
DO: 
Cover housekeeping items; restrooms, snacks, cell phones

SAY:
Team, I am so excited to have you all here today. We will cover CORE and 
what tools we use to be successful during CORE. Before getting started, I 
would like to tell you a little bit about myself. (Don’t forget to include a fun 
fact about yourself)
Now, let’s get to know a little about you!

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: 

SAY: 
Let’s start with our purpose.  Our goal is to run great operations by using 
systems and tools  consistently. Food safety is our #1 priority. By running 
great shifts and executing these daily, we deliver great experience to our 
guests.

ASK: 
We love acronyms at Taco Bell. Who can tell me what CORE stands for?



DO: Highlight the information on this slide

SAY: 
We hire a 3rd company called Steritech to do these audits. It is very 
important to be consistent with daily operations to achieve great 
results. Remember, auditor is there to capture a snapshot of the day. 
They are just recording their observations. We need to stay calm and 
keep our focus on the fundamentals during the audit. Your team is 
looking up to you, so if you are stressed, your team will be stressed.

ASK: 
How many of you have been through a CORE audit before? (look for 
responses, raised hands etc.)

DO: 

SAY: 
It is a win-win situation for us and customers. When we focus on 
CORE fundamentals on Operations and Food Safety, we deliver a 
great customer experience. This makes our customers come back to 
Taco Bell. 
Taco Bell’s goal is the be safest place to work and eat. We need to 
ensure to provide that to our teams and guests. 
And our company rewards us with a bonus for our CORE result. Isn’t 
that amazing? We get a bonus for just doing our jobs right.

ASK: 
Who pays our paychecks? (Look for the answers) Customers pay our 
paychecks. We want them to keep coming back to Taco Bell. Let’s 
learn about how we make this happen.

DO:  Share the information about each CORE values

SAY: With these 4 CORE values, we deliver the great experience to 
our guests. Our customers love Taco Bell for a reason. We all have 
our favorite restaurants for a reason.
What is your favorite restaurant and why do you like to go there? 
(Wait for some answers) Food, service or cleanliness keeps us going 
back to those restaurants. Our customers do the same.
It is very important to be consistent to maintain our customers’ have 

perceptions of us.

ASK: What does best on the block mean to you? (Wait for answers)
Cleanliness of exterior and interior, friendly service, speed, fresh and 
accurate food, great facilities. Remember, guest experience starts as 
soon as they pull into our lot. If our parking lot is looking like landfill, 
customers won’t have a great perception.



DO:  Share the information from the slide

SAY: Can we be just CORE ready on Mondays or certain days of the 
month?
If we do things only on CORE season, we won’t have consistency with 
team behavior. Team will be confused about which way is the right 
way of doing things and someone will do something wrong during 
the audit. That’s why, it is important to follow policy and procedures 
all day, every day.

ASK:

DO: Share the bonus information

SAY: If we do our job right every day, we will pass the CORE audit 
with great results. We are working for a great company which 
rewards us for just doing our jobs. It is up to us to execute 
fundamentals. Who doesn’t like extra money, right?

ASK: 

DO: 

SAY: Look at these amazing teams with their bonus checks. You can 
see the smile in their eyes.  This can be you on the next round.

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 questions 1-5

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: 

SAY: Let’s talk about the tools we use to be successful on day-to-day 
operations. 

ASK:  Do you recognize these tools and use them at your store 
everyday? 

mailto:Training@theborder.com


DO: 

SAY: You can go to CORE resources page on My Taco Bell and access 
the Ops and Food Safety Guides. Also, CORE pocketbook includes all 
guidelines for Ops and Food Safety. CORE pocketbook can be ordered 
from Market Place.
I highly encourage everyone to read these guides to understand 

what auditor is looking for. 
You can also access self scoring tools on this page. We have practice 
forms available on Zenput as well.
Taco Bell publishes CORE newsletters multiple times a year. These 
also can be found on CORE resources page. 

