[Place Company Name Here]

Theft Prevention Policy

Theft is one of the biggest culprits of high food cost and loss of profits in restaurants today. Theft takes place in many forms other than “monies taken from the register.” Below is a list of actions that constitute theft. If you are in violation of our theft policy, you will be warned in writing the first time. The second violation will result in termination.

 Please read the list below, sign your name, and then return it to your manager.

· Cash taken from the register or food service operation.

· Grazing  - Consumption of food without paying - other than authorized shift meal.

· Unauthorized Employee Meals - Taking an Employee Meal without first having a Manager ring in the order for tracking purposes. Employee meals are not allowed to be taken as "to-go" and must be consumed on our premises unless you have permission from a manager.

· Unrecorded Sales - Any item that is given to a customer without charging. This includes beverages, side orders, desserts, etc.

· Over-Portioning - Non-use of portioning tools provided or purposeful over-portioning of food.

· Excessive trim on fruits, vegetables and meats - trimming should be done in a careful manner to avoid food waste.

· Removal of food from the restaurant for home use. No backpacks or bags are allowed in the back room. Bags found in the back of the restaurant will be subject to search.

· [Add other areas that may be a theft problem in your operation]
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Theft Policy Implementation

The best way to implement a new Theft Prevention Policy is to have an all staff meeting. During this meeting go through each form of theft on your policy and discuss. It is recommended to bring two copies of the policy for each employee to the meeting: one for each employee and the manager to sign to be kept on file and one for the employee to keep.

These are areas that are typical problems in typical establishments. Every business is different so you should feel free to add to and delete from the suggested list, as your business requires.

