










































































 
 
 

 

 
School Lunch Proposal 

2024-2024 
 
 

Papa John’s Pizza 
Slice of SoCal, Inc 

Rachelle Putt 
School Lunch Director 

32 Edelman 
Irvine, Ca 92618 

Phone 951-217-2071 
Fax 951-369-3192 

pjocorachelle@hotmail.com 
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2024-2024 
 Newport Mesa USD 

 
16” 8 or 10 cut Cheese, Pepperoni, Sausage 

Or Veggie 
 

$10.05 per whole pizza 
 
 

14” 8 cut Cheese 
 

$9.05 per whole pizza  
 
 
 
 
 
 
 

 
We are pleased to provide Papa John’s Whole Grain 
dough for School Lunch to comply with the USDA 

changes in regulations regarding whole grain 
requirements 

 
 
 
 



 
 
 

Our Goal 
 

Papa John’s is committed to: 
 

Better Ingredients, Better Pizza, Better School Lunch. 
Providing Hot Delicious Pizzas to our schools, strengthening a relationship 

with the objective of helping our schools increase their lunch sales. 
 
 

Disaster Contingency Plan 
 

In the event of an emergency due to equipment failure, delivery 
problems, power failure, or product shortages, we have put together the 
following plan: 
 

1. There are seven stores in which to pull from. 
2. There are drivers that are prepared to move from one store to 

another if needed. 
3. We have Two District Managers, which can help coordinate in any 

situation. 
 
 
 



 
 
 

Pizza Production 
 

Our stores have double ovens.  If needed, we will invest in a third oven at 
any of our locations.  Our ovens can produce pizzas as follows: 
 
 120 14” pies an hour per oven yielding 240 pies an hour 
 105 16” pies an hour per oven yielding 210 pies an hour 
 
We hire one designated driver per school site.  Our manager and driver 
will visit school sites in advance to be prepared for delivery of product.   
 
 

Liability Insurance 
 

Liability Insurance will be issued upon acceptance of school lunch bid.  
Copies of current health inspection reports will always be available upon 
request. 
 
 

HACCP 
 

All of Papa John’s stores have a Hazard Analysis Critical Control Point 
System in place.  Copy of this is available upon request.  All of our stores 
have an active pest control program in place. 
 
 



 
 
 

Customer Concerns 
 

We pride ourselves on excellent service and accessibility.  We have a 
system that addresses your concerns in a timely manner.  You will be 
given the cell phone numbers of the District Manager, General Manager 
and School Lunch Program Director.  All we ask is that you call the day of 
the concern and our supervisory staff will follow up with the store 
immediately to rectify the situation. 
 
We have one contact person to take all school orders, thus we will be able 
to work around your lunch schedules.  All we ask is that they email or call 
the day before so we can be properly staffed. 
 
 
 

Southern California School 
Nutrition Association 

 
We are proud to say that we are members of the Southern California 
School Nutrition Association. 
 

COVID-19 
 
We follow and keep updated daily with public health policies regarding 
COVID-19 
 
 



 
 

 
 
 

Product Recall Program 
 

Procedure for product recall:  
 

1. Receive the complaint.  
2. Provide the complaint to knowledgeable staff for initial 
evaluation.  
3. Determine the hazard and evaluate the safety concerns with the 
product.  
4. Determine the product removal strategy appropriate to the 
threat and location. 
5. Contact the appropriate regulatory authorities and schools. 
6. Alert legal counsel, insurance, etc. as appropriate.  
7. Maintain a log of the events of the recall including information 
such as dates, actions, communications, and decisions.  

 
 

Food Security & Safety Program 
 

All our employees receive a California food handler card through 
ServSafe and these cards are posted in the store’s office. 
 
 



 
 

 
References 

 
Huntington Beach City SD – Ashlin Connolly 714-378-2075 
 17011 Beach Blvd, Suite 560, Huntington Beach, Ca 92647 
 
Fountain Valley SD – Suzanne Brown 714-843-3243 
 10055 Slater Ave, Fountain Valley, CA 92708 
 
Cypress SD – Parisa Shukla 714-220-6948 
 9470 Moody St, Cypress, CA 90630 
 
Fullerton SD – Michael Burns 714-447-7435 
 1401 W Valencia Dr, Fullerton, CA 92833 
 
Irvine USD – Jill Hartstein 949-936-6525 
 5050 Barranca Pky, Irvine, CA 92604 
 
Tustin USD – Mark Chavez 714-730-7301 ext. 51396 
 300 South “C” St, Tustin, CA 92780 
 
Garden Grove USD – Agnes Lally 714-663-6155 
 10331 Stanford Ave, Garden Grove, CA 92840 
 
Placentia-Yorba Linda USD – Suzanne Morales 714-985-8610 
 4999 Casa Loma Ave, Yorba Linda, CA 92886 
 
 
 



 
 
 

 
 

Local Store Locations 
 
Store # 4174     Store # 3316 
1341 E Katella Ave    15435 Jeffrey Rd., #114 
Orange, Ca 92868    Irvine, CA  92618 
714-538-6262     949-552-7272 
 
Store # 3857     Store # 2761 
470 S Anaheim Hills Rd   860 W 19th St. 
Anaheim, Ca 92807    Costa Mesa, Ca 92627 
714-282-7272     949-646-2111 
 
Store # 1961     Store # 1871 
3316 S Bristol     1104 Irvine Blvd 
Santa Ana, Ca 92704    Tustin, Ca 92780 
714-432-7272 714-832-7272 
 
Store # 2517      
18653 Yorba Linda Blvd    
Yorba Linda, Ca 92886    
714-970-7272      
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Prep Item Location by Page Number

Cheese 
 Mozzarella (7) 

 Parmesan-Romano (10) 

 Three-Cheese Blend (11) 

Desserts 
 Apple Filling (12) 

 Cinnamon Spread (13) 

 Crisp Topping (14) 

 White Icing Drizzle (14) 

Dustinator (15) 

Produce Toppings 
 Banana Peppers (16) 

 Green Peppers (17) 

 Jalapeño Peppers (19) 

 Fresh Mushrooms (20) 

 Olives (22) 

 Onions (24) 

 Pineapple (26) 

 Diced Tomatoes (27) 

Pizza Sauces 
 Barbeque Sauce (29) 

 Original Sauce (30) 

 Spinach Alfredo Sauce (33) 

Meat Toppings 
 Anchovies (34) 

 Grilled Chicken (35)  

 Meats:  Bacon, Beef, Canadian 
Bacon, Italian Sausage, Pepperoni, 
Sausage (36) 

Seasonings and Sauces 
 Chicken Wing Sauces (37) 

 Dipping Sauce Cups (38) 

 Garlic Sauce Jug and Garlic 
Parmesan Sauce (39) 

 Topical Seasoning (40) 

 Seasoning Packets: Crushed Red 
Pepper, Parmesan Cheese, and 
Special Seasoning (41) 

Side Items 
 Chicken Wings (42) 

 Chicken Poppers (43) 

 Pepperoncinis (44) 
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Food Preparation Introduction 

Because a large percentage of Papa John’s sales occur during a few hours each day, it 
is essential to have food prepped and ready for restaurant use prior to a rush.  Food 
preparation procedures for all products are described on the following pages. 

Age Restrictions for Team Members Who Prepare Food  

Papa John’s company-owned restaurants will not permit the hiring of any individuals 
under the age of 16.  Students or others who are 16 or 17 years old may be hired, but 
such persons may only perform a limited number of non-hazardous functions.  
(Company-owned restaurants: consult your Human Resource Director; Franchise 
restaurants: consult your Human Resource professional about state laws regarding 
proof of age or other documentation required for team members under the age of 18.)   

The following duties are not approved for any team member under 18 years of age: 

 Use of cutting tools (may include, but are not limited to: vegetable slicers and 
dicers, pizza cutters, can openers, dough dockers, etc.) 

 Washing dishes 

 

Temperature Ranges 

Team members prepping food need to be aware of the following temperature ranges: 

Refrigeration: At Papa John’s, the temperature of refrigerated food and refrigeration units must 
be between 33°F – 38°F (~1°C – 3°C) at all times. When filling Lexans with food, such as Diced 
Tomatoes, for example, add tomatoes only to the fill line. Overfilling Lexans can prevent food 
from maintaining a proper temperature. 

Room Temperature: Room temperature is designated at 50°F – 84°F (~10°C – 29°C). 

Temperature Danger Zone: The Temperature Danger Zone is between 40°F – 140°F 
(~4°C – 60°C). Food that warms or cools to this range will quickly develop bacteria that 
can make people sick. Keep hot food hot and cold food cold! Cold food needs to stay 
between 33°F – 38°F (~1°C – 3°C), while hot food must stay above 140°F (60°C) at all 
times. While we do not reheat food at Papa John’s, if you reheat food at home, reheat to 
165°F (~74°C).



Food Preparation Papa John’s Operations Manual 

 

©2013 Papa John’s International Inc. 
Confidential and proprietary information.  All rights reserved.  October 24, 2013 

 
3 

Product Shelf Life 

Before beginning food preparation, always evaluate the items to be prepped.  Refer to the 
Product Shelf Life Chart for usage standards. This chart lists the shelf life for each Papa John’s 
product.   

 Except for dough, keep in mind that we count ―commercially processed food‖ from the 
day it was opened. The 2009 USDA Food Code states: 

3-501.17 Ready-to-Eat, Potentially Hazardous Food (Time/Temperature Control 
for Safety Food), Date Marking. 

(1) The day the original container is opened in the food establishment shall be 
counted as Day 1; 

 Food can only be stored and used according to its shelf life.  Always adhere to the 
temperature guidelines for each product to maximize the product’s shelf life.   

 Food should always be evaluated for potential spoilage. Discard any food that does not 
meet Papa John’s standards or appears spoiled, regardless of its shelf life. 

 Review the Daymark Implementation Guide for proper dating and labeling procedures. 

 

Food Prep Procedures 

Product Dating 

Team members who prepare or work with food are responsible for marking the boxes, 
containers, and Lexans® with their initials. The management team and team members 
must mark all food items delivered from the QCC with the date and time the food was 
received, prepared, or placed on the production line. This is a critical procedure to 
ensure food safety and will be checked during Health Department inspections, Mission 
Critical Evaluations (MCEs) and during routine follow up visits.  Remember to use the 
items in the order they are received. Follow this rule:  First In – First Out (FIFO). 

Whether you use the DayMark® dating labels or use your own label, the format for 
dating products will be the same and is a mandatory process. Labels should be placed 
on the Lexan®, not the lid. When the Lexan® is placed in water, DayMark® labels will 
dissolve.  Below is a picture of the DayMark® dating label. 
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Example Labels 

This is an example of how to date Canadian Bacon: 

 

Steps: 

Receive Product  

 Write your initials and date when the product was received (on box/bag or label). 

 Write the expiration date and time (which is always Midnight for the RECV line) 
on the box/bag or label. 

 Use the Product Shelf Life Chart Laminate when filling out product labels. 

1. Name of Food Product 

2. Team Member's Initials 

3. Date 

4. Time 

5. Expiration Date 

6. Expiration Time 

7. Received Row 

8. Prep Row 

9. Production Line Row 

 

 

    

 

 

 

JJT 

Canadian Bacon 

WM 

12/13 12/1 

12/4 

JHS 12/3 

4:30 12/5 4:30 

12/10 

Mid 

night 

Mid 

night 10:00 



Food Preparation Papa John’s Operations Manual 

 

©2013 Papa John’s International Inc. 
Confidential and proprietary information.  All rights reserved.  October 24, 2013 

 
5 

Open Box for Use 

 Write the name of the product on top of a new label. 

 Write your initials and the dates and the expiration time from the original box or 
container. 

 Write your initials, the date, and time the product was opened for prep. 

 Write the date and time the product will expire. 

 Apply label to bag and/or Lexan®.  

Move Lexan® for use on the Production Line (Makeline) 

 Write your initials, the date, and time the product was moved to the makeline. 

 Write the date and time the product expires on the makeline. 

 The Production Line includes all items stored under the Makeline, as well as all 
items available on top of the Makeline.  

 

Example Labels 

This is an example of how to date Green Peppers: 

 

Steps: 

Receive Product  

 Write your initials and date when the product was received (on box/bag or label). 

 Write the expiration date and time (which is always Midnight for the RECV line) 
on the box/bag or label. 

JJT 

Green Peppers 

WM 

12/5 12/1 

12/3 

JHS 12/3 

4:30 

12/5 

4:30 12/4 

Mid 

night 

10:30 10:30 
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Open Box for Use 

 Write the name of the product on top of a new label. 

 Write your initials and the dates and the expiration time from the original box or 
container. 

 Write your initials, the date, and time the product was opened for prep. 

 Write the date and time the product will expire. 

 Apply label to bag and/or Lexan®.  

Move Lexan® for use on the Production Line (Makeline) 

 Write your initials, the date, and time the product was moved to the makeline. 

 Write the date and time the product expires on the makeline. 

 

 

Product Codes 

Each product is assigned a certain code, which is a series of numbers and letters.  
Product codes used to identify products, manufacturing dates, and other product 
information are printed on the box (i.e., master case), can, and/or bag.   

 

Prep Tips 

 Always wash and dry your hands before beginning any prep.  For proper 
handwashing procedures, refer to the Handwashing Laminate. 

 Clean and sanitize work area and tools. 

 Product quality depends on proper prep—follow all procedures.   

 To maintain quality, only prep the amounts needed based on shelf life and 
updated MDOG projections. Projected sales may need to be adjusted based on 
recent sales trends, marketing campaigns, etc. 

 If possible, prep in Lexans® for product stored under the makeline. 

 Once a product is used to top a pizza, it gets the production line shelf life. 

 Storing items under the makeline does not change their shelf lives, unless they 
are used to make pizzas or are used in other production (such as Chicken 
Wings, Chicken Poppers, Banana Peppers, etc.). 

 The prep shelf life begins as soon as the product is prepped. Green Peppers 
(with a 48 hour prep shelf life) prepped Thursday at 10:00 a.m. must be 
discarded on Saturday at 10:00 a.m. 

 



Food Preparation Papa John’s Operations Manual 

 

©2013 Papa John’s International Inc. 
Confidential and proprietary information.  All rights reserved.  October 24, 2013 

 
7 

 The discard date/time of an item is the one that expires first. For example, today 
is the 1st. The restaurant receives green peppers today. The green peppers will 
expire on the 9th. If a team member preps those green peppers on the 8th, the 
discard date is the 9th even though green peppers have a 48 hour shelf life after 
prepping. 

 The ―Opened‖ shelf life for items in bags (i.e., beef, sausage, etc.) begins once 
the bag is opened. The day the bag is opened counts as day one regardless of 
the time. For example, if Bacon (with a seven day opened shelf life) is opened 
Monday, it must be discarded Sunday at close regardless if it were opened at 
10:00 a.m. on Monday or 10:00 p.m. on Monday. 

Cheese  

 Restaurants must use only company-approved cheese products. 

 

Mozzarella 

Receiving 

 Cheese arrives frozen and has a three day thaw time. 

 Mark case with the DayMark® dating format on the day the cheese was received.  
Store refrigerated in the walk-in.  

 Do not remove the top portion of the box until after the three day thaw time has 
lapsed. Once you remove the top of the box, the cheese has a seven day shelf 
life. Mark the case on the day you remove the top of the box. 

Storage 

 Cheese must remain in the box until used on the makeline. 

 Cheese must remain refrigerated. 

 As soon as the box is opened, mark the prep date on the box with the DayMark® 
dating format. Once the box is opened, the cheese has a seven day shelf life. 

 Store cheese on the cheese rack. Rotate all cheese on the rack. Earlier receipt 
dated cases move from the shelves at the bottom to the shelves at the top, with 
dates facing out for easy viewing. (These boxes of ―tempered‖ or thawed cheese 
should be marked ―use first.‖) 

 Never store product on the floor. 

 If shelving is not available for a product, stack two dough trays stacked upside 
down. Place the product on the dough trays, ensuring the product is a 
minimum of six inches off the floor. 

 If restaurant volume requires more tempered cheese than the rack holds, 
designate a place in the walk-in for newly received cheese.  Then, rotate the 
cheese to the cheese rack to begin the tempering process. 
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Cheese Preparation Procedures 

Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project cheese prep levels.   

A prep unit of cheese is one bag in a full Lexan® container. 

―Cheese tempering‖ is Papa John’s term for thawing cheese.  For tempering to 
occur, cheese must be thawed in the walk-in for a minimum of three days.  
Cheese tempering guidelines must be followed to ensure product quality and to 
meet projected production line needs.  Using frozen cheese compromises the 
integrity of Papa John’s quality products and reduces yields. 

 Cheese should be tempered following a three-day plan: Two Days Before Use, 
One Day Before Use, and Day Of Use. 

 Cheese must remain in its box until it is ready to use on the makeline. 

Two Days before Use 

 Use the Manager’s Daily Operations Guide (MDOG) to calculate the restaurant’s 
projected needs and determine the cheese prep amount for the day after 
tomorrow.  Prepare the number of cheese cases by completing the following 
steps. 

