FEeDBACK" I

an eCraft” solution from  Markeleam:

Employee Opinions Actionable Data Expert Analysis

We handle the process

25+ Years of hospitality
industry experience

Capturing opinions on management,
satisfaction, training and more from
both FOH & BOH

Cost effective surveys
completed in 15 minutes
or less from any device at
any time

Includes bar
business questions

Thorough reporting and
expert recommendations

CONTACT US dory@mktminc.com
949.830.6101

mktminc.com




FEEDBACK' N

an eCraft” solution from  Markeleam:

Case Study

Cheddars

Cheddar’s Scratch Kitchen, founded in 1979, has more SCRATCH % KITCHEN

than 160 locations in 23 states. They feature a menu °
of traditional and modern American fare and have

consistently been rated in the top of favorite/ best-of PROJECT CHALLENGE

lists with popular dishes such as the Homemade Onion °

Rings and House Smoked Baby Back Ribs. Cheddar’s was looking to sample its
restaurant team members to garner

their valuable perspective on its
business. They wanted to survey
Our Feedback team worked with Cheddar’s to craft across a broad range of factors to
an online survey for both front-of-house and get a point-in-time assessment
back-of-house non-managerial employees. of overall engagement and a
Questions covered an understanding of how team baseline from which to measure
members characterize their employment experience, (g ongoing improvement.

their opinions on Cheddar's “scratch-made”

positioning, training effectiveness, how management is

perceived, as well as an overview on beverage °

knowledge and sales. RESULTS

Over a three-week period, more than 1,700 "We worked with Cheddar’s to

employees completed the survey. All data was then thoroughly understand what they

analyzed by the Feedback team and presented to wanted to learn from their employees
Cheddar’s along with our expert recommendations. before designing. The survey included

— a variety of question types which
REASONS FOR OVERALL SATISFACTION (POSITIVE) MESTAURANT | really gave the employees a chance to

+ Of the 34% of employees who are “Extremely Satisfied” and the additional S5% who ane "Somewhat exp re§s th emse |ves -5 eve.ra l. em ployees
Satisfied” with their overall employment expersence with [Restavrant], a barge majority cited grial su bm |tted some fa ntastic |deas t h at

teamunrk, managers, and the commitment to making customers satisfied as the leading roasons. th e Cl | e nt was n Ot expectl n g , b ut 'th r| | |ed

i R e to get!”
LIS A -Brady Darvin, Feedback Team Leader

ot V help The survey results were presented to
the General Managers who then shared
with team members. Each restaurant
managemnt, is so nice i has created an individualized action

F = , 2 -, .
ond suppartiv, tfecl Ihe. R (4 betieve (Restauront]isa Y (*The management st s we | plan based on survey results that will be
the opportunity o mave up M| 8ot U SR T Y B | v 20 mach pasier measured later in the year.
\G} chualy peeibly: | af. 1 lowe being part of the Because everyone warks
ql Tedm e G Wery passionate Together fo achieve o commman
| absoirt bivs company.” woal of meking each guest
b . - \ satified and coming back.*
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