ASK: 

DO: 

SAY: OYZ cards are great tools to keep team focused and organized 
on tasks. We have 5 cards for 5 different positions in our store. They 
are also great tools to use when we train new employees. Instead of 
telling people to stay busy, you can ask them which task are they 
working on from their OYZ card. Square 1 cards are job aids for main 
cleaning areas in our stores. They tell us which chemicals and towels 
to use with step-by-step instructions. We even have a card for 
dishwashing, because we don’t wash dishes at TB like we wash them 
at home, right? That’s why it is very important to use these tools 
when we train or calibrate our teams. Standard cards show how to 
prepare and label ingredients. Menu item build cards show step-by-
step how to make each item and target weights. Let’s use these tools.

ASK: Do you have all of these at your store?

DO: 

SAY: It is very important to train our team properly to run an efficient 
and productive shift. We get out what we put in from our teams. 
Remember, we are only as good as our weakest employee. Well 
trained employees feel more confident in their roles, they stay longer 
and work more efficient. We need to utilize new hire training plans 
on One Source for each position. CORE auditor will also review if your 
team is certified in their position. Every employee must complete 
their training within 40 days of hire date.

ASK: Now, would you like to review some real scenarios and learn 
more about CORE?



DO: Review the scenario with the team

SAY: CORE auditor will assess 2 things during Ops (Operations) part 
of the visit when it comes to facilities. Cleanliness and condition of 
the restaurant and equipment. You can lose 1 point for cleanliness 
and 2 points for maintenance issues on the same items. If we lose 
more than 25 points on Ops side of the visit, we fail the CORE.

ASK: 

DO: 

SAY: When we assess zone walks, we want to look at the areas from 
top to bottom. Start from the ceiling and review the area toward the 
floor. This gives you an opportunity to catch any cleanliness or 
maintenance issues. If there are cleaning opportunities, delegate to 
your team, if there are maintenance opportunities, inform your RGM. 
These walks should be executed before/after every daypart. 

ASK: 
-Who can tell me the day parts? 
- Do you have OYZ cards at your store?
- Who is using their MIC card during their shift?

DO: 

SAY: We execute MIC walks on Zenput. This gives us an opportunity 
to capture any maintenance items. Your RGM and AC can review your 
walk. Another great tool is Food Safety checklist. Why do we do a 
food safety checklist? (Wait for some answers)  It helps us identify 
any food safety issues, ensures product isn’t expired, team is healthy, 
no pest issues is present. By checking temperature of the product, we 
verify equipment functionality. If your tomatoes on cold line is 
temping over 41 F, obviously something is wrong with your cold line. 
It is very important to execute food safety checklist with integrity. 
Because we don’t want to risk people’s lives. FS Checklist must be 
completed before 11AM and 5PM daily.

ASK:



DO: Share the information from the slide

SAY: It is very important to take any maintenance issue seriously and 
inform your RGM right away so they can create a service request on 
EcoTrack. Owner of our company wouldn’t want us to have broken 
equipment. Because at the end of the day, broken equipment issues 
impact customer and employee experience. We want both to be 
positive. It shows to our team and customers that we care.

ASK: What will you do when you see issues during your walks? (Look 
for responses and interact with group)

DO: Share the information from the slide

SAY: As a quick service restaurant, speed is one of the important 
fundamentals in our business. Nobody would like to wait 20 minutes 
for a taco, right? CORE evaluates the 28-day speed trend. If speed is 
under 4 minutes, we don’t lose any points. If between 4 and 4:15 we 
lose 1 point, if between 4:15-5, we lose 3 points. If it’s over 5 minutes 
we lose 5 points. Speed needs to be a culture and it needs to be 
consistent to maintain 28 trend. So don’t try to make auditor’s food 
faster, instead, focus on getting it right. You can look up your 28-day 
speed trend from Restaurant Dashboard page on SMG website.