1. Place the case perforated-side up. 

2. Firmly press on the angled perforations in the top corners of the box.  (See 
Figure 1.) 

3. Grasp the cardboard on both sides and break the perforations at the top of the 
case. 

4. Pull back to completely remove the lid.  (See Figure 2.) 

5. At this point, the cheese pieces may be clumped together.  Break up the cheese 
by ―fluffing.‖  Fluffing breaks up the cheese clumps, promotes tempering and 
helps ensure proper yields.  Complete ―fluffing‖ by squeezing the bag while it 
remains in the box.  (See Figure 3.) Take care not to break the seal of the bag. 
Extra air increases the moisture level inside the bag, causing the cheese to 
clump together. 
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Figure 1 

 

Figure 2 

 

Figure 3 

 

6. Mark the case with the prep date according to the DayMark® dating format. Once 
the case is opened, the cheese has a seven day shelf life. Mark the case with the 
day the top of the case was removed. (See Figures 3a and 4.) 

 

Figure 3a 

 

  Figure 4   

 

7. Place cases back on the appropriate shelf of the cheese rack (never stack). 

 

One Day Before Use 

 Use the Manager’s Daily Operations Guide (MDOG) to re-calculate the 
restaurant’s projected needs and determine the cheese prep amount for the next 
day. 

 The projected number of opened cheese cases should be fluffed if needed and 
moved up on the cheese rack. 
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Day of Use 

 Use the Manager’s Daily Operations Guide (MDOG) to re-calculate the 
restaurant’s projected needs and determine the cheese prep amount for that day. 

 Place the projected number of opened cheese cases on the upper shelves of the 
cheese proofing rack. 

 Mark with ―Use First.‖ 

 Break up any clumps.  Do not open the bag or remove the cheese from the box 
to execute this step.   

 Move tempered cheese from the upper shelves (marked ―Use First‖) of the 
cheese rack to the makeline as needed. 

 To prep cheese for the makeline well, remove bag from the case by flipping the 
case upside down and pulling the box up (the bag should stay in place).  Break 
up any remaining clumps and pour cheese into a full size Lexan®. Place on the 
makeline. 

 Mark the Lexan®, not the lid, according to the DayMark® dating format. 

 If cheese is left for the next day’s use, the Lexan® should be marked with your 
initials, dates and times the case was prepped and the expiration (24 hour shelf 
life in a Lexan® on the makeline). 

 Never add new cheese over old cheese. 

 

Parmesan-Romano 

 Restaurants may use only company-approved cheese products. 

Receiving 

 Parmesan-Romano is received frozen in cases and must be refrigerated.   

 Mark case with the receipt and expiration dates and store refrigerated in the 
walk-in.  

Storage 

 Store Parmesan-Romano in the walk-in. 

 Parmesan-Romano must be refrigerated at all times.   

 Store prepped Parmesan-Romano refrigerated in a covered Lexan®. 

Prep Unit 

 1/6 Lexan® (~1/3  bag) 
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Parmesan-Romano Preparation Procedure 

 Parmesan-Romano requires a 24-hour thaw time in the walk-in. 

 Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project prep levels.   

 The prep unit for Parmesan-Romano is one-third of a bag. Each case contains 
two four-pound (~1.8 kg) bags. 

 Prep the appropriate number of bags to meet product demand. 

 Open the box of Parmesan-Romano, remove the plastic bags, mark each 
unopened bag with the date, and discard the box. 

 Open only the amount of boxes needed. 

 Pour the Parmesan-Romano into a 1/6 Lexan® and place in the makeline well.  
Label the Lexan®, not the lid, with the date. 

 Store the remaining Parmesan-Romano in a 1/6 Lexan®. Label the Lexan®, not 
the lid, with the date, and place in the appropriate refrigerated area. 

 Never put Parmesan-Romano that has been in a Lexan® on the makeline back 
into an opened bag of Parmesan-Romano. 

 

Three-Cheese Blend 

 Restaurants may use only company-approved cheese products. 

Receiving 

 Three-Cheese Blend is received frozen in cases and must be refrigerated.   

 Mark each case with the receipt and expiration dates and store refrigerated in the 
walk-in.  

Storage 

 Store Three-Cheese Blend refrigerated in the walk-in. 

 Store prepped Three-Cheese Blend refrigerated in a covered Lexan®. 

Prep Unit 

 1/6 Lexan® (~1/3  bag) 
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Three-Cheese Blend Preparation Procedure 

 Three-Cheese Blend requires a 24-hour thaw time in the walk-in. 

 Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project prep levels.   

 The prep unit for Three-Cheese Blend is one-third of a bag. Each case contains 
two five-pound (~2.3 kg) bags. 

 Prep the appropriate number of bags to meet product demand. 

 Open the box of Three-Cheese Blend, remove the plastic bags, mark each 
unopened bag with the date, and discard the box. 

 Open only the amount of boxes needed. 

 Pour the Three-Cheese Blend into a 1/6 Lexan® and place in the makeline well.  
Label the Lexan®, not the lid, with the date. 

 Store the remaining Three-Cheese Blend in a 1/6 Lexan®. Label the Lexan®, not 
the lid, with the date, and place in the appropriate refrigerated area. 

 Never put Three-Cheese Blend that has been in a Lexan® on the makeline back 
into an opened bag of Three-Cheese Blend. 

Desserts 

Dessert Topping/Spread  

 Restaurants must use only company-approved dessert products. 

 Mark cases/containers with receipt and expiration dates, according to the 
DayMark® dating format, and store in the appropriate areas. 

 Prep only the amount of dessert topping needed for the day. Use the shelf life 
chart to determine shelf life. Dessert toppings that are expired must be discarded 
immediately. 

 Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project dessert topping/spread prep levels.   

 A prep unit of dessert topping/spread is a 1/6 Lexan®.   

 

Apple Filling 

Note: Apple Filling is a regional product; it may not be available in all locations. 

Receiving 

 Apple Filling is delivered refrigerated and ready to use. 

 Mark the case with the received and expiration dates, according to the DayMark® 
dating format. 
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Storage 

 Store the Apple Filling in the appropriate refrigerated area. 

 Store prepped Apple Filling in the walk-in. 

 Keep Apple Filling covered and refrigerated in the production area. 

Prep Unit 

 1/6 Lexan®      

Apple Filling Preparation 

 Open the number of bags needed for the day. 

 Pour or use a scoop to portion the Apple Filling needed for the day into a 1/6 
Lexan®. Label the Lexan®, not the lid, according to the DayMark® dating format. 

 Store any remaining prepped Apple Filling in the walk-in in a covered Lexan®. 
Ensure it is labeled properly with the correct Daymark® label. 

 

At close, store unused prepped Apple Filling in the walk-in marked with the 
remaining shelf life for first use the next day. 

 

Cinnamon Spread 

Receiving 

 Cinnamon Spread is received at room temperature. Room temperature is 
designated as a range of 50°F – 84°F (~10°C – 29°C).   

 Mark the pail with the received and expiration dates, according to the DayMark® 
dating format. 

 Cinnamon Spread is delivered ready to use. 

Storage 

 Store Cinnamon Spread in dry storage. 

 Store prepped Cinnamon Spread at room temperature. 

Prep Unit 

 1/6 Lexan® (~1/5 bucket) 
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Cinnamon Spread Preparation 

 Open the pail of Cinnamon Spread and stir with a spatula. 

 Portion the amount needed for the day into a 1/6 Lexan® using the production 
scoop. Label the Lexan®, not the lid, according to the DayMark® dating format. 

 Store the Cinnamon Spread at room temperature on the production line.  

 Tightly seal the pail’s lid when not in use and place in dry storage. 

 At close, cover and store unused prepped Cinnamon Spread in dry storage 
marked with the remaining shelf life for first use the next day.   

 

Crisp Topping 

Receiving 

 Mark the case with the received and expiration dates, according to the DayMark® 
dating format. 

 Crisp topping is delivered at room temperature and is ready to use. 

Storage 

 Store crisp topping in dry storage in the container in which it was received. 

 Store prepped crisp topping at room temperature.  

Prep Unit 

 1/6 Lexan®
 

Crisp Topping Preparation 

 Open the box and bag of Crisp Topping and pour the amount needed for the day 
into a 1/6 Lexan®. Label the Lexan®, not the lid, according to the DayMark® 
dating format. 

 Store Crisp Topping covered and unrefrigerated on the production line.   

 Re-seal the Crisp Topping bag when not in use and place in dry storage. 

 At close, store unused Crisp Topping at room temperature marked with the 
remaining shelf life for first use the next day. 
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White Icing Drizzle 

Receiving 

 White Icing Drizzle is received at room temperature.   

 Mark the pail with the received and expiration dates, according to the DayMark® 
dating format. 

 White Icing Drizzle is delivered ready to use. 

Storage 

 Store opened and/or unopened White Icing Drizzle in dry storage. 

 Store prepped White Icing Drizzle at room temperature on the cut station. 

 Store carry-over White Icing Drizzle in the walk-in. 

Prep Unit 

 24 oz. Tri-tipped squeeze bottle 

White Icing Drizzle Preparation 

 From the pail of White Icing Drizzle, portion the amount needed for the day into 
the Three-tipped squeeze bottle.  This may be done by using a funnel or a scoop. 

 Label the three-tipped squeeze bottle, according to the DayMark® dating format, 
and store it unrefrigerated on the cut table. 

 Tightly seal the pail’s lid when not in use. Place unrefrigerated in dry storage. 

 At close, store unused prepped White Icing Drizzle at room temperature marked 
with the remaining shelf life for first use the next day. 

 Do not refill used squeeze bottles.  Always prep White Icing Drizzle into a clean 
sanitized, and dry squeeze bottle. 

 

Dustinator  

Dustinator Preparation 

 Restaurants must use only company-approved Dustinator. 

 

Receiving 

 Mark the bag with its received and expiration dates, according to the DayMark® 
dating format, and store at room temperature. 

 Dustinator is received and is ready to use at room temperature. 
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Storage 

 Dustinator must be stored in a cool dry place. 

 Store unopened Dustinator in dry storage. 

 Store prepped Dustinator covered at room temperature when not in use. 

Prep Unit 

 Full Lexan®
 

 

Dustinator Preparation Procedures 

 A prep unit is one full-size Lexan®.  Fill with enough Dustinator to coat the pizza 
dough. Wash, rinse, sanitize, and air dry the Lexan® prior to placing a new bag of 
Dustinator inside. 

 If you do not use a full bag of Dustinator, ensure you tightly seal the bag. 

 

Produce Toppings 

 

Banana Peppers 

 Restaurants must use only company-approved Banana Peppers. 

Receiving 

 Banana Peppers are received and are ready to use at room temperature. 

 Mark the case with the receipt and expiration dates, according to the DayMark® 
dating format, and store at room temperature until prepped. 

Storage 

 Unopened bags of Banana Peppers can be stored refrigerated or at room 
temperature. 

 Opened bags of Banana Peppers may be stored and prepped in a covered and 
labeled Lexan® under refrigeration. 

 Do not remove remaining bags from the case. Exposure to light alters the 
color of the Banana Peppers. 

Prep Unit 

 1/6 Lexan®
 (1 bag) 
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Banana Pepper Preparation Procedures 

 Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project prep levels. 

 A prep unit of Banana Peppers is one bag in a covered, labeled Lexan®. 

 Prepped Banana Peppers must be refrigerated in the original plastic bag or 
transferred with the product’s liquid to a Lexan® container with a lid. Mark the 
Lexan®, not the lid, according to the DayMark® dating format. 

 Store the container of prepped Banana Peppers in the appropriate refrigerated 
area. 

Green Peppers 

 Restaurants must use only large, company-approved green bell peppers. 

Receiving 

 Mark box with the receipt and expiration dates, according to the DayMark® dating 
format, and store green peppers in the walk-in. 

 Green Peppers are received refrigerated. 

Storage 

 Keep Green Peppers refrigerated. 

 Store unprepped Green Peppers in the box in which they were received.   

 Avoid stacking items on top of the Green Peppers to prevent damaging them. 

 Avoid storing Green Peppers under the walk-in condensing coils to prevent 
condensation from dripping on them. 

 Store prepped Green Peppers in a covered, labeled Lexan® under refrigeration. 

Prep Unit 

 1/3 Lexan® (~1/5  case) 

Green Pepper Preparation Procedures 

 Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project Green Pepper prep levels. 

 A prep unit for Green Peppers is a 1/3 Lexan® container with a lid. A prep unit 
requires approximately 25 Green Peppers, depending on their sizes. One case of 
Green Peppers yields approximately five prep units. 

 Place the Green Peppers to be prepped into an adequate sized container.  Rinse 
and gently rub all surfaces of the Green Peppers thoroughly under cold water at 
the prep sink. (See Figure 5.)  
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 Place the rinsed Green Pepper into a clean and sanitized colander to remove 
excess moisture. Once all Green Peppers are rinsed and drained, transfer them 
to the prep table. 

 Place a clean Green Pepper on the sanitized prep table on its side. Hold the 
Green Pepper in place by curling the fingers and placing them on the top of the 
Green Pepper. With a sharp knife, cut 1/3" (~8 mm) off the top of the Green 
Pepper. (See Figure 6.) A cutting glove may be required. 

 Remove the center stem of the Green Pepper’s top portion and discard. (See 
Figure 7.) Break the remaining top portion into five or six pieces and set aside. 

 

Figure 5 

 

Figure 6 

 

Figure 7 

 

 Remove the seeds from the body of the Green Pepper, leaving a completely 
hollow pepper.  (See Figure 8.) 

 Hold the Green Pepper in place by curling your fingers and placing them on top 
of the pepper. Cut an ―X‖ into the bottom of the pepper. (See Figure 9.) 

 With the Green Pepper standing up, make three to four even cuts (depending on 
the size of the pepper) about 1" (~2.5 cm) apart and down the side of the pepper 
about 90%. Be careful not to cut completely through the pepper. The pepper 
must remain intact at the bottom for effective slicing. (See Figure 10.) 

 

Figure 8 

 

Figure 9 

 

Figure 10 

 

 Place the Green Pepper pieces, cut from the top, inside the hollow pepper.  (See 
Figure 11.) 

 Place a clean, sanitized, and dry 1/3 Lexan® under the food slicer to catch the 
sliced Green Peppers. 
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 Place a pepper into the chute of the food slicer with the open end facing the 
blade. Close the safety lid. (See Figure 12.) 

 

Figure 11 

 

Figure 12 

 

 Using the chute plunger, gently push the pepper through the blade while hand-
turning the blade crank.  Do not force the Green Pepper through the blade.  
Irregular cuts and bends result when forced through.   

 Never place fingers or hands into the slicer chute while the slicing blade is 
turning.  

 The standard cut pieces measure 1" to 1 1/2" (~2.5 cm to 4 cm) in length and 
1/8" (~3 mm) in width.  (The Onion and Green Pepper Prep Laminate in each 
restaurant shows the actual size. Use the laminate to confirm proper size.)  

 Check the bottom part of the Green Pepper being cut. It may drop into the 
Lexan® as a large piece instead of a 1" (~2.5 cm) piece. If so, pick it up and 
break into small pieces. 

 Cover the Lexan® with a lid. Label the Lexan®, not the lid, according to the 
DayMark® dating format. 

 Place the container of Green Peppers in the appropriate refrigerated area. 

 Wash, rinse, sanitize, and air dry the slicer after use. 

 

Jalapeño Peppers  

 Restaurants must use only company-approved Jalapeño Peppers. 

Receiving 

 Jalapeño Peppers are received and are ready to use at room temperature. 

 Mark case/bags with the receipt and expiration dates, according to the DayMark® 
dating format, and store at room temperature until prepped. 
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Storage 

 Unopened cases or bags of Jalapeño Peppers can be stored refrigerated or at 
room temperature. 

 Prepped products and opened bags must be refrigerated. 

 Store prepped Jalapeño Peppers in a covered, labeled Lexan® under 
refrigeration. 

 Do not remove remaining bags of Jalapeño Peppers from the case. 
Exposure to light alters their color. 

Prep Unit 

 1/6 Lexan® (~1 bag) 

Jalapeño Pepper Preparation Procedures 

 Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project prep levels. 

 Prepped Jalapeño Peppers must be refrigerated in the original plastic bag or 
transferred with the product’s liquid to a Lexan® container with a lid. Mark the 
Lexan®, not the lid, according to the DayMark® dating format. 

 Store the prepped container of Jalapeños in the appropriate refrigerated area. 

 

Fresh Mushrooms 

 Restaurants must use only company-approved Mushrooms. 

Receiving 

 Fresh Mushrooms arrive at the restaurant ready for use. 

 For optimum shelf life, fresh Mushrooms are delivered to the restaurant at 34ºF 
to 40ºF (~1ºC to ~5ºC).   

 Take the temperature of delivered Mushrooms to ensure they are at proper 
temperature. 

 To determine the temperature, place the probe of a food-grade, clean, sanitized, 
and calibrated thermometer through a hole in the top of the flat. Place the probe 
directly in the flat.  (See Figure 13.) 
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 If the temperature of the Mushrooms is less than 34ºF (~1ºC) or above 40ºF 
(~4.5ºC), contact the QCC immediately.  

 Immediately after checking the temperature of the Mushrooms, mark the 
Mushroom flat with the receipt and expiration dates, according to the DayMark® 
dating format. 

Storage 

 Keeping the Mushrooms cold and dry is very critical. 

 Store fresh Mushrooms in the container in which they were received.  Never 
store Mushrooms in non-porous plastic bags or other airtight containers because 
this accelerates deterioration and will create a potential food safety problem. 

 The ideal storage temperature is 34ºF to 40ºF (~1ºC to ~5ºC) with an ideal 
humidity level of 85% to 90%. Minimize exposure to light and provide adequate 
airflow by covering the flat with the cardboard cover or paper towels. 

 Ensure all products in the walk-in are covered properly because Mushrooms 
easily absorb odors. 

 Avoid stacking items on top of the 
Mushroom flats to prevent damaging the 
Mushrooms. 

