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CROSS CONTAMINATION 
RESOURCE GUIDE   
 
 
Background  
Cross contamination is the transfer of microorganisms and debris from one surface or food to another. 
This risk can be decreased with proper personal hygiene, food preparation and storage. 
 
Responsibilities 

Person in Charge in the Store: The person in charge in the store is responsible for training all food 
handlers on preventing cross contamination through proper personal hygiene, preparation and storage. 
They are responsible for providing adequate facilities, equipment and utensils to prevent cross 
contamination. 
 
Store Personnel: Employees are responsible for following policies related to preventing cross 
contamination in the store. 
 
How to Prep 

Appropriate training, facilities, equipment and utensils should be available to prevent cross 
contamination. 
 
Procedure 

To prevent cross contamination, certain control measures should be implemented in all phases of 
the operation: 
 

• No bare hand contact with ready-to-eat foods. 
 

• Proper handwashing. 
 

• Not allowing sick employees to handle food through restricting or excluding them from work.  
 

• Preventing cross contamination between soiled bins, utensils, aprons, etc and ready-to-
eat food or clean and sanitized food contact surfaces. 

 
• Maintaining physical barriers or methods of separation for ready-to-eat foods. 

 
• Separation of different types of foods from one another during storage, preparation, holding 

and display will prevent cross contamination from one to the other. The required separation is 
based on a succession of cooking temperatures. 

 
• Following Gluten Free crust procedures and having the disclaimer available for allergy 

inquiries  
 
Additional Information 
Effective handwashing is critical for minimizing the likelihood of employees’ hands becoming a vehicle for 
cross contamination.  
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NOTICE TO FRANCHISEES AND THEIR EMPLOYEES: These materials were prepared solely for use in corporate stores owned and 
operated by Domino’s Pizza LLC. Franchisees may use or not use these materials at their discretion. As independent business owners, 
franchisees are solely responsible for the operation of their stores including, without limitation, employment and pay practices, safety and 
security matters, and compliance with all applicable federal, state, and local laws. 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 the 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. Franchisees must determine 
the policies, procedures, and settings to be implemented in their stores regarding the use of these materials and must ensure that the materials 
and their use are compliant with all applicable legal requirements. 
 
 


