
AGENDA//// 
The CORE Purpose
• What is CORE?
• Why is it important?

Tools to Score on CORE
• AM/PM Walk
• Weekly Pest Walk
• MIC Walk
• CORE Evaluation 
• Self Scoring Tool
• TRED
• OWN Your ZONE

The BIG 8
• How to ACE the 8’s

Elevate Your CORE
• Level up your store
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THE CORE PURPOSE 
///////////////



OPERATIONS & FOOD SAFETY 
SYSTEMS & TOOLS TO CONSISTENTLY 
DELIVER A SUCESSFUL SHIFT & GREAT 
GUEST EXPERIENCE
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• What does CORE stand for?

• CORE is a program that keeps us focused on most to our customers; delivering a 
world class, consistent, customer experience in every restaurant from coast to 
coast 

• It’s a scoring platform utilized by TACO Bell Corporate to ensure we are aligned 
with brand health, safety & corporate standards

• It’s how we consistently execute excellent food & service
• Drive’s focus around the fundamentals
• CORE consists of TWO categories: Operations & Food Safety 

Customer
Operations
Restaurant
Evaluation

CORE Overview
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CORE WINS
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Manager Wins
Keeps your store ready for Steritech visits
Keeps your team aligned on standards
You Earn Mas (CORE Bonus)

Customer Wins
Ensures a great customer experience
Keeps our brand standards consistent 
Safe food in a clean environment 



CORE Values
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CORE Prep

How often do you need to be ready for CORE? 

CORE Ready
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Talk Bonus To Me
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Make That Scratch 
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Store 26455

Store 26475



GAME ON!
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1. Grab your phone

2. Go to your web browser

3. Type in Menti.com

4. Enter Code On the Screen
Questions 1-5
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TOOLS TO SCORE ON CORE
///////////////
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ITEMS YOU SHOULD HAVE ON HAND

OWN YOUR ZONE 
CARDS

DAILY RESTAURANT 
SAFETY CHECKLIST

ZENPUT PRE-
LUNCH/DINNER

WEEKLY PEST 
CHECKLIST

ZENPUT

SQUARE ONE 
CARDS- CLEANING 

CHECKLISTS

STANDARDS & 
BUILD CARDS

NEW HIRE TRAINING 
PLANS
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Tools for Success
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Standards Cards:

Menu Item Build Card:
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CORE Audit Scenario #1

What tools do we have to help 
avoid these CORE points?

What went wrong here?
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AM/PM Food Safety & MIC Walk
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How do get this issue fixed?
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Identify 
Issue

Create 
Service
Request

Verify Repairs 
Complete

 Avoid “workplace blind spots” 
 i.e., ignoring or overlooking 

issues that never get fixed, 
including broken equipment, 
broken tile, HVAC issues, 
potholes, OCB, menu boards

 By completing regular Facility 
Walks, you can help to identify 
unnoticed issues and help to 
resolve them

1. Open EcoTrak, select the 
“Service Request” option

2. Select Store #
3. Find the asset that needs 

maintenance or repair 
4. Select problem & describe issue
5. Choose service provider
6. Add photos 
7. Enter First / Last name 
8. Click Submit

 After the vendor has made 
their repairs, make sure to 
check to confirm they are 
complete and are fully 
repaired

 Inform your Above-Store 
Leader that the vendor has 
completed the repairs 
satisfactorily

Follow EcoTrak Best Practices 
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CORE AUDIT SCENARIO #2
What went wrong here?

What tools do we have to help 
avoid these CORE points?
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TRED Execution 
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Target setting
Rush ready
Equipment ready
Deployment



CORE AUDIT SCENARIO #3
What went wrong here?

What tools do we have to help 
avoid these CORE points? 25
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GAME ON!
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1. Grab your phone

2. Go to your web browser

3. Type in Menti.com

4. Enter Code On the Screen
Mentimeter 6-13



CORE AUDIT SCENARIO #4

What went wrong here?

What tools do we have to help 
avoid these CORE points?
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CORE AUDIT SCENARIO #5
What went wrong here?

What tools do we have to help 
avoid these CORE points?
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Utilize Zenput – Weekly Pest Walks & AM/PM Walks
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CORE AUDIT SCENARIO #6
What went wrong here?

What tools do we have to help 
avoid these CORE points?
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GAME ON!
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1. Grab your phone

2. Go to your web browser

3. Type in Menti.com

4. Enter Code On the Screen

Mentimeter 14-22



RECAP
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WHAT ARE YOUR KEY TAKE-AWAYS? WHAT ARE TWO THINGS YOU ARE 
COMMITTED TO DOING DIFFERENTLY 

AND WHY?

WHAT IS SOMETHING YOU NEED 
FROM YOUR RGM/AC TO ENSURE 

YOU “OWN YOUR SHIFT”
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LUNCH TIME
///////////////
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THE BIG 8
///////////////



The Big Eight

As Taco Bell’s business and customer needs 
evolve, CORE continues to modernize the 
program

Being a master of CORE makes you a Modern, 
Engaged & Relevant Leader in this organization

Continually focusing on the 8 BIG buckets of 
CORE will ensure you are always CORE ready

Preparing you for the BIG 8 is fundamental to 
your success
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#1 Speed Trend
1. ORDER DELIVERED FAST-28 DAY TREND.

• Your Steritech Specialist will have a report that 

has your previous 4 fiscal week's Drive-thru 

Order to Delivery speed trend.

• Steritech Specialist will measure OTD Times.

