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Product Quality

E WHAT IS PRODUCT QUALITY?

Product Quality is the standard we use to ensure our
food is safe, fresh & accurate for our customers.
It's the responsibility of our Shift Leads to observe how
the team is executing on product quality & that all
deliveries received meet our product quality standards.




Your Role In Ensuring Product Quality

YOUR ROLE HAS SHIFTED FROM PREPPING AND MAKING FOOD TO:

g Making decisions on how much food to prepare

=] Coaching the team on prep, ingredient quality &
o o making food

f’; Overseeing final products and ensuring they are
acceptable for our customers




Coaching Team Members

Coach on great product quality by making corrections, providing suggestions and giving
recognition. These are the tools to help coach your teams:

. . . . . . New Hire and Experience Training:

e Provides Team Members with a foundation of Food and Product Quality

Consistent training for each role & Experience
Ensures Team Members are working in their certified positions and trained properly

Standards Cards:
Step-by-step instructions on how to prepare each menu item
Use the cards to reference for coaching & recognition

Menu ltem Builds:
Team Members can use the Menu Item Build Cards in OneSource or the copy in their
restaurant to reference what product is in each restaurant

Menu Item Builds




Standard Cards & Job Aids

SEASONED BEEF QUALITY

Use this job aid to help determine if the Beef quality is acceptable. If not, please notify your MIC.

In Rethermalizer
Acceptable Grease Unacceptable Grease

.
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TARGET WEIGHT:

6.8 oz.
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RED SAUCE
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CHEDDAR CHEESE




Standard Cards, Job Aids & Dietary Terms

Seasoned Refried Beans

Tooks:

*1/3 Btainless Steel = Hat Hold Time = Bafety Scissors
Pan with Lid Magnat or Bag Dpener
[Fiat ar Hinged] » Fitcher +Wet Erase Marker

+Digital Thermameter & fubher Spatula = Yallow Glove

1 Wash and sanitize your hands.
Put on Dizposable Gloves.

2 Remove package of Beans from dry
storage following FIFD.
* Inspact the bag and chack the usa-by
date. If damaged o expml.DEI MEITIM
Tell the MIC.

3 Wearing a Yellow Glovs, fll Fitcher with
Bunn hot water to 3-guart line.
| *Hot Water Heater: “Ready” light
= s on and water at 190°F.

4 Pour water into a /3 Pan.
= Use a Yallow Glove.

5 Open hsglthl-nzclSlluySﬂm
or Bag Opener.

& Slowly add 1 package of Beans to water
in pan.
= Water will have a slight reddish color.

T Stir 30-45 seconds with Rubber Spatula.

8 Cover pan with a Flat Lid. Using a Wt
Erase Marker, write a 45 minute ready
time and 4 hoar hold time on the front
of the pan.

y

)
<y
'a.

Cook: 45 minutes rehydration time

Hold: 4 hours ftotal front line/back-up
hold tima, NOT including 45 minute

rahydration)

Yield: 1bag=1840z.
Texture; Thick, smocth and
Color: Light brown

9 Place pan in heated cabinet
or production line.

10 After 45 minutes, stir Beans w|
Rubber Spatula until water iz

1 Check quality:
= Match to textura and color =t
Q  ¥the beens do not match, t=|

12 ‘When you are ready to use the|
Beans, check consistency usi
the bean template.

1" Placethe Pan on the frant ling
‘to your Restaurant’s line set-u,
= Using the Wet Erasa Marker,|

the 4 hour hald time cn the Hy
Time Magnet.

2 Keep ingredient temperature b
160° Fand WE°F.
CCP « Discard hot held ingredients
temperature falls below 140°)
Tell the MIC.

BACK-UP
1 Coverthe pan with a Flat Lid.
‘8 Wet Erase Marker, write the|

hold time and a 45 minute read
the front of pan. Place

1 Fallow Carryover Procedures |
Closing Camryover Checklist.

Potato Bites

(Cook: 3 minutes (fry tima),
30 seconds [drain time)

Wash
Time: 4 hours
Hold: 2 hours EvD 208° box

Color: Madium goldan-brown

9 Carefully lower fry basket into the fryer.

Toals: I = D0 NOT fry ather products while frying
+1/2FryBasket  =Potato Bites False = Safety Scissor * Potato Bites.

