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This edition of the guide is from 2016. You can find the most 
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Professions Career College (also known as IAP Career College) at 
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more.
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1. Introduction
I bet if you ask ten people at random if they have ever worked in a 
restaurant, at least half will say yes. Many people start their working 
careers	in	restaurants	as	cooks,	dishwashers,	and	wait	staff.	It	is	a	perfect	
part-time	job	simply	because	the	tips	are	good,	the	hours	are	flexible,	
and it is fun. A few people decide to stay in the business, moving up to 
management and possibly even owning their own restaurant.

If you are one of those who have the restaurant “bug” but don’t quite 
know	where	to	start,	this	guide	is	for	you.	It	is	filled	with	real	advice	on	
how to get into the business in practical terms. 
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You Can Start Right Now

Whether you are currently working in a restaurant and are ready for 
the next step, or you remember working in restaurants when you were 
younger and have never quite had as much fun since, this guide will 
provide you with all the necessary information to help you down this 
very rewarding path.

Without spending a fortune, you can at the same time create a business 
that is creative, responsive to customers’ needs, and professional. I 
believe this is one of the keys to success in the restaurant business: save 
money	where	you	can,	and	spend	it	where	it	really	matters.	Everything	
in this guide is hands-on and used in the real world—no theory here.

My own involvement with the restaurant industry started like many: 
I worked in restaurants during high school and college. But my 
life changed one night during a conversation with my university 
roommate, Tom White. We were working nights in a popular restaurant 
as	wait	and	bar	staff,	although	I	was	studying	anthropology	and	he	was	
interested in architecture. 

Out of nowhere Tom said, “I was thinking I might like to become a 
chef.”	This	floored	me,	as	I	had	no	idea	he	even	liked	the	restaurant	
business. I had a secret desire to get into the restaurant business myself. 
I seemed to have a knack for it—much more than I did anthropology. 
“Great!” I replied. “You go to chef school and I’ll learn the management 
side, and we’ll go into business.” 

Slow-forward eight years, and I’m at the host stand of Scalo, our second 
restaurant, which we opened with our friend Greg Atkin. There is an 
unbelievable two-hour wait and I’m trying to juggle it against the 
reservations. For some magical reason though, no one was upset at 
having to wait so long. 

I remember catching Tom’s eye as he was working in our open kitchen. 
This may sound hokey, but in that second we knew that we had 
accomplished what we set out to do. 

We	were	definitely	in	the	game	and	having	fun.

http://www.fabjob.com
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The Growing Restaurant Industry 

Anyone can own a restaurant. There will always be a demand for them, 
and they will always be good opportunities to get started in business. 
Here are some statistics about this robust sector of the economy.

• According to the National Restaurant Association, there were 
over one million	restaurants	in	the	United	States	as	of	2015. 

•	In	the	U.S.,	the	restaurant	industry	is	the	largest	“employer”	after	
the government, employing about one in ten working Americans.

• In 2016,	sales	from	restaurants	in	the	U.S.	were	expected	to	reach	
more than $782 billion; about $2,400 per person in a population of 
just under 324 million. 

• People are eating out a lot! Of the average individual’s dollars 
spent on food, nearly 53 percent of that amount is spent in a 
restaurant. 

• According to industry organization Restaurants Canada, 
restaurants employ over 1.2 million people. The country has more 
than 91,000 restaurants and pubs, accounting for more than $75 
billion in revenue. 

In short, there is no shortage of business available to those who choose 
this profession.

Benefits of the Career 

There must be something universally attractive about owning a 
restaurant. Who hasn’t sat around and fantasized about an idea they 
have for a great new place to eat? 

That would explain why, even though they have glamorous and 
exciting careers, and all the money they can handle, stars like Ryan 
Gosling, Justin Timberlake, Sandra Bullock, Robert De Niro and even 
Lady Gaga, all own restaurants.

Being a restaurant owner is all about being creative, and being in 
charge.	You	run	the	show	and	can	do	whatever	you	like.	Unless	you	
open a franchise, there is no corporate headquarters to check in with. 

http://www.fabjob.com
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So	if	you	feel	like	adding	a	blue-corn	waffle	to	your	breakfast	menu,	go	
right ahead!

