


11,000 restaurants and generate systemwide sales
exceeding $42 billion. The firm’s database contains
records for more than 82,000 unit-level managers
and 1 million employees.

Demographic shifts and competition from other
industries in particular are affecting the restaurant
business, noted Teresa Siriani, president of People
Report.

About 45 percent of restaurant employees are
between the ages of 16 and 24, but that age group is
not expected to increase in size over the next 10
years, she said. Yet the industry is predicted to cre-
ate 1.9 million more jobs by 2016, and other indus-
tries, particularly health care and education, also are
expected to have high demands for workers.

“It could be like it was a decade ago when you had
to delay openings because you didn’t have enough
staff, or you shortened your hours of operation
because you didn’t have enough staff,” Siriani said.
“We believe we are headed in that same direction,
again. Sorry.”

Siriani said hourly turnover in every segment of
the industry, including quick service, fast casual and
family, casual and fine dining, rose in 2006 over the
previous year. In management turnover, all of the
segments, except quick service, saw management
turnover rise in 2006. Meanwhile, the turnover rate

for quick-service managers fell from 42 percent in
2005 to 39 percent in 2006.

Quick-service restaurants did a better job of pro-
moting women and minorities into management,
Siriani said in explaining the decline in the quick-
service industry’s average annual turnover rate for
managers.

Solutions discussed throughout the conference on
ways to lower turnover rates included implementing
better recruiting and training methods through tech-
nology, developing minority and female hourly
employees for management positions, retaining
employees by improving the workplace with better
scheduling, helping employees obtain a work-life 
balance, and creating a caring culture at work.

The restaurant industry also needs to pay close
attention to immigration issues in the coming year,
advised Hudson Riehle, senior vice president of
research and information services for the National
Restaurant Association in Washington, D.C.

Today, one in five restaurant workers is of Hispanic
origin; 20 years ago, the ratio was one in 20, Riehle
said during a panel discussion on immigration.

“When you look at the diversity of the industry and
where those individuals come from, immigration has
played not only a substantial role in our workforce,
but in the development and progression of a lot of

People Report: Staff turnover rates continue to rise

Carlson elevates HR director Taylor-Gadsby to vice president
CARROLLTON, TEXAS — Carlson Restaurants Worldwide Inc.,
parent company of the T.G.I. Friday’s and Pick Up Stix
brands, has promoted Kathleen Taylor-Gadsby to the new
position of vice president of corporate human resources and
diversity.

Taylor-Gadsby, who has been with Carlson Restaurants
for the past six years, mostly as senior director of corporate
human resources and field recruiting, will be responsible for
leading the development of the company’s diversity strategy
and initiative implementation. 

In addition, she will develop recruitment and retention pro-
grams at the corporate and field levels.

Carlson Restaurants, based here and owned by privately
held Carlson Cos. Inc. of Minneapolis, operates, franchises or
licenses 957 restaurants in 56 countries.

NCCR Food Safety team names Denny’s, In-N-Out vets as co-chairs
WASHINGTON — The National Council of Chain Restaurants has elected veter-
ans of the Denny’s and In-N-Burger chains to serve as co-chairmen for the
council’s Food Safety Task Force.

Larry Scaglione, senior director of vendor quality assurance for
Spartanburg, S.C.-based Denny’s Inc., and Keith Brazeau, vice president of
quality control for Irvine, Calif.-based In-N-Out Burger, each will serve a one-
year term as a task force co-chair and will develop programming for the
group’s 2007 meetings.

The NCCR task force provides a forum for members to network and share
best practices as well as food safety and technical information. The task force
also gives members the opportunity to help shape food safety policy through
legislation and regulation.

The NCCR, based here, is a trade association that represents chain restau-
rant companies, including large quick-service chains and casual-dining 
operators. 

The council is a division of the National Retail Federation, the world’s largest
retail trade group.

NEWS DIGESTSBrewpub chain streamlines its hiring
decisions with help of online program 
ST. LOUIS PARK, MINN. — Conducting thorough
background checks on job applicants can slow
down the hiring process when an investiga-
tion turns up a problem, but 18-unit Granite
City Food & Brewery, based here, is using an
online program that helps managers make
hiring decisions quickly and consistently.

“It takes the subjective opinions out of that
background process,” said Liz Severance,

director of human
resources for the chain.
“In the long term, we’re
hoping it will reduce
turnover and give us a
better-quality candidate
for our managers.”

Last year, Granite City turned to
Minneapolis-based Orange Tree Employment
Screening, which helped the chain develop a
matrix of standards for when to hire, when not
to hire and when to pursue more information
based on the types of discrepancies that can

occur in background checks or credit checks.
For example, if a candidate had a conviction
for driving under the influence, did it happen
six months ago or 10 years ago? Or has there
been more than one such infraction?

“A DUI six or seven years ago puts them at
a stop on our matrix,” Severance said. “Prior to
this, several years ago, we kind of looked the
other way and still hired them. But then in a
12- to 24-month period, we were turning them
over anyway because of conduct issues,
integrity or attendance issues. We’ve corrected
a lot of these things.”

Orange Tree does the background checks
and filters all the information through Granite
City’s matrix. In minutes a manager can know
whether to make a job offer, stop the process or
request more information. The system also
keeps Granite City’s executive team apprised
of the process.

