
DO:
Introduce yourself.
Kick of the training with welcoming team and cover housekeeping items such 
as restrooms, breaks, snacks etc.

SAY: 
Welcome everyone! So excited to have you here today. We will learn 
everything about food quality.  Since we are in food business, it is such a big 
deal. But first, let’s get to know you a little bit.

ASK: 

DO: 
Use the beach ball with questions on it for this game!

SAY: 
Explain how the game works:
- You will pass the ball to anyone and whoever catches the ball must 
answer the question that their right thumb lands on.

ASK: 
Ask whoever is the one the catches the ball to please stand say their name 
and store number and then answer their question.

DO: 
Share the information from the slide.

SAY: 
Our food is the #1 reason what keeps customer coming back to our 
stores. Safety and quality of our food is very important. Let’s learn some 
more.

ASK: 
What is your role in product quality as a manager?



DO: 
Share the information from the slide.

SAY: 
It is very important for you guys to work in that MIC zone, expeditor 
position so you can ensure food quality and accuracy.

ASK: 
What tools we use to coach and train our team on product quality?

DO: 
Share the information from the slide.

SAY: 

ASK: 
Are you utilizing these tools in your store?

DO: 

SAY: We also have different job aid. Such as beef quality job aid, it 
show what is acceptable or not with beef consistency and portioning. 
Bean consistency job aid is great tool to train new food champions on 
ideal bean consistency. Do you have one at your store? If not, your 
RGM can order one from Market Place. Use menu item build cards to 
teach food items to your food champions. It shows proper portions 
and target weight of the items.

ASK: 



DO: 
Share the information from the slide.
When talking about gluten, state that anything with wheat can have 
gluten. Such as flour tortillas, bread, pasta. 

SAY: Let’s talk about standard cards. You might have these at your 
store. They are also available on One Source. It shows us how to 
prep/cook ingredients. It shows hold times as well. We need to use 
these when training new employees also calibrating current team.  
There are also important tips on them. Such as on potato card, it tells 
us fill the basket on the side, over fry station, not over the fryer to 
prevent crumbles and batter to fall into dryer. Because those will 
impact oil quality.

ASK: We see CCP a lot on these standard cards. Especially when it is a 
step about food safety. Who can tell me what CCP stands for?
(Critical Control Point, a significant food safety step)

DO: 
Use the beach ball with questions on it for this game!

SAY: 
Explain how the game works:
- You will pass the ball to anyone and whoever catches the ball must 
answer the question that their right thumb lands on.

ASK: 
Ask whoever is the one the catches the ball to please stand say their 
name and store number and then answer their question.

DO: Share the information from the slide.

SAY: If we don’t do the carry over procedures correctly, we can fail a 
CORE. It is very important to execute it the right way. We will review 
the opening and closing carry over job aids on next few slides. But 
let’s make it fun and see if you can remember the steps.

ASK: 



DO: Ask the group each step before revealing the them then move to 
next step. 

SAY: Pay attention to CCPs on the job aid. 45-minute ice bath is very 
important. We are not temping the food after the 45 minutes. We 
are just staging the cooling process, making the food cold enough 
before putting into walk-in cooler.

ASK: Who does closing carryover at their store with 100% following 
these steps? If not, which steps are you missing? Let’s coach our 
teams to do it right way moving forward.

DO: Ask the group each step before revealing the them then move to 
next step. 

SAY: We never want to serve just carry over food. It is important to 
follow mixing ratio and serve carry over food during peak time to use 
it up quickly.

ASK: Who does opening carryover at their store with 100% following 
these steps? If not, which steps are you missing? Let’s coach our 
teams to do it right way moving forward.

DO: Share the information from the slide.

SAY: Rethermalizer procedures also a CORE critical. Ensure we are 
taking temperature of the product after pouring into a pan. Except 
nacho cheese, as we keep that in the bag. Never poke a bag or fold 
the bag over to take temperature of the food.
Wearing yellow gloves is an optional step.

ASK: 



DO: 
Use the beach ball with questions on it for this game!

SAY: 
Explain how the game works:
- You will pass the ball to anyone and whoever catches the ball must 
answer the question that their right thumb lands on.

ASK: 
Ask whoever is the one the catches the ball to please stand say their 
name and store number and then answer their question.

DO: Share the information from the slide.

SAY: When we have LTO items like special flatbread, new sauces etc. 
use the LTO sections on the magnet. Every magnet has blank spots 
for LTO items.

ASK: 

DO: Share the information from the slide.

SAY: Everything we prep, all the food items must have an expiration 
date with time stamp on it. Zenput labels as great as they already 
have a time stamp. With handwritten labels, sometimes we forget to 
put a time stamp. Pay attention to those and coach your team.

ASK: 



DO: Share the information from the slide.

SAY: Prep guide uses last 1-6 weeks of trends. We get to adjust that 
on Sabretooth. Most of the stores are set to 4-6 weeks. When we end 
or start a new promotion, it takes a while for prep guide to catch up. 
Keep that in mind and use your judgement when adjusting 
quantities.

ASK: 

DO: Share the information from the slide.

SAY: Taking temperature of deliveries is very important step. If we 
receive lettuce under 32 degrees, it will be frozen and as it thaws, it 
will get all mushy. We won’t be able to serve that. When we have 
issues with product deliveries, we need to call Mclane or follow 
instructions on My Taco Bell, self help site to request a credit. Food 
sitting on the shelf= money sitting on the shelf. It is important to get 
after those credit situations.

ASK: 

DO: Share the information from the slide.

SAY: Use the portioning information to coach and train your teams. 
Both over portioning and under portioning situations are not okay. 
We just need to get it right. We can only make it happen by using 
scales and calibrating our teams. Let’s review packaging policy as 
well. Ensure team is putting heavier items on the bottom of the bag, 
not overly filling the bags. Box meals are being served in boxes. This 
can cause 10 points during a CORE audit.

ASK: 



DO: Login to mentimeter.com and open CORE menti in the SL 
Training Folder. 
Username: Training@theborder.com
Password: TAACO2022

SAY: Tell everyone to follow the screen and go to Menti.com on their 
phones and enter in the 8-digit code to join game

ASK: You will ask them to answer all questions

DO: Share the information from the slide.

SAY: 

ASK: 

DO: 
Use the beach ball with questions on it for this game!

SAY: 
Explain how the game works:
- You will pass the ball to anyone and whoever catches the ball must 
answer the question that their right thumb lands on.

ASK: 
Ask whoever is the one the catches the ball to please stand say their 
name and store number and then answer their question.

mailto:Training@theborder.com


DO: 

SAY: It was great spending these a few hours with you. I hope you got 
to learn something new or at least got to refresh some information. 
We want you to put these in practice when you get back to your 
stores. 

ASK: Do you have any questions? Feedback? What are some of your 
take aways?
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