
Edgar Rodriguez 
El Pollo Loco/La Palma, Buena Park 
Employee ID: 1985 
General Manager: Gloria 
Assistant Managers/Shift Leaders: Sandra, Betty, Leonel 
 
El Pollo Loco Uniform: 

● Black EPL T-shirt 
● EPL name tag 
● EPL black hat 
● Black pants 
● Non Slip Shoes 
● When weather permits he may wear a black long sleeve under his EPL Shirt 

 
Special Instructions: 
 

● Managers prefer that Edgar takes his break after 1:30pm. They need Edgar to be 
working during busy rush hour which is from 11:30am to 1:30pm. It usually starts to die 
down a little after 1:30pm. He only gets a 10 minute break (unless told otherwise)  when 
working 4 to 5 hours. If he is working 5.5 hours or more then he needs to take a 10 
minute break and a 30 minute lunch. 

● He should take out the trash before taking his lunch break (it fills up quickly during the 
lunch rush). If you notice during the shift that one trash bin is more full than the other 
switch them out so they don’t look overfilled. There are four trash bins inside the 
restaurant, two by the entrance and two by the back door near the patio. 

● Managers need the coach to be actively supporting the participant. Coach should greet 
customers and provide great customer service as well. Manager wants A LOT OF 
ENTHUSIASM when providing customer service. Use key words like “loud incoming” 
and “loud outgoing” when greeting customers. This will remind Edgar that he needs to 
use a loud voice when greeting customers. Praise when he does this we want him to be 
confident. 

● Every Wednesday Edgar’s new work schedule comes out and ready to view in the back 
room touch screen. He knows how to do it, help him take a good picture of his schedule 
on his phone so he may learn what days/hours he works that week. 

● Every other Wednesday Edgar gets paid. Check in with manager for his paycheck, but 
have Edgar ask for it. 

● Edgar can read basic common words. He may need help reading labels. Have him 
identity items by color or symbols so that he may learn where and what products/items 
are. 

● Make sure to change out sanitizer when it starts to look foggy. There are two sanitizer 
buckets under the soda machine, one is for the lobby and the other is for the salsa bar. 
Salsa bar sanitizer is labeled. 



● When a customer rings the bell next to the entrance door that means they were satisfied 
with their service so ALL THE EMPLOYEES in the restaurant respond with a nice loud 
“THANK YOU!” 

 
Areas of Improvement: 
 

● Edgar needs motivation! Praise him for completing steps in his tasks. He loves wrestling 
so remind him how strong, fast, and hard working wrestlers are. It really motivates him to 
do his best! (Rey Mysterio, John Cena, Alberto Del Rio are some of his favorites (tell him 
to be like them, always focused and working fast). 

● Have him work for “DJ EDGAR!” Where he can play his music in your car on the way 
home. HE LOVES SHOWING OFF HIS MUSIC! This will also keep him working his 
hardest if you remind him what he gets. 

● “3-2-1!” countdown pushes him to stay focused when he is slowing down or not 
responding, especially when cleaning tables and sweeping the lobby. “3-2-1!” will make 
him alert and keep the pace going. SET THE PACE! He knows how to do his job. 

● Check for understanding when giving Edgar instructions. Ask him to repeat the task, he 
needs to be confident in what he is doing. 

● Edgar should always make eye contact, stand straight, and speak clearly when he asks 
his manager for his break/lunch. He can try again if he does not do this. 

● When providing customer service, he should not be looking at his coach. He should 
make eye contact with his customer when providing service. Edgar should respond with 
“My pleasure” not “you’re Welcome.” 

 
Tasks: 
 

● Edgar clocks in with Employee ID: 1985. 
● He must greet Managers and staff! 
● He needs to sign the clipboard with his initials (this is mandatory for all employees), 

then thoroughly wash hands for no less than 20 seconds. First wet hands, then 
soap/scrub, and rinse. He needs to do this every hour on the hour and sign with his 
initials every time. Set up an alarm for EVERY HOUR to remind yourself and Edgar that 
it’s time to wash your hands. 

● Edgar should always start with windows since they don’t get many customers within the 
first hour of opening. He cleans the glass entrance door, store windows, and back patio 
door when there are visible marks. He uses brown paper towels and Spic and Span. El 
Pollo Loco “laminates” their windows with a special film that will ruin windows if other 
chemicals are used. 