ASK: How can we make speed a culture in our stores?

DO: Point out the People category from OYZ card and read each item

SAY: It is very important to execute TRED properly in order to have 
consistent speed culture in our stores.

ASK: Who can tell me what TRED stands for?



DO: Go over the TRED

SAY: We need to set goal every daypart. If team doesn’t have a 
target, they won’t be as focused and efficient. Even if your store isn’t 
meeting the speed target, you can always set small increments of 
goals to get there. Who can tell me what rush read means?( All the 
prep is done, everything is stocked, including cash registers, dishes 
are caught up, trash is taken out, team is locked in position) Ensure 
all the equipment is working properly to prevent bottlenecks. 
Deployment, MIC deployed in MIC zone and aces in their places. (You 
can talk more in detail from personal experience and give examples 
such as, it is never fun to do fry prep in the middle of lunch rush, 
cashier asking for change 3-5 order in to peak time) Use speed 
behaviors poster to train team on bottleneck behaviors and how to 
built sense of urgency culture. It details every position.

ASK: 

DO: Share the information from the slide

SAY:  CORE auditor will evaluate prep and hold systems. We need to 
have consistent behavior around that to ensure everything is 
prepped and held the right way.  Ensure to verify magnets and labels 
throughout the day. 

ASK: Who can help you with your hold times?

DO: Review OYZ Card with the group

SAY: You can train and utilize your food champions to monitor 
prep/hold times. As we see on this OYZ card, it is our food 
champions’ responsibility check quality and expiration time of the 
products. Then you can trust but verify to ensure they are updating 
magnets as they put new product on the line.

ASK: Do you hold your team accountable to their OYZ tasks? Who is 
here utilizing their team to help monitoring prep/hold times?



DO: Share the information under Food category on MIC card. 

SAY: We must monitor the food safety (expiration times and 
temperatures) throughout our shift. 

ASK: 

DO: Open Mentimeter.com and continue through questions 6-13

ASK:  Ask everyone to open Mentimeter on their phones to continue 
the game. 
If they were kicked out, they can re-enter with the same code.

DO: 

SAY: Why people come to Taco Bell? For our food, right? It is very 
important to get our food right. We can lose up to 10 points on CORE 
during the shop if we don’t get the food right. Ingredients must be 
spread from end to end. Food must be built with correct ingredients. 
Ensure food is wrapped to correct corner of the wrap. 
We struggle a lot with quesadilla cuts. Ensure team is executing “rock 
and roll” method. This motion helps cutting both layers of tortilla, 
otherwise, if won’t be cut all the way through. Also, if you fold the 
bag, it helps centering the quesadilla to cut easier. We want to 
achieve as equal pieces as possible.

ASK: How would you feel as a customer to if your food wasn’t made 
right? Example: You bite into your burrito and all the sour cream in 
that bite, and rest of the burrito doesn’t have any sour cream. How 
do we prevent these situations?



DO: 

SAY:  It is very important to execute training plans during our shifts. 
Review the schedule and training calendar. Who is working today? 
Any new hires? What training plans need to be completed? 
Remember, we are only as good as our least efficient employee. If 
our employees aren’t trained well, they won’t be productive.
If we explain the WHYs and HOWs when we train the employees, 
information will stick better. 

ASK: Have you guys ever heard the term “work smart not hard”? 

DO: 

SAY: We have a great reminder on our MIC card. Owning your shift 
starts with team members owning their zones. If everyone executes 
the primary and secondary tasks from their OYZ cards, our day will go 
much better. Because all the areas would be taken care of. Always 
use the OYZ cards when training new employees. And continue to 
use them with tenured team as well for a productive day.