+1/3Cambra Pan  Battom Ramp or Bag Open

vEvo Hold e *Potatn Bites 10 Press the “Potato Bites/Hash Browns™

Magnet Portion Toal button on fry timer.
1 Wash and sanitize your hands.
o " Put on Disposahle Gloves.

2 Bites fra
rlwl lIIlunluFI'-Il
= Inspect the bag and checl klh
ired,

uze-by date. If demaged or
oo NI:IT 8. Tell the MIC.

1 When timer beeps, remove fry basket
‘and place on fry bracket to drain.

12 Pour Patata Bites inta 1/3 Cambro Pan
‘with a Potato Bite False Bottom Ramp.

B3 Check quality:
3 Open bag with sanitized Safety Q « Match to texture and calar at the top
Scissors or Bag Opener.

tall the MIC.
o FRONT LINE
& Fill basket to fillline. Fill basket an -
fry station prep tahla. 1 Place one pan of Potato Bites in the

EvD Tower in the 208" bax.
= Do NOT store Potato Bites in the heated
abinet or 158° Ev0 Box.

= Using the Wet Erasa Marker, write the
£ hour pan wesh time and two hour hald
time on the Evo Hold Time Magnet.

oep = If the Potato temparature falls balow

1407 F discard and tall MIC.

= D0 NOT fill basket aver fryer. Batter
crumbs in oil will decraase the life
of the ail.

5 Return bag of Potato Bites to the
reach-in immediately.

6 Shake fry baskst over fry station prep
tahle to release batter crumbs.

b
use a Yellow Glove LW near the 208° EvD tower box.

END OF DAY PROCEDURES
.

1 D0 NOT camyover.
“ Dtttk o pionn
end ol

2 Place a clean, sanitized Potato Bites
Portion Tool on the production line

T itis recommended 1o
‘when frying.

8 Check the fryer temperature by pushing
the thermometer button on front of panel.
= tamperature should be 350° F.
= If below 350° F DO NOT USE. Tell MIC

af card. [f the Potato Bites do not match,

Texture: Crisp extarior with moist intarior

IS

A E
E_

|
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Food - Product Quality

Some of the dietary and lifestyle needs of our customers, and what
they mean.:

Gluten Free: A food item not containing gluten

High Protein: A food item containing a lot of protein

Low Calorie: A food item that does not contain a lot of

calories. Specifically something Fresco style

Vegan: A food item that does not contain any animal products
Vegetarian: A food item that does not contain any meat

What tools you will use for ensuring Product Quality

during your shifts?

Prep Guide: Use to guide Team Members on how much of each ingredient
to prep

Daily Restaurant Safety Checklist: Use to ensure that all Food Safety
Standards are being met

TRED Board: Fill out the Deployment Chart on the TRED Board to make

;| sure the right people are in the right places so they can work together

effectively .
Own Your Zone Cards: Use the Own Your Zone Cards to help prioritiZze
tasks to make sure all Food Safety tasks are being correctly prioritized







Procedures
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Closing & Opening Carryover Procedures

WHY IS PROPER PORTIONING OF CARRY OVER FOOD IMPORTANT?
Allows food to cool/reheat to correct temperatures within proper time. It's
important for food quality when it comes to fresh food/carry over ratio.

WHY DO WE NEED TO MAINTAIN PROPER FOOD TEMPERATURES?
Bacteria grows when temperatures are in the danger zone between 40° F and 140° F.

WHY SHOULD WE NEVER PUT HOT FOOD DIRECTLY TO WALK-IN COOLER?
Food will not reach correct temperature zone within proper time & bacteria can grow.

WHAT COULD HAPPEN IF WE SERVE FOOD AT THE WRONG TEMPERATURE?
Serving time- temperature abused food will cause foodborne ilinesses.