 Avoid storing Mushrooms under the walk-
in condensing coils to prevent 
condensation from dripping on them. 

 Store prepped Mushrooms, covered with 
paper towels, in an uncovered Lexan® 
under refrigeration. (See Figure 14.) 

 

 

 

 

Figure 13 

Figure 14 



Papa John’s Operations Manual Food Preparation 

 

October 24, 2013  ©2013 Papa John’s International Inc. 
Confidential and proprietary information.  All rights reserved. 

 
22 

Prep Unit 

 1/3 Lexan® (~1/4  case) 

Fresh Mushroom Preparation Procedure 

 Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project Mushroom prep levels. 

 Use the Fresh Mushrooms Laminate to determine if Mushrooms meet Papa 
John’s standards. 

 A prepped unit of Mushrooms is stored in a 1/3 Lexan® container. 

 A flat of fresh Mushrooms yields approximately four 1/3 Lexans®. 

 Remove the Mushrooms from the shipping container and place into a Lexan(s)®.  
Handle with care; fresh Mushroom slices damage easily. 

 Mark the Lexan® container according to the DayMark® dating format.  Place the 
Lexan® on the makeline. 

 Store additional filled Lexans® under the makeline. Place a paper towel on top of 
the Mushrooms in the Lexan®. Never place a lid on the Lexan® of mushrooms. 
They become slimy when deprived of air.   

 Once Mushrooms are placed on the makeline, they may not be returned to the 
walk-in. At the end of the night, discard Mushrooms left on the makeline. 

 Prepped Mushrooms stored under the makeline that have never been placed on 
the makeline may be returned to the walk-in for storage. Mark the Lexan® with 
the date and ―use first.‖ Use on the makeline first the next morning. 

Olive Preparation 

 Restaurants must use only company-approved Olives. 

Receiving 

 Olives are received at room temperature and are ready to use. 

 Mark case/bags with the receipt and expiration dates, according to the DayMark® 
dating format, and store at room temperature until prepped. 

Storage 

 Store Olives in the case or bag in which they were received. 

 Unopened Olives are stored in dry storage at room temperature. 

 Store prepped Olives in covered, labeled Lexans® under refrigeration. 
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Prep Unit 

 1/6 Lexan® (~1 bag) 

 

Olive Preparation Procedures (Black and Green) 

 Use your Manager’s Daily Operations Guide (MDOG) to identify your restaurant’s 
olive prep amounts.  

 The prep unit is one bag. It is acceptable to prep more than one Lexan® of 
Olives.   

 Prep directly into the Lexan® to be used on the makeline. 

 Carefully handle bags by the top to minimize breakage. (See Figures 15 and 16.) 

 To open, tear the bag from either side. (See Figure 16.) 

 Empty the contents of the bag into a 1/6 Lexan® container, keeping the brine no 
higher than 2" (~5 cm) from the top of the Lexan®. (See Figures 17 and 18.) 

 

   

Figure 15 Figure 16 Figure 17 

 

 

 Be sure to label the Lexan®, not the lid, according to the 
DayMark® dating format. 

 Note:  The pouch quantity exceeds the fill line of the 1/6 
Lexan®. (See Figure 18.) Exceeding the fill line is only 
acceptable for this product because the product is 
stored in its own brine.   

 

Figure 18 
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Onions 

 Restaurants must use only company-approved U.S. or Grade A Jumbo Yellow 
Onions. 

Receiving 

 Onions are received at room temperature. 

 Mark the Onion bag with the receipt and expiration date, according to the 
DayMark® dating format; store at room temperature until prepped.   

Storage 

 Do not store unprepped Onions under refrigeration; place them in dry storage. 
Dry storage prevents condensation from forming on the outside of the Onion 
skin, which may lead to mold. 

 Keep Onions out of direct sunlight. 

 Store Onions in the bag in which they were received.   

 Store prepped Onions covered and refrigerated in the walk-in or on the makeline 
in a labeled Lexan®.   

Prep Unit 

 1/3 Lexan® (~1/5  bag) 

 

Onion Preparation Procedures 

Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales projections to 
project onion prep levels.  

A prep unit for onions is a 1/3 Lexan® with lid. A prep unit requires approximately eight 
to nine Onions, depending on the size of the Onion. One bag of Onions yields 
approximately five prep units.  

 Place the unpeeled Onions to be prepped into an adequate sized container.  
Rinse and gently rub each Onion under cold water thoroughly.  (See Figure 19.)   

 Place the rinsed Onions into a clean and sanitized colander to drain excess 
moisture. Once all Onions are rinsed and drained, transfer the Onions to the prep 
table. 

 Put a clean Onion on its side on the sanitized prep table. With a sharp knife, cut 1/3" 
(~8 mm) off the top and bottom of the Onion.  A cutting glove may be required. 

 Hold the Onion in place by curling the fingers and placing them on top of the 
onion.  Peel the Onion by making one cut on the side and through the first two 
layers of skin. Remove the skin.  (See Figure 20.) 

 Using the corer, remove the center of the Onion.  (See Figure 21.)  
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Figure 19 

 

Figure 20 

 

Figure 21 

 

 Stand the Onion on one of its flat ends.  Hold the Onion in place by curling the 
fingers and placing them on top. Make three to four cuts (depending on the size 
of the Onion), through 90% of the Onion. Be careful not to cut completely through 
the Onion.  The Onion must remain intact at the bottom for effective slicing.  (See 
Figures 22 through 25.) 

 

 

Figure 22 

 

Figure 23 

 

Figure 24 

 

Figure 25 

 

 Turn the Onion over.  Hold it in place by curling the fingers and placing them on 

top of the Onion.  Cut an ―X‖ into the bottom of the Onion by making two 1/4 (~6 
mm) deep cuts. (See Figure 26.) 

 Place a clean, sanitized, and dry 1/3 Lexan® container under the food slicer to 
catch the sliced Onions. 

 Place an Onion into the chute of the food slicer with the X cut facing the plunger 
and close the safety lid.  (See Figure 27.) 

 Using the chute plunger, gently push the Onion through the blade while hand-
turning the blade crank.  (See Figure 28.)  Do not force the Onion through the 
blade. Irregular cuts and bends result when forced through.   
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Figure 26 

 

Figure 27 

 

Figure 28 

 

 Never place fingers or hands into the slicer chute while the slicer blade is turning.  

 The standard cut pieces should measure 1" to 1 1/2" (~2.5 to 4 cm) in length and 
1/8" (~3 mm) in width.  (The Onion and Green Pepper Prep Laminate in each 
restaurant shows the actual size. Use the laminate to confirm proper size.)  

 Check the sliced pieces for size. If necessary, break up any pieces that do not 
meet specifications. 

 Cover the Lexan® container with a lid, and label the Lexan®, not the lid, according 
to the DayMark® dating format. 

 Place the Lexan® of Onions in the appropriate refrigerated area. 

 Wash, rinse, sanitize, and air dry the slicer after use. 

 

Pineapple  

 Restaurants must use only company-approved Pineapple. 

Receiving 

 Pineapple is received at room temperature and is ready to use. 

 Mark with receipt and expiration dates, according to the DayMark® dating format, 
and store the Pineapple at room temperature until prepped.  

Storage 

 Keep unopened Pineapple in dry storage at room temperature. 

 Store Pineapple in the cans in which it was received or in a covered, labeled 
Lexan® after opening. 

 Prepped Pineapple is stored refrigerated in a Lexan®. 

Prep Unit 

 1/6 Lexan® (~3 cans) 
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Pineapple Preparation Procedures 

Use the (MDOG) Daily Operations Guide and restaurant sales projections to project 
Pineapple prep levels. 

A prep unit of Pineapple is one can as received, then transferred to a covered, labeled 
Lexan®. 

 Ensure all cans are free from dents and bulges. Dents may compromise the seal 
of the can potentially allowing bacteria to develop. Bulges can be an indicator of 
bacterial growth –bulging cans should not be used.  If, upon receipt or during 
processing, cans or products do not meet usage standards, set aside and 
contact the QCC. 

 Wipe the top and bottom of each can with a clean cloth that has been soaked in 
sanitizing solution (according to the manufacturer’s instructions).  This prohibits 
germs from entering the can upon opening with the can opener. 

 Maintain the can opener blade to eliminate the possibility of creating metal 
―slivers‖ during use. Use a clean and sanitized can opener when opening can(s). 

 Open the can(s). Properly discard the lid(s). 

 Pour the product into a Lexan®. Do not drain the liquid.  Mark the Lexan® with the 
prep and expiration dates, times, and your initials. Cover with a lid and store in 
the walk-in or under the Makeline. 

 Never store food products in an opened metal can in the walk-in or under the 
Makeline. 

 

Diced Tomatoes  

 Restaurants must use only company-approved Tomatoes. 

 Roma Tomatoes are ―meatier‖ and have less juice than other tomato varieties 
making them better when baked on a pizza.   

Receiving 

 The diameter of a Papa John’s Roma Tomato is 1 3/4" to 2" (~4.5 cm to 5 cm).  
The Tomato Training Laminate in each restaurant shows the actual size. Use the 
laminate to confirm proper size. 

 Mark the case with the receipt and expiration dates, according to the DayMark® 
dating format, and store Tomatoes in the walk-in. 

 Tomatoes are received refrigerated. 
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Storage 

 Keep Tomatoes refrigerated. 

 Store Tomatoes in the case in which they were received.   

 Store prepped Tomatoes refrigerated in a labeled, covered Lexan® in the walk-in 
or on the makeline. 

Prep Unit 

 1/6 Lexan® (~1/5  case) 

Tomato Preparation Procedures 

 Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project Tomato prep levels. 

 Check Tomatoes daily for decay.  Remove decaying Tomatoes immediately from 
the case to avoid the spread of decay to other Tomatoes. 

 Use the Fresh Tomatoes Laminate to determine if Tomatoes meet Papa John’s 
standards. 

 Place the Tomatoes to be prepped into an adequate sized container. Rinse and 
gently rub each Tomato under cold water. Be sure to rinse all surfaces of the 
Tomato thoroughly. 

 Place the rinsed Tomatoes into a clean and sanitized colander to drain. Once all 
Tomatoes are drained, transfer them to the prep table. 

 Place a 1/6 Lexan®, equipped with a drain insert (Figure 29), next to the Tomato 
dicer. 

 Cut 1/8‖ (~3 mm) off the top of the Tomato and 
slice vertically to make two pieces. (See 
Figures 30 and 31.) A cutting glove may be 
required. 

 Place the Tomato half face down on the 
Tomato dicer blades. Press down on dicer to 
make 1/2‖ (~13 mm) Tomato chunks.  (See 
Figure 32.) 

 Figure 29 
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Figure 30 

 

Figure 31 

 

Figure 32 

 

 Place the Tomato chunks in a 1/6 Lexan®.   

 Repeat the above steps for the needed amount of Tomatoes. 

 Once the amount needed is prepped, place a lid on the Lexan® container. Label 
the Lexan® – not the lid, according to the DayMark® dating format. 

 Put the Lexan® of Tomatoes in the appropriate refrigerated area. 

 Wash, rinse, sanitize, and air dry the Tomato dicer after use while being careful 
of the sharp blades.  

Pizza Sauces 

Barbeque Sauce  

 Restaurants must use only company-approved Papa John’s Barbeque Sauce. 

Receiving 

 Barbeque Sauce is received at room temperature. 

 Mark with receipt and expiration dates, according to the DayMark® dating format, 
and store the sauce at room temperature until prepped.  

 Barbeque Sauce arrives ready to use. 

Storage 

 Barbeque Sauce is stored in dry storage at room temperature. 

 Store sauce in the bags in which it was received.   

 Prepped Barbeque Sauce must be stored at room temperature in a Lexan® with 
a lid. 

Prep Unit 

 1/3 Lexan® (~1 bag) 
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Barbeque Sauce Preparation Procedures 

Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project Barbeque Sauce prep levels 

A prep unit of Barbeque Sauce is one bag in a 1/3 Lexan® with lid. 

 Open a bag and pour into a 1/3 Lexan®. Use a spatula or Pouch-Mate to scrape 
the remaining sauce from the inside of the bag.  

 Place the designated sauce spoon in the Barbeque Sauce.  Cover with a slotted 
lid.  Label the Lexan®, not the lid, according to the DayMark® dating format.  

 Place the 1/3 Lexan® with Barbeque Sauce on the production line next to the 
Original Sauce. 

 Prepared sauce may only be used at room temperature. 

 Carryover:  If shelf life permits, store prepped Barbeque Sauce on the 
production line overnight.  Remove the sauce spoon and cover with a clean and 
sanitized solid lid.  Label the Lexan®, not the lid, with ―Use First‖. Ensure the date 
and time of when the Barbeque Sauce was initially prepped is recorded on the 
label, as well as its expiration date and time. 

 

Original Sauce 

 Restaurants must use only company-approved sauce. 

Receiving 

 Original Sauce is received at room temperature and is ready to use.  

 Mark cases/cans with receipt and expiration dates, according to the DayMark® 
dating format, and store at room temperature. 

Storage 

 Original Sauce is stored in the can it was received in in dry storage at room 
temperature. 

 Prepared sauce may only be used at room temperature. 

 Store carry-over Original Sauce in the walk-in. 

Prep Unit 

 12-quart bucket (up to three cans) 
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Original Sauce Preparation Procedures 

Never prep extra Original Sauce and store it in the walk-in for later use. 

A prep unit of Original Sauce is one can of sauce. Original Sauce is prepared in an 
approved 12-quart (~12 liters) Lexan® with lid.     

 Prep only the amount of Original Sauce needed for up to a 10-hour period. Once 
Original Sauce is opened and prepped for use, it has a 10-hour shelf life at room 
temperature. Discard expired Original Sauce immediately. 

Our Original Pizza Sauce must be at room temperature, or it will negatively affect 
the baking process of our pizzas. Room temperature for pizza sauce is 
defined as 60°- 80°F (~15° - 26°C).  

 Ensure all cans are free from dents or bulges. Dents may compromise the seal of 
the can potentially allowing bacteria to develop. Bulges can be an indicator of 
bacterial growth; bulging cans should not be used. If, upon receipt or during 
processing, any cans or products do not meet usage standards, set aside and 
contact the QCC.   

 Wipe the top and bottom of each can with a clean cloth that has been soaked in 
sanitizing solution (according to the manufacturer’s instructions).  This prohibits 
germs from entering the can upon opening with the can opener.  (See Figure 33.) 

 Maintain the can opener blade to eliminate the possibility of creating metal 
―slivers‖ during use.  Using a clean and sanitized can opener, open the 
appropriate number of cans of sauce.  Place the lids aside.  Do not scrape sauce 
from the lids.   

 Empty the can of sauce into the container.  Pour as much sauce as possible from 
the can without tapping the sides.   

 Use a spatula to scrape out all remaining sauce.  (See Figure 34.) 

 Place the lid(s) from the open can(s) into one empty can.  Carefully squeeze the 
opened end of the can to prevent the lid(s) from slipping out.  (See Figure 35.)  
Put all empty can(s) in the trash. 

 

Figure 33 

 

Figure 34 

 

Figure 35 
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 Place a clean and sanitized lid on the container. Record the prep date, time, and 
the team member’s initials on the Lexan®, not the lid, according to the DayMark® 
dating format. (See Figure 36.) Do not store prepped sauce in the walk-in.   

 Prepare the sauce and immediately take to the makeline for use or place the 
container in the designated ―room temperature‖ area for use within the 10-hour 
shelf life.  Be sure to put the sauce leveler on the bucket (See Figure 37.)  Keep 
the container covered with a lid during non-peak periods. 

 To cover the bucket, gently remove the sauce leveler. Refer to the Sauce 
Laminate for instructions. 

 Clean and sanitize the sauce leveler before re-use. 
 

 

Figure 36 

 

Figure 37 

 

 A small amount of Original Sauce left at the end of the day may be refrigerated 
overnight for the next day’s use.  

Keep in mind: Sauce refrigerated overnight will not be ready for use during lunch; 
it will be too cold. To have properly temped sauce for lunch, the manager or prep 
person should prepare the needed amount of sauce to be used during the lunch 
period until the carryover sauce warms up to at least 60°F (~15°C).  

 As a best practice while waiting for the sauce to warm up to at least 60°F 
(~15°C), open a fresh can of Original Pizza Sauce. Pour the amount needed for 
lunch into a clean, sanitized, and dry Lexan. Place on the makeline and cover 
with a lid until needed. Label the Lexan, not the lid, following the Daymark 
labeling guidelines. (See Figures 38-40.) 

 Be sure to use all carryover sauce as soon as it reaches the proper temperature 
in order to reduce waste. Use carryover sauce first and record the date and time 
it is removed from the walk-in so the remaining shelf life can be managed.  The 
total shelf life cannot exceed 10 hours at room temperature. The 10-hour shelf 
life includes necessary warm up time. (See Figure 41.) 

 Do not prep extra original sauce for the current day or for the next day’s use.   
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 This procedure is also discussed in the Opening and Closing section of this 
Manual.  Pizza sauce for dinner should be prepared prior to the start of the 
dinner rush using the same procedures. 

 

 

Figure 38 

 

Figure 39 

 

Figure 40 

 

 

 

 

 

 

 Figure 41 

Spinach Alfredo Sauce 

 Papa John’s Spinach Alfredo Sauce is a white sauce made with a four-cheese 
blend, garlic, spinach, and real cream. 

Receiving 

 Spinach Alfredo is received refrigerated and ready to use.  

 Mark with receipt and expiration dates and store the sauce refrigerated until 
prepped.  

