POS/ TECHNOLOGY

BY RICH PETERSON

n the curment economy,

to be indifferent to evolving
husiness practices. Making more
money with your point of sale
gystemn = dooable and here's how:

Treating Your Point of Sale
Mmmaﬁﬁhm

A porocigm shift rmust ocour in which POS
evolves inio the hub of business opesations. |
must become the nules engine that monitos
your prooesses 24,7 with inferiacing or
integrartion o exlerior sysems to the POS,
tromsforming & indo the most powerful profit
ared Joss (PEL) ool In your business.

Memy restonarodeurs still view thelr point
of scie sysiem os a oosh register ard o oosi
center versus 4 revenue procusing ool They
use it mensly 1o ing berns up. colcultte fooes,
and pull smple daily reports but donot get a
rediahie pichune of the health of the business.

The systems ond processes rmust be
crecried aound the POS o ensune aooie,
nan-human injervention o produce the
Key Perlormance Indiooroes (KP1) for your
business. Human infervention should be
lirndbed to dicda input & the POS from the

When POS chemnges from a cosh register
into the hub of the business, ssommibeschy
acoepting all oritical dola input, measurakle
and momagedile processes amege

Rely on Your POS Provider

I youur prosvider maindains proper toining
omd certifiootion, ond understomeds the
business challenges you face that ect cway
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ot your profils, they then should horwe the
expertise fo assist you in idendifying cnd
developing peocedures that will help you

They should herve the experience o build
and implement the necessrmy tooles cnd either
tecich you how to mamage those fodls or be
abie o manage them for you. s easy o
each a feature and exphain s unctionaliby—
s quile conother o ensue thert feoiure
daily. Building hose prooesses is vilal

Periocicoily perom blsiness aucite
i disoover critios] prooesses that oom be
improved. Since soffwere is dynaric cmd
rapicly chomging ail the time, periodioally
recEsess youur system o evaluate new and
more powerul products and lectures you can
expioi o your advemioge

No one ommn be an expert in every
face! of business; surounding yoursel! with
knerwlecienile and skilled resoumoes simply
mictkes sound business senss

Understand the
Six POS Groups

The challenges thad stecl money from your
pottom line or dont aod o your business lie
coouind six imporiont POS groups

Operational
How do you nun your business? Strive for
cperationol efficiencies of all imes, The POS
st be the nules engine that defines how
you wamnt to coarate your business. It st
encompass and enfoece the knowledge of

he business owner cnd resulting policies cnd
procadures, such as how the guest & gresled,
how thiay ame served, how the lood is peepored,

how the lood i daliverad, how paymant s
taken, and how oosh is aocounted for,

That indorrnation Sow must then be
cucrmeied inlo the inventory, kb,
amnd aocounting systems, esulting in o
manageabis PREL. Every business operotes
differently; however, the foliowing critiond
arecs are constamt

Greet

Do you use a manual reservations or wet
Hsi? Guest momogement sofbwore oulomoies
reseraations and wail 1ists o betler hulfill
cusiomer requests. tiock buying habits, sect
ouests more cpiickly, and hum iables mome
efficiently. Acoording o Geonge Verezia
Director of Opesartions for Brewssl and board
member of the Palm Beach Chapler of the
FRLA, "The guest memagernent softwome we
Insiciled kost year poid for #iself in oo ime in
fble tums”

In a counter sarvice restaurant, do you
have a standard cuslomer display? A
corfimmorion display ensumes acounate orders,
specds poyment. ond allows you io use
achvertising o suggestively up-szll. John Tims,
Directer of Opercrtions for Lirne Fresh, sorys,
"ol orcler confirmc ticon displory hos increcsed
our gift comd sales through adhvertising.”

Serve
Do your servers manually ring up hond
written crders? Hordd held terminecils ofloner

servels to ring orders af the table, reduce the
number of servers on the floor, and enhemce
the guest experience.

Prepcre
Do you use remote printers in your kitchen?
Kiichen video is not just fof counder service
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anymere. Kilchen video allows better and
moe cocurce Boket times, course ondering,
and alerts on cument kitchen opesation and
excct reporting on historocal performonice:

Deliver

Is your mesin reveniss stream derived from one
prolit cender? Additional peodif centers such oz
delrvery, toke-oul, ond ourbside omm Increcse
revenue while ot the scome time buikding
clstemer oty Sorys Corlcs Goomfiuer, owmner
of Sergios, “With our new tokeout and delivery
sysiem. we are now abie to trock our sales
moe ecsly for takeout. delivery and ootering”

Payment

Do you use server bemking or a cashier
environment? Using mobile poryment devioes,
the credit cord never lecrves the customer's
siht and reduces credit comd fees

Cash Management

Do you hove oosh aocouniability in your
Esteruncmt? POS features o memnage oash
accourtahility nclude blind drops, specific
bar e coshier numnbers, cosh reconciliortion,
and deposit momcoerTens.

