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Erin Mullins
Sincerely,
Erin Mullins
Franchisee



Erin Mullins

Erin Mullins









Erin Mullins

Erin Mullins
Completed all Master Tracks:

1st Order Taking Master


Erin Mullins
5 min         -Living the Fanattitudes - video
5 min         -Hotspots Intro - video
5 min         -EMV Security for Crew - video
10 min       -Heightened Time Awareness - CG***
15 min       -Ask the Right Questions - CG***
30/60 min -CSR performance Skills Test - CG***
                     completed by GM during a shift
10 min.      -Pie Pass Technology - video
20 min.      -CSR Expert Certification Test - exam


Erin Mullins
2nd Sides Master

Erin Mullins
2 min          -Lava Crunch Cakes Tutorial - video
8 min          -Wings, Sauces & More - video
8 min          -Dips & Twists for Teams - video
5 min          -Stuffed Cheesybread Tutorial - video
8 min          -4 Specialty Chicken Tutorials - videos
3 min          -Parmesan Bread Bites Tutorial - video
30/60 min  -On the Button Sides- CG***
                    complete during a dinner rush


Erin Mullins
3rd Pizza Master

Erin Mullins
4th Oven Master

Erin Mullins
15 min       -Dough Management - video
30 min       -Pizza Making Basics - CG***
5 min         -Saucing & Cheesing - video
60 min       - Saucing & Cheesing - CG***
30 min       -Toppings Challenge (5 guides) - CG***
20 min       -Portion Expert Certification Test - exam
10 min       -Specialty Pizzas - video
15 min       -Great or Remake Tool - video
20 min       -Expert Pizza Maker Certification Test - exam

Erin Mullins
15 min        -Oven Tending - video
2 hours       -Oven Tending - CG***
30 min        -Post Bake - CG***
30 min        -Great or Remake Tool - video
watch video again for refresher and then practice
using the grading tool on real pizzas.

Erin Mullins
-MDP Certification Test -exam
-Shift Runner Checklist - completed by your GM ***
-MDP Trainee Checklist - completed by your Supervisor ***

Erin Mullins
30 min

Erin Mullins
20 min

Erin Mullins
 

Erin Mullins
1 hour

Erin Mullins
 

Erin Mullins
 



 
 
 
 
 
 
 
 
 
 

 
 
 

Ask your trainer the following: 
 
 What’s our store’s LOAD TIME goal? 
 
 
 OUT THE DOOR TIME goal? 
 
 
 DRIVER TURN-AROUND goal? 
 
 
 How quickly should we GREET each customer who comes in? 
 
 
 What is the “ULTIMATE QUESTION” and what is our store’s average? 
 
 
 How can I help contribute to our store’s HTA service goals? 
 

 
 
 
 

Behaviors that get orders out-the-door 
and make work more 

 

HTA Service Goals 

 

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.  
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– 

How many? 4 adults, 10 kids 
How hungry? Very 

How adventurous? Very 
Order: 

 
 
 
 
 
 
 
 

Sometimes customers need your help to complete their order. Asking these three questions can help you quickly find out 

what they might want: 
 

Part 1 - Create an order for these customers based on the information listed. When customers are more adventurous, it’s an opportunity 

to open them up to new items on the menu like Specialty Chicken or Oven-Baked Dips! If they are very hungry, make sure you offer 

enough pizza to feed the group. Don’t forget appetizers, drinks, and dessert! 

 
 

 
 

 
 
 
 
 
 
 
 
 
 

 

Part 2 - Manager: Did your trainee create a great order for your customers? Review their orders and provide feedback! 

 
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. 

How many? 2 adults, 2 children 
How hungry? Very 

How adventurous? Somewhat 

How many? 2 adults 
How hungry? Very 

How adventurous? Very 
Order: Order: 

How many? 4 teens 
How hungry? Starving 

How adventurous? Not at all 
Order: 

How many? 1 Adult 
How hungry? Somewhat 

How adventurous? Not at all 

How many? 3 Adults 
How hungry? Very 

How adventurous? Somewhat 
Order: Order: 

 

Playing Detective 
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Directions: This performance evaluation can be used with your team members after completing their assigned CSR Training Modules. 
Consider using this evaluation form to observe their abilities related to each item. Once complete, consider reviewing the “Performance Skills 
Evaluation.” 

 

 
APPLIED TECHNICAL KNOWLEDGE 
1. Cell Phone or Private Caller. 1 pt. 

• Team member demonstrates your store’s procedure as it relates to cell phone order and/or private caller 
numbers when taking phone orders. 

NOTE:  Please refer to your store’s specific procedures. 
 

2. Special bake instructions. 1 pt. 
• Team member demonstrates where special bake instructions are entered in the Pulse system. 

 
3. Special delivery instructions. 1 pt. 

• Team member demonstrates where special delivery instructions are entered in the Pulse system. 
 