Storage 

 Spinach Alfredo sauce is stored in the walk-in cooler in the bags in which it was 
received.   

 Prepared sauce must be kept refrigerated and covered in a labeled Lexan®.  

 Store carryover Spinach Alfredo in the walk-in for first use the next day. Label the 
Lexan® ―Use First‖. 
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Prep Unit 

 1/6 Lexan® (~1 bag) 

Spinach Alfredo Sauce Preparation Procedures 

Never prep extra Spinach Alfredo sauce and store it in the walk-in for later use. 

Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project Spinach Alfredo prep levels. 

A prep unit of Spinach Alfredo sauce is one bag of sauce in a 1/3 Lexan® with a lid. 

 Only prep amount needed. 

 To prepare sauce for the makeline, pour one bag into a 1/3 Lexan®.   

 Mark the Lexan®, not the lid, with the prep date and time, as well as the 
expiration date and time. Place a four-ounce sauce spoon in the sauce, cover 
with a slotted lid, and place under the makeline. 

 Prepped Spinach Alfredo sauce is stored refrigerated during operational hours.  
Store additional prepped sauce in the walk-in. 

 Carryover:  If necessary and shelf life permits, store the remaining sauce in the 
walk-in overnight.  Remove the sauce spoon and cover with a solid lid. Label the 
Lexan® container, not the lid, ―Use First‖ and ensure the date and time of the 
initial prep and the current date and time are also on the Lexan®. The difference 
between the total shelf life at refrigerated temperature and the time of the initial 
prep and the current time is the sauce’s remaining shelf life.   

Meats and Protein Toppings 

Anchovies  

 Restaurants must use only company-approved Anchovies. 

Receiving 

 Anchovies are received refrigerated and stored in their own tins. 

 Mark with receipt and expiration dates and store refrigerated until prepped.  

 Anchovies arrive ready to use. 

Storage 

 Anchovies are stored in the walk-in. 

 Store Anchovies in the tins in which they are received.   

 Prepared anchovies must be kept refrigerated. 
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Prep Unit 

 1/6 Lexan®  

Anchovies Preparation Procedures 

Use the (MDOG) Daily Operations Guide and restaurant sales projections to project 
Anchovy prep levels. 

A prep unit of Anchovies is one tin as received, then transferred from the tin to a 
Lexan® with lid. 

 Ensure all tins are free from dents and bulges. Dents may compromise the seal 
of the tin, potentially allowing bacteria to develop. Bulges can be an indicator of 
bacterial growth; bulging cans should not be used. If, upon receipt or during 
processing, tins or products do not meet usage standards, set aside and contact 
the QCC. 

 Wipe the top and bottom of each tin with a clean cloth that has been soaked in 
sanitizing solution (according to the manufacturer’s instructions).  This prohibits 
germs from entering the tin upon opening. 

 Open the tin(s) and discard the lid(s). 

 Pour the product into a Lexan® with lid. Do not drain the liquid.  Mark the Lexan® 
with the prep date and time, as well as the expiration date and time. 

 Never store food products in an opened metal tin in the walk-in or under the 
makeline. 

Grilled Chicken Preparation 

 Restaurants may use only company-approved poultry products. 

Receiving 

 Like all meats at Papa John’s, Grilled Chicken is received pre-cooked. It is frozen 
in cases and must be refrigerated at all times, even when thawing.   

 Mark case with the receipt and expiration dates and store refrigerated in the 
walk-in.  

Storage 

 Store Grilled Chicken in the walk-in. 

 The label on the box may read, ―Keep frozen.‖  This statement applies to the 
product prior to its arriving at the restaurant. 

 The label may indicate a ―use by‖ date. This is applicable while the product is 
kept frozen at the QCC. The shelf life on the product shelf life chart starts when 
the product arrives in the restaurant and is thawing in the walk-in.  

 Store prepped Grilled Chicken refrigerated in a covered, labeled Lexan®. 
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Prep Unit 

 1/6 Lexan® (~1/2 bag) 

Grilled Chicken Preparation Procedure 

 Grilled Chicken requires a 24-hour thaw time in the walk-in. 

 Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project prep levels.   

 The prep unit for Grilled Chicken is one-half bag.  Each case contains two five-
pound (~2.3 kg) bags. 

 Prep the appropriate number of bags to meet product demand. 

 Open only the amount of boxes needed. 

 Pour the Grilled Chicken into a 1/6 Lexan® and place in the Makeline well. Label 
the Lexan®, not the lid, with the date. 

 Label and refrigerate the remaining Grilled Chicken in a covered Lexan®. 

 Never put Grilled Chicken that has been in a Lexan® on the Makeline back into 
an opened bag of Grilled Chicken. 

Meats: Bacon, Beef, Canadian Bacon, Italian Sausage, Pepperoni, 
Sausage 

 Restaurants must use only company-approved meat products. 

Receiving 

 Meats arrive pre-cooked and frozen in cases. All meats must thaw under 
refrigeration for 24 hours before use.   

 Mark the case with the receipt and expiration dates and store in the walk-in. 

Storage 

 The label on the box may read, ―Keep frozen.‖  This statement applies to the 
product prior to its arriving at the restaurant. 

 Meats must be refrigerated at all times.   

 Store prepped meat refrigerated in a covered, labeled Lexan®. 

 Store carry-over meat in the walk-in. 

Prep Unit 

 Bacon 1/6 Lexan® (~1/2 bag)   Beef 1/6 Lexan® (~1/2 bag) 

 Canadian Bacon 1/3 Lexan®  (~1 bag)    Italian Sausage 1/3 Lexan® (~1 bag)  

 Pepperoni 1/3 Lexan® (~1/4  bag)  Sausage 1/3 Lexan® (~1 bag) 
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Meats Preparation Procedures 

 Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project prep levels. 

 Prep the appropriate number of bags to meet product demand. 

 Open only the amount of boxes needed. 

 Label the Lexan®, not the lid, with the dates. Store the prepped meat in the 
appropriate refrigerated area. Prep only what is needed for the day. 

 Place a prepped Lexan® on the makeline. 

Seasonings and Sauces 

Chicken Wing Sauces 

 Restaurants must use only company-approved sauce products. 

Receiving 

 Chicken Wing sauces are received at room temperature and arrive ready to use. 

Storage 

 Store unopened Chicken Wing sauces in dry storage. 

 Store opened bags of Chicken Wing sauces in covered, labeled Lexans® in dry 
storage. 

 Store prepped Chicken Wing sauces at room temperature in a labeled FIFO 
bottle. 

 Store carry-over Chicken Wing sauces at room temperature. 

Prep Unit 

 16 oz. FIFO bottle  

Chicken Wing Sauces Preparation 

 From the bag of sauce, portion the amount needed for the day into a clean, 
sanitized, and dry FIFO bottle. 

 Label FIFO bottle with the initials of the team member who prepped it, the date, 
and time, as well as the expiration date and time; store it unrefrigerated on the 
cut table. 

 Store any partial sauce bags in separate covered Lexans® in dry storage, marked 
with the prepped shelf life on the Lexan®, not the lid. The open and expiration 
date and time must be present, as well as the initials of the prep team member. 
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 At close, store unused prepped sauces at room temperature marked with the 
remaining shelf life for first use the next day. 

 Do not refill used FIFO bottles or add new sauce on top of old sauce. Always 
prep sauces into a clean, sanitized, and dry FIFO bottle. 

 

Dipping Sauce Cups  

Refrigerated Dipping Sauce Cups – Garlic, Cheese, Pizza Sauce, Ranch, Bleu 
Cheese, and Honey Mustard Sauce Cups  

 Restaurants must use only company-approved products. 

Receiving 

 Mark the case with the receipt and expiration dates and store in the walk-in. 

 Refrigerated Dipping Sauce Cups are received refrigerated and arrive ready to 
use. 

Storage 

 Garlic Sauce Cups*, Cheese Sauce Cups, Pizza Sauce Cups, Ranch Sauce 
Cups, Bleu Cheese Sauce Cups, and Honey Mustard Sauce Cups must be 
refrigerated.  

 Store prepped Garlic Sauce Cups, Cheese Sauce Cups, Pizza Sauce Cups, 
Ranch Sauce Cups, Bleu Cheese Sauce Cups, and Honey Mustard Sauce Cups 
refrigerated in a Lexan®. 

Prep Unit 

 1/6 Lexan® (~1/10 case)  

 1/3 Lexan® (~1/3 case) 

 1/2 Lexan® (~2/3 case) 

Garlic, Cheese, Pizza Sauce, Ranch, Bleu Cheese, and Honey Mustard Sauce 
Cups Preparation Procedures 

A prep unit is one Lexan® of pre-packaged containers. 

* Garlic Sauce Cups are held at refrigeration temperatures for quality, but they can 
be held at room temperature on the cut table for up to 10 hours. 
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Dry Storage Dipping Sauce Cups: Barbeque Sauce Cups and Buffalo Hot 
Sauce Cups  

 Restaurants must use only company-approved products. 

Receiving 

 Mark the case with the receipt and expiration dates and store at room 
temperature. 

 Barbeque Sauce Cups and Buffalo Hot Sauce Cups are received at room 
temperature and arrive ready to use. 

Storage 

 Barbeque Sauce Cups and Buffalo Hot Sauce Cups must be stored at room 
temperature. 

 Store prepped Barbeque Sauce Cups and Buffalo Hot Sauce Cups in a Lexan® 
at room temperature. 

Prep Unit 

 1/6 Lexan® (~1/10  case)  

 1/3 Lexan® (~1/3  case)  

 1/2 Lexan® (~2/3  case)  

Barbeque Sauce Cups and Buffalo Hot Sauce Cups Preparation Procedures 

 A prep unit is one Lexan® of pre-packaged containers. 

Garlic Sauce Jug Preparation and Garlic Parmesan Sauce 

 Restaurants must use only company-approved products. 

Receiving 

 Garlic Sauce jugs and Garlic Parmesan Sauce are received refrigerated and 
arrive ready to use. 

 Mark with the receipt and expiration dates and store in the walk-in. 

Storage 

 Garlic Sauce jugs and Garlic Parmesan must be stored in a refrigerated area in 
the original container. 

 Prepped Garlic Parmesan Sauce can be held at room temperature at the 
Makeline for up to 10 hours. 
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Prep Unit 

 1/6 Lexan® or 24 oz. squeeze bottle  

Garlic Sauce / Garlic Parmesan Sauce Jug Preparation Procedures 

 Shake the jug before opening. 

 Mark the jug with the prep team member’s initials, date, and time of preparation, 
as well as the expiration date and time.   

 Pour needed quantity from jug into a clean, sanitized, dry, and labeled 1/6 
Lexan® or squeeze bottle. Return the jug to walk-in.   

 Always prepare into a clean, sanitized, dry bottle; do not add new sauce on top of 
old sauce. 

 The sauces can be at room temperature for only 10 hours in the production area. 

 Discard unused prepped garlic sauce after the shelf life expires.  Never return 
garlic sauce or garlic parmesan sauce to its original jug. 

 

Topical Seasonings 

 Restaurants must use only company-approved topical seasonings. 

Receiving 

 Topical seasonings are received at room temperature and are delivered ready to 
use.   

 Mark cases with the receipt and expiration dates and store in dry storage. 

Storage 

 Store topical seasonings in dry storage. 

 Store open bags of topical seasoning in a labeled and covered Lexan® in dry 
storage. 

 Prepped topical seasoning can be stored at room temperature in a plastic 
seasoning shaker. 

Prep Unit 

 1 shaker (~1/2  bag)  
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Topical Seasonings Prep 

 From the bag of seasoning, portion the amount needed for the day into a clean, 
sanitized, and dry plastic seasoning shaker. 

 Label the shaker with the prep date and time, as well as the expiration date and 
time. Store it unrefrigerated on the cut table. 

 Store any partial seasoning bags in separate covered Lexans® in dry storage, 
marked with the prepped shelf life on the Lexan®, not the lid. The date and time 
must be present. 

 At close, store unused prepped seasoning at room temperature marked with the 
remaining shelf life for first use the next day. 

 Do not refill used seasoning shakers or add new seasoning on top of old 
seasoning.  Always prep seasoning into a clean, sanitized, dry seasoning plastic 
shaker. 

Seasoning Packets:  Crushed Red Pepper, Parmesan Cheese, and 
Special Seasoning  

 Restaurants must use only company-approved products. 

Receiving 

 Mark the case with the receipt and expiration date and store at room 
temperature. 

 Crushed Red Peppers, Parmesan Cheese, and Special Seasoning are received 
at room temperature and arrive ready to use. 

Storage 

 Crushed Red Pepper, Parmesan Cheese, and Special Seasoning must be stored 
at room temperature. 

 Store seasoning packets in the container in which they were received until ready 
for use in the production area.   

 Store seasoning packets at room temperature in the production area. 

Prep Unit 

 1/6 Lexan®  

 

 

Seasoning Packets – Crushed Red Pepper, Parmesan Cheese, and Special 
Seasoning Preparation Procedures 

 A prep unit is pre-packaged seasonings stored in a 1/6 Lexan®. 



Papa John’s Operations Manual Food Preparation 

 

October 24, 2013  ©2013 Papa John’s International Inc. 
Confidential and proprietary information.  All rights reserved. 

 
42 

Side Items 

Chicken Wings  

 Restaurants must use only company-approved poultry products. 

Receiving 

 Chicken Wings, like all of the meats at Papa John’s, are received pre-cooked and 
frozen and must be refrigerated at all times.   

 Mark the case with the receipt and expiration dates and store in the walk-in. 

Storage 

 Chicken Wings must stay in their bags. 

 Mark all bags of chicken wings removed from their cases with the receipt and 
expiration dates. 

 Store Chicken Wings in the walk-in. 

 Store prepped Chicken Wings refrigerated in a covered, labeled Lexan®. 

Prep Unit 

 1/2 Lexan® (~1 bag)  

Chicken Wings Preparation Procedures 

Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project Chicken Wings prep levels.   

Thawing 

 While in their cases, the wings require at least a 48-hour thaw time in the walk-in.  
If the Chicken Wings have not completely thawed, they will not heat to the proper 
internal temperature.   

 Remove the amount needed for the next day from the case to allow more air 
circulation and ensure wings fully thaw.  Never thaw products outside the walk-in 
at room temperature. 

 The thaw time may be reduced to 24 hours by removing bags from their receiving 
cases and placing them in a single layer on the walk-in storage shelves.   

 Do not thaw Chicken Wings under cold running water as they come in a 
perforated bag.   

A prep unit of chicken wings is one bag. 

 Prep Chicken Wings for use on the makeline by placing the projected amount in 
the appropriate number of Lexans®. 
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 One bag of Chicken Wings fills a 1/2 Lexan®. 

 Label the Lexan®, not the lid, with the dates and times to manage the 24-hour 
Lexan® shelf life.   

Chicken Poppers  

 Restaurants must use only company-approved poultry products.  

Receiving 

 Mark with the receipt and expiration dates and store in the walk-in. 

 Chicken Poppers arrive pre-cooked and frozen. 

 Chicken Poppers must be thawed in the walk-in for a minimum of 24 hours prior 
to use. Once thawed, Chicken Poppers are ready for use on the production line. 

Storage 

 Store on the walk-in shelves with other meats in the coldest part of the walk-in. 

 Chicken Poppers must remain refrigerated at all times. 

 Do not store cases of Chicken Poppers on their sides. This causes the Chicken 
Poppers to clump together and possibly break into smaller pieces or lose their 
breading.   

 Cases of Chicken Poppers may be stored on dunnage racks using a dough tray 
on the bottom.  Do not stack more than four high on the dunnage racks. 

 Do not over-handle the cases of Chicken Poppers.  Over-handling causes the 
breading to fall off.  Leave the bags of Chicken Poppers in their cases until they 
are ready for use.  This helps to reduce piece breakage.  

 Store prepped Chicken Poppers refrigerated in a Lexan®. 

Prep Unit 

 1/3 Lexan® (~1/2 bag)  
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Chicken Poppers Preparation Procedures 

Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project Chicken Poppers prep levels.   

A prep unit of Chicken Poppers is a 1/3 Lexan®. 

 Open a bag of Chicken Poppers and fill a 1/3 Lexan®. 
Store the remaining Chicken Poppers in the appropriate 
refrigerated area. 

 Place a lid on the Lexan®. Label the Lexan®, not the lid, 
with the date.  Move Lexan® to the makeline well for use. 

 If the shelf life permits, return unused Chicken Poppers 
from under the makeline to the walk-in at the end of the day for use first the 
next day. Label ―Use First‖. 

 If Chicken Poppers are needed quickly and they are not fully thawed, break open 
the case and remove the bags to allow more air circulation and faster thawing in 
the walk-in.  Never thaw products outside the walk-in at room temperature. 

 If using Chicken Poppers as a pizza topping, follow the prescribed laminates and 
shelf life charts for that particular product. For example, Buffalo Chicken Pizza, a 
popular Limited Time Offer pizza (LTO), uses Chicken Poppers as a topping. 
That LTO comes with its own set of specialty laminates to which team members 
may refer. 

 

Pepperoncinis  

 Restaurants must use only company-approved Pepperoncinis. 

Receiving 

 Pepperoncini Peppers arrive ready to use and are received at room temperature. 

 Mark case with the receipt date and store at room temperature until prepped. 

Storage 

 Unprepped Pepperoncinis are stored in dry storage at room temperature. 

 Store Pepperoncinis in the bags in which they were received or in a Lexan® after 
opening. 

 Prepped Pepperoncinis are stored at room temperature at the cut station. 

