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Bakery Snap Shot BaKery "Blue Book”

THE BAKERY SNAPSHOT - “Marketing”

@ Next, let's look at your Marketing efforts... what are you doing to build sales and ticket average? ste p

How do you market to mall employees (VIP customers)?

Bakery Snap Shot Bakery "Blue Book” C’}' %K p

THE BAKERY SNAPSHOT - “Staffing and Training”

@ First, we want to be sure your Bakery's Staffing Levels are on target and you training programs are
in place.
Certified Manager Name

Master Cashier #| Name
Master Cashier #2 Name
Master Cashier #3 Name

Manual / Program

Pretzels & People Manual

Marketing Guide

Staffing and training

Orientation Video

Disc Tracking Form(s) Up To Date

- -
How many catering events and/or deliveries do you do month Y
ertified managers

Training Tracking Forms Up To Date

Master Cashier Training Workbook

e « Correct number of
a— P R 1 master cashiers

#2018 Wetzel's Pretzels, LLC

Staffing Recommendations

- Staffing levels vs.
e e e I recommendations

ABM $601K — 800K | BM, 3AGMs, 8 TMs
TMs $801K and above | BM, 4 AGMs, 12+ TMs

2018 Wetzel's Pretzels, LLC Page |
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MONTHLY GOALS Month:

- Compare bakery performance
to Wetzel’s seven annual goals

Annual and Monthly Goals

- Map out monthly goals

- Staffing goals ~ holidays &
events

age Ticket at least §

@ 3 Master Cashiers on staff

@ Sampler scheduled weekdays between 2pm & 7pm and weekends from |2pm — épm

@ Corporate Marketing programs are in place

@ Bakery is staffed based on Annual Sales Volume and Staffing Recommendations

@ AllTeam Members have completed the required training
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Daily Numbers - Monthly Manager Notes BaKery “Blue Bt.)ok"

MONTHLY MANAGER NOTES Month:

This is a spot for you to keep track of any event that affected sales in your Bakery this month.

Some examples: Did HOT weather help to increase sales or did inclement weather cause a decrease? Did you run a

promation or did your competitor? Jot down anything you think is important to remember when forecasting sales for next year.

Date What's Going On In Your Bakery? |

| K¥x\Sales sheet

Daily Numbers - Sales Numbers BaKery “Blue B?oK" ¢

SALES NUMBERS Month: @
Sales ’

Daily Avg Daily Net
Ticket Cust Sales Daily Net
Goal Count LY Sales

:
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o

 Monthly manager notes
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Use sales growth report
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Calculate variances
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 Tally month end totals

31
Monthly Total
Monthly Average

&2018 Wetzel's Pretzels, LLC




Step #4
Money & labor sheet

Use red flag & labor reports
« Review cash over/short
 Calculate labor percent

 Tally month end totals

Daily Numbers - Money and Labor

MONEY AND LABOR NUMBERS Month:
ney i
‘. ra i
a un Cancelled | Deletions -

10

12

13

14

15

16

17

18

19

20

21

22

23

24

35

26

27

28

29

30

31

Monthly Total

Monthly Average

©2018 Wetzel's Pretzels, LLC




DEPOSIT LOG

Logs - Deposit Logs

Month:

BaKery “Blue Book™ (¢

Manager Signature

Amount Doing De
Ll Doing Deposit

Team Member Signature

Witnessing Deposit
i

Logs - Safe Logs

Logs - Temperature / Deliveries Logs

9

10

0018 Werzals Preczals, LLC

:Z I TEMPERATURE / DELIVERIES LOG ~ Month:
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Step #6
Evaluations

You manage what you
measure...

BVR & self eval@qﬂ

- Secret shops
- Health inspections

Misc. inspections

Evaluations - Self-Evaluation BVR BaKery "Blue Br_)ok {Yé

Evaluations - BYR Bakery "Blue Book™

s

Field Business Manager BVR Scores & Action Plan

BVR #| Overall Score
Date:

ACTION PLAN
T ~--~onsibility

Due Date

Bakery Visitation Report - page 1
[Hot fresh pretzels30 min 7 o [Sampiing fresh product o
1.2 [Pretzels “golcen browm w0 | 7 0 2.1 [Friendly greeting W | e | O
1.3 [Pretzel weightishape 0| 7 0 2.3 [Wrmng unit has enough prad. 0 | 7 o
1.4 [Dogs "golden brown'/not square 0 | 7 0 2.4 [rink machines are stocked 0 | 7 o
1.5 [Bitz "golden brow " prope size 0| 7 0 2.5 [suggestive and/or upselling | 7 )
6 |10 mir dogs @ piza bitz in cwp 10 0 2.6 [Stail s friendly inviting o | 7 o
77 [Lemonade proper preprresh W0 [ 7 | 0| |27 e you G frenciy closing W 7 | o
Recioes correct (i sug 78 [Staifed according t wraffic 70 T
1.8 [bren solution, aravita, exci w0 | 7 0 T T 6=
Points Earnad, Possible Point: 5 Earnod Possible Points = %
3.1 [Varketing of wamer/layout 7 4 0 41 [OventHood clean 7 600°F 5 3 0
3.2 [Varkeling is accorate 7| wa 0 42 [Warmer clean 7 150°F 5 3 o
3.3 |Venuboard correct fholder 3 | e 0 4.3 |Lemon disp cleaniworing 5 3 o
3.4 |independent Franchisee sign 3 | e 0 4.4 [Granita cieaniworking 5 3 o
3.5 [Proser POP sianage a~d posters 7 | we 0 4.5 [Refrig & gaskets clean/good 5 3 o
36 [Paniiners/sheets acceptanie. £ 0 76 [Front counter clean 5 3 T
3.7 |Vusic acceptable 3 | o 0 4.7 |Celting/tilesivents clean 5 3 o
3.8 |Swing coor closed istzin steel 3 | e 0 4.8 |WorkiCust aor/drains clean 5 3 )
[Counter: npkn, strw, cndments 49 [Bakery is cluter free 5 3 B
3.9 Jt-can inot if nearby}, TIPZ jar 3 | 0 4,10 [Drink arca and nozzles clean 5 3 )
3,10 [Current empl feceral paster 3 | va 0 .17 [inside cabinets clean/ repair 3 3 T
3.1 |Charged firc xtinguisher wi tag 3 | e 0 4,12 |Ice machine inside fout clean 5 3 o
312 JVosaic tile/ glass clean complete 7 + ] 4.13[Froczers and gaskets clean 5 3 )
3.13 |Uighting clean/working 7 4 0 &3] mixer @ bowt 5 3 0
314 [Fxterior sign cleaniworking 7 4 0 415 [Restroon clean/good repair 5 3 )
315 [Counters in good condition 7 i 0 416 [Dly Wiy clean chakist used 5 3 o
516 [vrals clean/repaired 7 & 0| Points Earned 7 Possible Points %
Points Earnad 7
F.RESH.-2018
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Bringing the Bakery Blue Book to Life Twisted Tools for FBMS (Company Stores) }\

e

PUTTING IT INTO ACTION |

@ List your Bakeries and the dates for:
. BBBRIIOut
rrrrrr ly BVR Self-Evalua

Y
<
QR
o<~

Putting
it into
action!

Scheduling:

- BBB rollout

 Quarterly self-evaluatiol
BVR’s



SELEL
calendar
your
roliout!

Champion
the BBB!

Inspire!
Model!
Support!




You get yours for
coming to the
convention...

Also avaziaple at
the W2a\2el’s store








