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THE REALITY

You Have the Title. You Don't Have the
Trust.

Staff is evaluating every decision you make

"Authority is

Members already have opinions about who you are

« The GM wants results yesterday given. Trustis

Ownership wants confidence and stability

“The First Year Isn't About Proving Yourself -
It's earning the right to lead”




& 30 DAYS

Leadership Without Power

In the first 30 days, you have a title—but you don't have trust. Great leaders resist the urge to impress. They

observe, they listen, they notice what others ignore.

Build Team Trust

Don't Impress. Assess. Early Wins Matter

Listen more than you speak. Learn the Focus on member pain points: speed of Ask: "What's broken that everyone knows

culture before challenging it. Identify service, consistency of favorites, about but no one fixes?" Then fix one thing

cleanliness, staff friendliness.

friction points quietly. fast.

Reflection: What did you change too quickly early in your career?
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¥ 90DAYS

Momentum Isn't Speed. It's

Belief.

Staff Believes in Direction

Your team can feel when leadership
has clarity. They start to trust the

path forward.

Members See Intentional
Improvement
Small changes compound. The

dining experience feels more

cohesive and deliberate.

Leadership Feels Stability

The GM and ownership see you as a

steady hand, not a disruptor.




Small Fixes Builds Big Trust.
Early wins aren't about

creativity. They're about

By 90 days discipline and consistency.
people are +  Fix speed of service — even small
watching to see improvements matter

. Improve consistency across stations
what sticks. .
Solve one staff frustration fast

Be visible and present on the line
"Members forgive average
food faster than
inconsistency."




At Six Months, You Lead Perception.

Your role shifts from executing the operation to shaping how others see it. You're translating kitchen language into business

language.
1 2 3
Food — Value Equipment — Labor — Experience
Show how culinary decisions drive FEHRIeREY requests around time Connect staffing to service quality and
member satisfaction and retention. saved and consistency gained. member experience.

O Can you defend your next capital request in 60 seconds?
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%Y ONE YEAR

By Year One, No One Asks If You're Good.

They ask what you've built.

Strong Sous Chefs Clear Systems Accountability Without Consistency Without
Fear Supervision




If It Only Works When You're There...

..you built dependence.

Develop Leaders Under You The Test

Invest in their growth, not just their execution.

Build Standards That Hold Could your kitchen run for two weeks without you?

Systems outlast individuals. If the answer is no, you're still the operator — not yet the leader.

Let this question sit. Don't rush past it.
Create Ownership Mentality

When they care like you care, you've won.
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THE REAL CURRENCY

Trust Is the Real ROL.

Early Wins Buy Freedom

Small successes earn you permission to think bigger and take calculated
risks.

Communication Beats Perfection

People forgive mistakes when they trust your intent and hear your

reasoning.

"Legacy is built in quiet decisions."

Culture Beats Creativity

A strong team with good systems will outperform a genius chef with chaos

every time.

Patience Is Leadership

Restraint, timing, and emotional intelligence matter more than technical
skill.
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"The best culinary
leaders don't rush

to change
everything.

They change the right things — at the right time — with the right people."
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