 Carry-over Pepperoncinis are stored refrigerated.  

Prep Unit 

 1/2 Lexan® (~1 bag)  
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Pepperoncinis Preparation Procedures 

 A prep unit of Pepperoncinis is one bag in a 1/2 Lexan® with a lid.  

 Use the Manager’s Daily Operations Guide (MDOG) and restaurant sales 
projections to project prep levels. 

 If prepped Pepperoncinis are not on the cut station, they must be refrigerated 
with the product’s liquid in a Lexan® container with a lid.   

 Open the Pepperoncinis case.  Open the number of bags needed and pour into 
the appropriate number of Lexans®. Cover with a lid. Label each Lexan®, not the 
lid, with the date and time. 

 Do not remove remaining bags from the case. Exposure to light alters the color of 
the Pepperoncinis. 

 Mark the prepped Pepperoncinis with the receipt date and time and store in the 
appropriate refrigerated area. Prep only what is needed for the day. 

 Place the prepped Lexan® at the appropriate station and follow the directions on 
the laminate.  When serving Pepperoncinis, use the appropriate technique. Your 
state or local board of health may require using a tool, such as tongs.* 

 Maintain only a small amount of liquid (about 2" (~5 cm)) in the bottom of the 
Lexan®. 

*If required by your state or local board of health. 
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Hand Washing 

When should you wash your hands? 

 Before working with food, utensils or equipment 

 Before beginning food prep, and before switching food prep tasks 

 Before putting on food handling gloves (see pg. 2) 

 After handling soiled utensils and equipment 

 After coughing, sneezing, using a tissue, or using tobacco products  

 After eating or drinking  

 After touching your face, hair, or non-clothed areas of your body  

 After using the telephone or other equipment 

 After handling receipts, money, inventory, or cleaning supplies 

 After using the restroom, wash hands at a sink in the bathroom and again at the hand 
washing sink  

 After handling trash 

 After handling jalapeños, anchovies, and banana peppers, as well as any other toppings 
that may cause a flavor transfer 

Good hand washing reduces the bacteria that can make people sick. It’s important to wash your 
hands frequently and thoroughly. 

Hand Washing Procedures 

Step 1. Wash your hands in sinks designated for hand washing, not in utensil, food 
preparation, or service sinks such as the three-compartment sink. 

Step 2. Wet your hands and forearms under running water, as hot as you can comfortably 
stand. 

Step 3. Using disinfectant soap, not a hand 
sanitizer solution, work up a soapy lather 
covering your hands and forearms.   

Step 4. Vigorously rub your hands together for at 
least 20 seconds; make sure to wash 
palms, back of hands, between fingers, 
and forearms.  (Singing “Happy Birthday” 
three times takes approximately 20 
seconds.) 

Step 5. Pay particular attention to the area 
surrounding and under your fingernails 
and between fingers. 

Step 6. Rinse your hands and forearms in warm water.  Keep fingertips pointed down while 
rinsing. 
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Step 7. Using a single-use paper towel, cover the faucet and then turn it off. Discard 
this paper towel. This prevents your hands from getting dirty from touching the 
faucet. 

Step 8. Dry your hands with a single-use paper towel or warm air dryer. (Never dry 
your hands on an apron or with a dishtowel.) Be careful not to touch anything 
while returning to your workstation. Most items you touch will make you have to 
wash your hands again. 

Step 9. If necessary, apply a small amount of hand sanitizer to clean, dry hands*. Rub 
thoroughly until dry (about 15 seconds). No rinsing required. No towels needed. 

*Follow local Health Department guidelines for the use of instant hand sanitizer. 

Gloves 

Some health departments require the use of food handling gloves when handling food.  Always 
wash and sanitize your hands before using the gloves. 

When Should You Change Gloves? 

The same rules apply to changing gloves as to washing hands – any time you would be 
required to wash your hands, change your gloves.  NEVER REUSE GLOVES – always put on a 
fresh pair. 

Cleaning and Sanitizing 

It is important all work areas and materials are thoroughly cleaned and sanitized before 
beginning food preparation. The following procedures must be strictly followed for safety and 
quality. 

Cleaning Products and Procedures 

 Always use company-approved cleaning materials. 

 Restaurants must have “Materials Safety Data Sheets” (MSDS) on hand for any 
chemical product stored in the restaurant.  The MSDS provide detailed safety and 
procedural information for chemical cleansers and products.  These sheets should be 
stored in the MSDS binder near the food prep area and referred to as needed.  
Company-approved cleansers are shipped with MSDS or the sheets are available 
through the manufacturer.   

Note: Do not use bleach anywhere in the restaurant.  It can be hazardous if it comes into 
contact with other chemicals. 

 All chemicals and cleaning supplies must be stored away from food products and food 
preparation areas.  
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Placement of Water Level Stickers 

The indication of water level is important because cleaners must be mixed with the proper 
amount of water to be effective.  (Water level stickers are available through Papa John’s 
approved chemical company.) 

 Use a container marked with a gallon level to fill 
each sink with 8 or 12 gallons of water 
depending on the size of the sink. 

 The water must be deep enough to completely 
cover dishes/Lexans. 

 Place the water level stickers on each sink 
indicating the proper water level. (See picture.) 

Preparing the Sink and Water 

 Scrub the three-compartment sink, the sink area and the wall directly behind the sink 
with an approved cleaner.  Rinse the scrubbed areas with warm water, 75ºF to 85ºF 
(~24ºC to ~29ºC). 

 Mix sanitizer in the third compartment of the sink by adding the appropriate amount of 
sanitizer as directed on the manufacturer’s label (e.g. two pumps for 12 gal.)  Fill the sink 
to the designated fill line. 

 Verify the strength of the sanitizer with test strips to ensure the proper strength (as 
defined on the label) is achieved. 

 Fill a spray bottle labeled “SANITIZER” with this freshly-made sanitizer for use on work 
surfaces. 

 Using a clean towel soaked one minute in sanitizer (follow manufacturer’s directions for 
soaking), wipe the other sink compartments and the entire work area. 

 Create dishwashing water by running hot water, 110ºF to 120ºF (~44ºC to ~49ºC), in the 
first compartment sink and add the manufacturers recommended amount of dishwashing 
liquid.  Fill sink to the fill line. 

 Create rinse water by running warm water, 75ºF to 85ºF (~24ºC to ~29ºC), in the second 
compartment sink.  Fill sink to the fill line.  Do not add anything to this water. 

Work Areas, Containers, and Equipment Cleaning  

Wash, rinse and sanitize all equipment, containers, and work areas to be used during food 
preparation using the following procedure. 

 Thoroughly wash each item in the first compartment of the sink using a clean washing 
towel. 

 Rinse items in the second compartment of the sink.  Make sure items are free of soap. 

 Sanitize items in the third compartment of the sink by allowing them to soak for at least 
one minute. 

 Place sanitized items on a clean counter to air dry.  Do NOT dry items with a towel, as a 
towel can re-contaminate sanitized items, as well as leave fibers on them. 
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 Sanitize the prep table, cutting board, and vegetable sink, if applicable, by wiping with an 
approved sanitizing solution. Thoroughly clean all nicks and cuts in the cutting board 
with a brush before sanitizing. These areas can harbor food particles and bacteria. It is 
imperative to clean and sanitize the prep table before and after prepping each item. 

 Using a brush, thoroughly clean the slicer and can opener. Sanitize before and after 
each use.  

 To maintain the can opener, change its blade when it gets dull. 

 Inspect the slicer blade every three months and replace if necessary to maintain 
equipment and ensure the quality of cuts.   

 

Food Safety 

Checking in a Quality Control Center (QCC) Order 

 All items received from the QCC must be verified and dated. 

 Check receiving temperature of all refrigerated products or verify product temperatures 
on the invoice.  Immediately contact the QCC if any incorrect temperatures are found. 

 Use the invoice to verify the quantity of all items received.  Immediately contact the QCC 
if any discrepancies are detected.   

 Mark all items, including bags of onions (on the label of the bag), with the receipt date.   

 Use items in the order they are received.  Practice the First-In-First-Out rotation 
method. For example: Two cases of sausage were received and dated on Wednesday, 
May 1. Three cases of sausage were received and dated on Saturday, May 4. All 
sausage with the May 1 receiving date should be rotated to the front of the rack where it 
is stored in the walk-in. All sausage with the May 4 receiving date should be rotated 
behind the May 1 product. 

Product Shelf Life 

Before beginning food preparation, evaluate the items to be prepped.  Refer to the Product 
Shelf Life Chart for usage standards. This chart lists the shelf life for each Papa John’s product.   

 Except for dough, keep in mind that we count “commercially processed food” from the 
day it was opened. The 2009 USDA Food Code states: 

3-501.17 Ready-to-Eat, Potentially Hazardous Food (Time/Temperature Control 
for Safety Food), Date Marking. 

(1) The day the original container is opened in the food establishment shall be 
counted as Day 1; 

 Food can only be stored and used according to its shelf life.  Always adhere to the 
temperature guidelines for each product to maximize the product’s shelf life.   

 Food should always be evaluated for potential spoilage. Discard any food that does not 
meet Papa John’s standards or appears spoiled, regardless of its shelf life. 

 Review the Daymark Implementation Guide for proper dating and labeling procedures. 
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Age Restrictions for Team Members Who Prepare Food  

Papa John’s company-owned restaurants will not permit the hiring of any individuals 
under the age of 16.  Students or others who are 16 or 17 years old may be hired, but 
such persons may only perform a limited number of non-hazardous functions.  
(Company-owned restaurants: consult your Human Resource Director; Franchise 
restaurants: consult your Human Resource professional about state laws regarding 
proof of age or other documentation required for team members under the age of 18.)   

The following duties are not approved for any team member under 18 years of age: 

 Use of cutting tools (may include, but are not limited to: vegetable slicers and 
dicers, pizza cutters, can openers, dough dockers, etc.) 

 Washing dishes 

 

Temperature Ranges 

Team members prepping food need to be aware of the following temperature ranges: 

Refrigeration: At Papa John’s, the temperature of refrigerated food and refrigeration units must 
be between 33°F – 38°F (~1°C – 3°C) at all times. When filling Lexans with food, such as Diced 
Tomatoes, for example, add tomatoes only to the fill line. Overfilling Lexans can prevent food 
from maintaining a proper temperature. 

Room Temperature: Room temperature is designated at 50°F – 84°F (~10°C – 29°C). 

Temperature Danger Zone: The Temperature Danger Zone is between 40°F – 140°F 
(~4°C – 60°C). Food that warms or cools to this range will quickly develop bacteria that 
can make people sick. Keep hot food hot and cold food cold! Cold food needs to stay 
between 33°F – 38°F (~1°C – 3°C), while hot food must stay above 140°F (60°C) at all 
times. While we do not reheat food at Papa John’s, if you reheat food at home, reheat to 
165°F (~74°C). 

Safe Food Handling 

To ensure proper quality and shelf life of all of our food products, and to prevent foodborne 
illness, proper handling procedures must be followed at all times.  These procedures include 
storing food correctly, thawing food properly, and monitoring and maintaining proper 
temperatures.   

 All food products must be stored at least six inches off the floor and away from the walls.  
Contact the local Health Department for local requirements. 

 All products that arrive at the restaurant frozen (e.g. chicken poppers, chicken wings, 
etc.), must be thawed in the walk-in for the required amount of time.  NEVER thaw 
products at room temperature. See the Food Preparation section of this Manual for 
proper thawing times and procedures for each product. 
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 All food products must be held and stored at the proper temperature.  All refrigerated 
products must be held below 41°F (5°C) to remain out of the food “danger zone”. The 
walk-in and makeline temperatures should be between 33°F - 38°F (~1°C - ~3°C) to 
ensure this. Use a calibrated thermometer to verify temperatures. 

 Makeline lids should be closed during slow periods to help maintain the proper 
temperature of the food.  A calibrated thermometer should be used throughout the day to 
monitor product temperatures. 

 

Handling Product Questions or Reporting Food Safety Issues  

Questions About Ingredients 

The Quality Hot Line is used for information regarding food ingredients, allergen-related issues, 
and nutritional information when the consumer does not have access to the Internet and needs 
immediate assistance.  For information, please call 1-888-404-7537 and follow the prompts.   

Reporting Food Safety Issues 

From time to time, customers may call Papa John’s restaurants claiming to be injured from a 
foreign object in the product (e.g. a tooth was broken as a result of biting into a product with a 
foreign object in it.)  All efforts to handle customer opportunities should be addressed at the 
restaurant level first.  If further assistance is needed, follow these procedures: 

 Ask for the name and phone number of the customer involved.  Your insurance carrier 
will need this information.  

 If a foreign object was found in a pizza or product, please try to obtain the foreign object.  
Do not discard it. 

If you report issues to GAB (all corporate restaurants report to GAB):  

 Report a food safety issue or an incident of a foreign object being found in a pizza, etc., 
by calling GAB directly at 1-877-461-3695.  This number is staffed 24 hours a day, 
seven days a week.   

 In addition to calling GAB, please call your Quality Control Center (QCC) Customer Field 
Representative to report the issue. 

 

 

If your restaurant uses another insurance carrier:  

 Please report a food safety issue or an incident of a foreign object being found in a 
pizza, etc., to your QCC Customer Field Representative.   

 If required, also call your insurance carrier.   

Please reference the Customer Health and Personal Injury Claims section under the Restaurant 
Safety and Security Tab of this Manual for procedures on reporting injuries, etc. 
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Handling a Product Recall or Withdrawal 

On rare occasions, Papa John's may be forced to recall a food product or withdraw it from the 
market.  These issues demand immediate attention from operators at all levels, and there are 
defined steps that must be followed to handle these situations.  These steps will be 
communicated by telephone, e-mail and/or in writing, and must be given the highest priority. 

To determine the need for a recall/product withdrawal, Papa John’s Quality Assurance 
department will do a Health Hazard Evaluation.  They will evaluate the situation based on 
information received from the QA Hotline, Risk Management, Operations, QC Centers, 
suppliers, customers, or regulatory agencies. The following factors may be used to help in the 
evaluation: 

 The nature of the violation or defect (i.e., whether the product is adulterated, improperly 
labeled, or unwholesome). 

 The occurrence of any illnesses or injuries. 

 The likelihood that illnesses or injuries may result. 

 The type of illnesses or injuries that may result. 

The Senior Director of Quality Assurance and the Senior Vice President of Quality Management 
will review the Health Hazard Evaluation and determine if the incident warrants a recall/product 
withdrawal. Papa John’s has formed a Product Withdrawal Committee of representatives from 
various corporate office departments to address these issues. Papa John’s Senior Management 
Committee will review the incident and determine if the Product Withdrawal Committee should 
be convened.  In general, the committee will not be convened if the normal operational and 
administrative response appears adequate to handle the situation.  

The Quality Assurance department has identified three types of product interventions that can 
take place: 

 Recall:  The voluntary or mandatory removal of distributed products from the system 
when there is reason to believe that such products are adulterated or misbranded under 
the provisions of the FDA or USDA.  “Recall” does not include a market withdrawal or a 
stock recovery. 

 Market Withdrawal:  The voluntary removal or correction of a distributed product that 
involves an infraction that would not warrant legal action by federal regulatory agencies. 

 Stock Recovery:  The removal or correction of product that has not been marketed or 
that has not left the direct control of Papa John’s International or its suppliers. 

When a recall or product withdrawal is initiated, it will be classified by the level of hazard 
involved.  Recalls are classified as follows: 

 Class 1.  This is a health hazard situation in which there is a reasonable probability that 
the use of the product will cause serious, adverse health consequences or death. (e.g. 
product contaminated with glass.) 

 Class 2.  This is a health hazard situation in which the use of a product may cause 
temporary or medically reversible adverse health consequences or where the probability 
of serious adverse health consequences is remote. (e.g. the presence of undeclared 
allergens.) 
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 Class 3.  This is a situation in which the use of the product is not likely to cause adverse 
health consequences.  (e.g. the presence of undeclared, generally recognized as safe 
non-allergen substances or product not meeting specifications. )  

When issuing a product recall or withdrawal, the Quality Assurance department will also define 
the depth and the scope of the action to be taken, as well as the disposition required.  The 
depth of a recall/product withdrawal is the level of product distribution to which the recall/product 
withdrawal extends, and is broken down into four levels: 

 Consumer Level:  This includes consumers as well as all other levels of distribution. 

 Retail Level:  This level includes all retail sales of the withdrawn product. 

 User Level:  Papa John’s International restaurants. 

 Wholesale Level:  The distribution level between the manufacturer and the restaurants. 

The scope of the action defines the amount and kind of product in question (e.g. all products 
produced within a certain code date.)  The disposition is the action required to correct the 
situation leading to the recall such as reworking, returning or destroying the product.  The 
withdrawal will be terminated when the product in question has been removed and 
proper disposition or correction has been made. 
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Safety and Security Introduction 
At Papa John’s, People are Priority Always.  We know we cannot successfully provide quality 
service and a quality product without first providing for the safety and health of our team 
members.  The intent of this section is to provide assistance with managing any potential risk 
you may encounter on the job.  It includes information on the following topics:   

 Restaurant safety  
 Restaurant security  
 Delivery driver security 
 Delivery driver eligibility guidelines 
 Motor vehicle reports (MVR’s) 
 Security systems    
 General claims procedures 

 Physical Health and Serious 
Diseases of Team Members 

 Board of Health Inspections 
 Polygraph Tests (Lie Detector Tests) 
 Crisis Management 

 Restaurant Disaster Response and 
Recovery 

Compliance with the information contained in this section is mandatory for corporate restaurant 
team members.  It is offered to franchisees for informational purposes only.  Each franchisee 
should decide upon its own safety and security policies.  We suggest that all franchisees check 
with their own local counsel and governing authorities to ensure compliance with all applicable 
laws, rules and regulations. 

