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Your edge stays yours.

A working owner's guide to putting a twenty-dollar-a-month assistant on the payroll.
Five jobs it should take off your plate, step by step, so you can spend more hours on the
things people actually drive across town for.

Written for owner/operators, GMs, and anyone running a restaurant day to day - Tools required: one Al subscription, $0 to $20 a
month
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TRACK 01

Ten forty on a Tuesday night

It's ten forty on a Tuesday. The last table left an hour ago. Your closers are rolling silverware, and you're
in the office with the door half shut, staring at a one-star review that has nothing to do with your food, a
stack of invoices you haven't entered, next week's schedule with three shift-swap texts already waiting,
and an Instagram account you haven't posted to in eleven days.

You didn't open a restaurant to do this. Nobody stands in a hot kitchen for fifteen years dreaming about
the night they finally get to reconcile a delivery-app statement.

And here's the part that stings. The paperwork isn't just stealing your evenings. It's stealing the exact
hours that make your place worth visiting. Every hour you spend typing invoice lines is an hour you're
not on the floor touching tables, not tasting the sauce before service, not training the new server who
started Friday.

One owner of four restaurants put it this way on a restaurant owners' forum, and it got a room full of
nods:

"I feel like I've locked myself into screens as an owner."

Owner of four restaurants, r/restaurantowners. The top reply: "Once the owner becomes the integration layer between POS, books,
reservations, and email, the laptop runs the day."

The laptop runs the day. Read that again.

Now put numbers on it, because the math is brutal right now. The typical independent restaurant keeps
about five cents of every dollar. Total operating costs are up thirty-six percent since 2019. In 2025,
forty-two percent of operators said their restaurant wasn't profitable at all. You do not have slack in this
business. You have your time, and you have your edge. This guide is about protecting both.

~5¢ +36% 42% 6-10 hrs

Pre-tax profit on each dollar Rise in total restaurant Of operators said their Saved weekly by most small

of sales at a typical operating expenses since restaurant was not profitable food businesses already

independent restaurant 2019 in 2025 using Al for marketing and
admin

That last number is the reason this guide exists. Small food and beverage businesses that put cheap,
general Al tools to work on their paperwork report saving six to ten hours a week. Some report more. Not
from robot fry cooks or a kiosk in your lobby. From a chat window, on the laptop you already own, doing
the work you already hate.
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TRACK 02

The one rule: protect the edge, hand off the
grind

Before we touch a single tool, you need the rule that makes all of this safe. Because the fastest way to
wreck a restaurant with Al is to point it at the wrong things.

Here itis. Nobody drives across town for your bookkeeping.

They drive across town for your carnitas. For the way your bartender remembers their drink. For the
plate that looks like it should cost twice what you charge. For the lighting, the playlist, the feeling that
somebody who cares is in the building. That's your edge. It's the reason you exist and the reason a chain
can't copy you.

So we sort every job in your week into two buckets. Call it the Edge Test, and it's one question:

THE EDGE TEST

Does this task touch what the guest tastes, feels, or remembers? If yes, it stays with you and your people.
Ifit's paperwork about the business, it's a candidate for the machine.

Your recipes stay yours. Your hospitality stays yours. Plating, sourcing, the room, the music, the
handshake at table twelve. Yours. Al never cooks, never plates, never greets, and as you'll hear in Track
Nine, it never, ever generates a photo of your food.

Everything on the other side of the line is fair game. Review responses. Caption writing. Job postings.
Checklists and training docs. Invoice entry. Reading your sales reports. That's the grind. It has to get
done, it doesn't have to get done by you, and honestly, some of it was never your strong suit anyway.
That's fine. You're a restaurant person, not a marketing agency and not an accountant.

Here's proof you already know this is the right trade. When researchers asked operators what they'd do
with more time, the top answers weren't "take a vacation." They were training their staff, sixty-two
percent, and marketing their restaurant, fifty-eight percent. More time on people and on the story of the
place. The edge. That's what the saved hours are for.

Start with one. Just one.

Now the second half of the rule, and this one is where most owners blow it. Do not try to do everything in
this guide next week.

Pick one use case. One. Pick the task that makes you groan when you think about it, or the one you
privately know you're not great at. Maybe reviews make your blood pressure spike. Maybe your
Instagram is a ghost town. Maybe you've owned the place for fifteen years and, like one operator
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admitted about his recipe costs, you've "never truly tracked it."

