether the late
. night Manager is using Daypart 3 is the
Errors by Product — Daypart 3. If there are

no errors listed, DP 3 is probably not being Daily Error Tozalls o
. - elow i
used. ime Over Cook Delays Total ST Excellence
. ’ 33 H 122 186 1.3 19.7 59
Daily Error Totals
03/24/2009 62 13 163 243 19.7 B2 451
. . . . 03/23/2009 B3 19 169 256 il 25 465
Displays detailed information for the chosen restaurant R . o i me s o
by date, for up to the previous 6 months. This report is = ' : :
very helpful in analyzing performance trends over time —— 0 @ ad 0 e
03/20/2009 4 ] &) 7 0 1.3 987
03/19/2009 B 34 129 229 16.9 18.3 B4 5
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Effective Coaching

Why Coaching Sessions?
o When completed properly, coaching sessions can bring about positive change in the restaurant’s performance

and increased manager confidence, as knowledge and ability to execute against the BURGER KING®
standards of cooking, holding and discarding products improve.

What is the MUM accountability?
o Inorder to effect lasting change and continued improvement of KITCHEN MINDER™ Operations, the MUM

must not only be an expert on the KITCHEN MINDER™ and the QES™, they must:

o Be able to effectively coach managers
o Use the 4 Steps of Effective Coaching (introduced below) to plan and deliver an effective KITCHEN

MINDER™ Coaching Session

What is the Coaching Session frequency?
o lItis recommended coaching sessions are done 45 days after Intermediate Level Training and quarterly

thereafter to monitor performance

4 Steps of Effective Coaching

1) Analyze...Data via QES™ and QES Online™
2) Analyze...Opportunities via in-restaurant observation
3) Evaluate and Prioritize...Key Findings from steps 1 and 2

4) Coach...for improved Guest Satisfaction
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Effective Coaching — 4 steps

KITCHEN MINDER™ Coaching Process Overview

2 weeks prior

e Schedule date and time with the Restaurant Manager

o Must be additional Manager coverage to run shift

e Plan 2% hours for restaurant visit

1 - 2 days prior — approximately 1 hour in MUM office

Analyze QES Online™ Restaurant data (Analyze Data, QES™ — Coaching Step 1)

Utilize Data Collection Worksheet (Appendix) to organize data

Day of visit - 2"2 Hours

Review Command Station sales forecast and Manager awareness of projected sales
Complete the KITCHEN MINDER™ 5 Minute Check

Use the KITCHEN MINDER™ MUM Coaching Tool — Restaurant Manager Accountabilities (Analyze
Data, In-Restaurant Observations — Coaching Step 2)

o PC MINDER™ — 15 minutes
o KITCHEN MINDER™ — 60 minutes
o QUALITY EVALUATION SYSTEM™ — 30 minutes

KITCHEN MINDER™ System — MUM Coaching Planner — 15 minutes (Evaluate & Prioritize —
Coaching Step 3)

Coaching session with Restaurant Manager - 30 minutes (Coaching for Improved Guest Satisfaction —
Coaching Step 4)

23




Planning for Improved KITCHEN MINDER™ Operations

The following sections show the steps to analyze restaurant and individual performance by using the data
available on QES Online™ and in-restaurant observations using the KITCHEN MINDER™ MUM Coaching Tool.
Using the Data Collection Worksheet, prioritize opportunities to coach using the KITCHEN MINDER™ System —
MUM Coaching Planner.

Use the worksheet located in the
Appendix to record the information you
gathered from these reports.

STEP 1: Analyze QES Online™ Data

: . KITGHEN MINDER ™ . .
. : i~
Data Gollection Worksheet * < 9

= The restaurants are ranked according to
QES™ Online Data Observations MUM Coaching Tool Ohservations their “Below Standard" scores Wlth IOWeSt
scoring at the top.

* Average by BK
061812009 - ¢

Dally Average % of Time by BK

A) To begin the analysis, look at the 3 reports on the
Main page of the QES Online™ Report. Compare the
performance of the restaurants against each other
and against the average. Click on the drop down box
at the top of the page to change the report length
from 1 day to 31 days as well as the week, month
and year to date reports.

Weekly Average % of Time by BK

Remember, the information can be exported to Excel
to create your own reports.

7 d v
N Average by B
B) To access one restaurant’s 06/18/2009 - 06/24/2009 -~
information, click on the restaurant " ot Tima
number, which is underlined. 0+ BK Below o Ercel
: Standard Standard Heellence
\ B B 52.8 14.9 323
Note: Restaurant numbers have been \ K H 481 37 113
changed to letters for this report to mask ": ? ;zf :32 jj§
the restaurant’s identity. 00 w4 191 60.5
R R 5.1 6 88.9
K K 34 3.4 93.1
Average 25.8 13.5 60.7
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06/23/2009 ~ Rating: Below Standard C) Begin analysis by making notes on the worksheet.