angam

Horwr weell is your business nunning? If all six
opetional arecs ore indegrated or interooed,
then repoting becomes d by-prochuct of

the daily activity of your sicfl. In eflect, it
becames nsamiemecs and ot your ingertips
Mormagemnent then hee the time o ocdress the
twio kemgest ond miost conlrollable oosts ina
sttt food e oo,

Are you using a spreadsheet 10 manage
your invendory? Did you know thert these
are oy different kinds of Invertory, from
simple Product Mix reporting to Usage o
eiuick Count o full Ferpetuad Inmventory. (But
thert’s a complex subject well beyond the
soope of this discussion.) Says Syhwand Bionon
of GreanSireet, “We trock our inveniony o a
weekly basis. We oon now see varcmoes an
all liepucr, beer, amd wine and get weekly
coste by menu e omnd oofecory”

Are: you using a tool that is not inbegrated
or interioced to your POS to produce your
labor schadule to enforce punchuality?
Managing labar through your POS encables
youl fo enforcs punchuctity af the Frord of
Housae, get overtime reporting. scheduled
versus aotudl eporing, ondd aosute kiibor
cierter throughout the dony. Steve Komelherir
o o ihe Criginal Poncoke Houss, says,

wywwi. RestaurantAndLodging.com

We use an inlegraied kabor scheduler and |
hos helped contral our kaboor costs”

Marketing

How cre you bringing in new customers
and creating repeat customers? Moarketing
centinually finds and reloins new guests
ared whien infecpated o interiooed into the
POS trocks their purchasing habils and sieers
tiverm indo chicices that are good for them
ond the business. Your POS vendor oom give
vou prochucts and services that enhemce the
cusiomer experience while you serve thermn
and give them compelling reasons to reham
ovey cndd over again, driving more evenue
strongghit 10 the botiom line. making you money
ared building a stronger P&L.

Stored vahie, o gilt copds, can iIncTecse
Brisiness o moles o peddit for the s,
sinee up fo 35% of gift cards traditionally go
unreckeemed,

Loyoilty, or frequency, programs, stinmulote
repeat business, drive sales of high mangin
flerns, amnd oom develop toogeted merketing

Uperationally... | - |

Management

ompletel
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Loss Prevention
How are you keeping money you'wve already
eamed? Businesses are constantly challenged
by thedt emd store liahility eating into profits.
Loss Prevention confoins of eliminates shrink-
age and drives recovered revenie straight o
the bottiom hine

Video Surveflionoe, infecrated with
the: POS, allows youl fo mich emeoctions
wiith associoied video, monilor employee
perormance remoiely, and investigote
security and licbility Eues. Curt Aytey
of Sonrn's Ber-B-C darends an video
trmsactions thed many honvve been conductad
improperty. We oom drill down info very
specilic daba, such as volds, the over usa of
discount keys, or under-fnging

Foxdit reporting provides detoiled trocking
o indhvicual arsactions that oocur in the
front of houss, inchding an cudit teail for
cheacks that crve empty and have been deleted
fom the system.
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plutions

Marketing

programs. "Our loyalty prognam is cntical to
our business,” says Abe Moussa, owner of
Mugs on Missour. “Tnfegerting it into our POS
srrves us thousemds each month over our ald
paper based sysiem.”

Cnline ordering is fulfilled ot the point
of salie, using the same prooasses as in-stome
setbess, concl oy e Corveriad 0 wiork aiders
e bewck orclars with the option of notitying
the custormer by e-mcil. T com appear on in-
stoper sailess repors and ooy alss be sagimenied
from in-slote soles using endsting reporting
lools.

r@linformatior
glechnology

Above House
Herwr whall is your business making money?
Above House provicles necesscry coourcie
fircmaial reporting. If the Busness Sysiemns cme
intecnated into the POS, informiation should low
saarnlessly into penymall, G/L AR, and AP
You cocm expart it toa report portal for hourly or
iy e

Yo oom even set up alerts i notify you
irnmnedicriety of exnepiion condifions. T uss
aour Above House softwere to momoge the
key perfomnomcs indicodors of my restonuonis
aaly,” says Fred Kommmipour of Houlihom's
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INSURANCE

Monitonng softworme provides

24/T monitoring and alers o you

oF your POS provicer with crucicnl
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Informertion Technology

Trusted since 1979, providing Florida
Restaurants with Workers Compensation,
Property, and Liability
Insurance services.

“Experience A Difference”

Contact Us For A Quote
Toll Free: 877 200-1718
www.besnardinsurance.com
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Effective eMail Marketing
for Restaurants.
FREE Special Report
Don’t WASTE your time - 13 No

Fail Tips for Effective Restaurant

Email Marketing. why what's ‘Right’
for some businesses is dead '"WRONG ' for
restaurants.

Email marketing is one of the most
powerful marketing tools available to
restaurants today.

Yet, most restaurants do it all wrong.
(Even the big boys...especially the big boys)

THIS FREE REPORT gives you HIGH
POWER tips you should consider when
doing restaurant email marketing.

Get your FREE Report Today!

www.frim.surveywow.com
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Specical Event
FRLA SYMPOSIUM

“"How Do You Make More Money
With Your Point of Sale System”
Dates

Septernber 11=13
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