Case Study
Automating Restaurant
Workforce Management
Helping restaurant manage schedule changes, plan complicated
shift changes, and maintain a loyal staff.
Coat and Thai is an upscale Thai restaurant whose owners are planning to open a second
location with hopes of franchising in the future. It faces the challenges common to the
restaurant industry; service peaks, specialized staff, and high employee turnover.
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Synopsis
•

Challenge: One manager was
the only one doing the hiring,
scheduling and time tracking,
creating an ever-changing bottleneck that soon became an overwhelming burden.

•

Solution: TimeWorksPlus allowed
employees to clock in/out from their
mobile devices, decluttering the
kitchen during critical shift changes
so employees can merge in and out
of shifts with efficiency.

•

Benefits: Customers get better
service, and Coat and Thai has
eliminated costly guess work and
back-dating when congestion forced
employees to skip clocking in.

much easier with the TimeSimplicity Vir-

online. Once a shift trade is approved, TimeSimplicity automatically notifies the
appropriate employees. Since the implementation, the restaurant has rarely been
caught shorthanded. Job codes and pre-set requirements make scheduling easy
so specializations such as the age requirement to serve alcohol don’t get missed
during shift swaps or replacements.
The employees love the Virtual Trade Board because it makes scheduling work an
easier part of their day. Many employees are college students whose schedules
change each semester. Adapting schedules to better provide staff flexibility has
significantly improved employee morale and reduced turnover rate.

Poised for Growth
The owners at Coat and Thai are better prepared for planned expansion into
new venues and franchising. With a better handle on the complications of crew
scheduling, and seamless integration with payroll, managers are more focused on
service and growth. Custom templates make replication quick and easy, and centralized reporting allows the business to monitor and respond to changes while
avoiding costly overtime, scheduling conflicts, and peak service emergencies.
Most importantly; employees feel more empowered to participate in the growth
of the business and share their enthusiasm with their increasingly satisfied
customers.

SOLUTION — Workforce Management Suite
• TimeSimplicity for simplified scheduling and mobile coordination.
• TimeWorksPlus for integrated time and attendance tracking.
• Mobile access provides employee access and management control.

Contact your workforce
management solutions provider
today for more information.

