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Scheduling
Apps Can Save
® Time and
% Money

A Restaurant Owner's
Guide to Scheduling
Apps
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Introduction

Efficient staff scheduling is one of the
most crucial aspects of running a
successful restaurant. However, many
restaurant owners overlook the
importance of well-organized scheduling,
leading to inefficiencies, high labor costs,
and even staff dissatisfaction. In a
competitive industry where profit margins
are often razor-thin, restaurant owners
need every advantage to stay ahead—
and that includes mastering the
scheduling process.

The manual, outdated methods of staff
scheduling are time-consuming, error-
prone, and fail to meet the demands of
today’s fast-paced restaurant
environment. Fortunately, modern
scheduling apps provide a solution that
not only saves time but also reduces labor
costs and improves employee
management. This e-book will walk you
through how scheduling apps can
revolutionize your restaurant’s efficiency,
enhance staff satisfaction, and positively
impact your bottom line.
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Chapter 1: The Cost of Poor

Scheduling - Common Mistakes
and Solutions

When scheduling is handled poorly, it affects
more than just the shifts your employees work—it
has wide-reaching impacts on your restaurant's
overall performance. Poor scheduling can lead to
overstaffing or understaffing, causing
inefficiencies that directly hurt your profitability.

« Overstaffing: Having too many employees on
shift at once means paying unnecessary
wages, which can add up to substantial labor
costs over time.

* Understaffing: On the other hand, too few
employees on a busy night can lead to slower
service, unhappy customers, and stressed
employees. Inconsistent staffing levels directly
affect the quality of service and customer
satisfaction, which in turn impacts your
restaurant’s reputation and repeat business.

Beyond labor costs, poor scheduling can also
have a significant effect on your employees'
morale. When staff members are frequently
scheduled for undesirable shifts, or their
availability isn’t considered, it leads to burnout
and dissatisfaction. This can result in high
turnover rates, increasing the time and costs
associated with hiring and training new
employees.
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Common Mistakes Restaurant Owners Make

Many restaurant owners unknowingly fall into common
scheduling pitfalls that hurt their operations. Here are a few
frequent mistakes:

* Inconsistent scheduling practices: Manually
scheduling shifts without a consistent process can lead
to errors like overbooking or double-booking employees,
leading to unnecessary labor expenses or gaps in
service coverage.

+ Failure to consider employee preferences: Not taking
into account your employees’ availability, preferences, or
personal commitments can result in higher absenteeism
and turnover rates.

* Lack of real-time communication: In today’s fast-
paced restaurant environment, shift changes are
inevitable. Without real-time communication channels,
managers may struggle to handle last-minute changes,
leading to confusion and chaos during peak service
times.

Solutions to Improve Scheduling

Effective scheduling starts with creating a standardized
process that addresses the specific needs of your
restaurant. By focusing on the following key areas, you can
overcome common challenges:

+ Establish a scheduling template: Create a repeatable
scheduling process that accounts for peak hours,
special events, and employee preferences. Use this
template to reduce errors and inconsistencies.

* Centralize communication: Implement a system that
allows for real-time communication between managers
and employees, ensuring that shift changes and
availability updates are handled quickly and efficiently.

* Implement labor forecasting: Use historical sales data
and current trends to forecast labor needs, ensuring that
your restaurant is neither overstaffed nor understaffed.
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Chapter 2: Automating Employee
Scheduling - A Step-by-Step
Guide

The days of manually scheduling employees
with pen and paper or spreadsheets are long
gone. Modern restaurant operations require a
more efficient, reliable solution—and that’s
where scheduling apps come in. With
automated scheduling, restaurant owners can
streamline their processes, save time, and
avoid common pitfalls.

Step 1: Assess Your Current Scheduling
Process

Before you can implement an automated
system, it's important to evaluate your current
process. ldentify areas where manual
scheduling may be causing inefficiencies or
errors, such as:

» Double-booking employees or leaving shifts
unfilled.

« Wasting hours trying to juggle last-minute
availability changes.

« Dealing with frequent employee no-shows or
absenteeism due to lack of communication.

Understanding your current scheduling
challenges will allow you to address them more
effectively when implementing an automated
solution.
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Step 2: Digitize Your Employee Scheduling

Once you've assessed your current process, it's time to
digitize your scheduling. Automated scheduling system
allow you to create and manage shifts in real-time,
eliminating the need for manual input and reducing
human error.

Benefits of digitized scheduling include:

* Accessibility: Employees can view and manage
their schedules from their smartphones, reducing
the need for printed schedules or constant calls to
the manager.

« Transparency: Schedules are available in real-time,
allowing employees to plan their availability and
managers to avoid conflicts.

Step 3: Set Up and Manage Employee Preferences
and Availability

Automated scheduling systems often allow employees
to input their availability, shift preferences, and time-off "
requests directly into the system. This eliminates the )
back-and-forth of manual scheduling and ensures that
shifts are assigned based on availability, preventing
absenteeism and last-minute cancellations.

“\

Consider these steps to manage preferences and

availability effectively:

» Create a process for employees to regularly update
their availability.

« Balance employee needs with the operational
requirements of your restaurant, ensuring that peak
times are properly staffed without overloading any
individual worker.

Scheduling Apps 7



Step 4: Use Automation to Manage
Changes

Shift changes, emergencies, and last-minute
absences are inevitable in the restaurant
industry. An automated scheduling system
allows managers to make adjustments in
real-time, sending notifications to employees
about shift changes, cancellations, or
replacements.

Key features include:

« Instant notifications: Employees
receive real-time updates on their
phones, ensuring that they’'re always
aware of schedule changes.

