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Statistics have proven that crime increases during the holiday season, and our restaurants are no exception.  Unfortunately, dishonest people are attracted to cash businesses such as ours and resort to robbery, burglary, embezzlement and fraud.

To prevent you, your staff and crew or your restaurant from becoming a victim of crime, review each of the following pertinent areas with your management team.
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Robbery Deterrence:  The biggest tool to robbery deterrence is being alert at all times.  Never lower your guard and be alert to suspicious individuals that may be loitering in and around your restaurant. 
 The “critical period” is 2 hours before customer close.  Many robberies occur during this time because managers are often in the office completing paperwork and/or handling cash versus being up front ‘managing’ the business.  Be an “up front” manager and instruct your crew and managers to call 911 or the police department if suspicious people are seen in the restaurant or on the lot.  If your restaurant is equipped with portable panic hold-up alarms, keep an alarm with you at all times.

Staggered Open/Close:  Use the staggered method of opening and closing procedures correctly. DO NOT assume that everyone is utilizing this method to open and close the restaurant, make sure that all management personnel are following this procedure. It is a proven crime prevention tool. 
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24 Hour Operations:  Use the staggered method of opening and closing when employees are entering or exiting the building when the dining is closed.  It is not recommended that employees/mgrs. are scheduled to enter or leave the building in singles.
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Lighting:  Sufficient lighting provides an added measure of security for your crew and customers.  During the holiday season, leave the parking lot lights on throughout the night to provide additional security for your opening and closing crews.
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Travel Paths:  Ask your managers to wear headsets while completing travel paths to allow constant communication with the drive-thru cashier.  If you have a panic hold-up alarm system, carry your panic alarm with you to activate in case of emergency.

[image: image6.wmf]Back Door:  The back door must be controlled by the manager. Never leave the key in the back door alarm and DO NOT open the back door after dark to remove trash.  Do not give restaurant keys to unauthorized team members.
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Skims: Since robberies frequently occur at the front counter and drive-thru, skim money from the registers every 2 hours or more frequently if possible. The procedure reduces opportunities for theft at the registers and prevents robberies.
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Deposit Procedures:  Do not leave 2 or more deposits in the safe.  Verify that the second shift deposit is taken to the bank before 11:00 AM the next day.  Ensure the day deposit is taken to the bank before dark.  Validate deposit tickets daily.

[image: image9.wmf]Counterfeit: The best way to detect counterfeit bills is to look for the thread in the high denomination bills or using your finger nail rub the lapel on the president and you should feel ridges, if you do not, chances are you may have a counterfeit bill.  With the new currency, a duplicate image of the president’s face should appear in the blank area when held to the light, and the denomination ($10, $20, $50, & $100) in the bottom right corner should change color from green to black when the bill is tilted back and forth. Counterfeit pens work well on the ‘old’ currency.

For those restaurants with counterfeit detectors, train your cashiers on their use.
Freezers:  Check the quick release lock in the walk-in freezer so in the event of a robbery, your employees can escape.  Keep all freezers and walk in coolers locked at all times.
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Security Systems:  CCTV camera systems need to be checked to make sure it is recording every day.  Those restaurants with panic alarms should have the alarms tested with the vendor at least once every two weeks.
Cash/Food cost issues: Challenge every cash loss and food cost issue; apply and document appropriate disciplinary action.  Be alert to employees giving food away to friends or family.
Report Crimes:   Report all crime on the premises to your owner/operator or McOpCo operations.  All crimes involving McOpCo is to be reported or forwarded to your Security Manager immediately after the occurrence.
I wish all of you a safe and prosperous holiday season!

                                               Joe Davila, Director, Security/Loss Prevention
                                              Office: 
(813) 630-9634
                                              Cell Phone: (863) 206-3719
Node/Voice Mailbox:
813 4591
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