NG MERCHANT SERVICES

{> LIFELONG

POS » PAYMENTS » M

'\.
- XN
5 )



WHY
TRAINING
AND
TURNOVER
ARE
CONNECTED

Every restaurant wants:
Stronger consistency.
Faster onboarding.
Fewer mistakes.

Better guest experiences.

But here's what often happens instead:

Training is rushed...

Shadowing replaces structure...
Standards live “in someone’s head”...
New hires learn differently every shift...

Stress builds.
Mistakes repeat.

Training done reactively never creates
stability.

The restaurants that scale consistency
aren't training harder — they're training

systematically.

This guide breaks down how to build

restaurant training systems that actually

stick.
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WHERE TRAINING
BREAKS DOWN

Most performance issues aren't about effort.
They're about clarity.

No Defined Training Path
New hires don't know what “complete” looks like.

Inconsistent Trainers
Each shift teaches something different.

No Skill Benchmarks
If you don't measure competency, you assume it.

Information Overload
Dumping everything in week one guarantees
nothing sticks.

If two team members explain the same
process differently, your system isn’t
documented — it’s memorized.




THE FIX: STRUCTURE
OVER SPEED

1. Build Role-Based Training Maps
Instead of generic onboarding:

Define skills by role.
Break training into phases.
Clarify what “ready” means before advancement.

Clear expectations reduce anxiety and accelerate
confidence.

2. Standardize Core Procedures

Document:
Opening checklists
Closing checklists
Service steps
Guest recovery language
POS workflows

Consistency protects your brand — not personality.




THE FIX: STRUCTURE
OVER SPEED

3. Train in Layers, Not Overload

Week 1. Core fundamentals
Week 2: Efficiency and flow
Week 3: Problem-solving and guest experience

Repetition beats information overload.
Shorter sessions.
More reinforcement.
Clear milestones.

4. Measure Competency, Not Attendance
Completion is not understanding.
Test for:

Speed
Accuracy
Guest interaction

Independent execution

If they can perform it solo, it stuck..



REDUCING
TRAINING
FATIGUE

Burnout doesn't only come from
busy shifts.

It comes from unclear
expectations.

When managers retrain the
same mistakes weekly, morale
drops.

Create:

Trainer guides
Evaluation checklists
Sign-off benchmarks
Clear retraining triggers

The clearer the system, the less
emotional energy training
requires.




USE DATA —
NOT ASSUMPTIONS

Instead of guessing whether training works, monitor:

Early-stage turnover

Ticket error rates

Voids and comps

Guest complaints by shift
Time-to-independence for new hires

Micro-adjustments improve retention.

Small fixes monthly beat rebuilding culture yearly.

QUICK TRAINING
CHECKLIST

V Create role-based training maps
V/ Standardize core procedures

Vv Layer training over time

Vv Test competency, not attendance
Vv Track error trends weekly

V Set clear trainer guidelines

Training should feel repeatable, not chaotic.



BUILD TRAINING
SYSTEMS THAT SCALE

If you want clearer reporting, simpler workflows, and
systems that support consistent team execution, we're
happy to show you how.

SO YOUR TEAM
CAN EXECUTE WITH
CONFIDENCE.
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