Restaurant Safety 
All reasonable efforts should be made to keep the restaurant clean and safe to avoid injury or 
property damage which can be very expensive.  Workers’ compensation costs make up a 
significant part of insurance expense and a single claim can result in a charge of thousands of 
dollars.  In addition, workers’ compensation claims adversely effect productivity and profitability.  
To control costs and provide a safe environment, team members are not allowed to engage in 
“horseplay,” wrestling, practical jokes or other potentially dangerous activities.   

To provide for team member safety, each restaurant must have a first aid kit and a fire 
extinguisher as well as a list of emergency phone numbers kept near the phone.  All team 
members should be advised of the location of the first aid kit and the fire extinguisher. 

First Aid Kit Contents 
 Bloodborne Pathogen Kit 
 Handbook 
 3" x 4" Pads 
 Antibiotic Ointment 
 Burn Gel Packs 
 Finger Tip Bandages 
 Hydrocortisone Cream 
 Knuckle Bandages 
 Cold Spray For Burns 
 One Way Air Protector 

 Triangular Bandage 
 Scissors 
 Tweezers 
 2" Gauze 
 Tri-Cut Adhesive Tape 
 Eye Wash - Single Use 
 Bandage Strips (assorted sizes) 
 Ice Packs 
 Latex Gloves 
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Injury prevention 
Safety is important.  This section addresses potential hazards your team members and 
customers face in the restaurant.  Knowing how to identify hazardous situations and eliminate 
them is key to creating a safe restaurant. 

Lifting 
Proper lifting prevents back injuries.  One of the more serious and common injuries in the 
workplace is a back injury.  A back injury can become a problem a person lives with for the rest 
of his/her life. 

Ways to prevent back injuries when lifting are: 

 Test the object.  If it seems too heavy, get help. 

 Ensure the load is properly packed so it will not move around when you lift it. 

 Avoid lifting objects over your head.  Use a ladder to reach them. 

 Use slow and smooth movements.  Hurried, jerky movements can strain the muscles in 
your back.  

 Keep your body facing the object while you lift it.  Twisting while lifting can hurt your 
back.  

 Keep the load close to your body.  Having to reach out to lift and carry an object may 
hurt your back.  

 "Lifting with your legs" should be done only when you can straddle the load.  To lift with 
your legs, bend your knees, not your back, to pick up the load.  Keep your back straight.  

 Try to carry the load in the space between your shoulder and your waist.  This puts less 
strain on your back muscles. 

Slips and falls 
Slips and falls are one of the most common types of injury at work.  Situations that lead to slips 
and falls include: 

 Wet floors 

 Improper shoes (Use Shoes for Crews (800) 523-4448 or www.shoesforcrews.com) 

 Obstacles on the floor 

 Inadequate lighting 

 Carrying oversized objects 

 Walking too fast or running 

Ways to minimize slips and falls include: 

 Ensuring team members are wearing the proper rubber soled shoes 

 Cleaning up spills immediately and using the wet floor sign to mark those areas 

 Mopping periodically throughout the day to keep the floor clean of grease and other 
substances that lead to falls 

 Using the proper mopping techniques (as outlined in this section) 
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 Keeping the floor clear of obstacles such as boxes, trays and trash 

 Replacing all lights as they burn out 

 Checking your pathway and planning out the path, checking for obstacles on the floor or 
doors that may need to be opened 

 Watch your walking speed 

Burns 
Awareness of the danger of potential burns should be raised when team members work near 
the ovens, heat lamps or hot water.   

To prevent burns: 

 Maintain a safe distance from the oven (see the Oventending Section of this Manual for 
more details). 

 Warn other team members when removing products from the oven and moving them to 
the cut table. 

 Allow screens to properly cool before recycling.  Designate an area to store hot screens. 

 Be aware of heat lamps on the holding table. 

 Ensure the water heater is set to the proper temperature of 140° F (~ 60° C) to prevent 
burns. 

 Turn on hot water slowly to prevent splashing. 

Cuts 
Cuts are another common form of restaurant injury.  Cuts primarily come from our food prep 
equipment and pizza cutters.  To help prevent cuts with knives: 

 Always use a sharp knife (dull knives can slip off food and cause cuts.) 

 Always use a cut-resistant glove when using a knife. 

 Do not cut on a stainless steel table.   

 When cutting, stabilize the item. 

 Do not hold items in your hand when slicing. 

 Cut away from your body. 

To help prevent cuts with food prep equipment: 

 Properly set up and use the vegetable slicer. 

 Use the slicer’s food pusher door to push the produce through, not your hands. 

 Always use a cut-resistant glove when using the tomato slicer. 

 If using a tomato slicer do not put fingers near the blades, let the food pusher push the 
tomato through the blades.  Do not use your fingers. 

 Unplug all equipment before disassembling it or cleaning it. 

 Do not try to catch falling objects, especially knives. 

 Do not leave knives, tomato slicers or other cutting tools in soapy dishwater. 
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 Keep fingers away from moving parts. 

To help prevent cuts with pizza cutters: 

 Cut away from your body. 

Fire Extinguisher Inspection 
The fire extinguisher must be located in a normal traffic pathway, be visible and readily 
accessible and mounted so the top of the fire extinguisher is no higher than five feet above the 
floor.  Fire extinguishers should be inspected regularly and recharged at least once each year.  
Papa John’s corporate restaurants use an independent contractor to conduct annual inspections 
and “re-tagging.”  This contractor will also recharge the extinguisher if it has been discharged for 
any reason. 

Carbon Monoxide Detectors 
Each restaurant must have a working carbon monoxide detector.  This needs to be placed at a 
level of approximately six feet above floor level and near the oven.  The most common detector 
being used is Nighthawk, which can be purchased at any local supply store. 

If the carbon monoxide detector activates, immediately evacuate the restaurant and contact the 
fire department.  Follow the directions supplied by the fire department and report this matter to 
your immediate supervisor. 

Floor Cleaning 
One of the more common injuries in a restaurant setting is slips and falls.  Follow the 
procedures below when cleaning the floors of the restaurant. 

The floors of Papa John’s corporate restaurants have been treated with a chemical to help 
minimize this risk.  Even so, floor cleaning is an important part of reducing slips and falls in any 
restaurant. 

Clean up all liquids and spills on the floor in the restaurant and in front of the restaurant.  Make 
sure floors are clean and dry at all times.  Use wet floor signs when necessary.  Comply fully 
with the procedures for proper floor maintenance. 

Recommended Cleaning Procedures 
1. Sweep the floor of all loose debris. 

2. Start with a bucket of clean, hot water with properly diluted degreaser.  Using a clean 
mop, put the mop into the bucket and, without squeezing it out, spread the solution over 
the floor area to be cleaned.  Let this soak for 5 to 10 minutes to soften up the grease on 
the floor.  (Do not use soaps such as Tide®, Spic & Span®, Mr. Clean® or any type of 
bleach.) 

3. Deck brush the area that you have soaked with the degreaser solution.  By deck 
brushing the tile and the grout you will help keep the “anti-slip” treatment effective and 
clean up all the grease and dirt from the day’s activity. 

4. Once deck brushing is completed for the area soaked with solution, rinse the mop and 
squeeze it out really well in the mop bucket.  With a mop as dry as possible, soak up the 
solution on the floor just deck brushed. 

5. Repeat Steps 2 and 3 until the floor is clean.  When the solution in the mop bucket looks 
dirty, empty and fill with clean water and new solution.   
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6. Empty the mop bucket and fill it with hot, clean water.  Rinse the floor just cleaned with 
the cleaning solution. 

7. Empty the mop bucket and rinse the mop head. 

TIPS:  Be sure to replace mop heads every week or have them laundered.  Have one mop and 
bucket for the production area and one mop and bucket for the customer area.  When cleaning 
up spills during the day, just use clean hot water and a rinsed-out mop head.  If you have any 
questions regarding these procedures or the anti-slip floor treatment, please call Nu-Safe Floor 
Solutions at 800-275-7771. 

Material Safety Data Sheets 
Material Safety Data Sheets (MSDS) for every chemical in the restaurant are in the MSDS binder.  
The binder is shipped to restaurants in the Starter Kit for chemical-cleaning supplies.  If you do 
not have a MSDS for a chemical in the restaurant, contact the manufacturer to obtain the MSDS. 

Hazard Communication 
Papa John’s maintains a Hazard Communication Program at each restaurant.  Team members 
should understand the MSDS and labeling system, as well as the methods used to detect the 
presence or release of a hazardous chemical in their restaurant.  Team members should 
understand how to protect themselves from possible hazards in their restaurant.  This 
information is maintained in the MSDS Binder.  The Hazard Communication Program materials 
are available Wasserstrom. 

Restaurant Security 
Follow all security procedures to help prevent personal injuries and reduce financial loss.   

Lighting 
 Each restaurant should have adequate lighting on the interior and exterior of the 

premises, including around all entrances to the restaurant.   

 Turn on all exterior lights and signs at dusk and during bad weather if it gets dark.   

 Replace burned out bulbs as soon as possible.   

Doors 
 Any doors not regularly used by team members or customers should remain locked (but 

should be able to be opened from the inside in case of a fire or other emergency).   

 A buzzer or doorbell may be installed on the front door for late night use.  The door can 
remain locked with all customers and team members being required to “buzz in” before 
being allowed into the restaurant.   

 The rear door must have a peephole. 

 The rear door is never to be opened after dark.  Use it only to take trash out during the 
day and always be sure it is locked when closed.   

Keys 
 Account for all keys.  

 Issue keys only to managers–general managers, manager designates, shift leaders –
who are required to have them.   
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 Collect keys from all departing team members.   

 Change the locks if a team member with possession of a key separates from the 
company.   

 Change all locks automatically when a Papa John’s corporate restaurant team member 
with keys or an alarm code separates his/her employment.   

Admittance when the restaurant is closed 
 Only team members authorized to be in the restaurant or scheduled to work should be in 

the restaurant before it opens or after closing.   

 No one should be admitted into the restaurant unless he or she is a team member 
scheduled to work or is an expected repairperson.   

 Team members not scheduled to work or who are “off the clock” should not be in the 
restaurant.   

Personal Items 
 No jewelry may be worn on the makeline and only a wedding band or inexpensive watch 

may be worn otherwise.   

 Papa John’s Corporate is not responsible for reimbursing team members at corporate 
restaurants for personal possessions such as jewelry, CD’s, cell phones, etc. left 
unattended in a car and/or restaurant and then stolen. 

Delivery Vehicles 
 Delivery drivers should not have anyone in the car with them while making deliveries.   

 The only people authorized to accompany a delivery driver are team members who are 
observing for training purposes.   

 No relatives, family members or off-duty team members should ever be in the delivery 
driver’s car during deliveries. 

Opening 
 Open the restaurant with two people.   

 The two opening team members should always park near the front door.   

 One team member should remain in his/her car a safe distance away and observe as 
the other team member inspects the restaurant, including a drive around the restaurant 
to check for broken windows, open doors or other suspicious items.   

 The other team member should call the police if the first team member is accosted or if a 
suspicious person or car is seen in the lot.   

 The team member first entering the restaurant turns on all interior lights as soon as 
he/she enters the restaurant.   

 After other team members arrive, the opening person’s car should be moved from the 
front door to make room for customers. 
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Closing 
 Two team members must close the restaurant.  The late night and early morning hours 

usually present the greatest risk of danger.   

 Only authorized Papa John’s persons can be in the restaurant at closing—no friends of 
team members or other team members who are “off the clock.”   

 Both team members must be ready to leave the restaurant at the same time.   

 One team member should go to his or her car and drive to the front of the restaurant; 
one team member should remain in the restaurant.   

 The team members should be aware of people who might be loitering or sitting in cars 
outside the restaurant.   

 If something is wrong outside, the person in the restaurant telephones the police for 
help.   

 If no problems occur, the team member inside the restaurant sets the alarm, exits the 
restaurant and locks the door leaving some interior lights on to deter burglars. 

Passwords 
 Do not share your password with anyone. 

 If you feel that your password has been compromised, change it immediately. 

Financial Controls 
 Follow all guidelines regarding financial transactions as they are described in the 

Financial Controls tab in this manual.   

Preventing Inventory Shortages 
 To prevent inventory shortages, a restaurant’s inventory should be physically inventoried 

each period on an unannounced basis.  To properly gauge the amount of inventory 
needed in the restaurant, the manager should monitor past food usage, special events, 
and upcoming advertising.  Too much inventory will increase costs and may result in 
food spoilage.  Having too little inventory could result in the restaurant running out of 
product at a time when additional inventory cannot be obtained. 

 In the event a manager is promoted, transferred or his or her employment is terminated, 
two physical inventories of the manager’s restaurant should be conducted.  The first 
inventory is conducted on the manager’s last day of employment and the second is 
conducted on the day the new manager assumes responsibility for the restaurant. 

Crimes or Threats 
 Immediately report crimes or threats to commit wrongful acts against team members 

and/or restaurant property.  These include, but are not limited to, armed robbery, 
burglary, theft (external as well as internal, e.g., missing deposits), assaults, vandalism 
and any other intentional wrongful acts against our people or property or threats to team 
members of physical harm to them or the premises (e.g., bomb threats).  Papa John’s 
corporate restaurants should call the Human Resources Hotline at 1-888-442-7272 for 
non-emergencies and call your director of operations or franchise multi-unit manager for 
all emergency situations at any time. 
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Cooperation with Law Enforcement Authorities 
Papa John’s International cooperates fully with the investigations of local police departments 
and other law enforcement authorities.  That being said, there are guidelines and parameters to 
follow when dealing with any law enforcement authority. 

 If you are contacted by telephone, do not release any information to the caller or follow 
the caller’s direction.  Papa John’s does not release any information about any team 
members or customers without proper verification of the requesting party and the need 
for information. 

 If you receive such a request by telephone, ask the caller to put it in writing and fax it to 
you.  If you receive a written request, contact your DO and/or HRD, and follow his or her 
instructions. 

 If you receive a fax or subpoena from a law enforcement agency, do not release any 
information.  Review the document with your DO and/or HRD, and immediately send it to 
Papa John’s Legal Department at Papa John’s corporate office. 

 If law enforcement personnel come to the restaurant, always ask for a badge or other 
verification of the person’s identity before speaking with the person or providing any 
information.  Immediately contact your DO and/or HRD if the officer requests a search of 
the premises. 

 Papa John’s has the right to conduct its own investigations.  During an investigation, it 
may be necessary to conduct a search of team members’ property, including delivery 
drivers’ cars, offices, cubicles, backpacks, purses and lockers. 

 Papa John’s prohibits strip searches of any team member or customer.  A strip search is 
where someone is asked to remove any item of clothing to look for contraband.  Contact 
your HRD or the Legal Department with any questions about searches. 

 Beware of hoax callers or persons posing as law enforcement officers over the 
telephone or in person.  Again, never release information or take direction over the 
telephone, and always seek proper verification of identity. 

 Court papers, subpoenas, and garnishments from court should also be sent immediately 
to the Legal Department.  Contact your DO and/or HRD with questions. 

Carryout 
 Most in-restaurant robberies occur after 10:00 p.m.  Therefore, it is recommended the 

front door be locked after 10:00 p.m. 

 Business in some areas might not warrant ending carryout at 10:00 p.m.  As with other 
safety and security decisions, the decision to close carryout at a specific time is a local 
decision made by the franchise multi-unit manager / DO for each market.  If you choose 
to offer carryout after 10:00 p.m., then engage the magnetic lock and first confirm the 
identity of the person who is coming into the restaurant to pick up the pizzas.  Then, 
“buzz in” (unlock the magnetic lock) the customer or delivery driver. 

Safes 
 Keeping cash only in a time-delay safe is a deterrent to robbery.  Dough trays, file 

cabinets and ceilings are not secure places to store cash.  Do not store cash in these 
places.  Most cash shortages are the work of people who “know the system.”  Knowing 



Restaurant Safety and Security Papa John’s Operations Manual
 

©2010 Papa John’s International Inc. 
Confidential and proprietary information.  All rights reserved.  March 2010 

For corporate use only. 
 

9

the system will not allow potential robbers access to money kept in the safe, but money 
kept in a dough tray or file cabinet is easily accessible. 

 In-restaurant robberies usually occur in less than two minutes.  The robber is concerned 
only with taking what cash he/she can, and getting away as quickly as possible.  If the 
robber knows the restaurant does not have a safe, he/she sees an opportunity for a 
quick robbery.  For this reason, Papa John’s corporate restaurants place a time-delay 
sticker on the front door and on the safe advising the restaurant is equipped with a time-
delay safe.  The sticker, as well as the time-delay safe, is a deterrent to robbery.  
(Additional stickers can be ordered from Preferred Marketing Solutions at 1-800-230-
7272.) 

Delivery Driver Security 
Delivery drivers should be aware of the following guidelines: 

 Know the delivery area and the delivery location before leaving the restaurant.  A good 
suggestion is to call the customer for directions and ask the customer to leave a porch 
light on for safety and convenience.   

 Cell phone guidelines – verify by calling the customer back when orders come in on cell 
phones. 

 Delivery drivers need to always wear their seatbelts and obey all traffic laws. 

 To prevent vehicles from being stolen, delivery drivers should not leave keys in the car 
or leave the engine running while making a delivery at any time.   

