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/ 008. How can you build your
restaurant to build your brand?

016. How do you determine the right

development for you?
‘ I\l S ‘ 020. Ready to Proceed?

025. Worksheet
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GROWING YOUR GROWING YOUR
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We create growtn
strategles for prands
across multiple
formats, allowing
Maximum flexioility
for any expansion
opportunity,

SSSSSSSSSSSSSSS

Opportunifies
for growth come
N all shapes and
| : sizes, sO we help you
e ~ build out a number
sense 7o _you - of walys fo expand
VOU restfaurant brand.
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GROWING YOUR

e \NE fOCUS ON

e NOoN-fradifiondl
models for
olacement In
locations such
as airports,
Military bases,
UNIversities
and schoaols,
stfadiumes &

arendas.

We regularly bid on
and secure locations
in these high-volume,
high-visibility areas
to drive revenue and
brand awareness in
the marketplace.

FULLCOURSE.COM COPYRIGHT ©2022. ALL RIGHTS RESERVED. FULLCOURSE.COM COPYRIGHT ©2022. ALL RIGHTS RESERVED.



GROWING YOUR
RESTAURANT
BUSINESS SMARTLY
WITH RESTAURANT
DEVELOPMENT

GROWING YOUR
RESTAURANT
BUSINESS SMARTLY
WITH RESTAURANT

We also iInnovate with custfom formars
such as delivery-only with ghost kitchens,

fO fest new menus or bring awareness o

new Markets,

........

EXTHAS ; | . ' Often we develop plans for = ! ]
| Sred conrge s e satellite locations with centralized ' i }
S - L\ el : : - commissary kitchens, reducing
: occupancy cost and maximizing
marketplace footprint. We even
work with developers of kiosks,
pre-fabricated or modular
buildings, pop-up limited edition
locations, and even food trucks.

e a new tea’
Let's test

FULLCOURSE.COM COPYRIGHT ©2022. ALL RIGHTS RESERVED. FULLCOURSE.COM COPYRIGHT ©2022. ALL RIGHTS RESERVED.



GROWING YOUR

RESTAURANT

BUSINESS SMARTLY
WITH

GROWING YOUR
RESTAURANT
BUSINESS SMARTLY
WITH

HOW DO YOU
KNOW W=
~VELOPMENT
PPORTUNITIES
-1 YOU BEST?
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I. Assess the build out cost, From Lesign
the erand opening.

Z.hralyze the location For nearby
tustomer demographics, Ft 1o your
eustemer base, sl location of customers
during 1he relevant daypart segments.

3. Develop sales projection for worst,
normal ard best tase stenaries, (MCLuding
any seasonality.

#.Calenlate the ongoing oceupanty tost
(rent, CAM, insurance, utilities) as a
pertent of the three projected sales
scenartes; (1 shoull not exceed 107 &
sales.
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RESTAURANT g {

BUSINESS SMARTLY : ' "f- VH, ), ; T BUSINESS SMARTLY
WITH RESTAURANT . X R e e ral < A WL g TR WITH RESTAURANT
DEVELOPMENT s ™ DEVELOPMENT

o= N
: E i
L E 2
A few tips Lo ersure - B '
('fIS A wWrner = = < 03. Create at least 1/3 of the kitchen _
L= with movable “flex space’—counters . 5 .| | g 6 & bk ‘
H. . 2 w e - ‘l_ 5 A . |
01. Use an architect or designer to = i - and carts that can be moved around | T Al J}?ﬂl gl
shape the interior dining room . i - for large scale projects, catering and e m
and a kitchen specialist to review ‘i L off-site or after-hours events. : ‘ Inoim - |8 |
the flow of the kitchen, including = i - ' .
adequate electrical and plumbing. = i — 04. Maximize storage spaces—up high B
= i - and on walls. |
02. Design the restaurant for durable, - -i - - y - i
cost-efficient construction, - ; S [Pl o el s e el gl 1
choosing materials that wear well - ! - that starts 30 days prior and focus
andehowiwellinsider o = ! - on seeding the local market with
= ! & B2B sampling, giveaways and more.
- ! -
_N
= s
= ! =
- ! -
=W
| -_._ —
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@  Assess the build out cost, from design to the Grand Opening. GROWING YOUR
RESTAURANT

X X BUSINESS SMARTLY
?  Analyze the location for nearby customer demographics, fit to your customer WITH RESTAURANT

base, and location of customers during the relevant daypart segments. DEVELOPMENT

@ Develop sales projection for worst, normal and best case scenarios, including
any seasonality.