Run that one use case for two or three weeks until it's a habit that costs you almost nothing. Then, and
only then, add the next one. A tool you use every week beats five tools you tried once. The restaurant
graveyard of abandoned software is deep, and the subscriptions were the cheap part. The expensive
part was the attention.

PAUSE AND SAY IT OUT LOUD

Stop for a second. If your best manager asked you right now, "What's the rule about Al in our restaurant?",
what would you say? Say it out loud in one sentence. Something like: "The machine gets the paperwork.
The guests get us." If you can say it, you can run it. Now keep going.
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TRACK 03

Your toolkit: zero to twenty dollars

You need exactly one tool to start, and it might be free. There are three worth knowing, and they're more

alike than different. All three let you type or talk, upload photos and files, and get work back. Prices and

features below were checked in July 2026. Names of the underlying models change every few months.

Ignore that noise. Pick one, learn it, stay put.

TOOL

ChatGPTopenai

Claudeanthropic

Geminigoogle

FREE TIER

Solid all-rounder. Limited daily messages
and uploads, includes web search and basic
image tools.

Free tier includes Projects, which are folders
where you store your menu, voice guide, and
standards so you don't repeat yourself.

The most generous free tier: image tools,
Deep Research, voice, and Gems (mini
assistants) all included with a Google
account.

WORTH PAYING FOR

Go, at $8 a month, is the sleeper deal:
roughly ten times the messages and
uploads. Plus, at $20, adds custom GPTs and
scheduled tasks.

Pro, at $20 a month (or $17 paid annually),
adds real spreadsheet and document
creation, plus much higher usage. Best
writer of the three for most people.

$4.99 to $19.99 a month mainly buys higher
limits and Gemini inside Gmail and Docs.
Note: the Gmail/Docs integration is not on
the free tier.

My advice, and it's the same advice for every tool decision in this guide: start free. Upgrade the week you

hit a limit that costs you time, not before. For most owners that means starting on whichever app you

like the feel of, and ending up around twenty dollars a month once it's doing real weekly work. Twenty

dollars. You lose more than that in comped desserts on a slow Thursday.

Two minutes of housekeeping before you paste anything

You're going to be pasting sales numbers, staff issues, and vendor pricing into these tools. So before

your first real prompt, flip the privacy switch. Each tool has a setting that controls whether your chats

can be used to train future models. Turning it off takes under a minute in each app.

1 ChatGPT

Settings, then Data Controls, then turn off "Improve the model for everyone."

2 Claude

Settings, then Privacy. You choose your training setting at signup and can change it anytime.
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3 Gemini

Activity is on by default. Go to your Google account's Gemini activity page and turn Keep Activity off.

One more habit: leave names out of it. "A server on Saturday night" works exactly as well as the person's
actual name, and your staff deserves that respect.
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TRACK 04 - USE CASE 1

Review responses that work for the next
thousand readers

Let's start with the one that costs you sleep. Somebody who ordered wrong, showed up at close, or had
a bad day just posted a one-star story about your restaurant, and it's going to sit there in public, forever,
next to your name.

One of the most heated threads | found while researching this guide was an owner ranting that guests
can say whatever they want online and owners can't review them back. Two hundred people piled in.
Every one of them had a scar. You know this feeling: you type an answer, delete it, type a softer one,
delete it, and now it's midnight and you're arguing with a stranger in your head.

Here's the reframe that changes everything, and it came from an operator, not a consultant:

"Respond through the lens that you aren't responding to that person.
You're responding to everyone else who reads it."

Operator advice, r/restaurantowners

You're not writing to the angry guest. You're writing to the next thousand people deciding where to eat
Friday. That's a marketing task, not a fight. And a machine that never gets defensive, never gets tired,
and never fires back at eleven p.m. is very good at drafting the first version. Operators already quietly do

this. As one put it, it's "a great low effort solution to whip up diplomatic replies."

The steps

1 Teach it your house voice, once.
Open a new chat and write three things: what your restaurant is (cuisine, vibe, one sentence), how you
talk (warm, direct, a little playful, whatever is true), and your rules (never argue, never offer comps in
public, always invite the serious ones to email you directly). If your tool has Projects or Gems, save this
there so every future chat starts loaded.

2 Paste the review, ask for three drafts.
Not one. Three. One warm, one brief, one that gently corrects a factual error if there is one. You're the
editor picking a take, not a writer staring at a blank page.