\n this example, notice is that the restaurant was rated
“Below Standard” because they had one “D” during one
15-minute period.

Forecast Selected: 06:03 4

Daypart Change Over: 10:18 {1==2)
Grades by

AN PM

B 7 8 9 1WM1121 2 3 4 & B 7 8 9 101
A-A A-B A A+rA B-A+A- B- A ArA A+ A B+ A

Al
12345

Next, notice that the restaurant did not send the
forecast until 6:03 A.M. Sending the forecast to the
KITCHEN MINDER~ System after the restaurant opens

Gof2 Bo€ A8 Q& Bl A A HA A or after scheduled changeover will result in an “F”
A+ A+ A- Br A A At A A ArA A A ArA A+ B grade until the forecast is sent.
A+ A+ A A A A+B+A B B A+ A A A+ A A 1]

A 4

- Also, notice that this restaurant did not use Daypart 3. If
Grade Detail Daypart 3 had been used, there would be a record

BA B %C %D E stating the change time and the time the restaurant

806 167 14 14 0 @ changed to the right of the current information.

Errors by Manager

Start Time End Time Manager Hold Time Over Cook Delays Total Grade
0E:00 16:00  Manager 1 1o 13 11 34 A
16:00 0000 Manager 2 9 13 8 30 A

Make notes of the Grade Detail.

In the “Errors by Manager” report, make note of the
types of errors and when they occurred. Zero errors is
not the goal. Proper names of the Manager should
Errors by Daypart always be listed. If not, the term “Day Manager” or
“Night Manager” could be programmed instead of
names. This could also indicate that forecasts are

Daypart Hold Time Owver Cook Delay Total Grade

6:00am - 10:30 2 7 1 19 A .
A A loaded directly from the KITCHEN MINDER™,

10:30am - 2:00pm 5 2 T8 A which is only an emergency procedure. Manager's
2:00prn - 5:00prm 4 4 2 1m0 A names are used to properly diagnose Manager
500pm-800pm 2 1 3 6 A Performance.

8:00pm - Close 53 12 3 21 A

Total 19 26 19 64

The “Errors by Daypart’ Errors by Pro1duct, Daypart || Errors by Prozduct, Daypart || Errors by Pro3duct, Daypart
report dISp|ayS the errors Product Hold Time Over Cook Delays Total || Product Hold Time Over Cook Delays Total || Product Hold Time Over Cook Delays Total
committed by type and Bisc 1 1 1 3 ||Burger 1 4 0 5 ||Bumger o o oo
by the daypart in Wh|Ch Saus 1 2 0 3 Or Chk 1] 1 1] 1 Qr Chk 1] 1] 1] 0
they OCCUITed. ThIS Bk Egg 0 2 0 2 Tender 2 1 1 4 Tender o o o 0
re Ort can hel |dent|f CHSTOT 0 2 9 11 Whpr o 4 1] 4 Whpr o o o 0

p . p . y Burger 0 0 0 0 Terisp 2 2 1] 4 Terisp 1] 1] 1] 0
an OPPOrtUr“ty durlng a Corill 0 0 0 0 Fish 3 1 1] 4 Fish o o o 0
SpeCIfIC daypart or Or Chk 0 0 0 0 Crill 1] 1 1] 1 Corill 1] 1] 1] 0
throughout all dayparts. Terisp i i i 0 ||cHsTOT 2 2 i 4 ||cnsTOT 0 0 0 0
The report can be used Tender i i i 0 ||SPCHIKN 0 1 0 1 ||sPCHKN 0 0 0 0
in COnjUnCtiOn W|th the M.ac&Ch 0 0 0 0 CHKERY 1) 1] 1] 0 CHKER‘(’ 1) 1) 1) 0
Ertors by Product” | |1 T2y

. pr eggie eqgie
_report to. galn more Burger 0 0 0 0 Eshots 4 1 4 9 Eshots o o o 0
|nf0rmat|on. AS an Terisp 0 0 0 0 MaciCh o 1] 1] 0 fac&Ch o o o 0
example, look at the Tender 0 0 0 0 ||xToty 3 i 4 3 | |xToty 0 0 0 0
“Errors by Product” Wihpr D D 0 0 ||steak 0 0 00 ||steax 0 0 noooo
report and notice there CHKFRY i i i 0 | [¥Tpty 0 i i 0 | [T pty 0 0 0 0
are g HOId Tlme Errors FTst 0 0 0 0 Mushrm 1) 1] 1] 0 fushrm 1) 1) 1) 0
. Mushrm 0 0 0 0 Total 17 19 9 45 Total 0 0 0 0
on spegalty pf‘oducts. o . . S
Now view the “Errors by -
” pty 0 0 0 0