• OTD <4:00- zero points lost

• If 4:01- 4:15- loss of 1 point

• If >4:15- loss of 3 points

• If 28-day speed trend > 5:00, 5 points will 

be lost
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#2 Friendly 2 Part Close
CUSTOMER GREETED WITHIN 5 SECONDS

If a customer asked to wait, they must be re-greeted in 10 
seconds

FRIENDLY GREETING
Customer receives a friendly greeting using key words such as:

"Hi! How are you?"; "Hello! Welcome to Taco Bell!"

ORDER IS REPEATED OR CONFIRMED ON OCB WITH TOTAL
OCB confirmation or repeated back to customer

FRIENDLY 2 PART CLOSING WITH EYE CONTACT
Customer receives a proper goodbye using key words such as:

“Thank You, See you next time.”

SAUCE OFFERED AT OCB OR WINDOW
MOBILE ORDER PAYMENT NOT COLLECTED OR ASKED FOR AT 
WINDOW
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#3 Food Fundamentals 
• FOOD MEETS APPEARANCE STANDARDS, LOOKS FULL, CORRECT WEIGHTS & FINISHED THE RIGHT WAY

• CUSTOMER RECEIVES WHAT THEY ORDERED
• Complete accurate order received.
• No missing or wrong items.
• No missing or wrong ingredients.

• CUSTOMER GETS THE EXTRAS WITH THEIR ORDER
• Napkins and utensils where appropriate, provided.

• If food item requires a lid, utensils should be provided.
• Sauces (correct type) and condiments provided if requested.
• If applicable, provide straws with beverages.
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#4 MIC Leading The Shift
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Your role is to support your GM by running great shifts in a self-sufficient manner. This means taking 
ownership of safety, deployment, providing feedback, and so much more! Your Team will look to you for 

guidance as the Manager-In-Charge, and it's your job to be willing to provide help and guidance.

Taking care of our great people is at the heart of what we do. As you strive for excellence, always keep 
people in mind by placing your customers and Team Members as your highest priority. Make sure Team 

Members complete assigned tasks and serve safe, quality food in a friendly manner.



GAME ON!
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1. Grab your phone

2. Go to your web browser

3. Type in Menti.com

4. Enter Code On the Screen

Mentimeter 23-30



#5 Customer Receives What they Ordered X2
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 Ingredients are spread evenly over the food
 Taco/Chalupa/Mexican Pizza/Salad shell not cracked, burnt, torn, damaged, irregular in shape
 Outside of wrap is not messy
 Food appearance must meet standard (Ingredients not leaking onto wrap/packaging)
 Quesadillas cut with quesadilla cutter using Rock and Roll method (4 equal, separate pieces, cut through)
 Mexican Pizza cut with Mexican Pizza cutter into 4 equal parts & cheese melted
 Crunchwraps have 6 corners, hole no larger than a quarter
 Burritos/Grillers folded correctly (without wings and gaps)
 Full melt & grill cycles used (using button with correct time)
 Proper use of kitchen utensils to portion ingredients
 Proper portioning method for cheese, lettuce, tomatoes, sauce & cheese pump
 "Z" portioning followed for appropriate items



#6 Kitchen Sightlines 11 Steps to Success 
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#6 Kitchen Sightlines 11 Steps to Success 
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What is wrong with this picture?



#6 Kitchen Sightlines 11 Steps to Success 
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What is wrong with this picture?



#6 Kitchen Sightlines 11 Steps to Success 
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#6 Kitchen Sightlines 11 Steps to Success 
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What is wrong with this picture?



#6 Kitchen Sightlines 11 Steps to Success 
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#6 Kitchen Sightlines 11 Steps to Success 
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#7&8 Certifications
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GAME ON!
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1. Grab your phone

2. Go to your web browser

3. Type in Menti.com

4. Enter Code On the Screen
Mentimeter 31-34
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ELEVATE YOUR CORE
//////////////////////



Elevate Your CORE               Your Store - Operations

Recognition is KEY here! Bring your team along the 
journey & celebrate their wins!
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Utilize GM Self Scoring Assessment tool on MyTacoBell. 

Address ALL opportunities before the next round by using 
the Leave Behind Report!

Review Leave Behind Report with your teams to better 
understand what was missed

Be laser focused on cleanliness, the digital experiences, and speed!



Elevate Your CORE Level Up Your Store – Food Safety 
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Handwashing. Handwashing. Handwashing. Proper handwashing 
procedures are VITAL to keep the restaurant team and our customers 

safe. If you’re feeling even the slightest bit ill, stay home. 
And relay that message to your team members!

Keep hot ingredients hot! Keep cold ingredients cold!

Maintain a pest free restaurant. Let’s hold ourselves and our MICs 
accountable for conducting those pest walks on a weekly basis.

Complete those daily food safety checklists twice a day! 
This will ensure you are CORE ready any day, and any time!



Drop It Drop It Low (That Score)
PRACTICE MAKES PERFECT

• The best way to ensure you are ready for 
CORE and to keep that score low is 
practicing

• The Self-Scoring TOOL mirrors the 
evaluation from the Steritech Specialist

• Once a period conduct the evaluation 
with your teams this will

• Shows areas of opportunity
• Continues to re-enforce CORE best 

practices
• Makes sure you are always CORE 

ready
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THE FINAL COUNTDOWN!
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1. Grab your phone

2. Go to your web browser

3. Type in Menti.com

4. Enter Code On the Screen

Mentimeter final 35
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