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STAFFING SOLUTIONS

TEMPORARILY YOURS: LEVERAGING TEMPORARY STAFFING
FOR FOOD AND BEVERAGE WORKFORCE FLEXIBILITY

Employees need to serve customers quickly while maintaining high health and safety standards. The COVID-19
pandemic added more challenges, causing staff shortages due to illness and quarantine, and changing how customers
buy food and drinks. These changes forced businesses to adjust how they operate, making employee management
more complex.

Managing the workforce in such an environment is challenging. The fast-paced nature of food and beverage roles

often result in high turnover rates, labor shortages, and an ongoing demand for skilled workers. For managers and

business owners, maintaining efficient operations and adherence to standards becomes increasingly difficult under
these conditions.

One viable solution to these labor challenges is partnering with temporary staffing agencies. These agencies offer
cost-effective strategies to navigate fluctuating demands, staff unique working environments, and ensure compliance
with health and safety regulations. They can be instrumental in providing flexible staffing solutions that adapt to the
ever-changing landscape of the food and beverage industry, ultimately aiding in maintaining operational continuity and
quality standards.
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FOOD AND BEVERAGE WORKFORCE CHALLENGES

Let’s review common workforce challenges in the food and beverage industry and how
temporary staﬂtlng solutions can help.

1. Seasonal Demand Fluctuations.

Seasonal demand fluctuations are one of the biggest challenges for the food and beverage industry
and can have a significant impact on staffing needs. It’s important to understand these fluctuations
and know how to effectively manage them to meet customer demand and maintain

operational eFﬁciency.

Staffing agencies can help by providing the following:

Temporary staffing: Temporary workers can be hired for a short time to fill areas of need and meet
increased demand during peak seasons. By utilizing a staffing agency, you will have access to a pool of
pre-screened, skilled workers able to be deployed at short notice.

Demand forecasting: Holidays, festivals, and changing weather can lead to a sizable increase in
customer orders. Accurate forecasting and planning can help business owners and managers plan for
seasonal demand. It’s important to analyze past data and trends to make the right decisions about
staffing levels, inventory needs and other resources. A strong staffing partner will be able to look at
historical trends and help forecast headcount needs to get you through your peak seasons.

Flexible employment options: If you are unable to afford temporary staff under the 9-to-5 work
schedule, consider adopting flexible employment models, such as part-time or on-call positions. These
can help meet varying demand without committing to long-term contracts. Flexibility in employment
arrangements allows businesses to scale their workforce up or down based on seasonal needs.

integritystafiing.com - [l Integrity Staffing Solutions - 833-446-1300



2. Maintaining Safety in Temperature-Controlled Workplaces.

In the food services industry, employees often need to work in cold or temperature-controlled
settings, such as freezers. It's vital for business owners to comply with health and safety regulations
and train all staff, whether long-term or temporary, in appropriate protocols. Adhering to these laws,
which can vary by state, is crucial not only for legal operation but also for the health and safety of
employees.

Staffing agencies can play a key role in ensuring comprehensive and ongoing training for employees.
This training keeps workers informed about industry regulations and best practices, particularly in
temperature-controlled environments. Key training areas include:

PPE Usage: Training in the effective use, maintenance, and timely replacement of the necessary
Personal Protection Equipment (PPE).

Good Manufacturing Practices (GMPs): Implementing and training staff in GMPs to maintain
cleanliness, sanitation, and hygiene in the workplace, along with regular inspections to ensure
compliance.

Standard Operating Procedures (SOPs): Developing clear SOPs for crucial processes and training

staff to adhere to these procedures accurately.

Cross-training: Enhancing workforce flexibility by familiarizing employees with various roles through
cross—training.

Quality control: Implementing and training employees in quality control measures to maintain product
standards and identify potential issues.
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3. Maintaining Food Safety.

g

In the food and beverage sector, possessing the appropriate food safety and handling certifications is
fundamental for employees. These certifications are essential as they guarantee that the workforce is
equipped with the necessary knowledge for safe food handling and adherence to hygiene standards.

Staffing agencies can help in the following ways:

Customized onboarding processes: Staffing agencies work in tandem with clients to create tailored
onboarding processes that align with health and safety regulations. As new regulations in the food and
beverage industry emerge, these agencies aid in developing updated testing and training programs.
This ensures that employees are well-informed and capable of implementing any changes effectively.

Conducting regular inspections and audits: These agencies can facilitate regular inspections and
audits to ensure ongoing compliance with food safety standards and regulations. This helps in
maintaining a consistent level of safety and hygiene in the workplace. Some agencies offer onsite
support to oversee their temporary associates, Freeing up your team to focus on core tasks.

Managing employee training records and certification checks: Staﬂ:mg agencies can manage the
upkeep of employee training records and perform regular certification reviews. This approach helps
keep all staff members current with their food safety knowledge and certifications, which is vital for

upholding industry standards.

Overseeing incident reporting and investigation: They can implement and manage systems for
reporting and investigating any incidents related to food safety. This proactive approach helps in
quickly addressing any issues and preventing future occurrences.

Organizing health and safety meetings and reporting: Staffing agencies can also organize regular
health and safety meetings, providing a platform for discussing updates, sharing best practices, and
reporting on safety matters. This keeps the entire team aligned and focused on maintaining high

standards of food safety and hygiene.
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4. Reducing Food Waste.

In the food and beverage industry, reducing food waste is not only environmentally responsible but
also cost-effective. Managing food waste is crucial for businesses seeking to optimize resources and
minimize unnecessary expenses.

Staffing agencies can play a pivotal role in minimizing food waste in the food and beverage industry.
Through strategic staffing and training, businesses can effectively reduce food loss through the
following ways:

Cross-training for versatility: Staffing agencies can provide cross-training opportunities for
employees, enabling them to handle multiple facets of the business. This broadens their skills in
handling and utilizing perishable food items, contributing to waste reduction.

Optimized staff scheduling: Agencies can assist in identifying peak business times and scheduling staff
accordingly. This ensures adequate staffing to meet customer demand, thereby preventing
overproduction and subsequent waste.

Implementing staff incentive programs: They can help develop incentive programs that encourage
staff to be conscientious about food waste. Such programs can motivate employees to be more
efficient and mindful in using perishable ingredients.

Inventory management skills training: Staffing solutions can include training employees in effective
inventory management. This includes teaching methods like FIFO (First In, First Out), proper food
storage techniques, and efficient inventory tracking.

Business owners are also advised to perform regular quality checks to utilize items nearing expiration
and to design menus that cleverly incorporate surplus or near-expired ingredients, further contributing
to the reduction of food waste.
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In an ever-changing job market, utilizing temporary staffing solutions can help business
owners minimize staff shortages, maintain the number of employees needed to meet
customer demand, and keep up with specific challenges in the food and beverage workforce.

At Integrity Staffing Solutions, we have the
talent to help your food and beverage

business thrive no matter the circumstance.

Together we can get you — and your employees — through
any season with confidence.

Let’s work together. Reach out today to learn more about
how a temporary staffing solution can help meet your
ever-changing demands.

Integrity Staffing Solutions is a full-service staffing agency and ranks in the top
2% of agencies across the country for quality service based on ClearlyRated’s
“Best of Staffing” client survey. To learn more about Integrity or for help with
your hiring needs, visit integritystaffing.com or call 833-446-1300.
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