ASK: 

DO: 

SAY: Let’s talk about training a little bit. As we can see on the Food 
Champion training plan, all the line positions are covered on learning 
zone training. But learning zone is only the 50% of the training, other 
50% comes from on-the-job practice. We need to ensure team 
completes their learning zone for each role, so they can execute the 
role and meet the expectations. With a well-trained team, we can 
avoid losing up to 10 points on food. We can serve great food, made 
the right way and accurate, each time to each guest.

ASK: How do you execute new hire training at your store? 
(Ensure it is a balanced training from day 1 till end of the training. 
Each day, employees should watch some learning zone and then 
practice what they learned on the job)



DO: 

SAY: Let’s look at this scenario. (Share the information from the slide) 
What do you guys think? It is not very nice to work in an environment 
with lots of flies, right? Flies can carry diseases and can contaminate 
food/surfaces in our restaurants. What else do we look for when it 
comes to pest activity? (Droppings, nesting, chewed boxes) 

ASK: What can we do the avoid these situations? 
First important thing is the keep our stores clean and well 
maintained. We need to clean under/behind equipment and 
shelving. We need to prevent pest access by keeping DT window and 
doors closed when not in use. Let’s review the tools we use more in 
detail.

DO: 

SAY: We need to complete a pest walk on Zenput each week by 
Tuesdays. Also, during pre lunch and pre dinner food safety 
checklists, we get to answer some questions about pest activity as 
well. First, we need to ensure interior and exterior bait stations are 
placed properly. We use a flashlight to check under/behind 
equipment and shelving. Checking foundation of the building is also 
very important. Ensure there are no holes or cracks on the building, 
doors and windows are sealed properly, no sitting water in 
restaurant as it will attract pests. We work with Ecolab to prevent 
pest activity in the restaurant. They visit our stores once a month to 
service pest prevention devices. It is very important to review their 
leave behind report and take any actions necessary. Sometimes they 
will leave notes for suggestions or cleaning certain areas.

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: Unfortunately, we miss this one a lot. And all the little things we 
miss, add up, leads to a CORE failure. We must coach our team to 
keep cinnabons covered in reach in freezer. Cutting side of the box 
would be a best practice in this case. Also, if we have any 
condensation on the box, this would be food safety violation as well. 
All food must be covered in our stores to prevent any contamination.

ASK: 

DO: 

SAY: We are always coming back to our OYZ cards. If we utilize them 
well and hold our teams accountable, we can prevent food safety 
violations. Our fry & prep person is responsible to keep BOH areas 
and equipment organized. They are also responsible to monitor 
ingredients and temperatures in these areas. Train your teams then 
“Trust But Verify”

ASK: Can you guys remind me the times to complete our food safety 
walks every day for pre lunch and pre dinner? (By 11 AM-5PM)

DO: 

SAY:  When we complete our food safety checklist or execute our 
zone walks, we need to be thorough. This will allow us to catch any 
food safety opportunities and fix them right away. Always use these 
opportunities as coaching moment for your teams. As they get more 
calibrated, your job will get easier.

ASK: How often should we conduct zone walks? (At beginning and 
end of each day part)



DO:  Open mentimeter.com and continue through question 14-22

SAY: 

ASK: Ask everyone to open Mentimeter on their phones to continue 
the game. 
If they were kicked out, they can re-enter with the same code.

DO: Have group take a few minutes to write down answers to the 
questions on the screen.  Open up for discussion, have a few of them 
share their answers. 

SAY: Great job team. Let’s share your take aways and your 
commitments with your RGMs when you get back to your stores. 
Start implementing the things you are learning today. Coach and 
train your team on these CORE fundamentals.

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: These are the most missed opportunities at CORE and they each 
worth 5 points. 
Now, let’s review each one of these in detail (move on to next slide)

ASK: 

DO: Share the information from the slide

SAY: You can access the 28-day speed trend on restaurant dashboard 
from SMG website. It is all about having a consistent speed culture. It 
takes a team effort to meet speed target. Every shift and every 
employee need to put an effort into it. Doesn’t matter how fast we 
make the CORE auditor’s order during the inspection. If our 28-day 
trend isn’t under 4 minutes. We will be scored.