4. Coupon by product. 1 pt. 
• Team member can locate the tab in the Pulse screen with coupons sorted by product type. 

 
5. Timed order.  1 pt. 

• Team member demonstrates where and how a timed order is entered into the Pulse system. 
 

6. Estimated delivery times in Pulse. 1 pt. 
• Team member demonstrates both locations in your Pulse ordering screens     that provide estimated delivery times 

(across the top of the screen and the finish screen when they are reading back an order.) 
• Team member should be able to explain times in your Pulse system are estimates only and during the rush they 

should rely on store leadership for more accurate information. 
 

7. Split tender payment. 1 pt. 
• Team member demonstrates or explains steps for entering partial payment in cash and partial payment in credit card. 

   
8. Gift card payment. 1 pt. 

• Team member demonstrates how a gift card payment is entered into your Pulse system. 
• Team member demonstrates determining the remaining balance of a gift card. 
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Customer Service Expert 
Performance Skills Evaluation  

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. 
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SAFETY AND SECURITY KNOWLEDGE 

9. Confirming a customer’s order. 1 pt. 
• Team Member should read back all items listed on the order and then state, “Your total with tax & delivery charge 

is $ , and your order should arrive to you in   to ______minutes.” 
 
10. Demonstrates how to count change back. 1 pt. 

• Team member should take change out of till to demonstrate how to give back proper change.  
(Use example: “Order is $13.79, customer paid with $20 bill.”) 

• Demonstrates how to count back change (Count starting with coins first, then bills from largest to smallest.  
• Total change= $6.21 

 
11. Customer’s previous order history. 1 pt. 

• Demonstrates where to find a customer’s entire order in your Pulse system. 
 
12. Change an order sent to makeline screen. 1 pt. 

• Demonstrates how to change an order that has already been processed. 
• Brings up customer’s order from “today’s orders” and can bring up that order to edit it. 
• Team member should demonstrate what happens with the labels or receipt for this order. 
• Team member knows to verbally communicate the order change to the makeline and/or cut table team. 

 
13. Locate order in process. 1 pt. 

• Team member demonstrates using the order status screen in your Pulse system to locate an order in 
process, should a customer call to ask the status of their order. 

 
 

 

14. Safe lifting technique. 1 pt. 
• Demonstrates proper lifting technique. 
• Bends at the knees, not the waist, then lifts straight up. 
• Knows the maximum number of dough trays to lift (2). 

 
15.  Robbery Procedures. 1 pt. 

• Demonstrates walk-through of robbery procedure: 
□ Follow robber’s instructions, don’t argue. 
□ If safe to do so, observe as much as possible about the robber (clothing, build, tattoos, etc.). 
□ Call the police immediately, then your manager/supervisor/franchisee. 
□ Call the Safety Hotline. 
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CUSTOMER FOCUSED SKILLS 

16. Cash drop procedure. 1 pt. 
• During observation Team member drops all bills $20 and larger. 

 
17. Max till procedure. 1 pt. 

• Demonstrates knowledge of maximum till amount & what to do with amounts over maximum. 
• During observation, Team member ensures that the till does not contain more than $150 ($75 for Team USA stores) 

at any given time. 
 

 

18. Walk-in customer enters while team member is taking a phone order. 1 pt. 
• Team member smiles, acknowledges the customer, and lets them know that they will be right with them. 

 
19. Customer calls looking for order. 1 pt. 

• Team member apologizes that the order has not yet arrived and immediately uses the Pulse system or 
Delivery Dashboard to identify where the pizza is in the process. 

 
20. Upselling technique - descriptive words. 1 pt. 

• Team member demonstrates the use of descriptive words in the upselling process. 
Examples: “Icy Cold Coke” or “Sweet Baked Apple Dip.” 

 
 

Customer Focused Role Play Exercises 
*Trainer acts as customer. 

Skills Check 

 
The customer calls in an order of a large sausage 
and onion pizza along with an order of garlic bread 
twists. In their previous order history, they have also 
ordered this with chocolate lava crunch cakes and a 
two liter of Sprite. 

 
  Team Member demonstrates an 
effective upselling technique; 
using descriptive words, open 
ended questions.  

 

21. Customer interaction skills. 1 pt. 
• Smiles when answering the phone or greeting customers in the lobby. 
• Uses polite phrases such as “please” and “thank you.” 
• Demonstrates your store’s phone and carryout greeting procedures. 
• Demonstrates how to interact with customers waiting in the lobby. 

22. Sincerely apologize. 1 pt. 
•  Demonstrates a sincere apology. Example: “I’m truly sorry you had to wait so long to order.” 

 
Customer Focused Role Play Exercises 
*Trainer acts as customer. 

Skills Check 

The customer called the store during a dinner rush 
and was placed on hold. It is now 5 minutes later, 
and the CSR just answered the phone. (You are not 
happy to have been waiting so long as your family is 
hungry for dinner.) 

