
Consult ing TrainingBrand & Prof it

- Operat ional St andards
- Policy & Process Review
- Thef t  & Vulnerabil i t y
- Loss Prevent ion 
- Incident  Root  Cause
- Com pliance Sust ainabil i t y

- Increase Sales & Prof it
- Ident ify Fraud
- Increase Transact ions
- Em ployee Awareness
- Reduce Accident s
- Cont rol Cost s

- Em ployee Safet y Program s
- De-escalt ion 
- St andards Made Sim ple 
- Loss Prevent ion
- CPR/AED/First  Aid
- ServSafe

Call Today 833-50 BRAND

FOR LESS THAN A MEAL A DAY
OUR CLIENTS TAKE OUR RESULTS TO THE BANK

DID YOU KNOW?
www.eyeonyourbrand.com

 A hist ory of  t rain ing and awareness w il l  help your  em ployees m ake bet t er  decisions and bet t er  
underst and your  com pany?s expect at ions for  st andards, process and execut ion.  

- CODE OF CONDUCT should be clearly outlined in your Handbook. This type of 
behavior is unacceptable and will not be tolerated is easy to say in a press release but 
it needs to be said up front. 

- TRAIN  your Management staff and employees on how to handle difficult guest 
interactions, how to de-escalate and when to involve authorities for threats of violence 
to employees or other guests. Do this now before an incident occurs. 

- DOCUMENT the training so everyone can be held accountable and show that you are 
providing ongoing training and awareness.  

- RESPOND to complaints of unacceptable behavior immediately to avoid repeat offenses 
and future claims of negligence. If these 3 employees have a history of this or any other 
unacceptable behavior that may lead to additional fault on the business owner. 

 

45 Minut e Wait  Tim es  -   Cust om er  Assault ed by Em ployees  -  Com pany Unresponsive  

Those were the highlights of national news coverage after a fight at a large fast food chain. It is reported 
that 3 employees were fired after video was released showing they assaulted a guest and his girlfriend 

outside the restaurant. Here are some tips to help protect your business. 
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