3 Add one human detail before posting.
Name the dish they mentioned. Reference the busy Saturday they came in. One specific line is the
difference between a reply that sounds like a person and a reply that smells like a template. Guests can
sniff out canned responses, and a canned apology reads worse than none.
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4 Never let it invent, never let it admit fault.

If the Al writes "we clearly failed you," and you don't agree, cut it. If it invents a policy or a manager's
name, cut it. The draft is a draft. The facts are yours.

5 Make it a ten-minute Monday ritual.

Batch the week's reviews, good ones included. A short, specific thank-you on five-star reviews tells the
next thousand readers somebody's home.

COPY THIS PROMPT

You write review responses for my restaurant. About us: [one sentence: cuisine, city, vibe]. Voice: [warm /
direct / playful]. Rules: never argue with the guest, never offer discounts or comps in public, never admit
legal fault, invite serious complaints to [email]. Keep replies under 100 words. Remember: the real
audience is future guests reading this review, not the reviewer. Here is the review: [paste]. Give me three
different drafts.

WATCH OUT

Formulaic replies backfire. If every response opens with "Thank you for your feedback," readers notice,
and the thread | mentioned had operators saying exactly that. The one-human-detail rule in step three is
not optional. It's the whole trick.
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TRACK 05 - USE CASE 2

A social media engine: your photos, its words

When Toast surveyed over seven hundred operators in 2025, marketing came back as a top-three pain
point, right behind inflation. Forty-six percent said advertising is moderately to extremely difficult for

them. And my favorite confession from the research: an Italian restaurant owner describing his entire

social strategy as "random posts when we remember."

If that's you, you're normal. You run a restaurant. Nobody gave you a content team.

Before the steps, the iron rule of this use case, and | need you to hear it twice: the Al writes words. It
never, ever makes pictures of your food. Real operators watched their engagement numbers to test this.
Actual phone photos of actual plates got seven to nine likes and real comments. Obvious Al images got
two or three, and worse, they got comments questioning whether the food was real. One owner put it
perfectly: Al food images announce "we're lazy, cheap, and uncreative." Your food is real. Show the real
thing, taken on the phone in your pocket, in the light of your actual dining room. Imperfect and honest
beats fake and shiny every single time in this business.

What the Al is great at is everything around the photo: the plan, the captions, the consistency.
Consistency is the part you keep failing at, and it's the part that actually grows an account.

The steps

1 Build a thirty-day calendar in one sitting.
Tell the tool your restaurant, your slow nights, your specials cadence, and any events coming up. Ask for
a thirty-day posting calendar with a theme for each post: dish spotlights, staff intros, behind-the-scenes,
regulars, neighborhood. You'll get a month of direction in ten minutes. Cross out what doesn't feel like
you.

2 Batch a week of captions every Monday.
Take five phone photos during Saturday service. Monday, upload them into one chat and ask for two
caption options per photo in your voice, with a question or call to action on some, not all. Thirty
minutes, week done.

3 Save your voice so it stops sounding like a robot.
Paste three of your old captions that felt right and say "match this voice." Store it in a Project or Gem.
This one move fixes the number-one complaint about Al marketing, which is that it reads generic.
Twenty-eight percent of small food businesses using Al say the output feels off-brand. That's because
they never taught it the brand.
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4 Squeeze each photo three times.

One good photo becomes an Instagram caption, a story with a poll, and a line in your email newsletter.
Ask for all three at once. Same work, triple the reach.

5 Reality-check with the numbers.
Once a month, screenshot your post insights, upload them, and ask: what did my followers respond to,
what flopped, what should | do more of? Now you have an analyst, not just a writer.

COPY THIS PROMPT

You're the social media writer for [restaurant, cuisine, city]. Voice: here are three captions I've written that
sound like us: [paste]. Match that voice. We're slow on [nights], we run specials on [day], and our regulars
love [thing]. Build me a 30-day Instagram calendar: for each post give the theme, what photo | should take
on my phone, and a draft caption under 60 words. No hashtag walls, three tags max. | take all photos
myself; never suggest Al-generated images.