WHO IS AT AN INCREASED RISK FOR FOODBORNE ILLNESSES?

Pregnant women, infants and young children, older adults & people with weakened immune systems,.<es




CLOSING - INGREDIENT CARRYOVER PROCEDURES JOB AID @

Use this job aid to help you correctly complete the Carryover Procedures during Closing.

IMPORTANT: Check the use by date and time, discard ingredients if less than 1% hours remain. Red Chili Sauce and Pizza Sauce, discard ingredients if less than 3 hours remain,
Notify MIC, DO NOT use. Follow all Food Safety Standards, including correct handwashing procedures, using clean and sanitized equipment/tools.

STEP 1 STEP 2 STEP 3 STEP 4 STEP 5

“% J

Trln:f:r carryover ingredients

| Place three 1/6 False . Place a multipurpese bag

into multipurpose bag using a Load one multipurpose bag per NE———
Bottoms inside a 1/6 Pante  nside the 1/6 Pan with three o asrp iy by micy ok o Place cooking rack into the
prevent gver TIIIII'II pan. Tﬁ F-ﬂl.“ Em.ll'“ . — BOTE: DO-MOE perfEl, sy sdditomad - - - MOTE: 00 MOT baad cosking rack while it h“' T‘tt -T “T.‘ h'lll‘l"l.hm.
: bag, it reeded. - - _ it upright or bay may bear. _ _ _ _ MOTE: Daly one bag per coalong rack.

STEP b STEP I STEP 8 STEP 9 STEP 10

e——— L ——— - — .7 * N ———————— =
Place drain stopper, then place I Fill three Bus Tubs with ice Fill prep sink with ice and 1 Wait 45 minutes 1o allow Remove cooking racks from
cooking racks with base racks from Drink Station, cold water. ingredients 1o reach proper base racks, stack horizomtally
into prep sink. to ensure ice bath reaches Make sure anly knot of bags temperature. into Bus Tub, label with held
proper temperature. are above water. MTE: O0) WO remsive cooking racks time and use by date. Stare in
before &5 mimstrs. walk-in cooler, hold time is 24

hours.
HOTE- Five conling racks per Bus Tub.
Reterm base rack]s] in Rethsrmatizes,

2079 TACD BELL CORP. Confidential and proprietary information of Taco Bell Corp. Unauthorized use, disclosure, o copying is stictly prohibited. Taco Bell is a registered trademark of Taco Bell Comp.



OPENING - INGREDIENT CARRYOVER PROCEDURES JOB AID @

Use this job aid to help you correctly complete the Carryover Procedures during Opening.

IMPDRTANT: Check the use by date and time. Discard expired ingredients immediately, DO NOT use and tell MIC. Follow all Food Safety Standards, including correct
handwashing procedures, using clean and sanitized equipment/tools. Wear heat resistant gloves as needed.

—

| Check ingredient temperature

Remove carryover cooking l:utf.-.m multipurpose bag X 1, Place carryover multipurpose | Puncture outer multipurpose
racks from the walk-in cooler. uging safety scissors KN B S LS. bag into a new multipurpese bag on bath sides of cooking
g safety . record temperature on Food .
Safety Checklist bag. Tie a kmet. rack, close and clamp. Place
COP M)TE: Discasd, if trmperatue is abeevs cooking rack into the base of
ST DONGTuse llMC. the Rethermalizer.
Coek fior 30 minutes.
htearisnd Corrywem frimk
a1 P (R
ek i
e Hey et
ll.M.;."'.'HI o They |1'iu..|
Zhap
Vorlhed i b ™ 5 hel
Tk Thag :!?I-.]
Remove multipurpose bag from using safety scissers, cut | b i : Chorse g
! Reshermaliter s gestly directly undes the knot. Prepare fresh batch to mix with — hotd time on front of the pan 3= o =
; Check ingredient temperature carryever ingredient, use chart using a wet erase marker.
massage to lossen ingredient. S to the right. Pour carryover s
using a digital thermometer . k. fryover Ll i~
and record temperature on ingredient into fresh batch, stir e
Food Safery Checklist. and mix using a spatula. Pissa Samn ™ ot
GCP HOTE: Re-bag and ceok fer 5 additonal
muniries, i nemperaiiee i bedow 163° 1. i ™ T
Discand, if tempezaiure is siill below 165"
F. K0 WO T urse, el MBE. T 15

