los pollos hermanos employee training

Los Pollos Hermanos employee training is an integral part of maintaining the high
standards and unique culture of this fictional fast-food chain, which gained immense
popularity through the television series "Breaking Bad" and its prequel "Better Call Saul."
The training program not only focuses on the operational aspects of running a fast-food
restaurant but also emphasizes customer service, teamwork, and the company’s core
values. This article will explore the various components of the employee training program
at Los Pollos Hermanos, providing insights into its effectiveness and overall importance to
the brand.

Overview of Los Pollos Hermanos

Los Pollos Hermanos, translated as "The Chicken Brothers," is a fictional fast-food
restaurant chain owned by Gus Fring and his partner Max Arciniega. Set in Albuquerque,
New Mexico, the restaurant specializes in fried chicken and is known for its family-friendly
atmosphere and delicious offerings. The brand has become a cultural phenomenon,
symbolizing a combination of quality food and a facade for illicit business activities.

Importance of Employee Training

Employee training at Los Pollos Hermanos serves multiple purposes, including:

* Enhancing Customer Experience: Proper training ensures that employees
understand the importance of customer service, leading to satisfied patrons and
repeat business.

e Standardizing Operations: Training provides a uniform way of conducting business,
ensuring all employees adhere to the same protocols and procedures.

e Promoting Teamwork: A well-structured training program fosters collaboration
among employees, creating a cohesive team that can handle the fast-paced

environment of a restaurant.

e Building Brand Loyalty: Employees who are well-trained are more likely to become
brand ambassadors, promoting the company values and mission to customers.

Components of the Training Program

The training program at Los Pollos Hermanos is multifaceted, integrating various elements



to prepare employees for their roles. Below are the key components:

1. Orientation and Introduction

The training process begins with a comprehensive orientation program. During this phase,
new hires are introduced to the history of Los Pollos Hermanos, its mission, and its values.
This helps employees understand the brand they represent and the expectations placed on
them.

2. Operational Training

Operational training focuses on the day-to-day tasks required to run the restaurant
efficiently. Key areas covered include:

1. Food Preparation: Employees learn how to prepare menu items according to
standardized recipes, ensuring consistency in taste and quality.

2. Safety and Sanitation: Training includes food safety guidelines, proper hygiene
practices, and cleaning protocols to maintain a safe environment.

3. Point of Sale (POS) System: Staff members are trained on how to use the POS
system for taking orders, processing payments, and managing inventory.

4. Customer Service Skills: Employees learn effective communication techniques, how
to handle complaints, and ways to provide a welcoming atmosphere.

3. Team Building Activities

To create a positive work environment, Los Pollos Hermanos incorporates team-building
activities into their training program. These activities help to break the ice among
employees and foster camaraderie. Examples include:

e Group cooking challenges to promote collaboration.

e Role-playing scenarios to practice customer service skills.

e Team outings to reinforce relationships outside of work.



4. Ongoing Training and Development

Los Pollos Hermanos recognizes that employee training does not end after the initial
onboarding process. Ongoing training and development are crucial for maintaining high
standards and adapting to industry changes. This may include:

e Regular workshops on new menu items or seasonal promotions.

e Customer service refresher courses to reinforce best practices.

e Leadership training for employees aspiring to take on management roles.

The Role of Management in Employee Training

Management plays a vital role in the success of the employee training program at Los
Pollos Hermanos. Managers are responsible for:

1. Setting Expectations

Effective training begins with clear expectations. Managers communicate the standards of
performance required from employees, helping them understand their roles and
responsibilities.

2. Providing Support and Feedback

Managers should be accessible to employees, offering guidance and constructive feedback
throughout the training process. This support fosters a culture of continuous improvement
and encourages employees to ask questions and seek help.

3. Evaluating Training Effectiveness

Regular assessments of training effectiveness are necessary to ensure the program meets
its objectives. Managers can evaluate performance through:

e Customer feedback and satisfaction surveys.

e Employee performance reviews and evaluations.

e Observation of daily operations to identify areas for improvement.



Challenges in Employee Training

Implementing an effective employee training program at Los Pollos Hermanos is not
without its challenges. These challenges can include:

1. High Turnover Rates

The fast-food industry is notorious for high employee turnover, which can make it difficult to
maintain a consistent training program. New hires must be trained frequently, leading to
increased costs and time investment.

2. Balancing Training and Operational Needs

During busy hours, it can be challenging to allocate time for training without impacting
customer service. Finding a balance between training new employees and maintaining
operations requires careful scheduling and planning.

3. Keeping Training Engaging

Employees may lose interest in training sessions if they are not interactive or relevant. It is
crucial for trainers to keep the content engaging and applicable to real-life scenarios.

Conclusion

In conclusion, Los Pollos Hermanos employee training is a critical aspect of the
restaurant’s success, ensuring that employees are well-equipped to deliver exceptional
service while maintaining the brand’s high standards. Through a comprehensive training
program that includes orientation, operational training, team-building activities, and
ongoing development, Los Pollos Hermanos cultivates a loyal and skilled workforce. Despite
challenges such as high turnover rates and the need to balance training with operational
demands, the commitment to employee training remains a cornerstone of the brand's
philosophy. By investing in its employees, Los Pollos Hermanos not only enhances its
customer experience but also solidifies its reputation as a beloved fixture in popular
culture.

Frequently Asked Questions



What is the main focus of employee training at Los
Pollos Hermanos?

The main focus of employee training at Los Pollos Hermanos is to ensure that all staff
members understand the company's commitment to quality food service, customer
satisfaction, and adherence to health and safety regulations.

How long is the typical training program for new
employees at Los Pollos Hermanos?

The typical training program for new employees at Los Pollos Hermanos lasts about two
weeks, during which they receive hands-on training as well as classroom-style instruction.

What skills do employees learn during their training at
Los Pollos Hermanos?

Employees learn various skills including food preparation, customer service, cash handling,
teamwork, and compliance with health and safety standards.

Are there any specific customer service techniques
taught during training?

Yes, training includes specific customer service techniques such as effective
communication, active listening, and handling customer complaints professionally.

How does Los Pollos Hermanos ensure ongoing
employee development after initial training?

Los Pollos Hermanos conducts regular refresher courses and workshops to ensure ongoing
employee development, focusing on new menu items, customer service enhancements,
and operational efficiency.

What role does management play in the training of new
employees at Los Pollos Hermanos?

Management plays a crucial role in the training of new employees by providing mentorship,
conducting evaluations, and offering feedback to ensure that employees meet the company
standards.

Is there a performance evaluation process included in
the training program?

Yes, there is a performance evaluation process included in the training program, where
trainees are assessed on their skills, knowledge retention, and ability to follow procedures.



How does Los Pollos Hermanos incorporate company
culture into employee training?

Los Pollos Hermanos incorporates company culture into employee training by emphasizing
the values of teamwork, respect, and a commitment to quality, often using real-life
scenarios and role-playing exercises.

Are there opportunities for advancement for employees
who complete the training at Los Pollos Hermanos?

Yes, employees who successfully complete their training and demonstrate strong
performance are often considered for advancement opportunities within the company.
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