WATCH OUT

Small food businesses doing this well report saving six to ten hours a week and five hundred to
twenty-five hundred dollars a month versus outside marketing help. But the ones who get burned are the
ones who post obvious Al copy with obvious Al pictures. If a caption comes out sounding like a press
release, cut the first sentence and the last. What's left is usually the human part.
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TRACK 06 - USE CASE 3

Hiring and training paper: job posts, SOPs,
and checklists

Here's the most expensive problem in your building, and it isn't food cost. Restaurant turnover runs
about eighty percent a year. Average tenure in this industry is around one hundred ten days. Replacing
one front-of-house employee costs about a thousand dollars in direct costs, a cook about fifteen
hundred, a manager over twenty-six hundred, and when Cornell's hospitality researchers counted
everything, lost productivity included, the real number came out near six thousand dollars per
departure.

And one of the quiet drivers? Bad onboarding. Roughly one in five people who quit in the first forty-five
days walk because nobody properly showed them the job. Meanwhile your standards live where,
exactly? In your head. In a binder from 2019 with ranch stains on it. In "go shadow Kayla."

You know you should write it all down. You've known for years. The reason you haven't is that writing job
posts, checklists, and training docs is slow, boring desk work. Which makes it a perfect Edge Test
candidate. This is the use case where professional kitchens are already the furthest ahead. Ask chefs on
their own forums and they'll tell you Al-drafted policies come out "well formatted with some technical
language that you can edit," and opening and closing checklists are "a great starting point." Starting
point. You're always the editor. Nobody knows your walk-in like you do.

The steps

1 Rewrite your job posts today.
Paste your current ad, tell it who actually succeeds in the role ("we need someone who stays calm at
7:45 on a Friday"), your real wage range, and real perks. Ask for a post that sounds like your restaurant,
not a corporate listing. Post it everywhere with the same voice.

2 Build an interview kit while you're there.
Ask for eight questions for the role, split between skills and attitude, each with what a good answer
sounds like. You'll run tighter interviews and stop hiring on vibes. You can even have it draft the polite
rejection text you always put off sending.

3 Turn your voice memos into SOPs.
This is the move that changes everything. Walk the line with your phone and record yourself explaining
how to close the kitchen, exactly the way you'd tell a new hire. Use the voice mode in the app, or paste
the transcript, and say: turn this into a step-by-step closing procedure with a checklist at the end. Your
knowledge, its typing. Ten minutes of talking becomes a document that survives your best cook
quitting.
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4 One station a week.

Don't boil the ocean. Week one, closing checklist. Week two, opening. Week three, dish station. Keep
every doc in one Project so the formatting and voice stay consistent, and ask it to keep a running table of
contents.

5 Make training day one real.

Once you have five or six SOPs, ask for a first-week training plan for a new server or line cook that uses
them: what they learn each day, who they shadow, and a short quiz a manager can run verbally.
Remember the number: a third of that six-thousand-dollar turnover cost is people leaving before they
ever got trained right.

COPY THIS PROMPT

| recorded myself explaining how we [close the kitchen / open the bar / set up the line]. Here's the
transcript: [paste]. Turn it into a clear step-by-step SOP a brand-new hire could follow: numbered steps,
plain language, note anything involving food safety with a "check with a manager" flag, and end with a
printable checklist version. Keep my phrasing where it's clear; this should sound like our kitchen, not a
manual.

WATCH OUT

Anything touching food safety, chemicals, or equipment gets verified by you against your local health
code before it goes in the binder. The Al drafts structure; it does not know your county's regs or your fryer.
And keep wage and legal language in job posts compliant with your state; when in doubt, run the final
past whoever does your HR or payroll.
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TRACK 07 - USE CASE 4

The invoice watchdog: photograph it, cost it,
catch the creep

An owner of fifteen years admitted in a costing thread that he had "never truly tracked" his recipe costs.
Nobody laughed at him. The thread filled up with people confessing the same thing, because tracking
food cost the manual way means typing invoice lines into a spreadsheet at midnight, and life is short.

So the prices creep. Your cheese supplier bumps you forty cents a pound in March and nobody notices
until the P&L; looks wrong in June. Your best-selling dish quietly slides from a twenty-eight percent food
cost to thirty-four and it's still priced like 2023. This is death by paper cuts, and it's exactly the kind of
tedious, high-value reading job these tools eat for breakfast.

The trick is stupidly simple: these apps can read a photo. An operator in one of the Al threads described
photographing invoices as they arrive and having the Al update his cost list and flag increases instantly.
A bar owner who uploaded his operations docs and pricing into Claude said it costs his cocktails "down
to the straw and napkin" and saves him four to five hours a week. That's a part-time bookkeeper for
twenty dollars a month.