    Team member sincerely 
apologizes. 

    Gives the customer something 
extra for their wait. 
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23. Demonstrates the 3 steps to “wow-ing” a customer concern.                                               1 pt. 
• Team member apologizes sincerely. 
• Offers the customer to keep the current product. 
• Tells the customer that they will happily remake the item, and send the next  driver out with the correct order. 
• In addition to sending out the correct order, tells the customer that they will also send along Cinnamon bread 

twists (something extra) for their trouble (or your store’ specific policy on giving “something extra.”). 
 

Customer Focused Role Play Exercises 
*Trainer acts as customer. 

Skills Check 

1. A customer picked up a carryout order from the 
local Domino’s Pizza and drove back home with 
it. When the customer gets home, the kids are 
yelling because it took so long. They open the 
box and almost can’t believe their eyes. The 
pizza was made wrong! The customer calls the 
store back and is very upset. 

    Team member sincerely 
apologizes. 

    Gives the customer what 
they want. 

    Gives the customer 
something extra. 

 
24. Doesn’t blame the customer. 1 pt. 

• Example: team member didn’t simply say “you didn’t order.” Always assume the customer is right, regardless. 
 

Customer Focused Role Play Exercises 
*Trainer acts as customer. 

Skills Check 

You are working a slow day shift. Since it is slow, 
you have answered all phone calls yourself. A 
customer walks in and says they are picking up an 
order they ordered by phone about 15 minutes ago. 
You have no record of the order and you’re sure 
you took no calls for carryout orders all day. What 
would you do in this situation? 

• Does not blame the customer.     
• Sincerely apologizes. 

    Gives the customer what 
they want. 

    Gives the customer 
something extra. 

 
 
 
 

25. Three Compartment Sink set up. 1 pt. 
• Demonstrates setting up a 3 Compartment Sink. 
• Left sink = wash  
• Middle sink = rinse 
• Right sink = sanitize 
• Team member demonstrates checking sanitizing solution with test strips to proper PPM. 

 
26. Handwashing 

• Demonstrates proper handwashing for a minimum of 20 seconds 
• Team member demonstrates proper method to turn water off by use of a proper towel 

 
27. Sanitizing high touch points. 

• Demonstrates how to properly fill a sanitizer bottle. 
• Demonstrates proper way to sanitize phones & Pulse screens. 
• Team member demonstrates what cleaner to be used on counter-tops and lobby high touch point areas. 

 

FOOD SAFETY 



 
 
 
 
 
 
 

 

The best time to catch portion and placement issues is before items go into the oven. If you catch a portion mistake after it’s 

baked, it’s a remake! The last person to see an item before it goes into the oven, is the one who hits the button to clear the 

item off the makeline screen. 

Follow the steps below to complete this exercise. 

 
STEP #1: KNOW YOUR PORTIONS 

o Be sure to study the product job aids to build your portion knowledge. 
o Consider reviewing the Sudoku coaching guides to test your knowledge and memory.  

 
 

STEP #2: REVIEW THE ORDER ON THE MAKELINE MONITOR 
o If any of the side items come up, conduct your quality check prior to clearing the item from the makeline screen. 

 

 

STEP #3: DOUBLE CHECK PORTION AMOUNTS 
o Use your portion knowledge to verify amounts. If needed, review the job aids for portion amounts as product is being made 

before it slides to you for final Quality Check.  

 

 

STEP #4: CONDUCT A QUALITY CHECK ON YOUR SIDE ITEM 
o Do the counts/weights for each ingredient look accurate? 

o Are the ingredients placed in the correct order? 

o Is the placement up to standard? (Even distribution) 

o Will your customer love the look of this product? 

o If there is a pasta bowl, was it built with the volcano method to ensure proper end-bake temp? 

 

STEP #5: LOAD OR MAKE OPPORTUNITIES 
o If the product is beautiful, hit the button, and load the item. 

o Be sure to provide positive feedback to your makeline team for perfect products.  

o If you need to make correction, do so, then hit the button and load. 

o HUSTLE: Remember, at Domino’s, you strive to provide great customer service. You should not slow down the makeline 

during this exercise. 

 

STEP #6: REPEAT THIS PROCESS WITH AT LEAST 5 SIDE ITEMS  
(CHICKEN, OVEN-BAKED DIPS, PASTA, BREADS, SANDWICHES) 
 

 

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.  
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On the Button - Sides 

 



 

 

 
Dough is the foundation of most of Domino’s products, which is why properly managing dough is such an important piece to making pizzas 
that look and taste great.  

 
Consider having: Properly proofed 12” dough, clean apron, dough scraper, cornmeal, 12” screens/disks, Dough Evaluation Guide, and a 
pencil. 
 