 Carry a flashlight. 

 Never carry more than $20 for making change.  Do not carry personal money when 
delivering.  (Robbers do not care whose money they take.)  Leave wallets/purses at 
home or locked in the restaurant.  Remember to always carry a driver’s license and 
proof of insurance. 

 Do not use bank zipper bags to hold money while making deliveries.  Someone may 
think you have the “restaurant” deposit.  A “fanny pack” is allowed, but make sure it is 
secured properly. 

 Do not count money while returning to your car.  Keep money out of sight.  If making 
multi-runs, hide money from a previous delivery in the car and keep the car locked. 

 Always be aware of the surroundings.  Keep alert for any potential problem.   

 Upon returning to the restaurant, make a drop and ask for change immediately when 
returning from a delivery.  Always try to drop money out of the customer’s sight. 

 Never take any restaurant money home. 

 Do not accept $50 or $100 bills.  Ask for smaller change or a local personal check with 
proper identification. 

 Drivers need to check their drop box and confirm that their box is locked.  Drivers should 
provide their own locks on the drop box. 

 Limit the size, value and amount of personal jewelry worn to work.   
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 Be careful of delivery sites that appear unsafe.  A house that is dark, has uncollected 
mail or newspapers or appears empty may warrant caution.  If you feel unsafe, drive to 
the nearest safe pay phone or back to the restaurant and call the customer.  If no one 
answers, call the manager. 

 When it becomes obvious an address does not exist, do not get out of your car.  A 
wrong address is a common way to be set up for a robbery.  Drive to the nearest safe 
area and call the customer.  If no one answers, call the manager. 

 Never enter the customer’s home, hotel room or apartment to make a delivery.  For 
hotel/motel deliveries, a good suggestion is to confirm the guest is staying at the hotel by 
checking with the front desk.  If security is in question, meet the customer in the lobby to 
make the delivery. 

 Make customer callbacks on large orders and late night orders.  Late night orders 
typically include those after 8pm. 

Delivery Driver Eligibility Guidelines 
Candidates must meet certain guidelines to be eligible for employment with Papa John’s as 
delivery drivers, the Motor Vehicle Report (MVR) guidelines.  The guidelines apply only to Papa 
John’s corporate restaurants; franchisees are encouraged to follow a similar or equally prudent 
approach.  Failure to comply with MVR criteria renders a person ineligible for employment as a 
corporate delivery driver.  (See the MVR laminate in your restaurant.  Contact Risk 
Management at 1-502-261-4485 if you need a MVR laminate). 

Every effort must be made to ensure only safe and responsible individuals are hired as delivery 
drivers.  Any management team member who knowingly hires a delivery driver who does not fall 
within the MVR criteria faces discipline, up to and including termination.  All potential delivery 
drivers must be screened and approved prior to being hired.  An MVR must be approved for all 
corporate delivery driver applicants through the corporate office.  Semi-annual MVR’s are also 
automatically run on all active delivery drivers.  Depending on the driving offense, delivery 
drivers may be disciplined up to and including termination. 

Motor Vehicle Reports (As stated in the introduction, these MVR standards apply 
to corporate restaurants only.) 

 The applicant for a delivery driver position must come to the restaurant so information on 
this delivery driver applicant can be put into the PROFIT System or eForms.  The 
applicant must bring his/her driver’s license and insurance card.  Every applicant must 
give consent and acknowledge reading the electronic consent form appearing in the 
PROFIT System/eForms, or he/she will not be able to work for any Papa John’s 
corporate restaurants.  

Steps for the PROFIT System 
The MVR request process is automated in the PROFIT System™ and team members must 
consent to an MVR by choosing “I provide my consent” on a screen in the PROFIT System. 

 There are screens to enter information for a delivery driver.  You must complete 
information on all screens except the training matrix for the MVR to process.  Please 
reference the PROFIT System Job Aids for details. 
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Steps for Restaurants with eForms – Please reference the eForms Help Menu for 
step-by-step instructions. 
When to Order an MVR? 
An MVR is needed when applicants for delivery driver positions apply for the job.   

How to Get MVR Results? 
MVR results are posted daily at approximately 4:00 p.m. (Eastern Standard Time) on the 
Subscriber’s List in Lotus Notes.  The results are typically back from our provider within 72 
hours, provided holidays do not interfere and reports are running on schedule.  MVR results for 
corporate restaurants are available from Directors of Operations. 

Proof of Insurance 
Delivery drivers are required to provide proof of automobile insurance by providing a copy of a 
valid insurance card when hired.  Delivery drivers must also provide an updated copy every time 
they renew their policy.   

The mandatory minimum insurance limits in the state where they work must be met.   

Acceptable proof of insurance is an insurance card or a declarations (DEC) page from the 
delivery driver’s insurance company.  In addition, this insurance card must be carried in the 
delivery driver’s vehicle at all times.  There are no exceptions to this policy.  If the team member 
fails to provide this information, he or she must be transferred to work inside the restaurant until 
proof of insurance is provided. 

Corporate restaurant managers keep copies of a driver’s insurance and driver’s license in a 
separate driver’s binder.   

Auto Accidents 
How to Report Driver Automobile Accidents (Papa John’s corporate restaurants 
only) 
All automobile accidents must be reported to the General Adjustment Bureau (GAB) at  
1-877-461-3695.  If there is an injury to a team member, the manager in charge must notify the 
workers’ compensation carrier using the guidelines in this section.  If there is an accident 
resulting in life-threatening injuries to a team member or anyone else, immediately contact the 
director of operations/franchise multi-unit manager for your area, regardless of the time of day. 

In addition, delivery drivers involved in an automobile accident should report the incident to 
his/her own insurance company.  Delivery drivers should not admit fault or liability, but should 
cooperate with the police and allow appropriate personnel to handle the incident.  (Franchisees 
should contact their insurance carriers to report automobile accidents.) 

If a Robbery Happens 
Most robberies are over in a matter of minutes with no injuries.  The robber will most likely be 
nervous and armed with a knife or handgun.  The longer the robbery takes, the more nervous 
he or she may become.  Do not try to stall.  Give him/her what he/she wants as quickly as 
possible.  Tell him/her of any moves you plan to make. 

The chances of injury are greatly reduced if team members do exactly as told.  If the robber 
asks for only one or five dollar bills, for example, give him/her only those bills.  Do not argue. 
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Other guidelines to consider are: 

 Do not be a hero.   

 Do not resist.  Do not trade the loss of money for the loss of a life. 

 Cooperate.   

Without being obvious, team members should try to observe as much about the robber as 
possible.  The more that can be remembered about the robber, the better the chances the 
police have to apprehend him/her.  Make these observations from inside the restaurant.  Do not 
pursue the robber! 

Physical features are more important than clothing.  Important things to notice are: 

 color of hair, eyes and skin 

 facial hair, sideburns, mustache or beard and other prominent facial features  

 age, height and build 

 marks, scars and tattoos 

 the way he/she speaks (does he/she speak with an accent, etc.) 

 the color and type of clothing and jewelry worn 

 the hand in which the weapon is held (left or right) 

 the height of the robber (a height bar should be installed next to the front door) 

 whether the robber had glasses 

 type of shoes and any other identifying features 

Other useful information includes: 

 The direction taken when leaving   

 The mode of getaway (foot, car) 

 Color of the car 

 License number   

After the robbery 
 Lock the front door. 

 Call 9ll.   

 Ask for help if anyone is injured.   

 Stay on the phone until you are told to hang up.   

 Ask any witnesses to remain until the police arrive.  Ask the witnesses to write down 
what they saw and heard as soon as possible.  If witnesses will not stay, get their 
names, addresses and telephone numbers. 

 Protect any physical evidence, such as an object touched by the robber or things he/she 
may have left behind. 

 Notify the DO / franchise multi-unit manager immediately.   

 When the police arrive, cooperate fully.   
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 When asked, tell the police the amount taken and request it be kept confidential.  Do not 
discuss the amount of your loss with anyone except the police. 

Papa John’s corporate restaurants:  call GAB at 1-877-461-3695 to report the incident. 

Security Systems for Papa John’s Corporate Restaurants 
The magnetic locks, alarm system and the CCTV (closed circuit television), where available, are 
valuable security tools.  Each system has specific requirements for optimal performance. 

Magnetic Locks 
Magnetic locks should be in working order.  If not, contact your locksmith or your DO/franchise 
multi-unit manager. 

Alarm System 
The system must be maintained and in working condition at all times.  If it is not working, call the 
phone number on the alarm panel or on the front window decal from the alarm company.   

If you are unable to resolve the problem, call or page the DO / franchise multi-unit manager.  It 
is imperative the alarm is turned on when closing the restaurant.  Make sure each authorized 
team member is using a different code for the alarm system. 

Alarms 
 Issue a separate alarm code to each management team member—there should be no 

sharing of alarm codes.   

 Change alarm codes and safe codes whenever there is a change in the management in 
the restaurant or if either have been compromised. 

 Call the alarm company to delete the separating team member from the authorization 
list.   

CCTV (Closed-Circuit Television)  
The CCTV system must be maintained and in working condition at all times.  If it is not working, 
call the phone number on the alarm panel or on the front window decal from the alarm 
company.  If you are unable to resolve the problem, call or page your Director of Operations / 
franchise multi-unit manager.  Papa John’s corporate restaurants, have Digital Video Recorders 
(DVR). 

The DO must have the only key to the security system DVR.  The box for the DVR must be 
locked at all times. 

You must ensure the DVR is recording and the proper date and time is set.  Ensure the “record” 
button is illuminated. 

General Claims Procedures 
The following are general claim procedures for Papa John’s corporate restaurants.  
(Franchisees should call their own insurance carriers).  If there is a question about an area not 
covered in this section, please contact your Human Resource Director or Franchise Business 
Director. 
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Reporting a Workers’ Compensation Claim 
All injuries to team members must be reported—no exceptions—directly to the insurance 
company by telephone as soon as possible after the occurrence.  GAB can be reached 24 
hours a day, 7 days a week at 1-877- 461-3695. 

Inquiries from attorneys, doctors, hospitals, parents, or team members should be referred to the 
claims representative in the corporate office.  This phone number is 1-502-261-4244. 

The following information is required when the telephone report is made: 

 Description of incident and location (facts, not opinions) 

 Witnesses (name, address and phone number) 

 Name and address of injured team member 

 Sex, date of birth and social security number of injured team member 

 Type of injury (cut, burn, etc.) and part(s) of body injured 

 Time of injury and time shift began 

 Name and address of physician or hospital 

 Estimated number of days to be missed 

 Anticipated return to work date 

 Current wages of team member, per hour and hours worked on average 

 Date of hire of injured team member 

Medical bills for work-related injuries for corporate team members should be sent to the claims 
representative at the corporate office. 

Property Damage 
There are two types of property damage reported—damage to our property (e.g., a damaged 
awning on the restaurant) and damage to property of others (e.g., a driver backed into a 
customer’s mailbox). 

If the incident involves damage to our property, call GAB to report the claim at  
1-877-461-3695.  Be prepared to discuss the extent of the damage and the approximate cost to 
repair. 

If the incident involves damage to the property of others caused by a delivery driver, the claim 
should be reported to GAB at 1-877-461-3695.  Also, the delivery driver should report it to 
his/her insurance carrier. 

Customer Health and Personal Injury Claims 
From time to time customers may call Papa John’s restaurants claiming to have become ill (e.g. 
food poisoning) or were injured (e.g. falling) as a result of eating Papa John’s products or 
visiting a restaurant.  All such claims alleging illness or injury should promptly be reported.  
Record as much information as possible with regard to the claim (i.e., complete product code, 
customer symptoms, time of day, who was working, etc.)  Papa John’s corporate restaurants 
should call GAB at 1-877-461-3695.  Franchisees should call their own insurance carriers. 

If a customer alleges food poisoning, follow the steps below: 
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1. The restaurant manager calls two or three customers who ordered the same product(s) 
prior to the customer who is alleging food poisoning, as well as two or three customers 
who ordered after.   

2. Using a callback form, the manager asks the customers questions and records the 
responses.   

3. If the customers say yes, call your insurance company and notify your DO/franchise 
multi-unit manager. 

4. If the customers say no, the manager thanks the customer for the feedback and files the 
responses in the restaurant.   

If a customer claims to have fallen in a corporate restaurant, follow the steps below: 

1. Get the customer’s complete name, address and phone number.   

2. Note the date and time of the incident and if any foreign substance on the floor at the 
time.   

3. Make note of the weather conditions outside at the time of the incident.  Papa John’s 
corporate restaurants should contact GAB at 1-877-461-3695 and report the incident.  
Advise the customer someone will contact him/her regarding the incident.  If the 
customer who fell needs medical attention, encourage him/her to get the treatment 
he/she thinks is necessary, but do not agree to pay for any medical or other costs. 

4. If the restaurant has a DVR system, save the images for investigative purposes. 

Franchisees should contact their insurance carriers and follow their procedures.   

Physical Health and Serious Diseases of Team Members 
Team members should be allowed to work as long as they are physically and mentally able to 
perform the duties of their job without undue risk to their own health or that of other team 
members or customers.  Because of sensitivities in situations such as this, Papa John’s 
corporate restaurants should immediately call the Human Resources Hotline at 1-888-442-7272 
when these situations arise.   

Board of Health Inspections 
The Board of Health routinely inspects restaurants, either on its own or at the prompting of 
customers or team members.  Most states require inspection certificates be displayed.  If cited, 
violations should be corrected immediately.  Repeated violations can result in fines or restaurant 
closing.  Restaurant management should be courteous to and fully cooperate with Health 
Department officials.  Here are some guidelines that will enable managers/operators to get the 
most out of Health Department inspections: 

1. Ask for identification.  Clarify the purpose of the visit – is it a routine inspection, the 
result of a customer complaint, or for some other purpose? 

2. Cooperate.  Answer all of the inspector’s questions and instruct your team members to 
do the same.  Ask to accompany him/her during the inspection.  

3. Take notes.  As you walk around with the inspector, make a note of any problems that 
are pointed out and make it clear that you are willing to correct them.  If a potential 
violation can be corrected quickly, do so, or tell the inspector when it will be corrected. 
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4. Keep the relationship professional.  Do not offer food or drink before, during, or 
after an inspection; this offer could be viewed as an attempt to bribe the inspector. 

5. Be prepared to provide records requested by the inspector.  If the inspector’s 
request seems inappropriate, call your DO/Operating Partner or the inspector’s 
supervisor before providing the records. 

6. Discuss any violations and time frames for correction with the inspector.  
Make sure you understand clearly the exact nature of the violation, how it impacts food 
safety, how to correct it, and if the inspector will do any follow-up.  Most health 
departments only give a short period of time (48 hours or less) to correct critical 
violations. 

7. Report the results.  All health department visits/inspection results should be 
communicated immediately to the DO/Operating Partner. 

8. Follow up.  Correct the problems, and establish new procedures or revise existing 
ones to correct the problem permanently. 

The most recent health department inspection can be an excellent training tool.  
Managers/operators should walk through their restaurants and review the most recent 
inspection with their team on a monthly basis to prevent ongoing problems. 

Polygraph Tests (Lie Detector Tests) 
Federal laws (e.g., the Employee Polygraph Protection Act) authorize lie detector tests under 
very limited circumstances.  Corporate team members should not participate in or attempt to 
conduct a polygraph test without prior authorization.  Corporate restaurants should contact their 
Human Resources Director (HRD) with any questions regarding polygraph tests. 
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Crisis Management 
Papa John's International provides crisis management information for two reasons: first, to 
provide our corporate operators with guidelines to effectively handle crisis situations as they 
occur, and second, to offer franchisees examples of procedures they can use to adapt to their 
own business needs. 

Papa John’s defines a crisis as any unexpected event that disrupts the standard operations of 
the restaurant.  There are four fundamental steps to managing a crisis. 

Step One: Assess the severity of the crisis.   
Different emergencies require different responses; however, all restaurant crises have one 
common element—a manager initially handles them.  A manager must quickly assess the 
situation.  Some crises can be resolved on the spot without too much time demanded from the 
manager, while some crises require the exclusive attention of the manager for a period of time.  
In the worst-case scenario, a crisis may require closing the restaurant.  On-the-job experience is 
the best resource for determining the severity of a crisis.  However, we can define a set of 
criteria to provide a framework for restaurant crisis experiences.  This criterion forms the Crisis 
Management Scale.   

The Crisis Management Scale 
The Crisis Management Scale defines the severity of a crisis with the colors red, yellow, and 
green.  

  Red is the most severe crisis.  It requires at least the temporary shutdown of the 
restaurant.  This will be determined by your DO/operating partner (e.g., Hepatitis 
outbreak, restaurant robbery, fire, etc.) 

 Yellow is a severe crisis.  It requires direct involvement of the manager on duty (e.g., 
running out of a product during a shift, an accident resulting in injury, etc.) 

 Green is the least severe crisis.  It requires immediate attention by a manager (e.g., 
customer complaints, suspicious person loitering outside the restaurant, etc.) 

