
Which system do you think 
a top performer uses?

	 AM	 PM

Pot Roast	 167	 168

Tortilla Soup	 168	 162

Mashed Potatoes	 142	 140

Finish entering invoices  

from last week.

Dinner for 2 for $20
starts today

Prep extra margarita mix  
for today’s special:  

Grand Gold Margarita

	 yes	 yes

	 yes	 yes

	 SD	 JM
Kitchen Lead ___________________________ ___________________________ ___________________________

AM
Mid

PM

Important Dates Coming Up:

Independence Day (4th)

ServSafe® Food Safety Tip: Cook seafood to a minimum tempurature of 145ºF (63ºC) for 15 seconds.

Today’s Specials/Promos ____________________________________________________________________________________________

o3 Today’s Priorities (Staff Meetings • To Be Done)

Staff Meeting Focus

AM:_____________________________________________________________________________________________________________________

MID:____________________________________________________________________________________________________________________

PM: _____________________________________________________________________________________________________________________

To Be Done (Yesterday’s Undone Items • Today’s Action Items • Calls To Make)

Initiated

Completed

B_____________________________________________________________________________________________________________B

B_____________________________________________________________________________________________________________B

B_____________________________________________________________________________________________________________B

B_____________________________________________________________________________________________________________B

B_____________________________________________________________________________________________________________B

B_____________________________________________________________________________________________________________B

B_____________________________________________________________________________________________________________B

Repair & Maintenance Concerns (Inspect • Clean • Fix • Prevent)

Initiated

Completed

B_____________________________________________________________________________________________________________B

B_____________________________________________________________________________________________________________B

B_____________________________________________________________________________________________________________B

B_____________________________________________________________________________________________________________B

Personnel Issues (Training • Interviews • Performance)

Interviews/Evaluations

__________/________________________________________________ __________/________________________________________________

Time         Name
Time         Name

Performance Notes (Attitude • Appearance • Punctuality • No Shows • Recognition)

________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________

86 Items & Product Shortages

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________

Items to Order/Supplies Needed

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________________
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1 Weather Notes: ________________________________________

Business Effects: ________________________________________ Daily Page 1 of 2

June 2010

July 2010
August 2010

e51

F7675,6109ctx

Dave
Larry

Shay

Dessert contest – Chocolate Ravioli 

Dinner for 2 for $20

	DP	 LG	 	 Pot Roast Order	

	 LG	

60˚

Busy

New Dinner for 2 for $20 begins

	DP	 LG	 	 Hoods need cleaning	

DP

10:30	 Amy (p.m. server position
)

June 2010
July 2010

August 2010

e51
• Canada Day
Upcoming July Holidays and Events: Independence Day (4th)

Today’s Special Drink: __________________________________________________________________________________________

Special Events/Promotions: _____________________________________________________________________________________

ServSafe Alcohol® Tip: To help prevent intoxication, avoid overpouring when mixing drinks. Overpouring makes it difficult for
staff to count the actual number of drinks consumed by guests.

Bartenders: _______________________________ _______________________________ _______________________________

_______________________________ _______________________________ _______________________________

Cocktails: _______________________________ _______________________________ _______________________________

_______________________________ _______________________________ _______________________________

To Be Done (Yesterday’s Undone Items • Today’s Action Items • Call To Make)
Initiated Completed

B____________________________________________________________________________________________________________ B

B____________________________________________________________________________________________________________ B

B____________________________________________________________________________________________________________ B

B____________________________________________________________________________________________________________ B

B____________________________________________________________________________________________________________ B

B____________________________________________________________________________________________________________ B

B____________________________________________________________________________________________________________ B

Communications

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

Thursday, July 1st, 2010

1 7/1/89

Page 1 of 2

Legal Alcohol Date

Training (New & Ongoing Daily)

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

___________________________________________________________________________________________________________________________

Safety/Sanitation/Maintenance
Need to Order: _________________________________________________________________________________________________

Incident Log Number: ___________________________________________________________________________________________

