
 

NOTICE TO FRANCHISEES AND THEIR EMPLOYEES: These materials contain information related to optional technologies and business practices. As independent business owners, franchisees may use or not use these optional technologies, business practices, and materials in their sole discretion. 
Franchisees must determine the policies, procedures, and practices to be implemented in their stores regarding the issues addressed in these materials and must ensure compliance with applicable federal, state, and local laws. Franchisees are solely responsible for the operation of their stores including, 
without limitation, employment and pay practices, safety and security matters, and other workplace issues. The persons who work in stores owned and operated by a franchisee are employees of the franchisee, and not employees of Domino’s Pizza LLC or its affiliated entities. These materials are for 
general informational purposes only and do not, and are not intended to, constitute legal advice. By providing these materials, Domino’s Pizza LLC and its affiliated entities do not assume any responsibilities or duties of franchisees or any responsibility to update these materials for subsequent 
developments. The use of and/or reliance on 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. These materials also contain information related to optional functions of the Domino’s Pulse system. As independent business owners, franchisees may use or not use these optional Pulse functions in their sole 
discretion. Any information generated by these optional Pulse functions is only as accurate as the information franchisees elect to input into their Pulse system and franchisees must confirm the accuracy of the information. The Pulse system is neither intended nor able to be utilized as a payroll system; 
franchisees should utilize a qualified third-party payroll vendor solution and/or an accounting service provider to perform such services and should also consult with their own legal counsel. Franchisees must determine the policies, procedures, and settings that need to be implemented in their stores to 
ensure that their use of these optional Pulse functions complies with all applicable legal requirements. REMEMBER: Estimated Average Delivery Time (“eADT”) and estimated Extreme Deliveries use a third-party web mapping service to estimate the time it should take to complete a delivery. Actual time on 
the road has no impact and there is nothing personnel making a delivery can do on the road to impair or improve these estimates. Personnel making a delivery should always operate a vehicle/bicycle safely and observe all applicable traffic laws when on the road. 

 

Operations Assessment Trends 

 

   

   

 

This reference guide identifies the highest opportunities observed during the official Operations Assessments 

Food Safety 
Food packaging, food contact surfaces, equipment, and chemicals protected from cross-contamination and stored off of floor: 
• Food products and food contact surfaces must not be stored on top of the oven or oven surfaces  

 

 

 

 

 

 

 

 

Food packaging, food contact surfaces, equipment, and chemicals protected from cross-contamination and stored off of floor: 
• Food contact items (e.g., food containers, utensils, product boxes) shall be stored inverted or otherwise protected  

 

   

 

 

 

 

 

 

 

 

 

 

Most observed food products & food contact 
surfaces stored on top of the oven/oven surfaces: 

• Pans & Disks/Screens 
• Oregano & Garlic Herb Shake-on 
• Bubble Fork 

Most observed food contact 
items not stored inverted or 
protected: 

• Prep Containers/Bins 
stored upright. 

• Opened product boxes that 
are not protected. 

• Pasta tins stored upright. 

 Once the pasta tins box has been opened, fold the top OR open the 
case upside down. Pasta tins at the makeline, ensure they are stored 
inverted.  

  
 Flip the top product box, upside down. 
 If the plastic has been removed, flip the bottom box up, and 

store the additional boxes face side down.  

PRO-TIPS! 