The steps

1 Photograph two weeks of invoices.
Every invoice that hits the office, snap it with your phone before it goes in the pile. Upload the batch and
say: pull every line item into a table with vendor, item, pack size, unit price, and date. You just built a live
price book without typing a number.

2 Make Friday the "what went up?" ritual.
Each week, upload the new photos and ask one question: compare to my price list, what went up, what
went down, and what should | ask my rep about? Five minutes. You'll walk into vendor calls armed,
possibly for the first time ever.

3 Cost your top five dishes.
Give it a recipe with quantities, plus your current price list, and ask for cost per plate and food cost
percentage at your menu price. Then the money question: what does this look like if | raise the price a
dollar, and which ingredients drive the cost? Start with your five best sellers; that's where the margin
lives.

4 Build count sheets that match your walk-in.
Describe your storage areas shelf by shelf and ask for an inventory count sheet in that exact order.
Counting gets faster when the paper matches the shelves. One bar owner cut inventory night from three
hours to one this way.
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5 Have it build the tracker for you.
On Claude Pro, ask it to create an actual spreadsheet: price book on one tab, recipe costs on another,
with formulas connecting them. You now own a food-cost system that would have cost you real software
money, and it's yours forever.

COPY THIS PROMPT

Here are photos of this week's invoices. 1) Extract every line into a table: vendor, item, pack size, unit
price, invoice date. 2) Compare against my current price list (attached) and list every item that changed,
with old price, new price, and percent change. 3) Flag anything up more than 5% with which menu items it
affects. Show the math on any unit conversions so | can spot-check it.

WATCH OUT

This is the use case where you must check the math. Chefs testing these tools found them confusing
teaspoons with tablespoons and quarts with cups, and an Al reads numbers more like language than
arithmetic. That's why the prompt says "show the math." Before any number changes a menu price,
spot-check the conversions with the calculator on your phone. Trust, then verify, then reprice.
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TRACK 08 - USE CASE 5

The weekly briefing: your numbers in plain
English

Your POS knows almost everything about your restaurant. When you're busy, what sells, who sells it,
what your labor ran last night. And most of it dies in reports you never open, because after a
fourteen-hour day, nobody pours a coffee and cracks open a product-mix export for fun.

One owner in the forums said it flat out: "I don't understand the business side of things." He owned a
profitable restaurant and didn't know it for a year. Another spent two weeks compiling every quarterly
P&L.; The numbers aren't hard. They're just presented in the most hostile format ever invented, and
you've been too busy running service to fight with them.

Here's what convinced me this use case belongs in the top five. Toast put an Al assistant in front of
operators at over a hundred twenty-five thousand restaurant locations and watched what people
actually asked for. The single most popular request, across all of them, was this: "Create a short,
easy-to-read daily briefing for my restaurant." Owners everywhere want the same thing. Somebody to
just tell them what the numbers say, like a sharp manager would. You don't need the enterprise tool to
get it. You need an export button and a chat window.

The steps

1 Find your export button.

Every POS has one: weekly sales summary, labor summary, product mix, as CSV or Excel. Ten minutes of
poking around, once. That's the whole technical requirement for this entire use case.

2 Run the Monday briefing.

Upload last week's exports and ask for a one-page briefing in plain English: what changed versus the
prior week, what's drifting, and the one thing worth acting on. Ask it to skip the jargon, like a smart GM
would tell it to you at the bar.

3 Interrogate it like a partner.

This is the part no report can do: follow-up questions in plain English. Why was Thursday soft? Is my
labor creeping on weekends? Which menu items are dying? What happens if | kill the third-worst seller?
It answers from your actual data, and you can keep pulling the thread.

4 Go deeper monthly.
Once a month, upload the month's numbers with last month's and ask for trends: covers, average check,
labor percent, top movers up and down. This is where you catch the slow leaks, the quiet Tuesday
decline, the average check that's been sliding since the menu change.
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5 Keep the ritual tiny.

Fifteen minutes on Monday. If it grows past that, you've made a hobby, not a habit. The point is a
decision a week: a schedule tweak, a menu question for your chef, one thing to watch. Small decisions
weekly compound into a different restaurant by December.

