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Success Story: Keeping Staff
Takes a Labor of Love

The breakfast rush is on, and a restaurant line cook is upset
because her child missed the school bus and needs a ride.
In today’s short-staffed labor environment, if she takes off
you go from “in the weeds” to “in the swamp.” What do you
do? If you’re the owner of The Garden Griddle in Paw Paw,
Michigan, the answer is: “We’ve got this. Take care of what’s
important.”

Treating everyone like family is part of the secret to retaining
labor at the 40-seat restaurant, catering company and
bakery/sweet shop.

— Source: Gordon Food Service Contributors

READ FULL
STORY

Preferred Employer Tips HOW TO BECOME A
Be that place people WANT to work at! Employee turnover j P R E FE R R E D E M P LOY E R

is a battle that many owners face regularly. But is it a
necessary battle? What if you could make some business
changes that could ensure a happy team that then
dramatically increases your employee retention?

Employes turnaver |5 a battle that many awners face reqularhy:
But is it a negessary battle? What if you could make soma
business changes that could ensure a happy team that
dramatically increases your emploges ratantion?

; Wik has put together same tips ta help gat
you gut of the non-stap cycle of racruiting,

Click the button below for some tips to help get you out of

the non-stop circle of recruiting, hiring and training. Create i € aeh el
a business brand that generates positive word of mouth for Become a preferred employer and be that
place that people WANT to work at!

being known as the preferred employer in your community.

Source: Wisconsin Restaurant Association

SEE MORE
TIPS

Upcoming Webinar...

"Diversity, Inclusion and Bias (DIBS): Measure Progress. Improve Performance. Increase Productivity"
Thursday, November 9th at 9:00am
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https://www.gfs.com/en-us/ideas/home
https://www.gfs.com/en-us/ideas/success-story-keeping-staff-takes-labor-love
https://www.wirestaurant.org/preferred-employer.html

11/2/21, 4:18 PM

https://wirestaurant.weblinkconnect.com/external/wccontrols/tmp/message-preview_637714847233930790.html

Presented by: Dr. James Pogue, National Keynote Speaker & Consultant

Does your organization need to be able to measure its success with Diversity, Inclusion
and Unconscious Bias (DIBs) efforts? Our Diversity, Inclusion and Bias (DIBs)™ Model will
help you do just that. Hear the latest research around Bias and its impact in the workplace.
Learn the best practices for leading change during uncomfortable times with sensitive
topics and thoroughly understand the Business Case and Value Propositions connected to
Diversity, Inclusion and Unconscious Bias.

REGISTER
NOW

i

Inclusivé Leadership for a
21st Century Hospitality
Workplace

With the resurgence of hospitality businesses, many
observers have pointed out the opportunity that exists for
organizations to diversify their teams.

Recent discussions have advocated for the implementation
of diversity-promoting recruitment and hiring practices to
create opportunities for more equitable gender,
racial/ethnic and LGBTQ representation in the workforce,
and we applaud and encourage these efforts. However,
our focus lies on what comes after a diverse workforce is
hired. Indeed, recruitment and hiring is just the first step,
as managers and leaders are also faced with the challenge
of managing a diverse workforce.

1',"

Source: Provided by Boston Hospitality Review, Written by: Lindsey Lee, Phillip Jolly and Heyao Yu

READ FULL
STORY

Subsidized Spanish Culinary &
Hospitality Training Available

Waukesha County Technical College is excited to offer two
new training opportunities for Spanish-speakers working in
the culinary and hospitality industries.

This initiative aims to help employees improve their English
skills alongside cutting-edge culinary and hospitality training.

90% of the cost is covered by a grant. Final cost per
participant is $1,420 for the Hospitality Skills Certificate
program and $1,750 for the Culinary Skills Certificate
program.

LEARN MORE

Your INDUSTRY. Your ASSOCIATION. Your COMMUNITY.
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https://us02web.zoom.us/webinar/register/WN_EVQxvhi7TyW3hb4TTcgFQQ
https://www.bu.edu/bhr/2021/04/30/inclusive-leadership-for-a-21st-century-hospitality-workplace/
https://www.wctc.edu/business-services/corporate-training-center/hispanic-community-culinary-and-hospitality-training.php
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Have a question for the Wisconsin Restaurant Association team? Not a WRA member and interested in learning more?

Il This is a communication from Connect with Us:
: Wisconsin Restaurant Association n ’ m n
2801 Fish Hatchery Road

WON BT,
ASSOCIATION
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https://www.facebook.com/pages/Wisconsin-Restaurant-Association/129810877038861?ref=search
https://twitter.com/theRealWRA
https://www.linkedin.com/company/wisconsin-restaurant-association
https://www.youtube.com/user/wisconsinrestaurant
https://www.instagram.com/wirestaurant/?hl=en
https://www.wirestaurant.org/ask-wra.html
https://www.wirestaurant.org/contact.html
https://web.wirestaurant.org/forms/1
https://www.wirestaurant.org/
https://wirestaurant.org/

