Controlling Payroll

Payroll is one of the largest controllable expenses inside the restaurant. It is the restaurant manager’s responsibility to manage it from the schedule to the final result. Achieving payroll goals does not just happen it takes commitment every minute of every hour of everyday. In order to achieve payroll goals, payroll must be monitored and action taken. Controlling labor is exactly that – labor! 

Keys to Success

· Schedule the budgeted amount of hours – making payroll goals starts with a good schedule.

· Utilize overtime only when necessary – if it is not a necessity – don’t use it (unless previously approved).
· Watch time punches- breaks, punching in early staying late – it all adds up! 
· Monitor sales- if you are down all morning – the likelihood of meeting projections for lunch is unlikely. MAKE ADJUSTMENTS!
· Take action- hour by hour – you can not make up for blown payroll in the morning by cutting all the hours at night. It’s a NOW action.
· Look at sales day by day – if sales are down on Monday, or a promotion is not producing the sales results you expected, ADJUST THE SCHEDULE FOR THE UPCOMING DAYS! DO NOT WAIT! Call the team member BEFORE they come in.
· BE ON THE FLOOR! Labor is best controlled by managers being on the floor setting the pace.
· Remember less is more – having more people does not mean having great service – actually the opposite is true! It’s about having the right number.
· Check the DAR every ½ hour. REACT! REACT! REACT! Checking it and not reacting will not help it.
· Utilize your restaurant’s labor chart to ensure you are in line. If it is followed for every day part your goal will be achieved.
· Suggestive sell- the higher the average check, the more impact on payroll.
· Motivate your team to excel! The more excited, the more productive they will be.
· Communicate goals to the entire management team. 
· Monitor payroll at 11, 2, 5, and 8, even on days off.
