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According to a research done by the National Restaurant Association (NRA) (2013), the
largest foodservice association in the world, restaurant-industry sales are projected to
total more than USD660 billion in 2013 and will equal 4% of the U.S. gross domestic
product.
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This article will continue to discuss about the main problems

The previous statistics are also indicative of global trends in

EATING UP TIME

Dissecting Main Issues of Restaurant Staff

Just like in any other business operations, tracking staff attendance
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FINGERTEC SOLUTIONS

A Recipe for Success via Biometrics
Among the key concerns mentioned above, none of them are insurmountable tasks with the help of
today’s technological advances. There exists various tools that can help alleviate the troubles faced in
the restaurants industry in terms of staff management, one of them being biometric time clocks. These
devices are used to assist in tracking the hours worked by an employee of a company, but instead of
using a key, code or chip to identify the user, they rely on a unique attribute of the user such as fingerprints or facial recognition. The usage of these devices, along with a proper data management application for tracking and scheduling*, will be more than adequate to face the current issues mentioned in
the previous section.
*Products from FingerTec Worldwide, a provider of biometric solutions for time attendance and access
control, will be used as examples to explain how these issues are solved.
Pertaining to the initial problem of low technical expertise among employees, and their reluctance to
use complicated systems, the real trouble lies in finding a system that is both easy-to-use but still holds
the adequate features needed for the business. Previously, punch card systems were heavily used as it
did its job in recording attendance, but this has given headaches to management when trying to compile those data for payroll calculations. On top of being time-consuming on both fronts (the recording
of data as well as its further processing), this system has also led to problems such as buddy-punching,
whereby a worker dishonestly clocks in for another worker without the management’s knowledge. This
is where the biometric solution helps the most.
When implementing biometric time clocks, such as FingerTec’s TA100C, the process is simplified
at all stages of implementation and usages. This will directly affect the workers involved in the sense
that less time will be needed to record attendance, as fingerprint verifications with the device takes less
than a second. In a sense, front-line workers would benefit the most from this as it saves them a lot of
time and hassle when having to clock their attendance. In terms of processing the data for viewing or
payroll calculations, the operations are also made easier to process as all data recorded by the device
will be sent to its free bundled software, FingerTec’s Time Clock Management Software (TCMS
V2), for automated management purposes. Furthermore, the user-interface used in both the device as
well as the accompanying software are simple to learn and operate, requiring minimal technical knowhow from the restaurant staff.
Moving on to the second major issue in the restaurants industry, there needs to be a way to minimize the operations involved when having to schedule extra workers during peak periods. This issue
is exacerbated by the fact that there is a high turnover rate among restaurant staffs, which leads to
not just a high number of changes in employee scheduling but also during enrollment and removal
of workers into the system. It is simply inefficient for the management to spend significant amounts
of time on these operations, when there are also other things to worry about in the business. Using a
FingerTec system helps to relieve this.
Restaurants that has installed biometric time clocks, such as FingerTec’s AC100C, can easily enroll
users within a few steps at the device itself, saving management precious time that can be used elsewhere. This method is highly suitable for quickly adding individual users, but there are no issues when
adding a larger number of users at a time. This is so because the process can also be done through a
PC via the usage of the TCMS V2 software and FingerTec’s OFIS-Y reader, the USB plug-and-play fingerprint reader that enables you to easily enroll fingerprints. Scheduling issues are also tackled with
the software, as TCMS V2 can easily support up to 999 schedules that can be easily configured to suit
individual business needs, all in a friendly UI that makes everything look easy to the user.
Last but not least is the issue of rotating variable job tasks among workers’ schedules. Originally,
this practice is done to ensure that all front-line staff will divide their work evenly between tasks such
as waiting on tables, answering calls and clean-up duties. Although the intended goal of this practice
is admirable, it is nevertheless painful for management to consistently come up with new schedules,
especially with the high turnover rates and part-time staffers in the industry. As previously mentioned,
these problems are brought to a null with automated data management software such as TCMS V2 or
even FingerTec’s TimeTec Web, a web-based time attendance management application that makes it
both fast and easy to make scheduling changes.
To see these features in action, see the screenshots in the next page.
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Monitoring and tracking staff attendance is easy, as all data are automatically updated
into TCMS V2.

In TimeTec Web, administrators can also suspend users for a variety of reasons or durations which makes it easier to accommodate peak hour workers.

Trimming the Fat in
Your Business Operations
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Implementing a biometric system such as the one from FingerTec Worldwide
can prove to be very beneficial to restaurants and is particularly crucial to the industry as it is rather labor-intensive. On the whole, the improvements that can be
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achieved with the system helps to do more than just reduce the time and effort
spent on ‘traditional’ time & attendance practices, but also to ensure efficient allocation of the company’s resources. At the end of the day, costs go down while
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profits go up as staff can concentrate on other value-adding tasks for the business.
Although it may seem costly at first to install a biometric system for your estab-
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lishment, the long-term (and in some cases, immediate) benefits and savings that
one can achieve with biometric time clocks and proper data management software will definitely outweigh the initial cost of implementation. As the restaurants
industry moves ahead in the future, efficiency will be key for all businesses to grow
and having a reliable time & attendance system will push any organization in that
general direction.
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