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This guide explains what the tool produces, how to use the output, and what to watch for. The actual output
(draft/report) is generated on the tool page.
Background

Produces a complaint-handling protocol — service recovery steps, empowering staff, handling dine-in and
online/delivery complaints, and preventing recurrence. Use it to handle complaints well. For online reviews
specifically use the Review Management tool.

Purpose of this tool & output

Turn complaints into loyal guests

How the output is used

Use the protocol to turn complaints into loyal guests.

Important cautions

Fast, sincere, empowered service recovery turns complaints into loyalty, while ignored complaints — especially
public online ones — lose customers visibly. Track complaint types to fix root causes. Respond to every online
complaint promptly and professionally.

Companion documents

e Service Standards & FOH SOP

Table Management & Turnover Optimizer

Guest Experience Design

e Reservation & Waitlist System

Upselling & Average-Ticket Booster

This is Al-assisted guidance. Verify with a qualified professional before any binding decision. Fees, authorities and
processes vary by state and change over time — confirm with your state authority.
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