@  Calculate the ongoing occupancy cost (rent, CAM, insurance, utilities) as a
percent of the three projected sales scenarios; it should not exceed 10% of
sales.

@ Hire an architect or designer to shape the interior dining room.

@ Hire akitchen specialist to review the flow of the kitchen, including adequate
electrical and plumbing.

@ Design the restaurant for durable, cost-efficient construction, choosing
materials that wear well and show well inside and out.

?  Create at least 1/3 of the kitchen with movable “flex space”—counters and
carts that can be moved around for large scale projects, catering and off-site
or after-hours events.

INGNAO 144
INVMVLS

Bl Maximize storage spaces—up high and on walls.

Bl Have aplan for your Grand Opening that starts 30 days prior and focus on
seeding the local market with B-2-B sampling, giveaways and more.

FULLCOURSE.COM
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Questions?
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Growing Your Restaurant Business Smartly with

-RANCHISING
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VIETHAMESE STREET FOOD

. [T —

RICE NOODLE BOWLS

By s ot et e e e

-

Rralsed Spring Belvhat
Gl & Lamongrass Chacken
Tamurind Carsmalised Auberging

ot e e 4 e 11

) extras
FS Chicken Wings
Shredded Cabbiage & Herb Salad
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029. Whenis the right
time to Franchise?

033. What are your
long term goals for your
business?

037. Are you already
making a profit?

041. Are your operations

documented?

045. Is your brand
differentiated easily
defined & unique?

GROWING YOUR
RESTAURANT
BUSINESS
SMARTLY WITH
FRANCHISING

049. Have you considered
the cost of being a
franchisor?

053. Are you okay with
letting go of some control?

059. Worksheet
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"WHEN 1S THE
RIGHT TIME
-RANCHISE"
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GROWING YOUR

Ask Yourself . e

SMARTLY WITH
FRANCHISING

/s Franchising 1he right solution
For growth Sor gou’

/s (1 The right ‘time ‘o Franchise!

On the next few pages are
SIX questions to consider
oefore you decide ...
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HAL ARE
YOUR LONG
-RM GOALS
-ORYOUR
BUSINESS
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Franchising is about long- o
ferm relationsnips anao NS
Offen the real objective Is requires the client to stay
either "fo grow my business” | incredibly involved,

Or 1O Make more money.

Candidtyy FOr ThOSE lOOKING fOr
an exit strategy, passive
ncome, or a puMP IN
revenue, Francnising is Noft

always the best option

While Franchising can be a viable
solution For gGrowth or alded
revennes, (1 snt the only wy
70 Jrow.
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ObvIioUs l/ Too often, the profit

s GAVINING TAOT iSNT seresones scsseieaces
fruly profifable.

underreported because it does not
operate under “clean books.

Your books
should be as ¢lean
as your kitehen

FULLCOURSE.COM
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Clean books are
financial records that
are free of co-mingled
expenses, owners

on payroll, Incorrect
nventories, exiraneous
spend, efc.

The financial records must be clean enough to survive
the scrutiny of an audit. In preparation for franchising,
clients should scrub their books, use GAAP, and adopt
professional accounting services to ensure their
financial metrics are clearly reported.

(We can recommed people)

FULLCOURSE.COM
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| “ ARE YOUR
DERATIONS
DOCUMENTED
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Do you have manudals,
operafting procedures, ano
systems In place to run the
ousINEss without you'?

Dotumentation of
processes, protedures
wl policies for the
Or ganization (s gften
the bulk of the work n
prepartng 1o Ffranthise.

Without a roadmap, manual or instructions, you can’t
consistently teach others. Becoming a franchisor means
aformalized System will be in place for franchisees, and
training is a necessary component.

You must be able to copy, paste, repeat the
entire business for growth in a Franchise.
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1F sou see the word “egtfee”
N a green tirle, Jou know
exattly who werve <alking
about (ard they don” even
use this version gf

the logo anymore.

05
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he brand name,
logo, identity, voice
& execution snoujd

oe clearly defincéi

The scope of the use of the brand must be fully.” ?ﬁfr{
considered, from marketing materials to intg iof,d’éf:orf
And eventually, any client on a path to fran€higji gmt J
US will eventually need to secure a Fede i dehark

algifadeNgark =
Registration. )
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This brand has a ¢learly
recognizable visual dentity,
hroudh 1he etonsistent use of

shape, tolor and Lypography.
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COPYRIGHT ©2022. ALL RIGHTS RESERVED.