20719 TACD BELL CORP. Confidential and proprietery infarmation of Taco Bell Corp. Unauthorized use, disclosure, or copying is strictly prohibited. Taco Bell is a registered trademark of Taco Bell Corp.
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10 Steps for Proper Rethermalizer Procedures

Wash & sanitize your hands
8 Put on disposable gloves

When timer beeps, after 30 minutes, put |
on a yellow glove & remove bag from the

rethermalizer. Open bag with sanitized Safety
Scissors or Bag Opener.

Remove thawed chicken from the

| walk-in cooler following FIFO.
Inspect the bag & check the use-by date. If
damaged or expired, DO NOT use. Tell MIC

Pour chicken into 1/6 Pan.

Place bag in Cooking Rack. Puncture
through both sides of the bag.

Check temperature: Chicken must be
| 165F or higher. If temperature is
below 165F, tell the MIC.

Use a yellow glove when
rethermalizing.

Rethermalizer temperature should be
below 190F

Place rack into rethermalizer.
Press “Chicken” button to cook timer.

T ="

If temperature is at 165F or higher, a
second bag maybe be added to 1/6
pan.

Check quality:
Match to texture & color at the top of
the card. If the chicken does not
match, tell the MIC
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Prep & Hold System

>WHAT IS THE PURPOSE OF THE PREP & HOLD SYSTEM?

The Prep & Hold system is a tracking tool we use to identify the expiration time of
our ingredients. We use this system to ensure product quality for our customers.

What tools do we use to simplify the Prep & Hold Process? <

Hold Time Magnets and Markers are the tools we use to identify expiration dates and times on
our prepped products. Properly clean the magnet by taking it off the production line and
wiping it off with a wet paper towel.

> PREP & HOLD SYSTEM BEST PRACTICES

» Use FIFO to keep track of foods.

* Prep and Hold System is a CORE requirement.

» Make sure to fill out the Prep Guide.

* For pre-frilled Flatbread, record its 2 hour expiration time on the LTO spaces on the tortilla magnet

* The 24 hour hold time for Nacho Chips should be written on the Chip Tower itself, <
using the dry erase pen.

TP S —— R R R R




Prep & Hold System Continued

STICKER LABELS

When to use:

Ingredients NOT placed in the heated cabinet and NOT listed on a

hold time magnet. .

How to use:

» Use Zenput label system if available.

» Use Sticker Labels for items that are hard to write on or when
marker ink will smear.

» Use Wet Erase Marker to write on the Sticker Label in a dry, room
temperature surface before applying to item in a moist environment
to avoid ink from smearing.

» Place 7 or % of sticker label on edge of bus tub to avoid sticker
residue.

FOOD SAFETY
If a marker or magnet falls on the floor, properly clean it and sanitize
it with a blue sanitized towel. Then, wash, and sanitize hands.

* Ifink gets on gloves, remove gloves, wash and sanitize hands.
 Always put on new gloves if moving back into a role.

BOXES

Benefits:

Execute FIFO with deliveries and easier ordering.

How to use:

* Night before delivery, write a large "check" mark using a Large
Marker on every case that is a perishable item. Following FIFO,
boxes with check marks should be placed in the front and used
first. Boxes with multiple check marks are the oldest and have sat
through multiple deliveries.

« For any thawed ingredients write the ready date and time and use-
by date and time directly on the box with the Large Marker.

POTS & PANS

What to mark on:

» Coffee Pot

* Ingredients that ARE placed in the heated cabinet and are NOT
listed on a hold time magnet.

How to mark on:

» Use a Wet Erase Marker to write on the front of the pan.

» Make sure pans are grease free, cool and dry.




