Food and Beverage

Organizations:
What to Look for in Time
Tracking Software

A practical guide for restaurants, catering
operations, and food service teams ready to
invest in a dedicated time tracking solution.
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Despite knowing the Friday dinner rush is coming, the reality is relentless.

The patio fills faster than expected, a server swaps sections to cover a
late arrival (traffic), the expo jumps onto the line when two tickets stack
up, and a bartender floats between wells to keep up with orders.

Halfway through the night, you realize your line cook has already rolled
into overtime, and he's scheduled for work on Sunday, too. A server
forgot to clock back in after break. Adding to the stress, of course, a
cashier closed out a large table with the wrong job code, so the tip pool
will be off unless someone catches it before payroll.

We'd say “welcome to the world of tracking time in food and beverage,” but you're
already in it.

None of these issues happen in isolation. Your time tracking system quietly shapes
everything: coverage, labor cost, break compliance, tip accuracy, staff trust, and
ultimately the guest experience. When it works well, shifts feel smmoother. When it
doesn’t, someone is fixing mistakes long after the last table leaves (and if you're
reading this, it might be you).

This guide gives you a clear, operator-friendly framework for selecting time tracking
software that accurately reflects how your food and beverage operation runs.
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Why time tracking
Is different in food
and beverage



Food and beverage organizations that treat time tracking as a literal interpretation often miss its
impact and fall victim to its pitfalls.

Yes, you're calculating hours worked for payroll. But those hours also influence how you manage
teams, compliance, breaks, days off, etc., not just paydays. Service moves fast, labor rules are
strict, and roles shift constantly. Small inaccuracies can create outsized ripple effects, ranging
from pay disputes to unexpected overtime and avoidable fines.

And different parts of the team feel the pressure in different ways.

« Operations leaders wrangle fluctuating demand and complex labor rules

Front-of-house managers handle rapid role changes and tip-driven payroll complexity

Back-of-house leaders manage multi-station workflows and burnout risk

HR and payroll teams reconcile tipped wages, minors, and multiple locations

Multi-unit and franchise operators enforce consistency across locations
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Time tracking role

Operations leader: The juggler

Operators work in a world where labor needs change by the hour. Weather swings,
events, reservations, and delivery volume all reshape coverage. Manual oversight is
nearly impossible with multi-rate roles, employee break laws, and restrictions for
minors in the mix. When time tracking lags with reality, labor targets collapse after
the fact, rather than during service when they're still fixable.

N FOH managers: The athlete

Servers becoming runners, bartenders covering wells, hosts picking up tables — FOH
movement never stops. Each shift in responsibility alters pay rates and tip eligibility, and
a single missed punch can escalate into a pay dispute. FOH leaders need time tracking
that keeps up with the pace of service, not one that creates more cleanup at the end of
a long night.

BOH leaders: The air traffic controller

1D

Line cooks, dishwashers, and prep staff move between stations throughout the entire shift.
When those transitions aren’t captured cleanly, payroll and reporting lose accuracy. Breaks
are legally required but often impractical during peak periods, so kitchens need time
tracking guardrails that protect both staff and compliance without slowing them down.

™
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HR and payroll teams: The firefighter

HR and payroll, whether a management responsibility or a standalone department, handle a pay environment
where staff often earn different rates in the same shift and must accurately declare tips. Tip credits, tip pools,
and the grey area of “service charges” all add pressure — especially when it's unclear what should count as a
tip and what shouldn’t.

P

When hours, rates, and declared tips don't line up, employees feel underpaid and employee retention suffers.
Multiply issues across locations, add extra wrinkles like minor labor law compliance, or even small inaccuracies
can create big payroll problems without a system built to manage them.

ﬁ( Multi-unit and franchise operators: The architect

~ When each location functions differently, labor data becomes unreliable. Operators need standardized settings,
centralized reporting, and consistent rule enforcement across brands or locations. Without that consistency,
comparing performance or forecasting labor becomes a matter of guesswork.