ASK: Do you know your store’s OTD for current 28-day trend? Whose 
store is under 4 minutes?

DO: Share the information from the slide

SAY: We take pride in the customer service we provide to our guests. 
They should hear the smile in our voice when we great them. Also, 
when it comes to order confirmation, “If everything looks correct on 
the screen, your total is $8”, doesn’t count as a question. It is just a 
statement. Ensure your teams are asking if order is looking correct on 
the screen or repeating the order when OCB isn’t available.
Our training department put together these great job aids for service 
champions. Please utilize them when training or calibrating your 
employees. These job aids cover every important detail about service 
points. Also, have a headset on during each shift so you can listen 
your cashiers to ensure they are asking the right questions.

ASK: Minimum how many headsets should be in use during a CORE 
audit? (3, but if we have more headsets, they should be all in use )



ASK: What do we sell at Taco Bell? Why people come to Taco Bell? 
(For great food) 

DO: Share the information from the slide

SAY: Our food always should look like the pictures on the left. Our 
food isn’t cheap, and customers expect to receive  well-made food. 
How would you feel receiving the food on the right after spending a 
pretty penny? Or how would you feel after going to Mc Donald’s, 
ordering a burger but receiving only half of the burger, or what 
happens if Chic FilA puts a few less nuggets in your box. Never a fun 
experience, right? Let’s take pride in what we do and use our 
portioning tools, ensure food is made the right way.  Use your scales 
on every order. Work at expeditor position as MIC to ensure quality 
and accuracy of the orders.

DO: Share the information from the slide

SAY: Remember about the MIC Own Your Shift card and TRED board. 
The green zone on the TRED board is the MIC zone. It keeps you in 
the middle of the action. One of the best positions for the MIC is the 
expeditor position. And Own Your Shift card guides you to stay in the 
MIC zone 80% of the times. 

ASK: 

DO: Open mentimeter.com and continue through questions 23-30

SAY: 

ASK: Ask everyone to open Mentimeter on their phones to continue 
the game. 
If they were kicked out, they can re-enter with the same code.



DO: Share the information from the slide

SAY: When you work in expeditor position, you can coach your team 
on the line and monitor correct portioning behaviors. You can have 
fun with your team on target weights. Weighing 1 item per order or 
you can have a dedicated item of the day. Calibrate your food 
champions portioning at the beginning of each shift. Remember, 
customers come to Taco Bell for food, we have to get it right. 

ASK: 

DO: Share the information from the slide

SAY: 

ASK: 

DO: Share the information from the slide

SAY: CORE auditor will observe the line for a while to ensure we 
execute the fundamentals properly. As MIC, this is the only time 
when you can’t coach the team. Besides the line observation, you can 
coach the team. But, if the auditor observes the situation before you 
coaching the employee, they will deduct points.

ASK: 



DO: Share the information from the slide

SAY: When you do your MIC walks, stand by the counter and look at 
BOH. What do you see? Because that’s what our customers see. For 
example; sometimes we are too generous with grill cleaner and its 
residue bakes on the clamshell grills. This creates a bad perception 
for our guests. Because they think we are grilling their food in this 
dirty equipment. 

ASK: 

DO: 

SAY: What do you guys think? It looks like a bomb just went off in 
this kitchen. Sometimes, our stores look like this right after a rush. 
We don’t want our customers to have this experience, neither our 
employees. Everyone would like to eat and work in a clean 
environment. When environment is dirty and disorganized, it feels 
like chaos. Do you all enjoy working in a clean environment? 

