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Lean Practice of CSC Internet Restaurant
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Country Style Cooking Restaurant
Sichuan Style
More than 100 million Customers a Year
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Make a delicious meal,
and let the people who leave their
homeland feel the warmth of home.
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Chongqing is a gastronomic city.
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These successful restaurants are not foreign fast food, but
Sichuan style fast food of CSC.
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all company-owned EZRUHIPNIRE
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Pickled Pepper Beef Rice
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; ‘”’"‘? Selling more than 5 million portions a year
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Signature product
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Ba] Selling more than 3.2 million portions a year
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“CSC Internet Restaurant” is a
restaurant under the CSC
brand, mainly with takeaway
and new retail business.
Through standardization,
intellectualization and fewer
people's design, we can
create a brand new Internet
experience.
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| ean Practice of Internet Restaurants

IR E

On-site observation
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On-site Observation Process
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Site-fixed observation 30 - - - \
e 30 minutes find 30 questions (%&m%EgEQS/I\)

Sort by level of importance And explain
why. (Select the 5 most important first)
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Determine the time for Spend 30 minutes on one of the
next observation problems found gsing the 5W make the improvement
improvement model for analysis and find the plan and dashboard

real reason
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1. Remain neutral (RIFZEAN” BB

2. Independent observation WIZRELEJWIER A L TIXER, 1HE Z/EIAHEZTTE
3. Asking but not commenting IGBFELT, AILAEEIE L TEEE L, 18
EN OIS S

4. Site-fixed observation HESAISEX L IZR

5. Record all questions ICRMERZIHIFITEIEER, A~ BNRILIULIEIERTT, 22T
A HICR

6. Store Manager Completes Independently J&FCZE N ERZ S H/ol8R. 17
T EEE 5, IR TIFEEMAIES

7. Observation in four working areas & 7NH5 790G TNIERET - JEBP. /TR
HEKX. FIEX (S57#5X) . BE (SHLX. EE)




gHE REEEH, AIFHMIEE - How to Clean the Oily Ground
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1: 4 HEEE 048] 45 : Shorten the waiting time for steak
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Adjustment of operational circulation
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Reasonable
store table and
chair placement
for efficient
meal taking
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Steps 1.Enter the store 2.Line up 3.0rder 4.Lineup  5.Pick up the order 6.Seated  7.eating 8. stranding
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287
Time In 10s 4 mins 1 min 4 mins 1 min 1 min 16 mins In'1 min
28mins
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Customer's Time-wasting areas (cancel or reduce) Customer Value
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after adjustment(mobile ordering)
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Other improvements:
1.Design the Donburi
2. Split up the twin
seats

3. designated person
responsible for share
tables
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Reduce walking
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Time spent
by customer

Table Turnover Rate
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| ean Practice of Internet Restaurants
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Eliminating wastes
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Waste caused by personnel movement Design “[E]" shape
moves around the machine to avoid movement
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| ean Practice of Internet Restaurants
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Visual management
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Make delivery men
work more convenient.
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after adjustment
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Material information is not clear

Material information is clear.
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after adjustment
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Over-ordering and disorderly placement The order is correct and the place is clear.
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Key Point
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R ol 12— WK (AGR20MAT ) . —WERNCK . BUKAOEED | RFEAK . T5LIAIE ?ecause II:]I'l“e feﬂr:\Eeratur?i:sFEc; Eghﬁiﬁ?eq:s to affect the
##E5 L |Confirm the measuring cup, rice bucket, steamed rice towel, oil bowl, oil spoon clean, Pick up a trough of hot water lity of rice Tl'l:e reason for warrg“i;‘ the wzter is that it

1E (about 20 degrees of water temperature), a bucket of rice water, discharge at the same time, take apart the rice, save quality - 4

can quickly clean the rice and save water. Because it was

Steam |time found that it was not cleaned many times before using
ed rice cold water, it was found that it could be quickly cleaned
pre- after adding hot water, and the nutrients were not lost.
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work Open the rice bags, look at the line of the rice bags, the first buckle of the short end of the wire, cut directly,

disassemble and pull straight away
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Try the taste by steaming two sets when you change the new rice ﬁ?ﬁ\?ﬁﬁ?ﬁr added to the new rice will change.
1 : FHIKARBEAL | IKRIKRECLEIF/THR1025T | A SKAIEER |
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FEHFFES | mA=EX—E , * ERSSERIETIR ( FRE20EZEE ) - N 1: wash rice water can’ tbe too small, the water level is

The first pass: insert the hands uprightinto the bottom of the opposite side of the bucket, parallel to the about 10 cm higher than the meter. reducing the friction

bottom and turn to the front of the face, then turn the palms of the hands outwards from the bottom of of the rice to er?sure the flexibilit ‘;f the ricg

the face, and then repeat the same action on the left and right sides. The four movements are a group. >3- staff wash rice from four direci‘:‘;ons -

Flipping rubbing 7 times (about 20 times) 3: wash rice pays attention to the time, the time is too
long, the rice is easy to soak, from rice dumpling to rice
steaming rice car for about 16 minutes, now it is now
steamed
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Wash [The second time flip and rub to do two sets of actions, about 7 times
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rice — Start the rice steamer immediately after the rice is ready.
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Pick up ther rice water at the same time Saving time
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Check the quality of the rice to decide if you need to soak
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If it is steamed fried rice: First add rice, then add water, then add 5 tablespoons of oil, hands to stir rice and oil evenly
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How to control the amount of steamed rice: pay attention to the special situation of the business area

The amount of steamed rice at 17:30 in the afternoon depends on the passenger flow.

Pay attention to the passenger flow situation around 7pm in the store
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Mount
ing
plate 3K} _LEEAOFRTRERFTIEMN 7D | SRR T AMESROE
(upper|Meters from the top of the steamed rice plate began to add Save effort and reduce employee’s waist strength
rice)
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Add [1BESRIKBIBEINIRRER

water

Slowly pour the upper rice water into the steamed rice plate
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Key Point
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