Reality check: food and beverage organizations need help with time tracking

Trying to manage all these time responsibilities with spreadsheets, basic punch clocks, or a patchwork of disconnected
apps is an uphill climb. The more locations you add — or the faster service moves — the steeper the climb to keep
labor data accurate and staff confident they're being paid correctly.

This is exactly where a dedicated time tracking system matters most. To work in food and beverage, it needs to
support the realities you just read through, not force you to bend operations around its limitations. The next section
breaks down the capabilities every time tracking solution should have before you consider bringing it into your
restaurant, bar, or catering operation.

™
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Core capabilities every food
and beverage time tracking
software should have



Manual time tracking spreadsheets or even generic time tracking software
rarely fit the speed and complexity of the food and beverage industry.

The capabilities ahead reflect what your restaurants, bars, and/or catering
teams need to improve their time tracking strateqy.

1. Track accurate time across roles, stations, tasks, and locations
2. Apply complex pay, tip, and compliance rules automatically
3. Give managers real-time visibility into hours, overtime, and costs

4. Integrate with scheduling, payroll, and multi-location reporting
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I. Track time across roles, stations, tasks, and locations

Service is fluid. Staff jump between stations, cover different roles
mid-shift, and move between on-site and off-site work. Every one
of those changes affects pay, tip eligibility, and whether you're
actually staffed where you think you are.

If your time tracking can't keep up, you end up paying people
incorrectly, scrambling for coverage, and doing detective work at
payroll. When your system reflects how people really move through
a shift, you get clean timecards, fewer payroll disputes, and a clear
picture of who's doing what.

Look for software that:

v Captures role, task, and station changes within the same shift

~ Differentiates between tipped and non-tipped work, including
side work

‘v Supports job/location codes for catering events, banquets, and
off-site service

v Provides real-time visibility into who's working, where, and for
how long

v Lets staff clock in via terminals, tablets, or mobile devices based
on FOH/BOH needs

v Secures clock-in and clock-out methods to prevent time theft

For the period of 7/28/2024 to 8/3/2024
Total for LOCATION 1: 26:50 5:40 0:00 32:30 $883.33
Total for 9-Project 9:  26:50 5:40 0:00 32:30 $0.00
Total for LOCATION 2 9:10 0:00 0:00 9:10 229.17
Total for 9-Project 9: 9:10 0:00 0:00 9:10 $0.00
Control h»!.sf‘.'/ . == —
R ’ Job Codes
Search codes
Location 1 Total ~ $199
Server
Location 2 Total ~ $411
Banquet Server
Location 3 Total $529 Bartender
E t Staff
Location 4 Total ~ $329 ventsta
Host
Training
/ N
Job Types John Smith

arns
Search Group  Description Job Class Rate Cost Code Clockable Overtime  Overtime  Transfer Sheet

vvvvvv
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2. Apply complex pay, tip, and compliance rules automatically

Payroll in the food and beverage industry lives in the deep end. With tip P
credits, tip pools, break laws, minors’ rules, and blended OT, your .
payroll has layers that most industries never touch.
Trying to track all of that manually is a recipe for errors, pay disputes,
and compliance risk. It also forces managers and HR to spend hours
recalculating what software could have done correctly the first time. T p N
Automation is what keeps these rules accurate and consistent at scale. Sixth Day

On the 6th consecutive day of a work week, calculate hours with the

amount of 0.00 Per Year

Ignore regular hours for this employee

Multipliers following settings:

When pay and compliance rules are baked into your time tracking
system, staff get paid correctly, audits get easier, and you spend less
time fixing avoidable mistakes. g

@ No special action for these days

Override overtime settings for these days

Override #1 0:00 hours in the day

Override #2 0:00 hours in the day

Look for software that:

Pay a shift premium of 0:00 dollars per hour

v Adjusts pay rates automatically when roles or stations change iehmmslueiadis | B s SR
v Handles tip credits, tip pools, and service-charge allocation
v Enforces break and rest compliance with prompts or attestations (
v Applies minors’ hour restrictions and role-based rules

v Calculates overtime pay, blended OT, and premiums correctly
v Flags compliance issues before payroll closes

Break Rules

Break Type Min Shift Length Max Shift Length Break Duration From To Break Starts At

tcp
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3. Get real-time visibility into hours, overtime, and costs

Managers can't fix what they can’t see.

