mcalisters deli employee handbook

McAlister's Deli Employee Handbook serves as a crucial resource for employees working at one of
the leading fast-casual dining establishments in the United States. This handbook outlines the
company’s policies, procedures, and values, ensuring that all team members are aligned with the
organizational goals and standards. By adhering to the guidelines presented in this handbook,
employees can contribute positively to the work environment and enhance the overall dining
experience for customers.

Introduction to McAlister's Deli

McAlister's Deli is well-known for its fresh sandwiches, salads, and genuine Southern hospitality.
With a focus on quality food and exceptional service, the company has built a strong reputation in
the fast-casual dining segment. The employee handbook is designed to help new hires understand
the culture and expectations of the organization, providing them with the tools needed for success.

Company Values and Mission Statement

Mission Statement

At McAlister's Deli, the mission is to provide guests with exceptional flavor experiences in a warm,
welcoming environment. The company aims to deliver great food made with fresh ingredients while
offering outstanding service.

Core Values

The following core values guide the behavior and actions of all McAlister’s employees:

1. Integrity: Always act ethically and honestly in every situation.

2. Teamwork: Collaborate and support one another to achieve common goals.
3. Passion: Show enthusiasm and dedication in every task.

4. Hospitality: Treat every guest with warmth and respect.

5. Quality: Commit to delivering high-quality food and service.

Employee Responsibilities

Employees at McAlister's Deli are expected to uphold the company’s values and maintain a high
standard of service. Key responsibilities include:



- Customer Service: Engage with guests in a friendly and professional manner, ensuring a positive
dining experience.

- Team Collaboration: Work cooperatively with colleagues to optimize service efficiency.

- Food Preparation: Adhere to food safety guidelines and ensure that meals are prepared according
to McAlister's standards.

- Cleanliness: Maintain cleanliness in the dining area, kitchen, and restrooms to provide a welcoming
environment.

- Attendance and Punctuality: Arrive on time and be ready to work as scheduled.

Workplace Policies

Attendance Policy

Regular attendance is vital for the smooth operation of McAlister's Deli. Employees are expected to:
- Arrive on time for scheduled shifts.

- Notify their supervisor at least one hour before the shift if they are unable to attend.
- Follow the proper procedures for requesting time off.

Dress Code

Maintaining a professional appearance is essential at McAlister's. The dress code includes:

- Wearing the provided uniform, which must be clean and in good condition.
- Adhering to grooming standards, including neat hair and minimal visible piercings.
- Wearing appropriate non-slip shoes to ensure safety in the workplace.

Code of Conduct

McAlister's Deli expects all employees to conduct themselves in a manner that reflects the
company's values. Important aspects of the code of conduct include:

- Treating all colleagues and guests with respect.

- Avoiding any form of harassment or discrimination.

- Refraining from gossip and negative talk about coworkers or management.

- Maintaining confidentiality regarding company information and guest privacy.

Health and Safety Guidelines



Food Safety Practices

To ensure the safety of guests, McAlister's Deli employees must follow strict food safety practices:
- Wash hands regularly and use gloves when handling food.

- Store food at appropriate temperatures to prevent spoilage.
- Regularly clean and sanitize kitchen surfaces and equipment.

Workplace Safety

McAlister's Deli is committed to providing a safe work environment. Employees should:
- Report any hazards or unsafe conditions to a supervisor immediately.

- Follow all safety protocols, including the proper use of equipment.
- Participate in mandatory safety training sessions.

Employee Benefits and Opportunities

Compensation

McAlister's Deli offers competitive wages based on experience and position. Employees are paid on a
bi-weekly basis, and overtime pay is provided for hours worked beyond the standard 40-hour
workweek.

Health Benefits

Full-time employees may be eligible for health benefits, including:

- Medical, dental, and vision insurance.
- Health savings accounts (HSAs) for qualified medical expenses.
- Employee assistance programs (EAPs) for mental health support.

Career Development

McAlister's Deli encourages employees to grow within the company. Opportunities for advancement
include:

- Internal promotions to supervisory or management roles.
- Cross-training in different areas of the restaurant.
- Ongoing training programs to enhance skills in customer service and food preparation.



Performance Evaluations

Regular performance evaluations are conducted to provide feedback and support employee
development. Key components of the evaluation process include:

1. Goal Setting: Employees and supervisors establish performance goals at the beginning of each
evaluation period.

2. Feedback: Supervisors provide constructive feedback during one-on-one meetings.

3. Recognition: Outstanding performance is recognized through employee awards and incentives.

Conclusion

The McAlister's Deli Employee Handbook serves as a vital resource for creating a cohesive and
efficient work environment. By understanding and adhering to the policies and procedures outlined
in the handbook, employees can significantly contribute to the success of the restaurant while
enjoying the benefits of a supportive and dynamic workplace. Every team member plays a crucial
role in delivering the exceptional food and service that McAlister's Deli is known for, making it
essential to embrace the company's values and commitment to excellence.

Frequently Asked Questions

What is the purpose of the McAlister's Deli employee
handbook?

The McAlister's Deli employee handbook serves as a guide for employees, outlining company
policies, procedures, and expectations to ensure a consistent and positive work environment.

How often is the McAlister's Deli employee handbook
updated?

The employee handbook is typically reviewed and updated annually or as needed to reflect changes
in company policies, legal requirements, or operational procedures.

What key topics are covered in the McAlister's Deli employee
handbook?

The handbook covers topics such as employee conduct, dress code, attendance policies, benefits,
safety procedures, and performance expectations.

Are employees required to sign the McAlister's Deli employee



handbook?

Yes, employees are usually required to acknowledge receipt of the handbook and agree to abide by
its policies by signing a form.

What should an employee do if they have questions about the
handbook?

Employees should reach out to their manager or the HR department for clarification on any
questions or concerns regarding the employee handbook.

Does the McAlister's Deli employee handbook include
information on employee benefits?

Yes, the handbook typically includes details about employee benefits such as health insurance, paid
time off, and other perks.

What is the dress code policy outlined in the McAlister's Deli
employee handbook?

The dress code policy usually requires employees to wear uniforms that are clean, neat, and
appropriate for a casual dining environment.

How does the handbook address workplace harassment?

The handbook includes a zero-tolerance policy for workplace harassment, outlining procedures for
reporting incidents and the steps that will be taken to investigate complaints.

Is the McAlister's Deli employee handbook available online?

Yes, many locations offer access to the employee handbook online through the company intranet or
employee portal for easy reference.
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