ASK: If you think about OYZ cards, do you remember who is 
responsible to keep kitchen floors clean? Whose card has this task? 
(DT Cashier)

DO: Share the information from the slide

SAY: 

ASK: 



DO: 

SAY: What do you think about these beans and beef? This is how our 
food looks like if don’t stir them every 10 minutes. And once an hour 
for grilled chicken. Stirring ingredients will improve the product 
quality, it will also help maintaining a consistent temperature in the 
pan.
If we do a great job hydrating the beans, we will prevent serving 
crusty food, we will also prevent over portioning the beans. Because 
when consistency is thicker, beans will be heavier, and you will be 
over portioning. 

ASK: 

DO: Share the information from the slide

SAY: 

ASK: 

DO: Share the information from the slide

SAY: We don’t have to have all the ingredients on both lines. 
Ingredients can be shared between the lines. For example, if you 
don’t sell a lot of cinnabons, you can keep them only on one line. All 
the ingredients must be labeled and used within their 
ready/expiration times. That’s why, it is important to plan ahead with 
frozen food such as chicken, steak, guacamole, flatbread. We always 
have to plan for thawing time for these ingredients.

ASK: 



DO: Share the information from the slide

SAY: Utilize standard cards to ensure we prep ingredients the right 
way. Train your new employees by using these tools. Remember, 
rethermalizer procedures is a significant and it must be executed the 
right way each time.

ASK: Who can tell me the step-by-step process of panning food from 
rethermalizer? (sanitized blue towel, calibrated thermometer, 
scissors, check temperature of 1st bag of every ingredient (after 
pouring it to the container), we can’t poke the bag, or fold it over to 
check temperature. That would be an instant fail. If we have same 
ingredient on both sides, we need to check one bag’s temperature 
from each side.

DO: Share the information from the slide

SAY: Everything we prepped needs to have an expiration date or 
time stamp. Ensure your magnets are filled out and updated every 
time we put new ingredients on the line. If we have any LTO items, 
they need to be specified on magnets. Each magnet has blank space 
for these LTO items.
All Evo items in heating cabinets must be labeled individually. 
(taco/tostada shells, chips, twists)

ASK: 

DO: Share the information from the slide

SAY: Let’s covered the paper products in dry storage really quick as 
well. We keep them ink side down on the line but when it comes to 
dry storage, they should be stored ink side up or covered to prevent 
any contamination. Also, the containers must be stored upside down. 
Ensure all your utensils are in good shape and clean. Only Taco Bell 
approved utensils are in use. Do not store scrapers with kitchen 
utensils.

ASK: 



DO: Share the information from the slide

SAY: 

ASK: 

DO: Share the information from the slide

SAY: Ensure to filter fryers twice a day to maintain oil quality. And we 
don’t just change the oil the same day every week, we change it oil 
per oil test stick.

ASK: 

DO: Share the information from the slide

SAY: Since training is very important to execute fundamentals 
properly, auditor will review training and certification status of our 
teams.

ASK: 



DO: Open mentimeter.com and continue through questions 31-34

SAY: 

ASK: Ask everyone to open Mentimeter on their phones to continue 
the game. 
If they were kicked out, they can re-enter with the same code.

DO: Share the information from the slide

SAY: We want CORE to be a positive experience for you and for your 
teams. Take it seriously and start working on opportunities right after 
the audit. Executing practice COREs every period will help you be 
more confident and comfortable with the process. 
Consistency is key. If we are executing the correct behaviors all day 
every day, if are keeping our focus on fundamentals, we don’t need 
to worry about when would the auditor show up. Because we will be 
ready every day.

ASK: 

DO: Share the information from the slide

SAY: Remember, food safety is our #1 priority. We must focus on 
these items all day. Handwashing is the #1 most important thing. We 
should never have to coach a manager on handwashing. We have to 
lead by example.

ASK: 



DO: Share the information from the slide

SAY: 

ASK: 

DO: Open mentimeter.com and continue through the last question 
35!

SAY:  This is the final round!

ASK: Ask everyone to open Mentimeter on their phones to continue 
the game. 
If they were kicked out, they can re-enter with the same code.
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