By the time a problem shows up in a payroll report, it's too late to prevent
overtime, move people between stations, or protect breaks. During
service, leaders need a live view of who's on, who's late, and who's about
to push into overtime, so they can adjust before small issues become
expensive ones.

With real-time visibility, managers spend more time making good calls in
the moment without the guesswork or anxiety.

Look for software that:

v Shows real-time attendance, lateness, and approaching overtime

v Compares scheduled vs. actual labor throughout the day

v Alerts managers to early clock-ins, late clock-outs, and invalid punches
v Provides labor cost visibility by shift, daypart, or service pattern

v Supports mobile approvals and corrections without leaving the floor

& N\
Overtime
by Department

Ve

-

¥ '505:52
Hours i
Bar BOH FOH Admin
-
vertime Forecas =
B Overtime Forecest ) Clock Exception
- Summary
™)
Employee Status Q Search employeels)

14/323

-
) Approval Completion

Vs

ﬂ Job Code Breakdown
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4. Integrate with scheduling, payroll, and multi-location reporting

Time tracking doesn’t live in a vacuum.

If it doesn't connect cleanly to your scheduling platform and payroll
system, you end up rekeying data, reconciling differences, and trying
to figure out which system is “right.”

That's where tip mismatches, job code errors, and payroll delays tend
to hide.

Look for software that:

v Syncs time tracking data for punches, job codes, and tips

~ Aligns scheduling and time tracking for accurate labor forecasting

v Outputs clean, payroll-ready hours without manual reconciliation

v Supports consolidated reporting across brands, concepts, or
regions

v Applies consistent settings and rules across every location

Payroll Export

Jull — | Jul7

Settings

Split by job code Split by cost code

Configurations

Payroll items

Regular pay item REG

Overtime 1 pay item

Date from Date to Perio

Output file RivePayrool.csv Verif?

y file Browse

TimeClock Week v

Export hours for salaried individuals

Options

Export full date for each record (MM/DD/YYYY)

Ve

Job Types

Search

John Smith

Counts Earns Auto Time

Cost Code Clockable Overtime Overtime  Transfer Sheet

3llucian

° @
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How to evaluate food and
beverage time tracking
vendors based on your needs



Your needs in a time tracking vendor depend on the maturity of your current
setup and the goals of your strategy. Going from paper spreadsheets to a
fully-integrated solution is much different than switching from an existing
time tracking software.

Evaluating vendors through a maturity lens helps you avoid buying software
that fits today but fails when you scale:

» Early-stage operations — Need something fast, simple, and forgiving
enough to work in the middle of a lunch rush.

« Growing, multi-location teams — Need stronger controls, cleaner data
collections, and solutions that actually scale beyond a single team.

» Large groups and franchise systems — Need deep configurability and
integrations, but not at the expense of usability for both managers and
teams.

The next three sections break time tracking into basic, intermediate, and
advanced stages. Use them as a lens: find the stage that sounds most like
you today, and pressure-test vendors against the needs, benefits, and risks
laid out in each table.

How to evaluate food and beverage time tracking vendors based on your needs ]6




Basic time tracking stage

Who this is for: Small restaurants, bars, cafés, food trucks, and early-stage

catering teams.

What you're doing: Using manual processes like paper schedules, manual
timesheets, wall clocks, whiteboards, spreadsheets, and texts.