Bartender Acknowledge: ___________  ____________  ____________  ____________  ____________  ____________  ____________

F7891,120916ctx

Grand Gold Margarita

Kick off promo for seasonal brew

Jessie

Lisa

Chrissy

Brad

Mark

Sue

Tim

JD	 Prep extrq margarita mix for daily special

BS	 Empty glass chiller and clean tonight

An extra keg of seasonal brew should be arriving today

Manager AM ________________________ Mid ________________________ PM ________________________

Thursday’s RemindersServSafe® & ServSafe Alcohol® Tips:You must stop serving alcohol to guests if they show physical or behavioral signs of intoxication or you are concerned about the

number of drinks they have had.Upcoming July Holidays and Events: Independence Day (4th)
Pre-shift Meetings/Specials/Training Tips
A.M.

MID

P.M.

To Be Done Today (Yesterday’s Undones • Priorities)
Initialed

Completed

B ________________________________________________________________________________________________________ B

B ________________________________________________________________________________________________________ B

B ________________________________________________________________________________________________________ B

B ________________________________________________________________________________________________________ B

B ________________________________________________________________________________________________________ B

B ________________________________________________________________________________________________________ B

Communication

Thursday, July 1st, 2010

1 Weather Notes: ________________________________________Business Effects: ________________________________________

Daily Page 1 of 2

June 2010 July 2010

August 2010e51
Legal Alcohol

Date

7/1/89

Big Parties(BP)/Catering(C)/To Go(TG)/Special Reservation(SR)

Type Size Time Phone
Name

Event

F7931,021010jhx

Chad
Lisa

Joe

Special: S.W. Benedict over cornbread muffin w/ avocado hollandaise

Focus: Upsell Bloody Marys

	 3	 Change table toppers for new January hot cider drinks

	 1	 Finish entering invoices from last week

Plan to be busy for lunch Monday. Offices and schools closed for holiday.

Cold day
Lots of traffic

†�Heart of the House Yellow Book 
The National Restaurant Association Edition

†�Bar Green Book 
The National Restaurant Association Edition

†�Manager’s Red Book 
The National Restaurant Association Edition

©2010 Dataworks, LLC®  All rights reserved. Unlawful to reproduce by any means. 101141

To order, fax this form to 303.761.6985 or call 800.526.9635

Please Send Me: Each book is legal size and bound monthly.	 Item #	 # of Locations	 Total

	 q The Heart of the House Yellow Book	 F7675	 _________ x 3 months* x $21.95              = ______________

	 q The Bar Green Book	 F7891	 _________ x 3 months* x $19.95              = ______________

	 q The Manager’s Red Book	 F7931	 _________ x 3 months* x $19.95              = ______________
*�By ordering I understand (1) monthly books will be sent in 3-month sets, and (2) I will receive subsequent sets automatically which will be billed at the prices shown above until such time that I cancel my order. 
Prices do not include shipping and are subject to change.

Contact Name_________________________________________________________________________

Daytime Phone________________________________________________________________________

Ship To: (If multiple shipping addresses are required, please call 800.526.9635)

Property Name________________________________________________________________________

Address_ _____________________________________________________________________________

Address_ _____________________________________________________________________________
                 Please include a street address. We are unable to ship to P.O. boxes.

City, State, Zip_ _______________________________________________________________________  

E-mail_________________________________________________________________________________

Fax #_________________________________________________________________________________

Billing Info:   q VISA   q MasterCard   q AmEx   q Discover   q Net 30

Number

Exp. Date______/______  Security Code____________

Name on Card_ _______________________________________________________________________

Signature__________________________________________________   Date_____________________

Top performers practice deliberately... they plan, practice, and evaluate every day.

The National Restaurant Association Editions
include appropriate ServSafe® and ServSafe Alcohol® content.

NRA/SRA members receive 10% OFF when they order any of these solutions.

$17.96

$17.96

$19.79

See more at www.BetterManagers.com/CTmember


