
bMAKELINEn
Walk the Trainee through the following exercises in each secƟon. This hands-on training will help provide a beƩer understanding of each

secƟon and what goes into being an awesome and efficent pizza maker.

R FOOD SAFETY AT THE MAKELINE
  Step 1. Show the Trainee where your makeline hand-sink and clean aprons are located.
  Step 2. Have the Trainee help you gather & swap out all 2 hour utensils, then show them how to
     clean the bump bar.
  Step 3. Have the Trainee tell you what temperatures your thermometers are reading. Discuss
     how overfilling bins and leaving product out of refrigeraƟon can lead to out of range
     temperatures and possible illness.

HANDWASHING-
VIDEO

FOOD SAFETY-
MACIPEDIA

R DOUGH, EDGESTRETCHING, & SKINS
  Step 1. Have someone stretch a skin to leave out to dry (over 15 min). Show this skin to the
     trainee aŌer step 4 Discuss why it can’t be sold aŌer this window (no rise, poor taste). 
  Step 2. Show the Trainee how to read a Dough tray label and where to find the next use dough
     in the walk-in.
  Step 3. Stretch a skin for the Trainee, then have them stretch a skin while you coach.
  Step 4. Highlight the other kinds of crust we have, where they are stored, and how long they are
          good for. 

DOUGH MANAGEMENT-
 MACIPEDIA

EDGESTRETCHING-
VIDEO

R SAUCING, SCALES, & CHEESING

R TOPPINGS, PORTIONS, & JOB AIDS

CALIBRATING YOUR HANDS-
EXERCISE

GRAB & WEIGH
CHALLENGE- EXERCISE

R PANS, SIDES, AND PRE-RUSH PREP (PRP)

*A great best pracƟce if you are slow
is to have the trainee watch these
videos in between makeline orders.

PANS & SIDE PREP-
MACIPEDIA
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