
Opening and Closing
Checklists

Today’s Goal:

We will cover how you can develop routines that will
help improve your food safety practices, the fan

experience and increase accountability across your
store teams



A delivery, a call-out, and a guest all at
once.

Pulled away mid-task and never come
back to it.

"I've done this a hundred times."

The end of a long close is when steps
get skipped.

What gets missed most at
open or close?
1.    Busy. 

2.   Interrupted.

3.   Autopilot.

4.   Tired.



The best in the business use
them every time

Checklists aren't for beginners. They're for people who can't afford to miss.

Who uses checklists?



DQ checklists protect four things

The checklist is the standard written down.

Why it matters



The open sets up the whole day
The Opening

Ready before the first guest, not catching up after.



The close sets up tomorrow
The Closing

Close the store the way you would want to find it.



Unsafe product, and a failed inspection

Shortages at lunch, 86'd items

Thrown-out inventory

A cash shortage with no owner

A security risk for the building and the
team

Temps not logged

Product not pulled to thaw

Freezer door left open

Drawer not counted

Back door left unlocked

Small misses, big costs
When a step gets skipped

Every step skipped at close becomes the opener's problem.



The checklist builds the routine
Building the Routine



Use it right, or it is just paper

A checked box is a promise the work was done.

Building the Routine



Make the checklist the way we
do things

What gets checked gets done.

Your role



Your checklists: what matters most?

The steps that matter most are often the quickest to do.

PRACTICE · PAIRS · 2 MINUTES



Every open. Every close. Every time.

Great shifts don't happen by memory.
They happen by routine.

Starting with your next shift
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