EXERCISE 1: Evaluating Dough 
Step 1: Read the Medium or Large dough trays that are currently out for the shift, and record the following: 
Day:    Proof Hours:    Usable Hours:    
 

Step 2: Use the Dough Evaluation Guide to determine the quality of the dough. (Check any boxes below) 
  Underproofed   Proofed     Overproofed              Expired 
 
Step 3: Share your findings with your trainer and ask the following questions: 

 What are the most challenging aspects of managing dough for the shift? 
 What advice would you give about managing dough? 
 What is the proper temperature of dough on the dough table? How do you take the dough temperature? 

 
EXERCISE 2: Removing Dough Balls from the Tray 

• Trainer – Remove at least 3 dough balls from the tray and share your pro-tips with the trainee. 
• Trainee – Your Turn 
• Trainer - Evaluate the trainee’s performance and provide feedback:  

Dough Ball #1:  Not round  Round 
Dough Ball #2:  Not round  Round  
Dough Ball #3:  Not round  Round 

 
 
EXERCISE 3: Pencil Thin Edges 

• Trainer - Form pencil thin edges on 3 dough balls and share your pro-tips with the trainee. 
• Trainee - Your turn. 
• Trainer - Evaluate the trainee’s performance and provide feedback: 

Dough Ball #1:  Pencil Thin  Too Thick  Too Thin  
Dough Ball #2:      Pencil Thin  Too Thick  Too Thin  
Dough Ball #3:      Pencil Thin  Too Thick  Too Thin  

 

Pizza Making Basics 

 

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.  
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EXERCISE 4: Stretching  
Step 1: Practice with a Pizza Screen/Disk 

• Trainer - Demonstrate the proper stretching motion and positioning using a pizza screen/disk. 
• Trainee - Practice the proper stretching motion and positioning using a pizza screen/disk. 
• Trainer - Offer feedback. 

  
 
Step 2: Practice in Cornmeal 

• Trainer - Demonstrate the proper stretching motion and positioning using cornmeal. 
• Trainee - Practice the proper stretching motion and positioning using cornmeal. 
• Trainer - Offer feedback. 

 
Step 3: Stretch! 

• Trainer - Stretch 3 dough balls and place them on a screen/disk. Offer pro-tips to the team member. 
• Trainee - Stretch 3 dough balls and place them on a screen/disk. 
• Trainer - Evaluate the team member’s performance and offer feedback: 
 

Dough Ball #1:  Perfect Size  Too Small  Too Big 
 
 

Light Test: 
 Sombrero (thick center) 

 Perfect 
 Stadium (thick edge) 

 Thin Center 
 Double Edge 

 
 
 

Dough Ball #2:  Perfect Size  Too Small  Too Big 
  Sombrero (thick center)  Stadium (thick edge)  Double Edge 

Light Test:  Perfect  Thin Center  
 
 
 

Dough Ball #3:  Perfect Size  Too Small  Too Big 
 
 

Light Test: 
 Sombrero (thick center) 

 Perfect 
 Stadium (thick edge) 

 Thin Center 
 Double Edge 

 

 

Pizza Making Basics 

 

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.  
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# 

 
You’ll need the following: Portioning job aid, spoodle, pizza sauce, pan lid, scale. 

 

Manager: Walk the trainee through the job aid and share any saucing tips. 
 

Manager: Put clean pan lid on top of a scale and tare the scale to zero. 

• Demonstrate the difference between a level scoop and a heaping scoop 

• Demonstrate how to weigh portion amounts, reuse the sauce, and re-tare the scale 

Trainee: Practice weighing the following portions until you can nail it every time! 
 4.25 oz. for 12”  6 oz. for 14” 

 

You’ll need the following: spoodle, cornmeal, pizza sauce, pan lid, 12” and 14” pizza skins. 
 

Manager: Demonstrate your best saucing techniques in a pile of cornmeal 
Trainee: 

• Get a feel for the motion by practicing in cornmeal 

• Choke-up to the balance point of the spoodle for more control 
choked-up! 

 
 

Manager: Demonstrate your best saucing techniques on pan lid 
Trainee: 

• Practice until you feel comfortable and fast 
• Scrape the sauce back into the tub each time 
• Don’t worry about exact portions—this is about technique! 
• Shoot for no more than 3-4 rotations to get full coverage 
• Apply light pressure, and decrease pressure as you get out toward the edge 

 

PRACTICE ON REAL PIZZAS 
Manager: Demonstrate your best saucing techniques on real skins 
Trainee:  

• Practice until you feel comfortable and fast 
• Focus on exact portions and even distribution

 

Saucing and Cheesing 

 # 

 
 
 

level: 4.25 oz. 

 
 

heaping: 6 oz. 

 
 

not choked-up 



 

 

# 
You’ll need the following: Portioning job aid, pizza cheese, scale, pan lid, stretched & sauced pizza skins. 
 

 
Manager: Put clean pan lid on top of a scale and tare the scale to zero. 