Step Two: Identify the crisis 
Once the manager knows the severity of the crisis and who will be managing it, he/she must 
identify–or categorize–the crisis.  The type of crisis dictates what action is to be taken, and who, 
if anyone, should be notified.  Crises can come in many forms.  However, most emergencies fall 
under, but are not limited to, the following categories: 

 Robbery.  The act or an instance of unlawfully taking the property of another by the use 
of violence or intimidation.  At Papa John’s, robbery can occur in three contexts:  in a 
restaurant, on a delivery, or during a bank deposit.  (Red or Yellow) 

 Accident.  An accident is an unexpected, undesirable event.  At Papa John’s, delivery 
drivers, inside team members, and customers can suffer accidents.  (Red, Yellow, or 
Green) 

 Communicable Diseases.  A contagious disease transmittable between persons or 
species (e.g., hepatitis).  A manager must manage the possibility of communicable 
diseases being present in inside team members or delivery drivers.  (Red or Yellow) 
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 Environmental Issues.  Possible environmental issues at a Papa John’s include gas 
leaks, the presence of carbon monoxide, or HVAC problems.  (Red or Yellow) 

 Weather.  Weather is a crisis when adverse or destructive atmospheric conditions, 
such as high wind or heavy rain, are present.  Managers must deal with severe weather 
(e.g. floods and tornadoes), which can physically affect the restaurant and team 
members or hinder delivery.  (Red, Yellow, or Green) 

 Product/ Ingredients Contamination.  Contamination occurs when any product is 
unclean by contact or mixture.  Debris in the dough or any foreign object in any of Papa 
John’s products constitutes a crisis for the restaurant.  (Red or Yellow) 

 Customer Relations.  A customer has the right to voice a complaint or grievance to a 
manager; however, customers can also mistreat or even assault (verbally or physically) 
a team member or manager.  When this happens, the manager must end the interaction 
with the customer and initiate crisis management.  (Yellow or Green) 

 Violence in the workplace.  Any hostile, intimidating, or harmful behavior by or 
against anyone in the restaurant or conducting business of the restaurant is considered 
violence in the workplace.  Some examples include threats against a team member, 
harassing telephone calls to a team member, a customer’s lewd comments to a team 
member, throwing objects at a team member, etc.  (Red, Yellow, or Green) 

 Media.  Any Papa John’s restaurant is subject to possible media contact.  This contact 
can be positive or negative.  Some events usually resulting in negative media contact 
include limiting delivery in an area, product problems, robberies, and allergic reactions to 
ingredients.  (Red, Yellow, or Green) 

 Team Member Issues.  Any events disruptive to the standard operation of a 
restaurant or affecting a team member may lead to a crisis.  (Red, Yellow, or Green) 

Step Three:  Respond properly and effectively 
Use crisis management techniques to respond properly and effectively to any situation.  Once a 
manager knows the level and type of crisis he/she faces, it is time to manage the crisis.  
Generally speaking, applying the first two components of crisis management (assessment of 
severity and identification of crisis) initiates proper crisis management.  By assessing the 
severity, the manager knows whether to delegate, directly address or, worst-case scenario, shut 
down the restaurant.  By identifying the crisis, the manager knows who to contact for support. 

Tips for Dealing with the Media 
 Call your DO/Operating Partner or the Corporate Communications Department at 

the corporate office (502-261-4987).  Franchisees should follow the policies and 
procedures in their Crisis Communications Plans. 

 Only a DO/Operating Partner should speak to reporters outside the restaurant.  Do 
not allow media into the restaurant. 

 Pause before you answer.  Give yourself plenty of time to consider the question. 

 Keep your answers short.  Two or three sentences at most.  Do not offer more 
information than is asked. 

 Respond to requests for information by saying:  “I’m sorry.  I cannot confirm 
anything or answer any questions because we are still investigating.  I am sure you 
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understand we are addressing the situation and we need your patience for a short time.  
As soon as we have more information, we will make a statement.” 

 Express empathy.  If one of your team members has been injured, call him/her by 
name.  You could say something like, “We are thinking of (first name of the team 
member) and his/her family.  We are addressing the situation.” 

 Do not speculate.  It is human nature to try to talk your way out of something you are 
not sure of, especially if you are nervous (and you will be).  If you do not know the 
answer, the most intelligent response you can give the media is something along the 
lines of “I’m not absolutely sure.  Let me check into that and get back with you.” 

 Stay on the record.  You have no idea what the reporter will use if you talk to him/her 
“off the record.”  Respond to questions as described above.  Do not say “No comment.” 

 The interview is not over when the interview is over.  Off-the-cuff remarks are a 
natural tendency after the last question has been asked but may wind up in the story.  
Remember, the interview is still going on until the reporter is gone. 

 Do not allow any team members to be photographed or interviewed.  Tell 
team members not to discuss any issue with the media and to refer all media questions 
to the designated spokesperson.  Your DO/Operating Partner will designate the 
spokesperson. 

Step Four:  Analyze the crisis  
Analyze the crisis with other members of the management team and your Director of 
Operations/ Operating Partner.  As soon as possible after the crisis, figure out why it occurred 
and how it could have been prevented.  The goal is to prevent the crisis from occurring again, or 
at least minimize the impact it has on your restaurant’s operations. 

A manager must be able to maintain consistent restaurant operations even when operations are 
disrupted by unexpected or even traumatic events.  By using a standard procedure for dealing 
with a crisis, you are more likely to manage unexpected events properly.   
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Papa John’s Disaster Response And Recovery Plan For Restaurant 
Operations 
The Disaster Response and Recovery Plan (the Plan) includes recommendations for you to 
consider following in the event of a disaster, man-made (such as a riot or vandalism) or natural 
(such as a flood, hurricane or tornado). 

Additionally, this information applies to any emergency that could disrupt operations. Please 
ensure that you and your team are familiar with these recommendations so all team members 
and the Papa John’s brand are protected. 

The main points to remember during a disaster and a disaster recovery include: 

 Ensuring the safety of our team members is the top priority 

 Maintaining open communications 

 Being prepared, remaining calm and protecting the brand 

Ensuring Safety 
The safety of our team members is our top priority in all actions taken prior to, during and after 
any disaster.  Prior to the disaster, communicate the Disaster Recovery Plan to your team and 
ensure the steps you direct them to take can be executed by doing a “practice run” when 
practical. 

If the restaurant (restaurants) need to be closed during regular business hours, communicate 
with your Director of Operations (DO) or Operating Partner.    

If the situation warrants it, schedule a minimal number of staff to work. Consider asking team 
members to volunteer as some who live close by might want to work.  Also, ensure you have 
the people with the skills you need to run the restaurant effectively. 

For drivers, use best judgment while driving in severe weather with threats of tornadoes.  
Ensure that the driver keeps his radio open to updates and can hear tornado sirens in the area.  
Drivers should stay at the restaurants during a tornado rather than attempting to drive home. 

Because hurricanes usually have longer warning times, ensure your team has completed all 
restaurant safety requirements to prepare for the storm and have adequate time to return to 
their homes or a place of safety. 

If time permits, the recommendations in the checklist should be taken to minimize damage to 
the restaurants before the disaster hits and to minimize the amount of time to recover after the 
disaster is over.  

Maintaining Open Communications 
Share information with your team about the disaster plan before the disaster hits.  Ensure you 
are ready to do this by following the steps below:      

 Have current contact telephone numbers for every team member. 

 Designate a “phone tree” including a “last” call to you to ensure the “phone tree” was 
effective in contacting everyone. 

 Express your expectations for team members showing up for their scheduled shift or 
calling you for direction.  
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 Ensure you have communicated a way to share updates with the team because 
circumstances during a disaster change frequently.   

 Communicate the plan for the various levels of operating status:  full, limited, carryout 
only and closed.    

 Inform the on-line team of each restaurant’s operating status. 

 A phone line will be open for communications. This # is 866-241-7272. This will be 
updated as needed to provide additional updates.  

 All store closings need to be communicated to the DO/FBD. They in turn will notify the 
OVP/DVP. 

 A conference call may be set up and details will be communicated after the storm. These 
are typically at noon Eastern Time and will continue on as needed.    

 Contact Corporate Communications for any requests for the Franchise Team Member 
Papa Fund. 

Storm Tracking 
It is the responsibility of the Operations Vice President/Director of Operations/Operating Partner 
(OVP/DO/OP) to track a pending disaster and to decide what actions should be taken prior to its 
arrival.   

Base your decision to close on the official reports from the National Weather Service.  If 
evacuation is recommended, close the restaurant and inform the team of the closing.  Stay in 
contact with local weather officials and/or the National Weather Service office on a regular basis 
to monitor the disaster’s progress.  Do not rely on second-hand information. 

Notifications 
If it appears a disaster will affect a region or a market, the OVP/DO/OP should confirm they 
have updated contact lists for all management and team members.  Attached are several 
checklists your teams can use to handle various disaster situations before and after one hits 
your area. 
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Being Prepared 
Use these checklists subsequent to the disaster occurring and after the closing of the 
restaurant(s) has been scheduled. 

DO/OP Checklist 
 Yes/No
Make sure all management/team members are accounted for and they know whether or 
not to come in for upcoming shifts.  

 

Team members should not be on the road during a disaster.   
Activate the “phone tree” to ensure all team members are notified of the status of their 
respective restaurant.   

 

Make sure all team members know how to get in contact with the GM, you or the OVP.  
To keep calls to a minimum, instruct team members to contact their GM first.    

 

Ensure you have an accurate contact list of all your team members including their 
addresses and telephone numbers. 

 

Make sure you can contact your OVP/OP, PJFS and all vendors.  
Aside from direction by your OVP/OP, use your discretion as to when to shut down your 
restaurant.   

 

Be sure to follow all local ordinances/curfews or state directives regarding the disaster.  
Your safety and the safety of your team takes precedence over all other things. 

 

Make sure your car is full of gas and advise your team likewise.  

GM Checklist  
 Yes/No

Print team member phone list from the Profit system.  

Have a working weather radio with additional batteries.   

Have a flashlight with extra batteries.   

Confirm the first aid kit is fully stocked.  

Confirm the Emergency Recovery Kit is completely stocked.  

Take inventory of all remaining food items as time permits.  Print a Weekly Inventory 
Report.  Keep the report with you.  This information is needed for insurance and P&L 
impact purposes. 

 

Ensure all food products are at least 6 inches off the floor to minimize any possible 
water damage. 

 

Purchase a disposable camera with at least 24 exposures to take photos of any disaster 
damage for insurance claims. 
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Remove all loose items from outside the restaurant (i.e., dough trays, etc.).  

Remove letters from reader boards/portable signs.  Keep the letters and board/signs in 
the restaurant.  DO NOT REMOVE SIGNAGE FROM BUILDING OR POLES. 

 

Ensure dumpster lids and gates are secured with chain or rope and the dumpster gate is 
locked.   

 

If you have portable outside seating, store the chairs and other items in the restaurant.  
Consider placing equipment in the dumpster area. 

 

Purchase masking tape and tape all windows to minimize breakage and flying glass.  
Tape an “X” from corner to corner diagonally. 

 

Consult with your OVP/DO/OP, to know if you need to board up windows.  If time allows 
purchase the appropriate supplies (i.e., plywood, etc.).   

 

If you have the space, consider ordering additional items that are not perishable to 
maintain the level of sales that are common after a disaster. Please discuss this tactic 
with your OVP/DO/OP. 

 

Review safe driving procedures with delivery drivers including how to handle flooding, 
downed power lines, etc. 

 

Leave register drawers open in the event there is looting after storm hits.  

Leave the driver drop boxes unlocked  

Cover all computer equipment with a plastic bag to minimize water damage.  If possible, 
move POS system (covered with a trash bag) from the office to the walk in.   

 

Turn off circuit breakers and unplug all electronic equipment, except for the walk-in, 
outside lights, any fire protection or the alarm system. 

 

Ensure you know where the utility shutoffs are located before the disaster hits.  

Take all deposits to the bank.  The remaining money should be kept in the time delay 
portion of the safe. 

 

Keep on file any city/county decrees or orders to close.   

Prior to leaving the restaurant, tape a note to the inside of the entry door instructing 
team members who you could not contact to call the DO/OVP for information. 

 

Turn on the outside lights (if on circuit breaker) or activate timer, set the alarm, and then 
depart and lock the restaurant. 
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Insert phone numbers:  

GAS_____________________________________ 

ELECTRIC________________________________ 

WATER___________________________________ 

SEWER___________________________________ 

TELEPHONES______________________________ 

 

Ensure all products are moved from the makeline to the walk in.  

If the restaurant closed, document the date and time and provide to your DO/OP.  

If there is a power outage, contact the electric company for an estimated time of 
restoration. 

 

Contact online ordering to inform them you are closing.  

Complete closing procedures and ensure back up tapes are complete.  Take back up 
tape and all closing paperwork home with you. 

 

Give direction to team members regarding what is expected once the restaurant is re-
opened. 

 

Encourage all team members to fill up gas tanks on their way home.  
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Disaster Recovery  
Use the checklists below to manage the disaster recovery. 

If your restaurant was closed due to a disaster contact the Field System Help Desk before you 
turn on the Profit system.  The Help Desk can be reached at 888-275-7272 (888-ASK-PAPA). 

DO/OP Checklist 
 Yes/No 
Document the damage.  If possible, use a camera and or videotape to document 
the damage.  If not possible, document the damage by listing all the damage that 
occurred.  NOTE:  Identify restaurant ID on film and/or tape and maintain the tape 
and film for the claims process. 

Outside the restaurant:  Key areas of interest include: roof damage, status of 
equipment on the roof, sign damage, parking lot light poles, down/broken, 
trees in parking lot, windows broken, additional labor needed to cleanup the 
outside of the restaurant. 
Inside the restaurant:  Key areas of interest include:  water damage, roof 
leaks, ceiling tiles missing/damaged, chairs, damaged refrigerators, ruined 
floors, walls, restrooms, electrical damage, gas supply damage, POS computer 
systems, additional labor to cleanup the inside of the restaurant 

For insurance purposes, it is very important to document all losses and extra 
expenses incurred.  Your Property Manager will take care of the restaurant.  You 
will be responsible for determining and providing detailed information for inventory 
losses and team member clean up labor costs. 
If your restaurant has sustained any damage, notify GAB or your insurance 
company. GAB can be reached at 877-461-3695.  

 
 
 

Loss of Inventory:  If you previously completed a Weekly Inventory Report, then 
complete another inventory and note the differences, including product spoilage.  
Save this report and turn it in to your insurance carrier.  If you did not have a 
chance to complete a Weekly Inventory Report before the disaster hit, then do so 
and note those items that you know were damaged/had to be discarded.  Hold and 
turn in to your insurance carrier. 

 

Inspect all refrigerated products:  Visually inspect and take temperatures of the 
product in the walk-in.  Discard all cold ingredients whose temperature is 41°F or 
warmer. 

 

Clean and sanitize all facilities and equipment.  

If your facility was flooded, clean everything that got wet.  Try to do this within  
24–48 hours to prevent the growth of mold and mildew.   

 

If your facility has a septic tank system that was flooded, contact the local health 
department for an evaluation.  Flooded septic systems may malfunction without 
proper attention 

 

Contact your team members.  Determine if they are okay and how you may be 
able to assist them, if necessary.  Determine who is available to work, even if they 
are put to work in another restaurant that may need assistance right away. 
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Do not use tap water for drinking or product preparation until proper authorities 
have cleared the source.  Normally, you can expect public service announcements 
on the radio to address this issue.  Contact your Quality Assurance Hotline if a Boil 
Water Order has been issued for instructions. 

 

Start preparing the restaurant for re-opening.  It is important to get back to a 
normal routine as soon as possible.  Clear debris from parking lot and clean up as 
much as possible.  

 

Check incoming deliveries:  Check all refrigerated and frozen products on arrival 
for temperature and quality. 

 

Document re-opening time/date.  This is important information that is required for 
insurance purposes.  Provide information to person handling the claim. 

 

Utilize the battery-powered radio at the restaurant.  Sometimes, when there has 
been a storm, power is erratic.  A radio will help you to keep up with public service 
announcements, news, weather forecasts, restoration of telephone service, curfew 
information, etc. 

 

If you have a reader board, use it to let the public know you are open or put a sign 
on exterior of restaurant. 

 

Pending direction from your OVP/OP, consider offering free food to the community, 
police, fire and recovery volunteers. 

 

If you open and you do not have power or full power, and the Profit system is not 
functioning, consider using battery-operated calculators to keep track of sales.  
Additionally, deal in whole dollars (tax included) if possible to make doing business 
easier. 

 

If necessary, offer a limited menu, to be determined and directed by your OVP/OP.  

Abide by all curfews.  

If there is no curfew, decide, in conjunction with your OVP/OP, on hours of 
operations to best serve the community needs. 
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GM Checklist  
  Yes/No 

 Get in touch with all team members to confirm they are safe.  

 Go to the restaurant to assess if there is any damage. If the restaurant has 
sustained damage, please file a claim with GAB or your franchisee’s insurance 
carrier. GAB can be reached at 877-461-3695.  Please keep the reference # 
assigned to your case. A different claim will need to be called in for each 
restaurant damaged by the disaster.  

 

 Confirm all utilities are in working order.  If not, contact the appropriate utility 
company: If you smell gas, immediately notify the Fire Department and the local 
utility company. 

 

 Track all food items you throw away.  

 Track all extra labor used to clean up and re-open the restaurant.  

 If you cannot re-open, notify the Field System Help Desk and the online team.  

 Advise delivery drivers not to drive over a downed power line. Assume all power 
lines on the ground are energized and are to be avoided. 

 

 Where necessary, assist those team members needing a ride to work.  

 Based on disaster damage to the area or staffing concerns, discuss limited 
delivery or carryout only with your OVP/DO/OP. 

 

 Only allow licensed and insured contractors to perform work on the restaurant. Do 
not attempt any repairs or hook up generators to our electrical systems. 

 

 All media inquiries should be directed to the Public Relations Department, at  
502-261-4934 or 502-593-4660. 

 

 Notify online of your operating status.  
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