COPY THIS PROMPT

Attached: last week's sales summary, labor summary, and product mix from my POS, plus the prior week's
for comparison. Write me a one-page Monday briefing in plain English, like a sharp GM talking to the
owner: 1) the three biggest changes from the week before, with numbers, 2) anything drifting in the wrong
direction, 3) my top and bottom five menu items, 4) ONE recommended action for this week and why. No
jargon. If something in the data looks off or incomplete, say so instead of guessing.

WATCH OUT

The briefing is analysis, not gospel. If it tells you something surprising, open the raw report and confirm
before you act, because a misread column happens. And this replaces the report you weren't reading; it
does not replace your accountant, your bookkeeper, or your taxes. Sales tax alone, done wrong, cost one
operator in my research over four thousand dollars in overpayments. Keep the pros on the money that
matters.
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TRACK 09

Where this burns you: the four hard rules

Everything so far has been the good news. Now the part that keeps you out of trouble, because the
research turned up real wreckage: lost customers, one-star reviews triggered by lazy Al marketing, and
one genuinely dangerous failure mode. Four rules. They're short. They're not negotiable.

RULE 1 - NO Al IMAGES OF YOUR FOOD. EVER.

Guests treat fake food photos as a confession. In the operator threads, the language was brutal: "It looks
cheap, gives your customers zero idea what to expect." "Every time | see a restaurant use Al photos, |
immediately don't ever go there." One pizzeria owner posted obvious Al marketing and caught a one-star
review questioning whether his food was even real. Your phone camera is the only food photographer you
need.

RULE 2 - A NEVER ANSWERS ALLERGEN QUESTIONS.

A peer-reviewed study tested ChatGPT on allergy-safe meal plans and it included forbidden allergens
about seven percent of the time, once recommending almond milk on a nut-free plan, delivered with total
confidence. Seven percent is a guest in the hospital and your name in the paper. Allergen answers come
from your kitchen, your ingredient labels, and your trained staff. Full stop.

RULE 3 - CHECK THE MATH BEFORE MONEY MOVES.

These tools handle language brilliantly and arithmetic loosely. Kitchens testing them caught
teaspoon-for-tablespoon swaps and busted unit conversions. Any output that changes a price, an order
quantity, or a recipe yield gets a thirty-second spot-check on a real calculator. You already taste before
you send the plate. Same instinct, applied to numbers.

RULE 4 - THE HUMAN MOMENTS STAY HUMAN.

When researchers asked guests their biggest worry about Al in restaurants, the number-one answer
wasn't privacy or job losses. It was losing the human touch. As one hospitality executive put it, guests
"aren't rejecting the technology; they're rejecting cold service." So automate the friction, never the
feelings. The apology at the table, the regular's usual, the recovery after a bad night: that's the edge, and
the edge stays yours.

One last bit of posture. You don't need to announce any of this. No "Al-powered" stickers on the door, no
press release. Tell your managers what you're doing and why, so nobody feels snuck up on. Then let the
results speak: a schedule posted earlier, reviews answered kindly, an owner who's on the floor Tuesday
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night instead of behind a screen.
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TRACK 10

One action, today

You've heard five use cases. If you try all five this week, you'll do none of them by March. So here's the
close, and it's one assignment with three small moves, thirty minutes total, done before you lock up
tonight.

1 Pick your one.
Which track made your jaw tighten? The reviews? The ghost-town Instagram? The invoices? That
reaction is the answer. That's your use case for the next three weeks. Say it out loud: "I'm starting with

2 Open a free account and flip the privacy switch.
ChatGPT, Claude, or Gemini, whichever you fancied in Track Three. Two minutes to sign up, one minute
for the data setting. Done.

3 Run step one of your chosen track.
Paste one review. Or photograph today's invoices. Or record one voice memo about closing the kitchen.
Send the prompt. Look at what comes back and edit it like the boss you are.

Tonight you'll have a visible result: a posted reply, a price table, the first page of your ops manual.
Tomorrow it gets easier. In three weeks it's a habit that hands you back hours. And those hours go where
they always should have gone: the food, the room, and the people. The stuff nobody can automate,
because it's you.

REVIEW BLOCK - PLAY TOMORROW MORNING

Quick recall, no notes. Answer out loud.
1. What's the Edge Test question? (Does it touch what the guest tastes, feels, or remembers?)