Demonstrate grabbing different cheese portions with both hands and weighing them on the scale. 
 5 oz. for 12”  7.5 oz. for 12” (cheese only)        7 oz. for 14”    10.5 oz. for 14” (cheese only) 

 
Trainee: Practice weighing the following portions until you can nail it every time! 

 5 oz. for 12”           7.5 oz. for 12” (cheese only)         7 oz. for 14”    10.5 oz. for 14” (cheese only) 
 

Manager: Demonstrate your best cheesing techniques on real skins. 
Share any tips for increasing speed (grabbing the right amount the first time, saltshaker method, moving from the 
outside-in, etc.) 
Trainee: Practice until you feel comfortable and fast. Focus on exact portions and even distribution. 

 
 

To increase speed and accuracy: 
• Start at the top/center 
• then hit the outside edge 
• then work through the middle 

 

Saucing and Cheesing 

 

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.  

Saucing and Cheesing | Pub. 6.1.14 | Revised 12.9.21_v2 

 



2.

SI
ZE

1 T
OP

PI
NG

1.5
2.0

3.0
4.0

2-
3 T

OP
PI

NG
S

1.0
1.5

2.0
2.5

4+
 T

OP
PI

NG
S

0.5
1.0

1.5
2.0

ON
IO

N
GR

EE
N 

PE
PP

ER
BA

NA
NA

 P
EP

PE
R

JA
LA

PE
NO

OL
IV

ES
GR

EE
N 

CH
IL

ES

ON
IO

N 
–G

RE
EN

 P
EP

PE
R 
–B

AN
AN

A 
PE

PP
ER

JA
LA

PE
NO

 –
OL

IV
ES

 –
GR

EE
N 

CH
IL

ES

ST
AR

T 
HE

RE
!

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

1.5
3.0

2-
3 T

OP
PI

NG
S

1.5
2.5

4+
 T

OP
PI

NG
S

1.0
2.0

ON
IO

N 
–G

RE
EN

 P
EP

PE
R 
–B

AN
AN

A 
PE

PP
ER

JA
LA

PE
NO

 –
OL

IV
ES

 –
GR

EE
N 

CH
IL

ES

SI
ZE

1 T
OP

PI
NG

2.0
4.0

2-
3 

TO
PP

IN
GS

1.0
2.0

4+
 T

OP
PI

NG
S

0.5
1.5

ON
IO

N 
–G

RE
EN

 P
EP

PE
R 
–B

AN
AN

A 
PE

PP
ER

JA
LA

PE
NO

 –
OL

IV
ES

 –
GR

EE
N 

CH
IL

ES

SI
ZE

1 T
OP

PI
NG

2.0
3.0

2-
3 T

OP
PI

NG
S

1.5
2.5

4+
 T

OP
PI

NG
S

0.5
1.0

2.0

ON
IO

N 
–G

RE
EN

 P
EP

PE
R 
–B

AN
AN

A 
PE

PP
ER

JA
LA

PE
NO

 –
OL

IV
ES

 –
GR

EE
N 

CH
IL

ES

SI
ZE

1 T
OP

PI
NG

1.5
2.0

4.0
2-

3 T
OP

PI
NG

S
1.0

2.0
2.5

4+
 T

OP
PI

NG
S

0.5
1.0

1.5
2.0

ON
IO

N 
–G

RE
EN

 P
EP

PE
R 
–B

AN
AN

A 
PE

PP
ER

JA
LA

PE
NO

 –
OL

IV
ES

 –
GR

EE
N 

CH
IL

ES

NO
W

, F
IL

L 
IN

 T
HE

 M
IS

SI
NG

PO
RT

IO
NS

 F
RO

M 
ME

MO
RY

!

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

ON
IO

N 
–G

RE
EN

 P
EP

PE
R 
–B

AN
AN

A 
PE

PP
ER

JA
LA

PE
NO

 –
OL

IV
ES

 –
GR

EE
N 

CH
IL

ES

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

ON
IO

N 
–G

RE
EN

 P
EP

PE
R 
–B

AN
AN

A 
PE

PP
ER

JA
LA

PE
NO

 –
OL

IV
ES

 –
GR

EE
N 

CH
IL

ES

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

ON
IO

N 
–G

RE
EN

 P
EP

PE
R 
–B

AN
AN

A 
PE

PP
ER

JA
LA

PE
NO

 –
OL

IV
ES

 –
GR

EE
N 

CH
IL

ES

FI
LL

 IN
 T

HE
 C

OR
RE

CT
PO

RT
IO

NS
 F

RO
M 

ME
MO

RY

CH
EC

K 
YO

UR
 A

NS
W

ER
S,

 
TH

EN
 T

RY
 A

GA
IN

ON
E 

MO
RE

 T
IM

E!

GE
T 

IT
? 

GO
OD

!



2.

