
MY CORE 4

DOUGH MANAGEMENT EXPERT

NOTICE FOR FRANCHISEES AND THEIR EMPLOYEES: Franchisees and their employees may use these materials, or not, at their discretion. These materials are provided for general informational purposes only and 

do not, and are not intended to, constitute legal advice. Compliance with any and all information provided in these materials is not a guarantee that accidents or losses will not occur or that franchisees will be in 

compliance with applicable legal requirements. Franchisees should consult their own legal counsel concerning their particular facts and circumstances and any specific legal questions they may have regarding the 

issues addressed in these materials. As independent business owners, franchisees remain solely responsible for the operation of their stores, including, without limitation, all employment practices and policies, all safety 

and security issues, and all other workplace issues. The persons who work in stores owned and operated by franchisees are employees of the franchisee, and not employees of Domino’s Pizza LLC or its affiliated 

entities. By providing these materials, Domino’s Pizza LLC and its affiliated entities do not assume any responsibilities or duties of franchisees or their employees.

REVIEW SALES 

PROJECTIONS AND ADJUST 

PRODUCT MIX IN EFO

COMPLETE A DAILY 

ACCURATE INVENTORY 

KNOW WHEN AND HOW 

MUCH DOUGH NEEDS TO BE 

PROOFED 

Consider using the optional EFO Guide: Margins and Visual View 

on PieNet as a quick reference.

ACCURATE DOUGH ORDERS BEGIN 

WITH ACCURATE INVENTORY

Consider the optional Inventory Guide: Pulse and Mobile 

Inventory Options on PieNet as a quick reference. 

Save time! Arrange 

your count sheets to 

match your storage 

areas.

Consider the optional EFO Guide: Projecting Sales and 

Product Mix on PieNet as a quick reference.

SET YOUR MARGINS AND 

UTILIZE THE 

VISUAL VIEW IN EFO

A MARGIN is the additional 

quantity to keep in your store 

to ensure enough useable 

product is on hand. This is 

especially helpful for 

products that require 

proofing or thaw time.

The VISUAL VIEW allows you 

to look ahead and see if 

you're ordering enough 

product to make it to your 

next order.

Utilize your sales 

history!

Use custom date 

ranges to generate 

the product mix for 

past initiatives like 

a Boost Week.

Android users 

can use voice 

commands to 

enter 

inventory!

This provides 

projected dough 

needs by tray/patty 

throughout the day!

Consider using the optional Dough Proofing Projection Report.

The projections act as a GUIDE for determining dough needs

and SHOULD be adjusted as needed – simply cross it out and 

write in your adjusted numbers!
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