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A good front of the house team is the sales

force of any restaurant. The incentive they

have to perform well is based on the

gratuities they receive on each bill. Boost

sales and the more money they walk home

with each night. 

 

The best sales people use one thing to their

advantage over all else. Knowledge. The

more you know, the more you can sell. And

today we are going to cover what you

should know to boost your sales. But for this

to truly take effect you need to see your

service career like your own personal

consulting business. 

 

There are three areas of focus to get your

knowledge to the next level. Customer

knowledge, product knowledge, and finally

a technique called informational

interviewing. 

 

Knowledge #1: Customer
Knowledge
 

The more you know about the customer the

better you can serve their needs. You will

only garner regular clients in your server

section by collecting and keeping as much

information as possible. 

 

Did you guest mention when their

birthday was? Note it down and surprise

them with a card. Does your guest like

hoppy IPA's? Make sure you can mention

the new one on the list the next time they

are in. 

 

The more info you know about your guests

the more you can serve them better.

Everyone wants to feel at home and what

better way to do that than knowing what

your guests wants and needs are. 

 

Why Knowledge is the
Key to Increased Sales
It pays to know.

Knowledge #2: Product
Knowledge
 
This may seem obvious but you can boost

your sales greatly if you know the food

and beverage items well. 

 

This ties directly in with the your

knowledge about the customer. If you

know what your guest prefers to order,

pairing that with the correct wine is going

to be a fantastic up sell. Make the dinner

experience special by knowing the story

of the food that ended up at the table.

Connect the inspiration the chef needed

to create the dish with the ingredients

and you turn the entire meal into a

culinary experience. 

 

Knowledge #3 Informational
Interviewing
 
Everything I just covered doesn't matter if

you can't garner information on your

guests quickly and efficiently. Some

people could care less for a culinary

experience while some people need to be

managed like royalty. But you are not

going to know that without informational

interviewing. 

 

Ever wonder why many corporate chains

have their server ask each guest what

brings them in that night? The answer

can immediately tell you how to act, what

to recommend, and how to manage the

guests time. 

 

Informational interviewing is focused on

asking questions. You are collecting

information to understand what the guest

needs. Many guests love this because it

will make you seem thorough and detail

oriented. This takes the focus from

conveying knowledge to serving your

guests needs. 

 

Get out there and use the knowledge you

have to create the perfect experience for

all your guests. Your pocketbook will

thank you. 

 
 



For many food service employees, Rest is

something that is elusive. But rest is one of

the most important things you can do to

perform better at work and prevent burnout.

Since many employees leave the industry due

to burnout, recovery should be a concern on

all levels of the industry.

 

Restaurant work is not simple work to recover

from. Many people work long hours late into

the night. And then are inserted directly into

the night life scene when they finish work. 

 

But when the fatigue begins to catch up with

this job it can be hard to find ways to balance

your down time with you work life.

 

But we can boost recovery similarly to how

we boost performance. We just need to

manage our brain accordingly. To do this we

are going to employ the peak-end rule. 

 

Our brain behaves like a machine in some

ways. One way it does this is through pattern

recognition. Our brain loves to compare what

it is experiencing to something it knows. We

can use this to our advantage to turn our

brains towards relaxing.                                                                                                                                          

Recovering quickly
from your restaurant
shift. 
Rest is planned and earned. 

Know the Peak, Ritualize the end.
The Peak-End Rule in Action
 
The human brain takes in a huge amount of

information each day.  There is no way it can

keep everything organized so it likes to break

and categorize everything into chunks. When

remembering an event it is likely to

remember the highest peak and the end of

an event. 

                                                                                                

We can apply this exact knowledge to our

workday. The peak of the work day is

probably going to be dinner or lunch service.

We can't change the peak of service but we

can manage the end quite effectively.  

 

Create a routine that your body and brain will

recognize. Use this as a way to signal the end

of the workday. Do this every time you finish

work to start the process of relaxing. 

 

Here are a few examples:

Perform 5 stretches each day at the end of

work. 

Listen to a specific podcast or music on

your travel home. 

Read a book on transit back home

Take 5 minutes to write out what you plan

to finish the next day at work. 

You are slowly building the habit of relaxing

after work. It is a powerful technique if you

apply it consistently. 

 

We can boost this effect once we get home

to the place we sleep. Create a separate

ritual that shows it is time to think about

sleeping. 

 

One of my favourites is taking a shower

before bed. The heat will have a relaxing

effect on your system. As you cool down from

the shower, your body will begin to feel like it

needs to sleep. Another option is to read

directly before bedtime. Something that is

not connected to a screen and does not

require much brain power. 

 

In conclusion, take time to build the patterns

and signals to our brain that signal it is time

to relax. This will boost your recovery and

give you the energy to make it through your 

 next workday. 

 

 



Resources you
probably didn't know
would help your
employees. 
Help is already at our fingertips. 

 

One workplace may not have all the answers

when it comes to various health issues.

Whether it is mental or physical health,

there are many government and charitable

organizations that will connect your team

members with the resources to get them

going in the right direction. 

 

Check out a few resources that are free in

Canada and accessible online: 

 

Obesity:
https://obesitycanada.ca/public-resources/

 

Resources for the public on what they can

do to manage or reduce their risk of obesity.

Even with a clinic locator. 

 

Smoking Cessation:
http://www.cancer.ca/en/support-and-

services/support-services/quit-smoking/?

region=on

Smoking can be rampant in restaurants. Lots

of great resources from the Canadian Cancer

Society.

 

Sleeping Resources: 
Canadian sleep Society
https://css-scs.ca/

Clinics, resources, and everything else

needed to sleep better.

 

Addictions: 
Canadian Center for Addictions
https://canadiancentreforaddictions.org/dru

g-use-and-abuse-in-canada/

 

Addiction and mental health is an elephant

in the room for many restaurants. Canadian

center for addictions can be a fantastic

resource. 

 

 

.Healthy Eating 
Canada's Food Guide

https://food-guide.canada.ca/en/

 

Canadian Healthy Eating Toolkit

https://www.canada.ca/en/health-

canada/services/food-nutrition/healthy-

eating.html

 

The new food guide is fantastic at

explaining portion management and

portion control. As well as what to look for

in a healthy relationship with food. 

 

Diabetes:
https://www.diabetes.ca/

Adult onset diabetes is a growing condition

in Canada and around the world. Connect

your team with clinics, resources and

awareness. 

 

Mental Health: CAMH
https://www.camh.ca/

CAMH is the go to group for resources

pertaining to mental health and addictions. 

 

Your EAP provider can also provide great

resources if your business uses one. Many

provide direct counseling services for

multiple health conditions. Check with your

provider for what can be offered. 
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