Use The Prep Guide To Ensure Product Quality

Comgany: QSR Store 27347 - Taco 24 HR Prep Guide V2

 For each daypart, the Prep Guide suggests the amount of
food that you need based on previous weekly trends.

e s e e ———— « Take note that this is just a guide and ultimately you know
e [ e [ T e [ [ ey | B e [ B e e 2 e [ if you need to prep more or less food depending on sales.
Eém e : g i » Utilize sales forecast vs actual sales to determine
— adjustment.
Y g [15t0v0p a":p""’ ﬂ’ml‘ﬂwlﬁ?.f“
e o = - |
- m = « What you prep has to match what you write on the prep
[ Prep Time: Timeframe prep should be competed. | [ Daypart This is the tmeframe you willbe using th food prepped during that prep time. | guide. Once the food has been dropped, pulled and

_ Qty needed to prep based on forecasted sales. You can’t make a partial bag so round up. Odd prepped then you Inltlal that It has been Completed

numbers are okay.

This is where you write what you are going to prep. Use your best judgement. If you are unable to drop everything at one time, you can split your

drops into 2. Look at your sales and what you already have prepped before deciding your needs. e All of the pages need to be filled out daIIy

Once you have verified your prep has been completed as per plan, don't forget to initial here. This shows you agree with the prep and are owning it
as an MIC. Core will looking that the prep guide is filled out properly, including initialing.

This section does not need to match the prep guide because we use the Just in Time Prep method. Use this section to determine your prep needed
for tomatoes so you can prep for the entire day.




Deliveries & Portioning



Product Quality Receiving Delivery Best Practices

All food and beverage your restaurant purchases, receives, or uses must be Taco
Bell-approved, and come from YUM-approved distributors and suppliers. If your
restaurant receives unapproved item, the MIC must call the One Line at 800-767-5147

« Use a sanitized thermometer to check delivery temperatures for the following products:
« Seasoned Beef
« Chicken
« Steak
« Cheddar Cheese and 3-Cheese Blend
« Lettuce

 To check a delivery temperature, fold the package of product over the thermometer probe, or hold the probe between
two packages of the same product. DO NOT puncture the package. Record each delivery temperature on the invoice.

 Check the minimum time remaining for all ingredients. Check the use-by date. If the use-by date has expired, DO NOT
accept the product.

« Check the quality of all products. If a product or container appears moldy or spoiled, DO NOT accept the product. If any
container is severely body-dented, moderately seam-dented, rusted, torn, swollen, or damaged in any way, DO NOT
accept the product

 Use the Prep and Hold System to identify all expiration dates/times.

e e L - Y S —— R e R




Review & Study Target Weight & Portioning Handouts

TARGET WEIGHTS & PORTIONING TOOLS

TARGET WEIGHTS & PORTIONING TOOLS

Ingredient Portioning Tool Weight PerPortion
Beans % Red Disher 150z
Beans Q:'"O' Green Disher 3.00z
Beef w, Beef Tool 1.5 0z
Black Beans Teal Scoop 15 oz
Cheese ‘ Blue Scoop 1.0 0z.
Chicken Purple Spoodle 140z
Steak - Ivory Spoodle
Eggs % Red Disher 1.0 0z.
Guacamole %O Maroon Disher 0.750z.
Pico De Gallo \ e Purple Scoop 0.750z.
Rice (O Yelow Disher 130z
[
Pizza Sauce =1 Ladle 100z
Nacho Cheese 1y 1 Pump 0.7 oz.
Red Sauce 1 Pump 0.8 0z
Potato Bites 7 Potato Bites Basket Portions will vary 3.0 oz.
(top bar), 1.5 oz (between

Sour Cream y rj ! sc Dispenser 0.6 0z. 1 click

Use for Tomatoes, Lettuce, Cheese, Onions
1 Finger 2 Finger 4 Finger
0.25 0z. 0.50 0z. 1.0 0z.
"Z Method" Line
0.50 oz. 0.20 oz.