Early-stage operations need solutions that are easy to onboard, fast to adopt, and reliable during busy shifts.
These teams don't have time for drawn-out implementations or complicated workflows, so the basics have to

work flawlessly.
What you need

Fast setup and
minimal training

Reliable time clocks
with clock-in/out options

Basic mobile accessibility
Accurate timecards

A path to grow without
rebuilding

Why it matters

Small teams need tools they
can adopt immediately without
slowing service

Reduces missed punches and
prevents payroll cleanup

FOH and BOH need accessible,
simple ways to clock in

Prevents pavyroll errors and
protects staff trust

Early-stage restaurants often
expand or add catering

Risks to watch for

Long setup or confusing workflows
delay rollout and frustrate staff

Systems that fail during rush
periods or require too many steps

Mobile capabilities that don’t work
well in low-connectivity areas

No compliance visibility (breaks,
minors, overtime)

Solutions that can't scale beyond
one location
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Intermediate time tracking stage

Who this is for: Multi-unit concepts, regional restaurant groups, small franchises,
or more sophisticated catering operations.

What you're doing: Struggling with accuracy, scalability, or compliance with
basic time tracking/clock tools and need something more.

Growing operations need tighter coordination between locations, cleaner data flow, and stronger compliance
support. This stage is where “lightweight” solutions start to buckle under the realities of multi-location labor.

What you need Why it matters Risks to watch for

Multi-location Keeps labor rules and reporting Limited support for tipped

visibility consistent across stores vs. non-tipped work creates pay errors
Accurate multi-rate Staff switch roles mid- Shallow integrations break job costing
role handling shift, impacting pay and tips codes, tips, and punch alignment
Scheduling and time Reduces labor waste and Add-on fees for core functions as
tracking alignment overtime surprises the operation grows

Break, minor, and Protects against violations in Solutions that appear simple

overtime compliance high-turnover teams but can't support expanding complexity
Clean manager Managers need fast decisions Systems that slow managers
workflows mid-service down during rush periods
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Advanced time tracking stage

Who this is for: Franchise groups, multi-brand operators, hotels with restaurant outlets at

scale, or otherwise large-scale food and beverage operations.

What you're doing: Using a workforce or HCM platform that's overly complex, costly, or
lacks the dedicated support and functionality of a standalone time tracking software.

Large-scale operators need deep configurability, strong integrations, and enterprise-level reporting. All of this has
to come without sacrificing ease of use for frontline teams. The challenge is balancing power with practicality.

What you need

Highly configurable
pay and compliance rules

Deep audit trails and
exception visibility

Multi-brand and multi-
location reporting

Strong APl and
integration ecosystem

Scalable configuration

Why it matters

Complex labor structures
require precise automation

Enterprise payroll needs
traceable, verifiable data

Leaders need rolled-up labor
insights across concepts

Large operations rely on
interconnected systems

Growth shouldn't require
rebuilding rules or workflows

Risks to watch for

Shiny object syndrome: Overly complex
workflows slow daily use

Long, resource-heavy implementations

Paying for modules frontline
teams won't use

Interfaces built for desk workers, not
FOH/BOH realities

Inflexibility that forces
workarounds or manual fixes
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Questions to ask
before you buy

I




As you're getting closer to your decision for time tracking software, ask the
vendor these practical questions that can make or break adoption in your food
and beverage organization:

\/’\

How fast can we go live, and what setup is required (including multi-site)?

" How quickly will frontline staff and managers adopt it, and what training is

needed?

- Can employees clock in and switch roles/locations easily from terminals,

tablets, or mobile while keeping pay, tips, and blended OT correct?

- How are missed punches and other exceptions handled in the moment?

Can managers fix issues on mobile with a clear audit trail?

- What does payroll look like at week’s end? Can we preview exports,

consolidate across locations, and produce audit-ready reports?

' How well does it scale? Can we standardize policies, handle state-by-state

rules, and expand integrations without rebuilding?

- What support and reliability do we get? Are SLAs and service hours aligned

to rush periods and payroll deadlines?

It the vendor
can't answer
these clearly
or show you

in a live demo,
keep looking.

Questions to ask before you buy 2]




ROI and total cost
of ownership
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Time tracking software is an investment. As a provider, we're not going to be disingenuous
and pretend like it's not going to be a line item on your budget that will face scrutiny.

As for the “expense” of software, the inefficiencies you absorb every week from payroll
errors, time tracking corrections, and correcting compliance risks are far greater.