SI
ZE

1 T
OP

PI
NG

20
30

40
54

2-
3 T

OP
PI

NG
S

16
24

32
46

4+
 T

OP
PI

NG
S

12
18

24
38

PE
PP

ER
ON

I &
 H

AM

PE
PP

ER
ON

I &
 H

AM
ST

AR
T 

HE
RE

!

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

20
40

2-
3 T

OP
PI

NG
S

24
46

4+
 T

OP
PI

NG
S

18
38

SI
ZE

1 T
OP

PI
NG

30
54

2-
3 

TO
PP

IN
GS

16
32

4+
 T

OP
PI

NG
S

12
24

SI
ZE

1 T
OP

PI
NG

30
40

2-
3 T

OP
PI

NG
S

24
46

4+
 T

OP
PI

NG
S

12
18

38

SI
ZE

1 T
OP

PI
NG

20
30

54
2-

3 T
OP

PI
NG

S
16

32
46

4+
 T

OP
PI

NG
S

12
18

24
38

NO
W

, F
IL

L 
IN

 T
HE

 M
IS

SI
NG

PO
RT

IO
NS

 F
RO

M 
ME

MO
RY

!

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

FI
LL

 IN
 T

HE
 C

OR
RE

CT
PO

RT
IO

NS
 F

RO
M 

ME
MO

RY

CH
EC

K 
YO

UR
 A

NS
W

ER
S,

 
TH

EN
 T

RY
 A

GA
IN

ON
E 

MO
RE

 T
IM

E!

GE
T 

IT
? 

GO
OD

!

PE
PP

ER
ON

I &
 H

AM

PE
PP

ER
ON

I &
 H

AM

PE
PP

ER
ON

I &
 H

AM

PE
PP

ER
ON

I &
 H

AM
PE

PP
ER

ON
I &

 H
AM

PE
PP

ER
ON

I &
 H

AM

PE
PP

ER
ON

I &
 H

AM



2.

SI
ZE

1 T
OP

PI
NG

2.5
3.5

5.0
6.5

2-
3 T

OP
PI

NG
S

1.5
2.5

3.5
4.5

4+
 T

OP
PI

NG
S

1.0
1.5

2.0
2.5

SA
US

AG
E

BE
EF

CH
IC

KE
N

MU
SH

RO
OM

PI
NE

AP
PL

E
TO

MA
TO

SA
US

AG
E 
–B

EE
F 
–C

HI
CK

EN
 

M
US

HR
OO

M 
–P

IN
EA

PP
LE

 –
TO

M
AT

O 

ST
AR

T 
HE

RE
!

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2.5
5.0

2-
3 T

OP
PI

NG
S

2.5
4.5

4+
 T

OP
PI

NG
S

1.5
2.5

SA
US

AG
E 
–B

EE
F 
–C

HI
CK

EN
 

M
US

HR
OO

M 
–P

IN
EA

PP
LE

 –
TO

M
AT

O 

SI
ZE

1 T
OP

PI
NG

3.5
6.5

2-
3 

TO
PP

IN
GS

1.5
3.5

4+
 T

OP
PI

NG
S

1.0
2.0

SA
US

AG
E –

BE
EF

 –
CH

IC
KE

N 
M

US
HR

OO
M 
–P

IN
EA

PP
LE

 –
TO

M
AT

O 

SI
ZE

1 T
OP

PI
NG

3.5
5.0

2-
3 T

OP
PI

NG
S

2.5
4.5

4+
 T

OP
PI

NG
S

1.0
1.5

2.5

SA
US

AG
E 
–B

EE
F 
–C

HI
CK

EN
 

M
US

HR
OO

M 
–P

IN
EA

PP
LE

 –
TO

M
AT

O 

SI
ZE

1 T
OP

PI
NG

2.5
3.5

6.5
2-

3 T
OP

PI
NG

S
1.5

3.5
4.5

4+
 T

OP
PI

NG
S

1.0
1.5

2.5

SA
US

AG
E 
–B

EE
F 
–C

HI
CK

EN
 

M
US

HR
OO

M 
–P

IN
EA

PP
LE

 –
TO

M
AT

O 

NO
W

, F
IL

L 
IN

 T
HE

 M
IS

SI
NG

PO
RT

IO
NS

 F
RO

M 
ME

MO
RY

!

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SA
US

AG
E 
–B

EE
F 
–C

HI
CK

EN
 

M
US

HR
OO

M 
–P

IN
EA

PP
LE

 –
TO

M
AT

O 

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SA
US

AG
E 
–B

EE
F 
–C

HI
CK

EN
 

M
US

HR
OO

M 
–P

IN
EA

PP
LE

 –
TO

M
AT

O 

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SA
US

AG
E 
–B

EE
F 
–C

HI
CK

EN
 

M
US

HR
OO

M 
–P

IN
EA

PP
LE

 –
TO

M
AT

O 

FI
LL

 IN
 T

HE
 C

OR
RE

CT
PO

RT
IO

NS
 F

RO
M 

ME
MO

RY

CH
EC

K 
YO

UR
 A

NS
W

ER
S,

 
TH

EN
 T

RY
 A

GA
IN

ON
E 

MO
RE

 T
IM

E!