Daypart” report and Toal 2 w1
r|_1|0t||g(?that g of the 9 Once analyzing the data on this sheet is complete, select additional days and complete the
h 0 'mg q rr_ors th same analysis. Trends may be spotted. Use the worksheet to keep organized. Place

appened during the worksheet, QES™ data sheets, along with blank MUM Coaching Tool and MUM
10:30 a. m. to 2:00 p.m. : ) ) L .
time period Coaching Planner in a file folder. You are now ready to visit restaurant in a couple

' of days.
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STEP 2: Analyze Opportunities Using In-Restaurant Observations

On the day of the restaurant visit, the Restaurant Manager should join while an assistant runs the shift as
planned 2 weeks prior. Start by reviewing the Command Station sales forecast and Manager awareness of
projected sales. Complete the KITCHEN MINDER™ 5-Minute Check. Be sure to record observations on the

worksheet with your QES™ Online analysis.

i IKITCHEN MINDER™
N 5 Minute Check

Check the following on the KITCHEN MINDER™

Salect the “Product Status” button:

A s thc hml correct?

niet seng. Use “Set Tirme” function ley when
finished.

B. Are sales projections accurate?
current ¥z hour sales on U splay vs. sales in
Stat an. Check F -as

Manager must expiain ng
correct, select "Sales Level” key, ust o
increasald ace by 5% ncrerments, then” oel“
keyto lock in changes

. Is the Day Part setting cerrect?
Usie "Daypant” kiry to change this seltng

V2 hrs 88 +000 DP2 fud O |

Next, complete the KITCHEN MINDER™ MUM Coaching/L RITCHEN MINDER " MUM Coaching Tool

Tool with the Restaurant Manager. Make observations

together and use this opportunity to check the knowledge

of the Manager. It will take a little over 1%z hours to

complete the review of PC MINDER™ Program, the

KITCHEN MINDER™ System and QUALITY
EVALUATION SYSTEMw.

Now, transfer your “No’s” (Opportunities) on the
MUM Coaching Tool to the right-hand column of
the Data Collection Worksheet.

: K KITGHEN MINDER™ .
@ : Data Collection Worksheet
o
MU Coaching Tool Ohsetvations /

Fhe sate el afuusbmand oo sof of
+20%, :wwmuﬂmng\wm l

QES™ Online Data Ohservations

Mot aff pandochs e proporly
mingramesd — incovwel maz poy pan

and min pan pan nad sl
mywmaﬁ{”\?’mnw’mminu—
Bagprd 3 vl sl-p, Prodecd i ol ba 000,
and pangramensd i PHUs and domen
bant aw aol fabeded. Juam, emenbors ane anl aaing. e
checkemanh by sigey proackict i
conbing, Dhsswe 2 sosvcanks —
Fhe vate el afusdmand wan eol ol

b & Whapgan,

420%. She managen oai aol

KITCHEN MINDER™

Data Collection Worksheet

GES™ Online Data Oheervation
ol aff pandachs ane properly

WW—MMMMM-
and oin po pan sl sl

UM Caaching Tool Observations

Mm!jéanoiui—ap. iFmdwi-?e._
el programensd in FHYs and Jimar
fans an aof faleded,

e ot foed aedonent s el of
2%, Jhe raragens v ol

Restaurant Manager Accountabilities
Prior to visit, go to the QES™M en-line website ) o pevisw Loy itiss forthe
resturant. Ensurs restmirant is sending date. Review use of Day part 1, Day pan 2, Day part 3
Ba sure forscast is loaded sach day at the appropriats time.
Print sports thert will bs helpful and add valus 15 coashing sessicn
PC MINDER™

QUESTION | ANSWER BEQUREMENT

L Arcibe ro wrmese | 1 Miceru® bar, e sclect "Bt
‘Managers namss| Stors Hous." Rmdlmklnqimdmnu]lmmchodnlll displayed.
and the Hours Sekt Savs whan done Than, coloct Tl agan, Sclet Bt Mamgors Noms:
=l Opscation ‘maks any comactions and save
oty

2. Ar all products [C NRDER™| 2 Click the Product Mix tab. Be cure all preducts In bath Day part 1
Jeading e & Doy part 2 hava infarmatian m the "PLS Product Nama! columo. 1f information 1s
b POE lile. ‘missing frem the'FLE Product Noms' calumn, then thenams has besn addsd
proparly? ‘manually and the mamn,

i
Chack tha'gucrs! ils ta s6s 4 the product has besn pravicusly gnared. Ascorsr
tha preduct from tha Ignors’ fila and dalete the manmally added product. Check
all cattings for the aw produc, nssign o the PHI and sand chaugss ta e

