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Labor Cost Control – Best Practices

· Monitor customers per labor hour throughout the day and reduce staffing when appropriate.
· Allow schedule changes only when approved by management.
· Monitor overtime closely and eliminate when possible.
· Keep historical labor cost information so you can refer back to it when needed.
· Take into account weather, seasonal tourism impact, road construction, etc.  
· Keep connected to your community so you will know how events may impact your restaurant and adjust your schedules accordingly.
· Put your emotions into your customer service and not your labor scheduling.  Schedule analytically.
· Adjust your schedule daily, if needed.
· Cross training gives you greater flexibility in scheduling and will help control overtime. 
· Train constantly and consistently.  Well-trained staff is more productive and will improve your labor costs as well as customer service.
· Pay fair wages based on productivity.  More productive staff members will actually save labor hours.
· Properly manage your most valuable assets – your employees.  Keeping them happy will reduce turnover and improve labor costs.
· Promote up selling!  Increasing sales will improve your labor cost percentages.
· Stay with it – your efforts will pay off!
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