The right time tracking solution replaces hidden labor costs with more predictable
workflows and shifts.

Here's some hard data on the ROI of time tracking software for your organization.

1. Labor makes up 25—-35% of restaurant revenue, so even small gains in accuracy have
an outsized impact on margins.

2. Managers routinely lose most of a day each week to scheduling, time, and attendance
admin, especially in manual or spreadsheet-heavy environments.

3. Restaurants overspend by 2-4% on overtime due to last-minute changes, early clock-
ins, or missed breaks. Every percentage point eats into already-thin margins.

4. Repeated payroll mistakes are a proven turnover driver, with over half of employees
saying they'd start job hunting if their paycheck keeps coming out wrong.

5. Around 3-5% of all time tracking punches require manual correction in restaurants
using basic tools, adding more payroll risk and slowing down processing time.

6. Overstaffing by one person per day adds $8-$12K in annual labor costs per location,
which begins without accurate coverage and time tracking data.

ROI and total cost of ownership 23
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Implementing time
tracking software



Once you've decided on the software and made it through the purchase phase, the real work begins: implementation.
While the process will vary depending on the complexity of your organization, the vendor you choose, and the depth of
use cases involved, a few best practices hold steady regardless of circumstances.

© &

Preparing your organization for change Training and onboarding

Communicate early and often about the transition to Build training paths tailored to specific roles. For

a new system. Explain why the change is happening, example, indicate and prepare a different track for
what employees can expect, and how it will make HR admins versus hourly staff. Offer a mix of live
their day-to-day work easier. Set expectations up walk-throughs and self-serve training materials to
front to build trust and reduce resistance. meet different learning styles.

3 O

Phased rollout and user feedback Measuring success and ROI

Start small. Launch the system with a pilot group or Establish clear metrics to track success. This might

a single location first. Gather feedback, refine include reduced payroll errors, faster approval cycles,
processes, fix friction points, and create internal fewer missed breaks, or a certain amount of time
champions before rolling it out organization-wide. saved on manual processes. Revisit these metrics
Bonus points if your vendor preps you for this ahead post-launch to adjust your processes to maximize

of time rather than leave you to figure it out alone. value over time.
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Take the pain out of
time tracking in food
and beverage with TCP



When time tracking is scattered across spreadsheets, basic clock-in/clock-out punches,
and your manager's memory, every pay period feels like damage control.

« Managers spend late nights chasing down missing punches and correcting job codes
« HR and payroll worry about overtime and tip accuracy coming back to haunt them
« Staff second-guess if their pay accurately reflects the hours worked

Over time, that combination of manual work, payroll surprises, and compliance anxiety
wears your people down. That impact doesn't stay behind the scenes forever.

With the right time tracking software, those same moving parts start to work in your
favor. Hours, roles, and tips flow cleanly frorn FOH and BOH into payroll, breaks and
minors’ rules are enforced consistently, and managers get real-time visibility instead of
end-of-week shocks. Staff notice their pay is accurate and predictable, which builds
trust in both leadership and the system they work with each day.

That's the gap TCP is designed to fill with our time tracking solutions TimeClock Plus
and Humanity Time.

We help restaurants, bars, catering operations, multi-unit groups, and every food and
beverage organization in between capture time accurately, automate complex pay and
tip rules, and ultimately keep service moving without sacrificing compliance.

When time tracking stops being a constant fire to put out, your team gets more of its
energy back for what guests actually notice: the experience you deliver.

™
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TCP Software’s employee scheduling and time and attendance
solutions have the flexibility and scalability to suit your business and
your employees, now and as you grow.

From TimeClock Plus, which automates even the most complex
payroll calculations and leave management requests, to Humanity
Schedule for dynamic employee scheduling that saves you time and
money, we have everything you need to meet your organization'’s
needs, no matter how unique. Plus, with Aladtec, we offer 24/7 public
safety scheduling solutions for your hometown heroes.

Ready to learn how TCP Software takes the pain out of employee
scheduling and time tracking? Speak with an expert today.

Want to learn more? Let’'s chat.
tcpsoftware.com
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