GROWING YOUR
RESTAURANT
BUSINESS
SMARTLY WITH
FRANCHISING



GROWING YOUR The costs are greater than just the Franchi ROWING YOUR
anlhisors must regularly
RESTAURANT initial expense of setup and legal J Y staurant
BUSINESS

police their franchisees and o

TARTLY WITH

ersUre Lompliante, guality — sncwsi
wd tonsistenty.

costs. Franchisees will need your time,
expertise and support in many areas.

SMARTLY WITH
FRANCHISING

These artas MCLule:
Leal estate
Construction Lesign

Marketing materials

PR
Gredar Franchisors

devote time, money Paily eperations
and energy 1o drive Training
fhe success of thelr

enfire system,
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Al (ast but not least..

" ARE YOU OK
WITH LETTING
SO Or SOME
CONTROL?
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GROWING YOUR

e fthese gquestions give
VOUr Client pause—
never fear, Franchising

s a wonderful growtn

solufion, but it Is not the

only solution out there,
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[he fruth is, there are several other
opfions for driving growth and
revenues, wnich can even e useo
N conjunction with Francnising.

For example, in restaurants, we frequently work with owners to add new revenue streams by turning
their proprietary recipes into manufactured products, which they can sell both in their business and in
grocery stores as consumer packaged goods.

Check out our Product pevelopmentd eBook.
Visit Fulleonrsecom/ product-Aevelopment.
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e ACAING MUITIDIE revenue

BUSINESS
SMARTLY WITH

e STITEAIMS divVersiies iIncome
and stabillizes revenue for
your business Vo

This has never been more important,
at a time when for many businesses,
traditional sales are down because

of COVID. For many, adding multiple
other sources of revenue is a viable
way to grow their revenues while
working towards a longer-term goal of
developing a Franchising Program.

Questions?

Rook a Call
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001. When is the right time to Franchise? GROWING YOUR
RESTAURANT

BUSINESS
SMARTLY WITH
FRANCHISING

002. What are your long term goals for your business?

003. Are you already making a profit?

004. Are your operations documented?

005. Is your brand differentiated easily defined & unique?

DONISIHON W=

006. Have you considered the cost of being a franchisor?

007. Are you okay with letting go of some control?

FULLCOURSE.COM
COPYRIGHT ©2021.
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Mﬂq s
reimd
Matcha
-MPW
Mdaptagens
Halps o Vol
Nootropics

/ 005. What Should You Consider
For Mass Production And Retail?

009. What Does It Cost You Now
To Make It?

‘ I\I ‘ 013. Estimate Demand &
I Minimum Line Run

017. Solicit Bids And Pricing

Honay
'M‘F‘ﬁ”

Farsal Bl ex.
Bupplesany | (G8ML]

020. Worksheet

006l 062
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GROWING YOUR
RESTAURANT

_‘ What makes s
Ii SD@CiQD /s (1 the sauce,

or seasonings?

Whaot's the maost What dish are

oopular disn in o yOou KNnown
the restaurant? for"™?

What menu
fem(s) are you
always running

OUT OF? /s e ansuer right
n Lront of you!
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" WHATI DOES [T

COSIYOU 1O
MAKE 17
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|
;

Test the vield. Add the cost of the | — e

PUSLI3T T ' sosnes et
leftover prokuct? [aloor to make It

DEVELOPMENT

#3200 - product

+

$200 - labor

what tould & be
used For?

KL MEE 6% CE o

#500/ 200 portions

+2.50 p@fﬁm

Divide batch cost
oy vield 1o get per
UNIT cost.

oo

| 0 6 N B D

i m

Tmom

Use your recipe 1o
develop the cost
for the patch
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- RUN
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Csfimate e In that fime period:
shelf-stallity

fime period.

How much

o 1 Lo you
Use n 1the
restanrand’

How much &
could you sell in
the restaurand”
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How mucek could you sell
N New sales thanels:

Upsell a Lelivery order
Mail order

Reotadl
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Draft a Specifications (Spec) /nelude:
Sheet
o Pactkarging output
specifications
* Basi recipe
............................. o Volume estimate
Jolr: o List any certifications

or requirements

(KOSHER, HALAL, GF, VEGAN, ETC.)
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Solicit Bids for:
ManuFacture
phrehousing/ Storage

Pistribution

wift

TTTT
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Step-By-Step Process

Enroll in our Product
Development classes
and get all the tools you
need to smartly grow your
restaurant business.

Questions?

Rook a Call
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