GE
T 

IT
? 

GO
OD

!



2.

SI
ZE

1 T
OP

PI
NG

1.5
1.5

2.0
2.5

2-
3 T

OP
PI

NG
S

1.0
1.0

1.5
2.0

SP
IN

AC
H

SP
IN

AC
H

ST
AR

T 
HE

RE
!

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

1.5
2.0

2-
3 T

OP
PI

NG
S

1.0
2.0

SI
ZE

1 T
OP

PI
NG

1.5
2.5

2-
3 

TO
PP

IN
GS

1.0
1.5

SI
ZE

1 T
OP

PI
NG

1.5
2.0

2-
3 T

OP
PI

NG
S

1.0
2.0

SI
ZE

1 T
OP

PI
NG

1.5
1.5

2.5
2-

3 T
OP

PI
NG

S
1.0

1.5
2.0

NO
W

, F
IL

L 
IN

 T
HE

 M
IS

SI
NG

PO
RT

IO
NS

 F
RO

M 
ME

MO
RY

!

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

FI
LL

 IN
 T

HE
 C

OR
RE

CT
PO

RT
IO

NS
 F

RO
M 

ME
MO

RY

CH
EC

K 
YO

UR
 A

NS
W

ER
S,

 
TH

EN
 T

RY
 A

GA
IN

ON
E 

MO
RE

 T
IM

E!

GE
T 

IT
? 

GO
OD

!

SP
IN

AC
H

SP
IN

AC
H

SP
IN

AC
H

SP
IN

AC
H

SP
IN

AC
H

SP
IN

AC
H

SP
IN

AC
H

4+
 to

pp
in

gs
 h

av
e 

th
e 

sa
m

e 
po

rti
on

s
as

 2
-3

 to
pp

in
g 

pi
zz

as
 fo

r s
pi

na
ch



2.

SI
ZE

1 T
OP

PI
NG

2.0
2.5

3.5
5.0

2-
3 T

OP
PI

NG
S

1.5
2.0

2.5
3.5

4+
 T

OP
PI

NG
S

1.0
1.5

2.0
2.5

PH
IL

LY
 S

TE
AK

 &
 B

AC
ON

PH
IL

LY
 S

TE
AK

 &
 B

AC
ON

ST
AR

T 
HE

RE
!

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2.0
3.5

2-
3 T

OP
PI

NG
S

2.0
3.5

4+
 T

OP
PI

NG
S

1.5
2.5

SI
ZE

1 T
OP

PI
NG

2.5
5.0

2-
3 

TO
PP

IN
GS

1.5
2.5

4+
 T

OP
PI

NG
S

1.0
1.5

SI
ZE

1 T
OP

PI
NG

2.5
3.5

2-
3 T

OP
PI

NG
S

2.0
3.5

4+
 T

OP
PI

NG
S

1.0
1.5

2.5

SI
ZE

1 T
OP

PI
NG

2.0
2.5

5.0
2-

3 T
OP

PI
NG

S
1.5

2.5
3.5

4+
 T

OP
PI

NG
S

1.0
1.5

1.5
2.5

NO
W

, F
IL

L 
IN

 T
HE

 M
IS

SI
NG

PO
RT

IO
NS

 F
RO

M 
ME

MO
RY

!

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

SI
ZE

1 T
OP

PI
NG

2-
3 T

OP
PI

NG
S

4+
 T

OP
PI

NG
S

FI
LL

 IN
 T

HE
 C

OR
RE

CT
PO

RT
IO

NS
 F

RO
M 

ME
MO

RY

CH
EC

K 
YO

UR
 A

NS
W

ER
S,

 
TH

EN
 T

RY
 A

GA
IN

ON
E 

MO
RE

 T
IM

E!

GE
T 

IT
? 

GO
OD

!

PH
IL

LY
 S

TE
AK

 &
 B

AC
ON

PH
IL

LY
 S

TE
AK

 &
 B

AC
ON

PH
IL

LY
 S

TE
AK

 &
 B

AC
ON

PH
IL

LY
 S

TE
AK

 &
 B

AC
ON

PH
IL

LY
 S

TE
AK

 &
 B

AC
ON

PH
IL

LY
 S

TE
AK

 &
 B

AC
ON

PH
IL

LY
 S

TE
AK

 &
 B

AC
ON



 
 

Oven Tending Coaching Guide | pub. 4/23/2015 | exp. 04/23/2016         Page 1 of 2 

Almost everything we sell comes out of the oven. It is as important to execute flawlessly on the cut table 
as it is on the makeline.   
 

Use the End Bake Job Aids as your guide, and draw proper cuts for the following types of pizzas. 
 
