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01 / RECURRING OPERATIONS Oak & Main Cafe

Daily Opening Plan
A timed view of the work that must come together before the doors open.

01

PROCESS OWNER

Opening manager

OPERATING WINDOW

6:15-7:00 a.m.

SUCCESS POINT

Guest-ready at 7:00

OPENING SEQUENCE / MINUTES

6:15 6:25 6:35 6:45 6:55 7:00

Safety + access 10 min

Equipment 20 min

Deliveries 25 min

Dining room 20 min

Team huddle 5 min

DOORS OPEN

CONTROL POINTS

6:15
Alarm + walkthrough logged

6:25
Shortages photographed

6:55
Staffing gaps assigned
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