Crunchy Taco

Soft Taco

Crunchy TacoSupreme
Beefy 5-Layer Burrito
Chicken ChipotleMelt
Mexican Pizza

Soft TacoSupreme
Chicken Quesadilla
Bean Burrito

Doritos LocosTacos
Crunchwrap Supreme
Nachos Bell Grande
Beef Burrito Supreme

Beef Chalupa Supreme

THEICONIC ITEMS

MENU ITEM TARGET WEIGHT

2.9 oz.
3.4 0z
4.0 oz.
8.1 oz.
3.0 oz.
7.9 oz. (Dineln)
4.5 oz.
6.6 oz.
6.8 oz.
3.0 oz.
9.3 0z.
1oz
840z

540z

y ]

2

Use this job aid to correctly bag and assemble orders.
SMALL BAG MEDIUM BAG
Place 1-3 small items Place 1-6 small or medium
including: items including:
«Tacos +Nachos Supreme
<Desserts. v +Burritos
«Sides 4 +Chalupas
“Breakfast Crunchwrap® e ] -Breakfast Crunchwrap®
A Place 1-4 items horizontally
m including:

~Quesadillas

«Crunchwrap Supreme®

NOTE: Items placed

horizontally should remain in

that position when served.

PARTY PACK BIG BOX

Use this packaging for 3 Use this box packaging

for all box orders.
For multiple orders use
XL Bag.

all Party Pack orders.
For multiple orders use
XL Bag. |

contains a large item.
3

LARGE BAG
Place 1-3 large items
including:
<Power Bowl

<Nachos BellGrande®
*Mexican Pizza

NOTE: Small and medium
sized items may be added
1o large bag only if order

EXTRAS

Use the Cinnamon Twist
bag to place extras:

Napkins
+Sauce ‘/. {
Utensils >
“Straws -

NOTE: Only use this procedure when order has
Cinnamon Twists or Nachos.

ALWAYS:

" Place products flat

/ Place heaviest item on bottom of bag /Tviplp check order
" Seal bag or box with a sticker

 Follow Taco Bell Policies & Standards

Tacoel Unauthorzed use, sl "
be Tacoel,

D0 10t Copy o Crculate. Rev. 062420 ©2020 Taco el P Holde, LLC




POP  QUIZT

1. GRAB YOUR PHONE

2. GO TO YOUR WEB BROWSER
3. TYPE IN MENTI.COM

4. ENTER CODE ON THE SCREEN

T =N
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Product Removal

Product Removal QA Hotiine:

Handling Food Safety
) ) Issues 800-767-5147
* Follow instructions on QA Data Sheet.

o Let the RGM know.

v

i
2

PRODUQT REI'T10’-‘AL HEALT!-I DEPARTMEI_HT INSPECTION
 (Call the QA hotline with any questions: 800-767-5147. e o
. Ck_allthe Qﬁ;:;l;ei . Le‘lhin-'l intc.: theba_ckufhouse.
Health Department Inspection 8007675247, " Sty it im on 13 rounds.

& Take notes about the visit.

® et him take food samples and take
a second sample for QA.

= If you get a violation, ask questions
and fix the problem.

» (3t & copy of his report.

» Contact your supervisor and the QA hotline
800-767-5147 if Health Department finds
critical issue or closes restaurart.

By friendly; treat him like a customer. ;
» Ask for identification.

e Let him into back of house.
« Stay with him on his rounds.

MEDIA INQUIRIES

« Take notes about the visit. a— |
« Let him take food samples and take a second sample for QA. s bena (Y
« |f you get a violation, ask questions and fix the problem. T
» Get a copy of his report.
 Contact your supervisor and the QA hotline 800-767-5147 if Health

Department finds critical issue or closes restaurant.
All Other food safetv situations ALL OTHER FOOD SAFETY SITUATIONS |
« Contact the QA department at 800-767-5147 and your supervisor. A

« If the situation involves a Customer use LAST to handle the situation and get
their contact information.

L =" T "

Fisvised 04,2016, Handiing Food Smety Issues,/Learming Tone Blended Laaming jon Ald, 82016 TACO BSLL CORFR.
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