crunchtime

Labor & Scheduling

Simplify scheduling and labor management

Staffing shortages and labor management are among today’s top challenges for restaurant and
foodservice operators. With Crunchtime Labor & Scheduling, restaurant operators can automate
scheduling and payroll compliance, and make it easy to manage schedules with their store teams.

Crunchtime Labor & Scheduling is how restaurant operators:

Spend less time
creating employee
schedules

Automatically create
schedules based on sales
forecasts and historical
data, and spend more
time with customers.
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Optimize
labor hours to
control costs

Avoid scheduling too many
or too few employees, and
lower the risk of no-call

no-shows.
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Ensure
compliance
with payroll

Overtime and other
premiums are automatically
applied to time clock
records once managers
review shifts for accuracy.
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Manage schedules from anywhere

Team members can easily offer, pick-up and swap shifts

right from their own smartphones, tablets or desktop

computers, with manager oversight and approval.

Ensure compliance with labor laws

Each shift schedule is checked against local, state, and federal

labor laws to ensure compliance with regulations, and eliminate

overtime and legal fines pertaining to labor law violations.



How it works

Automatic scheduling
Create, manage, and
distribute automatically
optimized schedules based
on sales forecasting anywhere
and anytime using a web
browser. The auto-scheduler
feature makes creating shifts
easier and lowers the risk of
no-call no-shows.

Easy management oversight
Managers have full oversight
and final approval of time-off
and change requests. Managers
ensure that schedules are
optimized based on sales
forecasts and skill levels
required for each position.

Employee portal

Employees can view their
schedules, verify time worked,
request time off, and request
to pick up shifts, all so that
managers can ensure every
shift is staffed and improve

coordination around scheduling.

Integrations with payroll

and other systems

Build efficient workflows by

connecting with the best POS,
HR, and payroll applications

for your business.
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“The easy-to-use app has
improved communications
between restaurant
managers and their staff.
It remembers each team
member’s login and drops
them right into their
schedule so that they
can review their hours,
swap shifts with others,
or simply talk to the
managers.”

IT Product Manager,
Caribou Coffee
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Trusted by top brands in 100,000+ locations
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About Crunchtime

Crunchtime is how the world’s top restaurant brands

achieve ops excellence in every location. Our software Operations

Execution

Inventory

is used in over 100,000 locations in 100+ countries Management

to manage inventory, staff scheduling, learning and

development, food safety, operational tasks and audits.
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Get in touch:

Labor &
Scheduling

Learning &
Development