● After windows are done Edgar may enter his “Top 3” areas to clean. #1 Lobby. #2 Soda 
Machine. #3 Salsa Bar. These are HIS RESPONSIBILITY. These main tasks are 
repeated hourly and in between other tasks. This includes Edgar smiling and greeting 
his customers who are entering/exiting the restaurant, collecting trays from customers 
and providing any items customers need. BEST CUSTOMER SERVICE ALWAYS! Make 



sure he goes around with the platter (located on top of the salsa bar) and asks 
customers if they are interested in a peppermints, toothpicks, and/or hand wipes (this is 
mandatory). THIS SHOULD BE DONE EVERY 15 MINUTES - SET A TIMER. 

● Balloons. After doing a quick lobby check Edgar needs to go to the back and fill up 6 
balloons with helium. First he needs to pick out the colors then stretch out each balloon a 
few times before filling them up. Edgar should fill all the balloons first and then check on 
his “Top 3” making sure that they’re still maintained and well. Once those areas are 
complete he may go back and finish tie string to the balloons and then take them to the 
lobby. 

● Lobby. Edgar is responsible for cleaning tables and sweeping. Start cleaning tables on 
the left of the restaurant by the entrance door and work around the store into the center. 
He needs his sanitizer bucket ONLY; it’s located under the soda machine on the left 
side. DO NOT USE THE BLACK TRAY. HE MUST RINSE HIS RAG FOR EVERY 
TABLE OR EVERY 3 TABLES. Each table has a napkin dispenser and a small 
decoration, make sure Edgar is removing them when cleaning tables and placing them 
back to how they were. 

● After tables are clean, he needs to sweep the floor. ONLY USE GREEN BROOM FOR 
LOBBY. It is located in the supply closet next to the restroom. Coach can help with 
dustpan. Same route as tables, start sweeping from the left of the store and work around 
the restaurant. “3-2-1” should be the pace of him sweeping floor crumbs. DO NOT PICK 
UP ANYTHING OFF THE FLOOR WITH YOUR HANDS. Edgar needs to sweep 
everything that falls on the floor. 

● Collect used trays from the lobby and take them to the back. 
● Soda Machine. Edgar rinses and uses the green rag from sanitizer bucket to wipe down 

the soda machine and counter (same one used for tables). He needs to stock the soda 
lids and straws. These need to be stocked at all times. Items located in back closet. 

● Salsa Bar. He should constantly stock salsa cups and lids (located by the drive thru area 
in a silver container) salsa cups SHOULD NOT be overstocked. Make sure he cleans the 
salsa bar between each task. First clean with the brown napkins and when needed clean 
with the green rag/sanitizer bucket if there are any salsa stains. The salsa bar has its 
own sanitizer bucket under the soda machine on the right side. 

● Start your “Top 3” areas again. Make sure Edgar is always smiling and providing 
customer service too! 

● Restrooms. Before walking in, he needs to say,“Restroom Check!” He needs to check if 
toilet paper, toilet seat covers and brown paper towels are stocked too (located in the 
breakroom). 

● Start your “Top 3” areas again. Make sure Edgar is always smiling and providing 
customer service too! 

● Trash. Must put on gloves first. He begins with the 2 trash bins next to the entrance 
door. PUSH TRASH BIN OUT THE ENTRANCE DOOR ONTO PATIO, DO NOT PUSH 
TRASH THRU THE LOBBY. As you’re going around the patio, make sure you are 
checking the outdoor trash bins to see if they need to be taken out as well (there are 3, 
two in the patio and one in the drive thru). When throwing away trash make sure the 



trash compressor is up, if it’s down ask the manager for the dumpster key so you can 
bring it back up. Each big trash bin should have 2 trash bags (located in the breakroom). 
When throwing away trash make sure you are collecting both trash bags then adding two 
new bags to the bin. 

● Start your “Top 3” areas again. Make sure Edgar is always smiling and providing 
customer service too! MAKE SURE EVERYTHING IS CLEANED, STOCKED, AND PUT 
AWAY NICELY. Manager will check and ask Edgar to go back if a task was not 
completed. 

● Edgar may ask his manager if he can clock out. He should make eye contact, stand 
straight and speak clearly when he asks. He should always respond with “Thank you” 
when he is allowed to go home. 

● Deep cleaning is only done in the early morning or late at night, Edgar does not have to 
worry about these areas. 

 


