
dk Foodservice Solutions, LLC    All Rights Reserved    10.5.2010     Page 1 of 2      

Office 952-431-2582                     Labor Staffing Presentation        www.dkfsolutions.net  

 

 

 

 

 

 

Labor represents approximately 60% of the Foodservice spend annually.  How well you 
utilize that labor impacts both your financial performance and resident satisfaction. 

Objectives 
 Identify the characteristics of a staffing pattern versus an actual schedule 

 Design a staffing pattern for your facility 

 Discuss options to address or accommodate typical staffing barriers 

Is a Staffing Pattern a Schedule? 
 The Staffing Pattern defines what positions are needed day by day 

 The Schedule assigns employees to specific positions 

Steps to designing a Staffing Pattern and a successful Schedule 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

“Pat wants every Tuesday Off!” 
In need of a Staffing Pattern? 
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Complete the 
current Staffing 

Pattern

Compare to the 
actual Schedule

Work through the 
current Daily Task 

Assignments

Revise the 
Workflow

Rearrange the 
Daily Task 

Assignments

Restructure the 
Staffing Pattern

Redesign the 
Schedule



dk Foodservice Solutions, LLC    All Rights Reserved    10.5.2010     Page 2 of 2      

Office 952-431-2582                     Labor Staffing Presentation        www.dkfsolutions.net  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Absenteeism and Documentation 
 Have a policy in place 

 Keep the Schedules and Call Records together for 3+ years 

 Consistently follow your policy 

 

 

 

 

 

 

In Summary 
 When you know what the Workflow is for the services you provide you reduce 

(but never eliminate) the staffing barriers 

o You can defend your Staffing Pattern and your Labor Budget 

 Know what positions you need, where and when 

 With a thought out Staffing Pattern, writing a Schedule is like fill-in the blanks 