As a restaurant owner you will never be bored. There are constantly 
new challenges to face on a daily basis, but they are usually good ones, 
like how to juggle a reception dinner while at the same time put food 
out for your regular Saturday night crowd. 

As a restaurant owner you will get to know a lot of people. It is a 
very social business, and with knowing all these people comes lots of 
invitations to special events, private parties, ball games, and anything 
else of a social nature. 

This	is	because	you	will	not	only	get	on	a	first-name	basis	with	your	
everyday customers, but with the customers who have power and 
prestige: the conductor of the local symphony, the coach of the 
university football team, the mayor, real estate agents, TV celebrities, 
and on and on. When they are in your restaurant, you are the one they 
want to talk to. It makes them feel important, so they will seek you out 
to become your friend. I speak from experience! 

As a restaurant owner you will become involved in many civic 
functions, many of which will involve donations to charities and 
other fundraisers. This is a great way to spread the word about your 
restaurant, and feel good about giving back to the community.

I think the main reason so many people go into the restaurant business 
is because it is fun. You work in a dynamic environment where fun and 
interesting people come and go all the time. Typically many of your 
employees are young and you catch their enthusiasm, which in turn, 
keeps you young as well.

Inside This Guide

The FabJob Guide to Become a Restaurant Owner is a step-by-step guide 
that shows you how to plan and open your own restaurant—and then, 
make it a success.

Chapter 2 will introduce you to the world of restaurant ownership, and 
help prepare you for the career. Find out what are the key skills to do 
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this job successfully, and how you can prepare yourself for the job in 
both conventional and unconventional ways.

In Chapter 3 you conceptualize, plan and develop your restaurant from 
the spark of an idea through the details of design. You’ll also learn 
about choosing a type of restaurant, the possibility of franchising or 
buying an existing restaurant, choosing a great location, and building 
and renovating on time and under budget.

Chapter 4 wil l  guide you through the complex world of 
entrepreneurship, from writing a great business plan, to forming a 
company, to building a strong leadership team. It will also take a look 
at the all-important issue of how to fund your business.

Chapter 5 gets you ready for opening and running a great restaurant. 
You’ll	go	over	getting	licenses	and	insurance	in	place,	where	to	find	
restaurant equipment, conceptualizing and fine-tuning your menu, 
working	with	food	suppliers,	pricing	your	items	to	make	a	profit,	and	
hiring	staff	that	will	wow	your	clientele.	The	section	concludes	with	a	
day-by-day schedule to follow of training and preparation, leading up 
to your very own grand opening.

Chapter 6 gets into the day-to-day operations of running your business, 
including the atmosphere you’ll create; how you’ll deal with customers 
and	accept	their	payments;	and	how	you’ll	manage	your	staff.	It	goes	
into detail on the management end of things, including a tested-and-
true business system of helpful checklists and templates to keep you 
organized, manage costs, and save you money. 

Chapter 7 will go over everything you need to know about the most 
make-it-or-break-it part of your job: budgeting for success. You need to 
make money and spend it wisely to stay in business, and this section 
will give you systems to use that have worked in my restaurants for 
determining	cost,	profit,	and	prices,	as	well	as	cutting	expenses	and	
balancing the budget.

Chapter 8 will explore tools and techniques for marketing your 
restaurant. This will include how to develop printed materials and your 
website as well as how to make the most of your marketing budget 
when purchasing advertising and seeking publicity. 
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Now	if	you	are	ready,	it’s	time	to	take	the	first	step.	But	be	prepared—
you could be operating your own restaurant in a very short time from 
now! 

