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Fork and Bottle is a Zurich
based restaurant that brings
the Farm-to-Table concept to
another level.

Reducing the time spent
building schedules,
contacting employees, and
lowering labor costs.

7shifts provides an easy to use
platform that saves time when
scheduling employees. It is much
more efficient than pen and paper.

By implementing 7shifts, The General manager, Nick has been able to manage labor costs,
reduce the time spent building schedules and keep his employees happy. The ease of the platform
has improved efficiency and moral in his busy restaurant.

Fork & Bottle - Zürich’s Farm-to-Table Experience

“The staff
really love
7shifts too.
Can’t forget
about that.”

In 2012 the search began for a property
in Zürich, to create a new restaurant
with a concept not yet seen in the city.
The General Manager, Nick Silvestri, and
the team came across an old property
on the outskirts of Zürich. The original
building was a rundown Swiss cantinastyle building, but with a lot of cleaning
and organizing, it soon became what is
now known as Zürich’s only farm-to-table
restaurant, Fork & Bottle.
Boasting a large garden area with 275
seats, it’s a relaxing and beautiful setting
complete with intense greenery, garden
lights, picnic tables, and patio furniture.
“We’ve also formed a really nice workplace
for the staff members. They enjoy coming
to work, it’s a fun place, and all of our

employees have been here for over 3
years,” says Nick. They now have a staff
of 19 employees, and the love of the place
really shows through.
In 2016, Nick felt the business was getting
to a place where a sort of managerial tool
was required.

He began his online search
and immediately came
across 7shifts, which he
admits has been a lifesaver.
“I got really lucky with 7shifts. I found it,
used the free trial, and didn’t have to look
anywhere else. It has everything I was
looking for,” says Nick.
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“I dove into 7shifts & was impressed by the ease of use &
efficiency of it. It’s been a blessing & really made my life a
lot easier.”

“We’re
looking for
property
for new
restaurants
to open &
the first
thing I’ll be
bringing
with me is
7shifts.”

Being the General Manager, Nick’s time
is precious and not come by easily. He’s
a busy guy and 7shifts has made staffing
very easy. Nick no longer has to involve
himself when staff want to switch shifts or
when they want to see the schedule since
it’s all at their fingertips with the 7shifts
mobile app. “It takes so many things off
my plate. Month end is easier too. It used
to take me hours and hours, now it takes
no time,” says Nick.

call or email employees when shifts
are cancelled due to weather, he says,
“I write notes while scheduling and if
necessary, can cut people’s shift with
the click of a mouse. Before 7shifts I did
my scheduling on paper, and it’s just so
much easier now.”

“Efficiency is the biggest
benefit to being a 7shifts
client. My scheduling time is
down 50-60%”

The labor budget tool is helpful for him
when creating the schedule. “I enter
the projected and actual sales, it helps
keep my labor costs down and it’s easy to
maintain,” says Nick.

Nick and the staff at Fork & Bottle
have noticed many positive changes to
communication. Nick no longer has to

Future plans for Nick and the team
involve expanding and opening up more
restaurants in which they’ll definitely be
using 7shifts.

7shifts has been used at Fork & Bottle
for 2 years now, and Nick has also
reaped the benefits in his labor costs.
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