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The BBB is 

your single 

source to…

• Align goals with 

Wetzel’s goals

• Track and measure 

performance

• Drive sales

• Increase profitabilityPRIVATE & CONFIDENTIAL



Step #1

Bakery snapshot

Staffing and training

• Certified managers 

• Correct number of 

master cashiers 

• Staffing levels vs. 

recommendationsPRIVATE & CONFIDENTIAL



Step #2

Annual & monthly goals

• Compare bakery performance 

to Wetzel’s seven annual goals

• Map out monthly goals 

• Staffing goals ~ holidays & 

events
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Step #3

Daily sales sheet

• Monthly manager notes

• Use sales growth report

• Calculate variances

• Tally month end totals
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Step #4 

Money & labor sheet

• Use red flag & labor reports

• Review cash over/short

• Calculate labor percent

• Tally month end totals
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Step #5

Logs

• Deposit log

• Safe log

• Temperature & 

delivery log
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Step #6 

Evaluations

You manage what you 

measure…

• BVR & self evaluation

• Secret shops

• Health inspections

• Misc. inspections
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Putting 

it into 

action!

Scheduling:

• BBB rollout

• Quarterly self-evaluation 

BVR’sPRIVATE & CONFIDENTIAL



Champion 

the BBB!

Inspire!

Model!

Support!

Plan and 

calendar 

your 

rollout!

Top three hot ideas
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You get yours for 

coming to the 

convention…

Also available at 

the Wetzel’s store
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thank you!
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