You have reached the end of the free sample of the FabJob Guide 
to Become a Restaurant Owner. This edition of the guide is from 
2016. You can find the most recently updated information for this 
career in the Restaurant Owner Certificate Course offered by 
International Association of Professions Career College (also known 
as IAP Career College) at iapcollege.com. Visit Restaurant Owner 
Certificate Course to learn more.

http://www.fabjob.com
https://www.iapcollege.com/program/restaurant-owner-courses/
https://www.iapcollege.com/program-category/certificate-courses-online
https://iapcollege.com
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Get a Restaurant Owner Certificate

The next time someone asks you “Why should I hire you for your 
dream career?” or “What are your credentials?” imagine being 
able to say: “I am a trained professional with a certificate from the 
International Association of Professions Career College!”
A	certificate	from	the	International Association of Professions 
Career College may give you:

•	 Respect	as	a	professional	plus	a	sense	of	confidence	and	
achievement

•	 A	competitive	advantage when marketing your services

•	 A	credential for your resume when applying for employment

•	 Assurance	to	clients	of	your	professionalism and evidence 
of your expertise

•	 Higher earnings	(according	to	the	U.S.	Bureau	of	Labor	
Statistics	publication	Certificates:	A	fast	track	to	careers)

This part-time 6-week course is open to students anywhere in the 
world and is offered online, allowing you to earn a Restaurant 
Owner	Certificate	from	the	comfort	of	your	own	home.
If you enjoyed this sample guide, you can receive the complete 
guide as an online textbook when you register for the course. You 
will also receive access to the comprehensive, self-directed online 
Restaurant	Owner	Certificate	Course,	a	faculty	member	who	can	
provide you with personal teaching assistance and career advice, a 
beautiful	professional	Restaurant	Owner	Certificate	upon	successful	
completion of the course, and more.
Visit the Restaurant Owner Certificate Course page on the IAP 
Career College website for more information and to register. 

https://www.iapcollege.com/program/restaurant-owner-courses/
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https://www.iapcollege.com/program/office-manager-certificate-course-online/
https://www.iapcollege.com/program/organic-farmer-course/
https://www.iapcollege.com/program/party-planner-course/
https://www.iapcollege.com/program/party-store-owner-course/
https://www.iapcollege.com/program/personal-assistant-course/
https://www.iapcollege.com/program/personal-chef-course/
https://www.iapcollege.com/program/personal-concierge-course/
https://www.iapcollege.com/program/personal-shopper-course/
https://www.iapcollege.com/program/personal-trainer-certificate-course-online/
https://www.iapcollege.com/program/pet-hotel-owner-course/
https://www.iapcollege.com/program/pet-sitter-course/
https://www.iapcollege.com/program/pet-spa-owner-course/
https://www.iapcollege.com/program/professional-organizer-course/
https://www.iapcollege.com/program/professional-photographer-certificate-course-online/
https://www.iapcollege.com/program/project-manager-certificate-course-online/
https://www.iapcollege.com/program/psychology-certificate-course-online/
https://www.iapcollege.com/program/public-relations-certificate-course-online/
https://www.iapcollege.com/program/public-relations-certificate-course-online/
https://www.iapcollege.com/program/relationship-coach-certificate-course-online/
https://www.iapcollege.com/program/restaurant-owner-courses/
https://www.iapcollege.com/program/sales-professional-certificate-course-online/
https://www.iapcollege.com/program/secondhand-store-owner-course/
https://www.iapcollege.com/program/social-entrepreneur-course/
https://www.iapcollege.com/program/social-media-consultant-certificate-course/
https://www.iapcollege.com/program/sociology-certificate-course-online/
https://www.iapcollege.com/program/spa-owner-course/
https://www.iapcollege.com/program/stationery-store-owner-course/
https://www.iapcollege.com/program/tea-room-owner-course/
https://www.iapcollege.com/program/teacher-of-english-as-a-foreign-language-certificate-course-online/
https://www.iapcollege.com/program/teacher-of-english-as-a-foreign-language-certificate-course-online/
https://www.iapcollege.com/program/time-management-coach-certificate-course-online/
https://www.iapcollege.com/program/travel-consultant-course/
https://www.iapcollege.com/program/virtual-assistant-course/
https://www.iapcollege.com/program/web-designer-certificate-course-online/
https://www.iapcollege.com/program/wedding-planner-course/
https://www.iapcollege.com/program/weight-loss-center-owner-course/
https://www.iapcollege.com/program/weight-loss-center-owner-course/
https://www.iapcollege.com/program/wellness-coach-certificate-course-online/
https://www.iapcollege.com/program/wine-store-owner-course/
https://www.iapcollege.com/program/winery-owner-course
https://www.iapcollege.com/program/yoga-studio-certificate-course
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