« Shift swapping: Many scheduling apps
allow employees to swap shifts with one
another, reducing the manager’s
workload and increasing employee
flexibility.

Step 5: Monitor and Optimize Over Time

Automated scheduling isn’t a one-time
solution—it’s a continuous process that
improves over time. By tracking employee
attendance, punctuality, and shift
performance, managers can optimize future
schedules to reduce costs and improve
efficiency.

Regularly review labor reports and adjust

your scheduling practices to maximize
productivity and minimize costs.
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Chapter 3: How Scheduling
Apps Reduce Labor Costs

Labor costs are one of the most significant
i expenses for restaurant owners. Reducing
these costs without sacrificing service
guality is crucial for maintaining
profitability. Fortunately, scheduling apps
are an effective tool for managing and
reducing labor costs.

| Labor Cost Challenges for Restaurant
Owners

Labor expenses typically account for 30-
35% of a restaurant’s total costs, making it
essential to control staffing levels.
However, poorly managed scheduling can
lead to inefficiencies, such as:

« Overstaffing: Paying unnecessary

_. wages for idle employees.

ol * Understaffing: Losing customers due
to slow service and stressed staff.

Both scenarios result in lost revenue and
higher costs. Fortunately, scheduling apps
provide solutions to these challenges by
optimizing staffing levels and automating
cost-saving features.
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Ways Scheduling Apps Help Control Labor
Costs

Here’s how scheduling apps can help you save on

labor costs: h

* Optimized Shift Planning: Scheduling apps use
data from past shifts, sales patterns, and
seasonal trends to forecast labor needs. This
ensures that you have the right number of
employees working during peak hours, reducing
overstaffing and minimizing downtime.

* Reduction in Overtime: Scheduling apps
provide automated alerts when employees
approach overtime hours, allowing managers to
adjust shifts and reduce unnecessary overtime
pay.

« Avoiding Overstaffing/Understaffing: Labor
forecasting features in scheduling apps help
predict staffing needs based on real-time data,
ensuring that you are neither overstaffing nor
understaffing your shifts.

The Role of Flexibility

One of the most significant advantages of using
scheduling apps is the flexibility they provide.
Managers can quickly adjust staffing levels to meet
daily or weekly demand changes, avoiding the need
for costly last-minute hires or emergency staffing.

Employees also benefit from flexible scheduling,
allowing them to swap shifts and request time off
through the app, reducing absenteeism and last-
minute call-offs.
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Chapter 4: Tips for Maximizing
Scheduling App Features for
Profitability

Scheduling apps offer a wide range of
features designed to streamline
operations, improve efficiency, and boost
profitability. By using these tools
effectively, restaurant owners can not only
reduce labor costs but also increase
overall profitability.

Using Advanced Features to Increase
Profitability

Here are some of the most useful features
of scheduling apps that can directly impact
your bottom line:

« Shift Swapping and Availability
Management: Allow employees to
swap shifts directly through the app,
reducing last-minute call-offs and
ensuring that shifts are always covered.
Automated Notifications: Send alerts
to employees about upcoming shifts,
ensuring that no shifts are missed, and
reducing the need for costly
replacements.

Labor Reports: Use built-in reporting
tools to analyze labor costs and
employee productivity. By monitoring
trends, you can adjust scheduling
practices to better align with demand,
reducing labor costs and increasing
profitability.
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Integrating Scheduling with Payroll

Many scheduling apps offer integration with payroll
systems, allowing you to automate time tracking and payroll
processing. This reduces errors in manual payroll
processing and eliminates unnecessary labor costs
associated with missed hours or overtime errors.

Benefits include:

* Accurate payroll processing: Automating payroll
based on scheduled hours reduces the risk of human
error, ensuring employees are paid correctly.

+ Time-saving integrations: Streamlining the scheduling
and payroll process frees up managers’ time to focus on
other essential areas of the business.

Improving Communication and Engagement

Scheduling apps improve communication between staff and
management, ensuring that employees are always informed
of their schedules, shift changes, and updates. This
enhanced communication can lead to higher employee
satisfaction and lower turnover rates, which translates to
significant savings in recruitment and training costs.

* Messaging features: Use in-app messaging to
communicate directly with employees, reducing the
need for phone calls and email chains.

+ Team engagement: Employees who feel that their
scheduling needs are being met are more likely to stay
engaged, reducing absenteeism and improving shift
coverage.
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Balancing Employee Needs with
Business Demands

Finally, scheduling apps help restaurant
owners strike a balance between
operational needs and employee
satisfaction. By allowing employees to
set preferences, request time off, and
swap shifts, scheduling apps foster a
more flexible, positive work
environment. This leads to:

« Better retention rates: Happier
employees are more likely to stay
with your restaurant, reducing the
time and money spent on hiring and
training new staff.

* Improved efficiency: When
employees are scheduled based on
availability and preferences, they are
more productive and engaged during
their shifts.
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Conclusion

Automating employee scheduling is
one of the most effective ways
restaurant owners can save time,
reduce labor costs, and increase
profitability. With a well-implemented
scheduling app, you can eliminate
common scheduling mistakes, optimize
staffing levels, and improve overall
operational efficiency.

By following the tips and strategies
outlined in this e-book, restaurant
owners can take full advantage of
scheduling apps to streamline their
operations, enhance employee
satisfaction, and maintain a competitive
edge in the restaurant industry. Start
optimizing your scheduling process
today, and see how automating this
critical aspect of your restaurant can
Ihave a lasting impact on your bottom
ine.
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