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French Toast POS Keys 

Powdered Sugar Garnishes 

IT or IT Equipment Issues  1-866-390-1250  Associate or HR Related Issues 1-888-989-7444 

All Trash Issues (Missed Pickups, etc.) 1-888-625-5323 Employee/Guest Accident Reporting 1-800-718-6783 

FRENCH TOAST STICKS—2 POS KEYS! 

There are 2  keys for French Toast Sticks on the POS—

”French Toast Sticks” on the Breakfast Menu and  “Kids 

French Toast Sticks” on the Kids Menu. This will ensure kids 

ordering French Toast in the dining room qualify for the Kids 

Eat Free All Day—Every Day promotion.  

All orders of French Toast Sticks come with 5 pieces of 

French toast sprinkled generously with powdered sugar and 

served  with a side of syrup. 

Our new French Toast Sticks and Banana Pancakes are both  sprinkled with a generous garnish of Powdered Sugar. 

 Use 4 generous shakes of Powered Sugar on French Toast Sticks. (Garnish on a plate before packaging to-go orders). 

 Use 4 generous shakes of Powdered Sugar on Banana Pancakes (for topping: add bananas first, then powdered sugar, and 
whipped topping last).  
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Post in the Office for  

Manager Review & Sign Off 

Manager Sign Off  

All management & shift leaders must 

review and initial in the box below  

Product Change—Sliced Onions We are transitioning to a NEW 1/4” pre-sliced onion. To help lower cost 

and reduce waste, the pack size on sliced yellow onions  will change from the current 20 LB case (4/5# 

bags) to a new 10 LB Case (2/5# bags per case). Sliced Red Onion will remain 1/#5 bag per case. Red and 

Yellow Diced Onions will no longer be available; you will use the centers of the sliced onions to dice. New 

Onions will be automatically substituted at each distribution center beginning next week as supplies are 

available. Please post and review the Diced Onion Prep station aid on page 3. 

 

Tartar Sauce The date printed on the Tartar Sauce containers is the Date of  

Manufacture (production). The date on the jar is NOT the Expiration or Use By 

Date. The shelf life/use by date for Tartar Sauce is 6 months after the date of 

manufacture.  

See Photo Example — MFG: 17/JAN/17 means the product was produced on January 17, 2017—NOT that 

it has expired!  

 

Period 2 Ends Tuesday, February 21st. You should complete period end inventories next week. 

 

Oil Test Kits If need a replacement Oil Test Kit, please email Heather.Rice@steaknshake.com  

 

OSHA If your restaurant receives ANY contact from OSHA (phone calls, visits, letters, etc.) it should be 

IMMEDIATELY forwarded to the Safety & Risk email (and Larry Offutt). Safety & Risk will handle ALL 

communication and responses to OSHA. There is typically a very short timeline allowed for response, so 

you must contact Safety & Risk IMMEDIATELY via email or at 1-877-699-7475. 

 

Bonus Calculator The Bonus Calculator has been updated with the new 2017 Excellence Bonus Program 

metrics. You can use this tool to approximate your estimated bonus based on your current results, or you 

can see what your bonus could be if you improved a specific metric. Please remember this tool is for  

estimation purposes, and is not a guarantee of payment or payment amounts.  

Click to review the Bonus Program Metrics and Bonus Program Summary posted on the Digital Ops  

Manual. 

Weds Thurs Fri Sat Sun Mon Tues 

15 16 17 18 19 20 21 

https://app.smartsheet.com/b/publish?EQBCT=f451d88cacdb41d9b164c1f158ce03a0
https://manual.steaknshake.com/wp-content/uploads/2016/05/2017-Excellence-Bonus-Program-Metrics-11317.pdf
https://manual.steaknshake.com/wp-content/uploads/2016/05/2017-Excellence-Bonus-Program-v6.pdf
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Over the next few weeks, all corporate restaurants will receive new Trigger Scanners at the Front Registers. 

These new scanners (the same ones you have in Drive Thru) will replace the current coupon scanner as well 

as the current white LevelUp Rewards App Scanner. The New Trigger Scanner will be used to scan all  

Coupons AND SNS Rewards App transactions! 

 Installations begin the week of February 20th—a full weekly schedule is posted by district on the SNS 

landing page at MySteaknShake.com 

 Technicians will complete the installation Monday—Friday during the following times: 8am-11am,  

2pm-5pm or 8pm-11pm. 

 Technicians will remove current scanners (LevelUp and Coupon Scanners at the front counter). 

 Print and complete the verification on Page 4 to review with all associates and managers upon install. 

Coupons should be scanned as often as possible. If your scanner is not working, you may manually enter a 

coupon by using the 5-digit coupon number from the coupon(s). You will no longer be able to manually  

select the coupon from the coupon list on the POS. (The full list coupons on the POS has been removed.) 

All coupons must be scanned or have the correct 5-digit coupon number entered. 

As a reminder, no coupon discount should be given if the guest does not present a valid coupon. 

Crane machines should be in full working order at all times in order to maximize revenue and provide fun  

entertainment for our guests. The machines are serviced by the National Entertainment Network company 

(NEN). If you have any issues with your Crane Machine, immediately contact the NEN Service Number (located 

on each machine) 1-866-902-0595. 

 If your machine is not working properly, call for service immediately!  

 DO NOT simply wait for the next regular visit to refill the machine to report maintenance issues. Typically 

the technician doesn’t have the correct parts on site to fix the issue, causing the machine to be out of  

service longer, and lowering revenue.  

http://mysteaknshake.com/
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TGM 

SNS #214 

Peru, IL 

TGM 

SNS #609 

Cumming, GA 

TGM 

SNS #501 

St. Clairsville, OH 

GM 

SNS #6 

Forsyth, IL 

GM 

SNS #610 

Newnan, GA 

TGM 

SNS #343 

Ypsilanti, MI 

HRTM 

St. Louis Market 

We are pleased to announce some exciting changes within the Steak ‘n Shake Family! 

INTERNAL PROMOTIONS 

 Jennifer Pegram, Market Manager (Cleveland Group Market) 

 Josh Garnel, Market Manager (Indianapolis Group Market) 

 Josiah Hoffman, District Manager (Cleveland Group Market) 

NEW FAMILY 

 Larry Brakefield, District Manager (Atlanta Group Market) 

 Brandon Bowling, District Manager (Dallas Group Market) 

 Frank Tardy, District Manager (St. Louis Group Market) 

 Randy Stratton, District Manager (Indianapolis Group Market) 

 Remie Roy, District Manager (Atlanta Group Market) 