Orange Tree — whose clients include
Minnetonka, Minn.-based Famous Dave’s and
Overland Park, Kan.-based Applebee’s
International Inc. — created HireGuide with
multiunit businesses in mind, according to
chief executive Greg Mohn.

“You have to be consistent in how you use
this information,” Mohn said. “That’s a prob-
lem for people with multiple locations and a
decentralized HR department. Often you have
managers who will run a background report
and not know what to do with it. One person
might make that hire because of the need, but
another manager may not make that hire.
Now you have an inconsistency and you open
yourself up for liability for a lawsuit.” ■

dberta@nrn.com
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Human resource items may be sent to Dina Berta, Nation’s Restaurant News,
2266 Ivy St., Denver, CO 80207, or e-mailed to dberta@nrn.com. Or they may
be faxed to (303) 333-1867.
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markets. He teamed up with a few
thick-walleted associates — one
by the name of Bill Gates, the
other literally a Saudi sultan with
a storybook fortune — to buy his
creation back from the public for
$3.7 billion.

Those megadeals followed on
the heels of an offer to take Lone
Star Steak House private for a
mere $613.7 million, or what
Sharp’s new partners likely spend
on cocktail-nut medleys for their
private jets.

More restaurant companies
undoubtedly will opt for going pri-
vate in the months ahead.
Speculation on which one’s next

has touched on Applebee’s, P.F.
Chang’s, Krispy Kreme and
Cracker Barrel parent CBRL
Group, among others.

And why wouldn’t an executive
team want to lead its charge in
that direction, if it could secure
sufficient capital for growth?
Private-equity companies seem-
ingly have the dough and the will-
ingness to take a chance on a
behemoth, often in collaboration
with one another.

Also, mental health costs aside,
the expense of being public is phe-
nomenal. Merely meeting the rig-
ors of Sarbanes-Oxley, the exacting
new set of regulatory requirements
adopted in the wake of the Enron

scandal, has cost the business
world an estimated $1.4 trillion.
Even Prince Alwaleed Bin Talal,
Sharp’s would-be co-owner of Four
Seasons, would think twice about
a bill of that scale.

The Democrats’ newfound con-
gressional clout presumably will
make regulatory reform more dif-
ficult. But something has to be

done if the financial world wants to
maintain the attractiveness, if not
the very viability, of being public.

Smart reformers would start by
eliminating the hall-pass mentali-
ty that requires executives to get
three signatures from independent
observers to verify that they’ve
truly been in the rest room. The
degree of scrutiny has gone way too

far. Restaurant company officials
spend far too much time proving
they do their jobs, instead of using
those hours to do them better.

The tougher challenge is recal-
ibrating shareholders’ expecta-
tions. It’s one thing to uphold a
high standard of performance, but
quite another to gauge it solely in
three-month stretches — or, with
the new financial-reporting sched-
ules pushed on some companies,
every 30 days instead of quarter-
ly. Executives need a certain
amount of latitude, even within a
public company. If not, why not
make it a private matter? ■

promeo@nrn.com

restaurant concepts and estab-
lishments,” he said. “What hap-
pens over the next year in
Washington will have a pivotal
impact on how you conduct your
business.”

Despite the upward trend of
turnover rates, some companies
received recognition from People
Report for improving their reten-
tion levels of managers and
hourly workers.

BJ Restaurants Inc. in
Huntington Beach, Calif., received
the Catalyst Award for making
significant improvements in peo-

ple management during the past
two years, Doolin said.

People Report also recognized
San Clemente, Calif.-based Bubba
Gump Shrimp Co. for its commit-
ment to its people and the com-
munity affected by Hurricane
Katrina.

The Workplace Legacy Award
was given to Lloyd Hill, chairman
and chief executive of Applebee’s
International Inc., and the
Overland Park, Kan.-based 
casual-dining chain’s former chief
people officer, Lou Kaucic.

Columbus, Ohio-based White
Castle received the 2006 Best

Practices Award for the quick-
service segment, Dallas-based
Jason’s Deli received the award
for the fast-casual and family-din-
ing segments, Orlando, Fla.-based
Olive Garden received the award
for the casual-dining segment,
and Chicago-based Morton’s of
Chicago received the award for
the fine-dining segment. Each
chain had the best overall perfor-
mance in terms of employee and
management turnover and man-
agement diversity for their
respective segments. ■

dberta@nrn.com
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No wonder companies seek private ownership after public glare
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People Report: Restaurant turnover rates continue to climb
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T
he degree of scrutiny has gone way too far.
Restaurant company officials spend far too
much time proving they do their jobs,

instead of using those hours to do them better.

Bubba Gump celebrates opening with $12K donation
Bubba Gump Shrimp Co. celebrated the opening of its newest location at Universal CityWalk in Hollywood, Calif.,
with a $12,000 donation to the studio’s philanthropic division, the Discover a Star Foundation. Pictured from left
are Bubba Gump Shrimp Co. director of operations Jim Dufault, Universal CityWalk restaurant manager Valerie
Lloyd, and Discover a Star representative and Universal CityWalk operations manager Ben Mayberry.
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