XITCHEN MINDER".
9. Ars prod o wpme | & Click the Product Mix tab. Be surs all informatian for sach product 1s accurats
ogammed. mts Doy ot | o Doy 2. M e P and “Hald e’ stmg sonace
“with proparheld e greatar iban BEC OPS standurds, *Cock Tims” seting should be BEC OPS
Atmus, ok tims, standard rounded up fo the naxt whols minuts. Be sure Manogee understands bow
mormm and 1o odjust "Mix Per Pard' satitng lower to Incraase fhe cffictency of tha systam,
mmmum per ‘Tased upen the ds. Minimum par pan setting
pan data? smly ke pragrammed for producs sold by the plecs
& Reepraduce oo e 4 Patorn Poduct Lecoten Tt an b KITCHEN MINEER™ 1o corure ERU sumbars
as; d s unrsoerfar o ETICHEN MINDER® 1) Click oo Progrens W
x| 2 1 P MINDER, o compara P pmog(mmlngio(alllhwdcx[pw!:
I day partst 12t acual PH Inke (peim scroon 1 poeetila. Pocure ol predur
asignad s inlmum o e it sash, Save i seed changes Pty
XITCHEN MIRDER™.
& Yoty mmect (i RDzin| & In tho PCMINDERDS click s V2 Hous Saleetab Roview 12 bouss colt n ha
Jorccast used PCMINDER fo et thoy match the 12 bour sales roport peted
Managars tati

e s sama iy, prowieus waskl

E. 1cBOH computar|pc MBmER™| & Verify corrort barazast bas boan loaded for tha curreat day n the PC MINDER™
proparly [] grogoocn Sand 1o ETTCHEN WINTERT . thon sl Sad Forsesat

KITCEm nd tha KITCHEN MINCER™
with the MINDEw T—
XITCHER the foracast, mmm“mgmmmmm:qu\pmmw
MINDER? Guide (EBG.

NOTES

Ask the Restaurant Manager to open
QES™ and print the sheets from the
same day already analyzed so he/she
will be able to view the data. Then

= check to ensure he/she knows how to

analyze restaurant data.
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STEP 3: Evaluate and Prioritize

Use the data collected from QES Online™, the items marked “No” from the MUM Coaching Tool, your
observations (all on the completed Worksheet) and list the opportunities in Action 1 on the MUM Coaching
Planner. Identify the items, if corrected, would have the biggest positive impact on product quality and overall

Guest satisfaction.

Kitchen Minder™ System - MUM Coaching Planner

—

This section should be
completed when the
coaching session is
scheduled.

STEP 4: Coaching
for Improved
KITCHEN MINDERw
Operations

Coach (MUM), |Date of Coaching Session
Coaching Topic, |Time
Individual |Lucation
Coaching Session
1 Purpose - What is the Opportunity What are the expected outcomes
vide supporting information [ reports){(Attach copies) for help in correcting the opportunity) h

List no more than 3 prioritized opportunities
from the data collection worksheet. Attach
documentation.

List the expected outcome of each
opportunity when corrected.

( : )What is causing this to happen

( 4 )What are some possible solutions to correct this opportunity

What could be the cause — equipment,
training or maybe leadership? Is the
manager following correct procedures?

List all the possible solutions here.

@What specific action will be taken by:

)

@ Agreed upon follow-up date(s)

In this area, you both agree on what each
of you will do to correct the opportunity. As
the MUM, your role may be to follow-up and
provide feedback.

It is always good to have check dates for
progress and redirection if necessary.

Discussion Notes

|Eollow-up Notes

Outcome

Actions 1 & 2 on the
KITCHEN MINDER™ System
— MUM Coaching Planner
are part of the Evaluate and
Prioritize step.

Steps 3 through 6 are
completed as part of the
Coaching Session. Once the
opportunities are listed, go
step by step asking
questions of the Restaurant
Manager and getting his/her
commitment to correct the
opportunity.

Commit to providing support
for the Manager based on
the activities involved. The
Restaurant Manager may
choose to re-train the
Assistant Manager using the
Intermediate KITCHEN
MINDERw Training Guide.
The supporting role may be
to visit the restaurant and
follow-up on progress.

Use these boxes to record
the session notes and to
follow-up. Keep everything in
one place to aid

I(3rganization.

Once the Restaurant Manager has corrected the opportunities, recognize the accomplishment and review the
original plan to see if there are other opportunities that could be addressed. If there are, create a new coaching
planner, or begin the entire process over again.
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Appendix

MUM Coaching Tool

KITCHEN MINDER™ Data Collection Worksheet

MUM Coaching Planner

® Learn;
& " ing

hitite
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