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Times are tough for everyone. The COVID-19 pandemic has shaken the foundation of our way
of life. When pandemics like this strike, each facet of the economy is forced to adapt to the
new demands placed on businesses and consumers. Necessary social distancing places a
burden on everyone, and the hospitality industry is no exception.
Does your current POS system offer the features you need during this pandemic? This is not
the first pandemic to rock the industry, and it won’t be the last—which is why it’s critical that
restauranteurs understand how to plan for, survive, and recover from a pandemic. Your next
POS purchase, whether it’s tomorrow or next year, needs to support your operation with the
features required to compete during a pandemic.

SURVIVAL
Shift Focus to Online Ordering, Pickup, and Delivery
When an outbreak of a communicable disease turns into a pandemic, the best thing to do
is adhere to social distancing recommendations for everyone’s safety. Social distancing
means limiting person-to-person interactions to only those required in order to sustain daily
life for people.
Depending on the level of social distancing required, this can include restaurants. If you can
continue operating in some form or another, that is crucial. In some cases, this can mean
creating more space between tables. However, in serious cases, such as COVID-19, it may
require more extreme measures.
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If you must close your dining area and most front-of-house operations, you can still continue
to operate as a ghost kitchen, allowing customers to place orders through a variety of
channels such as:
Website
Mobile app

Phone
Third-party services like GrubHub

When it comes to order fulfillment, it’s critical that you continue to observe social distancing
guidelines, and give customers safe options to receive their orders. Some options include:
In-store

Drive-thru

Curbside pickup

Many solutions that you would use within your restaurant can be adapted, like using
contactless payment options on rugged tablets for curbside pickup.

With software such as FocusON mobile order and payment
solution, you can leverage cellular service to process
curbside and delivery transactions.
Additional ideas include having a courier leave food at the door for delivery, or setting up
tools that notify customers via text when their orders are ready, so they can easily run in and
out to pick up their orders.
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Consider Selling Essential Groceries
Restaurants must find creative ways to continue to provide value to their diners and
communities. Grocery stores are quickly selling out of items like produce and dairy. As a
restaurateur with access to supply channels, you’re in a unique situation to provide a grocery
alternative to consumers seeking a carton of eggs, milk, a bag of flour, or a pack fresh
chicken breast.
Other things to consider include creating pre-prepared and packaged family-sized meals,
cooked or uncooked, adding new items to your menu that stay fresher and last longer, and to
sell items you already have in your inventory, like bottles of wine and cases of beer.

Reconsider How You’re Reaching Your Customers
During a pandemic, customer needs shift. So too, must your messaging and marketing
channels. Focus your marketing efforts on promotions that are feasible now due to a lack of
front-of-house operations, such as BOGO deals.
It’s also a good idea to focus more on digital marketing, now that most of your customers are
isolated with little to do. They’re already online, so that is the best place to reach them.
Online promotional channels include:
Social media
Advertising

Local community
Facebook groups

Email marketing
Your website

All of these methods work to help build your online presence and boost your brand’s visibility,
which is necessary in order for your business to survive a pandemic situation.

800.775.0996 | focuspos.com

4

Skinny Down Cost Centers Where Possible
When a pandemic like COVID-19 strikes, it takes a toll on the economy and business suffers.
Many businesses are required to scale down costs in order to maintain operations. There are a
few major areas where you can find savings: labor, inventory, ordering, and outside assistance.

Labor
This can mean scheduling front-of-house employees for fewer days or shorter hours.
In some cases, it may require furloughs. For back-of-house staff, scale down to just
the employees that are essential for continuing pickup and delivery operations.
Inventory
Take inventory to see what you have on-hand, and create an adjusted menu for online
ordering that includes meals or ingredients you already have and need to get rid of.
Reach out to vendors to see if orders may need to be delayed or canceled, as well.
Ordering
Try to leverage your online ordering platform so that you don’t need to have someone
manning the phones all day. Utilize your restaurant’s technology, like your point of sale
system, to optimize labor and streamline tasks regarding your ordering operations.
Consider Outside Assistance
If you need additional financial help, consider a U.S. Small Business Administration
(SBA) Disaster Assistance Loan. These loans allow small business owners in all U.S.
states and territories to apply online for a low-interest loan due to COVID-19. This is
part of the Coronavirus Preparedness and Response Supplemental Appropriations
Act. This government-backed disaster assistance program could be incredibly
useful for restaurants and other small businesses suffering from pandemic-related
economic hardship.
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RECOVERY
In the aftermath of the pandemic, it’s important to work hard on getting your business back to
where it was before disaster hit. Contact key customers and suppliers to advise them on how
your business has been affected. If you’ve had to temporarily close your doors, inform them
that you’ll notify them when you are ready to continue business. Let them know if there may be
any issues or delays with orders.
It’s also a good idea to contact your lender and accountant and discuss the current situation.
With them, you can assess whether or not you can continue to operate your business as
usual, or what steps need to be taken first. Contact any governing agencies helping affected
businesses, and evaluate the state of your business financials.
Take this time to do a SWOT (strengths, weaknesses, opportunities, and threats) analysis of
how your business was running before the disaster. Evaluate your business practices and
determine how you can better run your business post-pandemic.

Conduct a market evaluation, and ask yourself:
• How has your industry been affected by this disaster?
• Are there new opportunities for your business as a result?
• How will your market operate post disaster?

Doing this will help you determine what new dishes and services you should offer. A
pandemic like this is sure to have lasting changes on the industry, and now may be the best
time to develop a new business plan to accommodate these changes.
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PREPAREDNESS
Chances are high that this type of situation will crop up again in the future. Pandemics
strike every so often, and there’s no telling when another may happen. It’s important that
you are prepared.

Keep Online Ordering, Curbside Pickup, and Delivery Operations in Place
Once you have these technologies, processes and systems in place, you will be well-prepared
to weather another outbreak and quarantine. Consumer behavior is likely to continue to evolve,
especially as folks get used to ordering takeout and delivery. Ensuring that you have these
operations firmly in place will position you well to remain successful in the coming days.

Put a Business Continuity Plan in Place
1. Maintain a healthy work environment
2. Be informed
3. Communicate openly and proactively
4. Develop a pandemic planning task force — utilize this checklist from the CDC
5. Identify essential functions and necessary employees
6. Evaluate what your business can do to maintain normal business
7. Build in training and redundancy for absenteeism
8. Open up dialogue with local communities
9. Consider ways to minimize loss of revenue
10. Allow employees to work remotely when possible
Sourced from the National Restaurant Association
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SURVIVE AND THRIVE
Our world is changing rapidly, and our industry is following suit. Customer needs are
evolving, especially during trying times when pandemics shake our normal way of living.
Restauranteurs must be able to evolve and be prepared to deliver services to customers
no matter what the circumstances are. Sometimes that requires leveraging new technology
solutions, or adapting your normal restaurant technology to address a new need.
Focus POS dealers are familiar with best practices for pickup and curbside delivery, which
are both necessary in order to continue operating in a time of social distancing. They have the
industry expertise and technical knowledge to identify the best solution and configure your
system to help.

Contact Focus today to get in touch with a Focus dealer,
and begin setting your pandemic survival plan in place today.
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