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Curriculum Road Map March 2004 This map lays out the sequence that a restaurant employee should follow as he/she progresses through the McDonald's curriculum US version
Crew Development Program (CDP) new hires, crew Crew Trainer Development Program (CTDP) crew trainers
Crew orientation Foundation French Fries Production stations Roles & Delivering Being a leader Communicating Training crew Teaching Skills
(first 3 shifts) (first 3 shifts) station Service stations responsibilities McDonald's brand effectively
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M M M 2 months total 5to 7 shifts total
MDP 1 - Shift Management Program swing and manager trainees
Station & trainer Transition to Area Shift ServSafe course& Class prerequisites BSM Basic Shift BSM Certified shift Class prerequisites ASM Advanced Shift ASM Performance
verification management management management or equivalent Management Post Class manager Management Post Class Development
Course Action Plan Course Action Plan System
+ Basic People Skills « Food Safety practices * MDP 1 complete » Managing People * Prework « Managing the Shift for Profit
+ Sanitation regulations * Prework + Managing Customer Satisfaction + Knowledge Assessment
+ Knowledge Assessment & Security
« ServSafe Certificate « Managing the Shift Into Overdrive
i iz; S 2 ° J ° ° . ° o0
r 4
g i s O j ) ) ) ) j
2to 8 weeks 8 hours 20 to 30 shifts 40 to 60 shifts 1or2days 2to 4 hours 3days 30 days 2to 4 hours 3days 30 days ongoing
MDP 2 - Systems Management Program 2nd assistant managers )
Introduction to Improving Class prerequisites EMP Effective EMP Managing Managing Managing safety & Managing Managing Performance
systems operational Management Post Class Action Plan people practices inventory security planned scheduling Development
management efficiency Practices Course and training maintenance System
« MOP 2 first two modules + Delivering QSC through personal
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- Knowledge Assessment ° Pumr_lg People Practices in Place
& + Conflict management
+ Store day- Developing your i@ &
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1to 2 weeks M 2 months 2to 4 hours 5 days 30 days M 2 to 3 months M 2to 3 months M 2 to 3 months M 2 to 3 months M 2 to 3 months ongoing
. map legend
MDP 3 - Restaurant Management Program 7st assistant managers )
in-store trainin
Building the Building Managing for Class prerequisites ROLPRestaurant ROLP Performance s
business employee profit Operations Post Class Action Plan Development MDP modules
commitment Leadership System
Practices Course performance development system
* MDP 2 and MDP 3 complete + Becoming a leader )
* Prework + Getting to know my restaurant class preparation
+ Knowledge Assessment « Creating a positive work environmen| _
. . « Planning for the big picture 00 post class action plans
= + Developing myself
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+ Equipment Reliability ;
3 months 9weeks 9 weeks 1 hour 5 days 30 days ongoing - Hamburger Univrsty course
MDP 4 - Business Management Program restaurant managers ) i shoulder 1o shoulder
Introduction to QSC and the Leading People Profits and Sales Business Planning Class prerequisites BLP Business BLP Business Planning Performance "
Business Customer Part 1 Leadership Post Class Action Plan Part 2 Development ‘z; self study materials
Management Practices Course System
= MOP 4 (Part 1) + Accountabilty & e-Leaming courses
+ Prework = Developing Restaurant Talent
* Knowledge Assessment « McDonald's Gets Involved °
« Creative Thinking ﬁ?l classtoom
° ° ° « Business Planning e o PYe)
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1 month 1 month 1 month 1 month 1 month 2to 4 hours 30 days 17 month ongoing