 
 
 
 
 
 
 
 12” Handtossed 14” Thin Crust 14” Brooklyn   
 
 
 
 
 
 
 
 
 
 10” Gluten Free 12” Thin Crust 10” Handtossed  
 
 
 
 
 
 
 
 
 14” Handtossed 12” Pan    

  



 
 

Oven Tending Coaching Guide | pub. 4/23/2015 | exp. 04/23/2016         Page 2 of 2 

   Set Up: Make  5 x Sheets 

 

Set Up: Follow these steps to create 5 sheets as illustrated to the right.  

1. Place a 12” screen on top of a 12x12 parchment paper, and trace the 
outline of the screen with a permanent marker.  

2. Remove the 12” screen, then trace the outline of a 10” screen inside of 
the outline you just created. 
 

Practice: Until you’re fast, can stay between the lines, and nail .4 oz. every time!  

1. Place a 12” screen on a scale. 
2. Place one of your 5 sheets on top of the screen.  
3. Practice placing .4 oz. of garlic oil between the two lines on your parchment. 

(you may need more than 5 sheets!)  
 
 

Spend 20 minutes popping bubbles with guidance from an experienced oven tender. 
 Ensure no pizza comes out of the oven with a bubble larger than the size of half a golf ball. 
 Pop bubbles as they begin to form to ensure the best quality pizzas. 
 
Ask the experienced oven tender the following questions: 
 Why are bubbles so bad? What happens to the pizza and why do we have to pop them? 
 What is your technique for popping bubbles? 
 When is the best time to pop bubbles? 
 Is it ever too late to pop a bubble? 
 What do I do if I miss a bubble, and the pizza comes out with a bubble that is too big? 

 

Work side by side with an experienced oven tender for 45 minutes. 
 Cut, garlic oil (when appropriate), and box as many pizzas as possible. 
 Let the experienced oven tender take care of all the side items.  

 

Work side by side with an experienced oven tender for 20 minutes. 
 The experienced oven tender will box, cut and garlic oil all pizzas and box all sides.  
 You ensure that every order is complete: 
 Match all the items for the same order numbers, identified by the order number on the top left corner of 

the box label.  
 Pay attention to side items and extra dipping cups and drinks.  
 Have your manager double check each order before it is dispatched for delivery. 



 

 
Goal: To be able to quickly identify the post bake applications and packaging for the products that the Domino’s Brand offers. Instructions: Use the job 
aids in your store or ask your GM for help. Identify the correct packaging and any post-bake applications for each product below. Review your answers 
with the manager on duty. 
 

 

 

Post Bake Scavenger Hunt 

Parmesan Bread Bites Stuffed Cheesy Bread 

Pizza 

Specialty Chicken 
Oven-Baked Dips 

Sandwiches Bread Twists 

Marbled Cookie Brownie 

Chicken 

What box is used for a gluten free pizza? 
Ex: 10” Box 
 
What box is used for a Medium pizza? 
Ex: 12” Box 
 
What box is used for a Large Pizza? 
 
 
What box is used for a Pan Pizza? 
 
 
Applications:  
Ex: Garlic Oil on crust, diagonal cuts. 6 & 8 
cuts I am not sure I understand what the 
trainee is to do here 

What size box does an 8pc Wing go into? 
 
What size box do 32pc Boneless go into? 
 
What size box to 16pc Wings go into?  
 
What sauce may be applied to wings? 
 
 

What size box is used? 
 
 

What size box do 16pc go into? 
 
What size box do 32pc go into? 
 
Applications: 
 

What size box does this product go in? 
 
 
Applications: 
 

What size box? 
 
Which Specialty Chicken receives 
post-bake sauce application? 

If the Dips and Twists are paired 
together, what size box is used? 
 
 
If ONLY a Dip is ordered, what size 
box is used? 

What size box? 
 
List the different applications that 
may be used: 
 

What size box? 
 
Which sandwich receives post-bake 
sauce application? 

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.  
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Note your comfort level with your 101 responsibilities at each station in 
the Order of Operations. Review your notes with your manager. 

ORDER OF OPERATIONS 
101 COACHING GUIDE: 20 MINS 

 Greet every customer and answer every call with a smile. 
 Take accurate orders. 
 Embrace the Fanattitudes. 
 Make thoughtful recommendations. 

Team Member + Manager 

 Multitask and stay organized. 
 Calculate estimated service times based on HTA communication. 
 Know product standards. 
 Provide feedback to the makeline. 

Your comfort level 
1 - 10 

 Balance quality and speed. 
 Memorize portions. 
 Communicate HTA with your team. 

 Bag and tag orders. 
 Identify great doubles. 
 Know the delivery area. 
 Keep safety top of mind. 

 Encourage “hustle on your feet, not on the street.” 

SERVICE 101 | ORDER OF OPERATIONS | PAGE 1/1 | 8/1/16 
 

Manager sign off + date 
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