
FOOD HANDLING 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.

PROPERLY DATE & ROTATE ALL 
PRODUCT – NEVER USE 

EXPIRED PRODUCT

IF USING OPTIONAL CARRYOVER 
PROCESS, POST CORRECT 
POSTER ON WALK-IN DOOR

FOLLOW PROPER 
HANDWASHING 
PROCEDURES

ALL FOOD CONTACT SURFACES, 
SMALLWARES, AND UTENSILS 

CLEAN AND SANITIZED
NOTE: Ensure sanitizer concentration is within 
specified range and temperature. Always check 

the expiration date on the back.

Discard refrigerated 
food product if its 

internal temperature 
reaches above 41°F 
for 2 hours or more.

If using the optional Carryover Process, it is 
REQUIRED to post the Carry-over Prep Process 

Poster on the walk-in door. Post the one matching your 
carry-over bin color.
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