2. How many use cases are you starting with, and which one did you pick?

3. What are the two things Al never touches in your restaurant? (Your food's image, and allergen
answers.)

4. What's the one human detail you add to every Al-drafted review reply before it posts?

The modelin one sentence: the machine gets the paperwork, the guests get us. Now go run step one, if
you haven't. It's thirty minutes, and it's the cheapest employee you'll ever hire.
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"Locked into screens as an owner" - Review-reply thread ("responding to everyone else who reads it") - "Never truly tracked"
recipe costing - r/Chefit: ChatGPT in professional kitchens (SOPs, checklists, unit-math errors) - "Random posts when we

remember"

CAUTIONS

Al-slop backlash thread (engagement data, lost customers) - Al menu images breaking guest trust - Peer-reviewed study
(Niszczota et al., Nutrition): 7.1% allergen error rate - Reputation survey: guests' #1 concern is losing the human touch - Modern
Restaurant Management: the Al marketing paradox

TOOLS & PRICING (VERIFIED JULY 2026)
ChatGPT plans - ChatGPT Go ($8) - Claude plans - Claude Projects - Gemini plans - ChatGPT data controls - Claude privacy settings -
Gemini activity settings

An Apex Insights field guide - Facts and pricing verified July 2026 - Tools change; the Edge Test doesn't.

Apex Insights - Your Edge Stays Yours
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https://restaurant.org/research-and-media/research/restaurant-economic-insights/analysis-commentary/elevated-costs-continue-to-pressure-restaurant-profitability/
https://www.restaurant.org/research-and-media/research/restaurant-economic-insights/analysis-commentary/restaurant-labor-costs-are-well-above-historical-averages/
https://pos.toasttab.com/blog/data/2025-voice-of-restaurant-industry-survey
https://www.7shifts.com/blog/true-cost-of-employee-turnover/
https://higherme.com/blog/the-real-cost-of-restaurant-turnover-5864-per-employee-and-how-to-reduce-it
https://higherme.com/blog/the-real-cost-of-restaurant-turnover-5864-per-employee-and-how-to-reduce-it
https://www.vistaprint.com/hub/ai-usage-in-small-food-beverage-businesses
https://get.popmenu.com/toolkit/ai-in-restaurants
https://www.businesswire.com/news/home/20260610036506/en/90-Days-with-Toast-IQ-How-Restaurant-Operators-Are-Using-Toast-IQ-to-Find-Time-Protect-Margins-and-Grow
https://www.businesswire.com/news/home/20260610036506/en/90-Days-with-Toast-IQ-How-Restaurant-Operators-Are-Using-Toast-IQ-to-Find-Time-Protect-Margins-and-Grow
https://www.restaurantdive.com/news/independent-restaurants-ai-data-catch-up-to-chains/820432/
https://www.reddit.com/r/BarOwners/comments/1l9siev/
https://www.reddit.com/r/restaurantowners/comments/1u74q8b/
https://www.reddit.com/r/restaurantowners/comments/1sehcfz/
https://www.reddit.com/r/restaurantowners/comments/1o1wgya/
https://www.reddit.com/r/restaurantowners/comments/1t2j330/
https://www.reddit.com/r/restaurantowners/comments/1t2j330/
https://www.reddit.com/r/Chefit/comments/1dgxw1q/
https://www.reddit.com/r/restaurantowners/comments/1sdk7oq/
https://www.reddit.com/r/restaurantowners/comments/1sdk7oq/
https://www.reddit.com/r/restaurantowners/comments/1twcp7v/
https://www.reddit.com/r/restaurantowners/comments/1sqrz38/
https://www.foxnews.com/health/chatgpt-meal-planning-food-allergies-study-measured-robo-diet-safety-experts-warnings
https://www.foxnews.com/health/chatgpt-meal-planning-food-allergies-study-measured-robo-diet-safety-experts-warnings
https://www.restaurantdive.com/news/guests-no-1-concern-ai-hospitality-loss-human-touch/803644/
https://modernrestaurantmanagement.com/understanding-the-ai-marketing-paradox/
https://modernrestaurantmanagement.com/understanding-the-ai-marketing-paradox/
https://chatgpt.com/pricing/
https://openai.com/index/introducing-chatgpt-go/
https://claude.com/pricing
https://support.claude.com/en/articles/9517075-what-are-projects
https://gemini.google/subscriptions/
https://help.openai.com/en/articles/7730893-data-controls-faq
https://www.anthropic.com/news/updates-to-our-consumer-terms
https://support.google.com/gemini/answer/13594961

