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Covid-19 Operating Guidelines and Protocols for hotels 
& restaurants. 
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Reopening Guidance: 
COVID-19 

Precautions

Conflict De-escalation: 
COVID-19 Precautions

Takeout: COVID-19 
Precautions

Delivery: COVID-19 
Precautions

FREE COVID-19 TRAINING AND RESOURCES
www.servsafe.com/freecourses

Covid-19 Online Training Courses. 



Covid-19 Online Training Courses. 









+2.4M
jobs added since 
beginning of 2021

-1.2M
Jobs openings 
heading into 
December

4.6%
Lowest unemployment 
rate since beginning of 

pandemic

CURRENT STATE OF U.S.  HOSPITALITY & TOURISM 
LABOR MARKET (November 2021) 

Source: U.S. Bureau of Labor Statistics



U.S. Labor Market



Cost of Turnover (70%+)

Source: Restaurant Ops Report

Food and BeverageFront Desk 

$5,900
~30 percent 

of salary

Source: Cornell University's Center for Hospitality Research



Source: Trends in Hospitality Training & Development Study 

How to Increase Employee Retention & Engagement.  



Career development resources and training 
developed to:

• Attract and retain quality talent

• Engage employees with career paths

• Build higher level skills and competencies

• Reduce costs with a systematic program

Introducing ServSuccess. 



Restaurant Professional  Restaurant Supervisor  Restaurant Manager  

Emerging industry professionals

Typical roles: Cook, Host, Server, 

Cashier…

Professionals who supervise, 

direct, and train others

Typical roles: Assistant Manager, 

Kitchen Lead, Shift Leader, …

Professionals who hire and manage 

staff, develop processes

Typical roles: Food Service Manager, 

Kitchen Manager, General Manager, ...

CAREER ADVANCEMENT & PROGRESSION >>

Mastering skills Learning to lead Driving the business

3 Core Levels of Professional Development



Managing the Employment Process

Managing Compensation, Time, and Legal 

Requirements

Controlling Operational Costs 

Understanding Financial Performance

Fundamentals of Financial Management*

The Purchasing Process*

Fundamentals of Employee Performance*

Managing Benefits & Terminations*

Marketing your Operation* 

The Marketing Process*

Restaurant Manager

Restaurant Professional

*Coming Soon

FOH Service & Communication

FOH Basic Operations

BOH Pre-Production

BOH Production

Basic Business Operations

Managing Daily Operations  

Leadership & Communication  

Safety & Regulations  

Cost Control Fundamentals  

Controlling Costs  

Restaurant Supervisor

ServSuccess Learning & Certification Paths



Restaurant Supervisor

 Certified Restaurant Supervisor (CRS) 

Exam

 Interactive Study Guide for CRS Exam

 Restaurant Supervisor Learning Suite

 Managing Daily Operations course

 Leadership & Communication course

 Safety & Regulations course

 Cost Control Fundamentals course

 Controlling Costs course

Topics covered in Leadership & Communication Course Length

Leadership & Teamwork 10-20 min

Delegating Tasks, Motivating & Coaching Employees 10-20 min

Training Adult Learners 10-20 min

Managing Employees & Goal Basics 10-20 min

Communication Fundamentals 10-20 min

Effective Communication 10-20 min

Learning courses are organized in “bite-sized” modules making it easy to complete 

training around a busy schedule

ServSuccess Online Courses – Micro-Learning  



Exam & Certification Available At Each Career Level 

Certified Restaurant 

Professional 
Certified Restaurant 

Supervisor 
Certified Restaurant 

Manager

Professional Certifications   
• Support company goals for team 

members

• Align to training module content

• Validate existing knowledge and 
competencies

• Give employees sense of 
accomplishment and pride





Source: STR. 2021 © CoStar Realty Information, Inc.
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Enrollment Trends in Academia  
Hospitality & Tourism (2020 – 2021)



Launched a revised/expanded 
high-school Curriculum

• Create an industry-driven curriculum

• Offer a more flexible approach to the program 

• Expand coverage to represent all segments of the 
industry

• Prepare students for career growth

• Engage students and get them excited about the 
industry

• Create a text that is a better resource and tool for 
educators

• Design an exam and credential to showcase student 
achievement



Hospitality & Tourism Management



Hospitality & Tourism Management

• Focus on career opportunities in each 
segment

• New features on innovation and insights 
into some of how different hospitality 
brands do business

• Dynamic professional profiles

• Foster global awareness and cultural 
appreciation and respect

• Focus on diversity and inclusion



Hospitality & Tourism Specialist Credential

•

•

•



• We propose to continue to contribute along Programmatic Priority #3 
focusing on Education and jobs, responding to the immediate training 
needs of UNWTO Members States. 

• Continue to make available our free courses through UNWTO Academy 
based on the MoU we signed with UNWTO in 2019.

• To form a committee that would curate a portfolio of recommended 
training and certification programs aimed at assisting ministries of tourism, 
industry (hotels, restaurants etc.), and academic to train, attract and retain 
talent.

• Exchange best-practices between AM and Member States on the 
development of education and training programs

• Engage & Enlist the assistance and input of Governments in developing, 
updating these training programs.

Proposal for A.M. Programme of Work 2022.



Ed Kastli, MBA

ekastli@ahlei.org

https://www.linkedin.com/in/edkastli/

+1.407.375.1651
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