“Keeping the Money You Earn”

 In today’s industry, profit lost due to employee theft makes up the largest percentage of shrink. There are signs that indicate employees may be stealing. Look for:

· Cash drawers being left open between transactions

· Paper with numbers or tallies left beside registers

· The register window is blocked intentionally

· Extra X and Z register readings are taken during the hours of business

· An excessive number of “no sale” rings

· An excessive number of voids or over-rings

· Excessive amount of cash in registers

· Change is not counted aloud to customers

· Sales counters are cluttered and unorganized

· Boxes are not broken down in the trash bin

· Employees take trash out more frequently than needed

· Off-duty employees and friends of employees loiter in restaurant

What You Can Do:

1. Make unannounced cash audits and evening visits.

2. Place surveillance cameras in the areas of the back door, front door and cash register of your restaurant. Only do this if you are serious about reviewing the tapes daily.

3. Have a supervisor periodically close out the day’s business.

4. Conduct spot audits daily or weekly for categories of beer, food, deli and soft drinks.

5. Monitor the number of “no sale” and “low sale” rings.

6. Conduct shift analysis, looking for repeat sales trends.

7. Monitor sales by shift.

8. Require a customer or manager to sign on all voids or over-ring receipts.

9. Require that all work stations be clean and well-organized.

10. Keep the back doors locked. Do not allow employees to take out trash unless accompanied by management. It is better to establish certain times of day that trash will be taken out, and stick to that schedule.  
11. Require that all employees leave by the front door after clocking out from their shift.  
12. Do not allow employees to take extra food items home.
13. Set clear procedure and policies regarding dishonest employees.  
14. Provide shrink reduction training for all your employees.
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