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FARRELLIS VISION STATEMENT 
To be the best in our industry at developing caring and disciplined hospitality 

professionals, who have been enriched to provide relevant, real and 
extraordinary nourishment.  

 
 

FARRELLIS MISSION STATEMENT 
“To use our business system to create a vibrant working family that 

nourishes our neighborhood”. 
 

What do we mean by business system?  Our ovens, our point of sales system, our sales tools 

(menus, Fire Club, social networking sites), our software and reports, schedules, training, 
organizational structure…. 
 

What do we mean by vibrant working family?  We are a group of people who work together 

and genuinely care about the welfare of one another.  We hold each other accountable, we are not 
afraid to engage in honest conversations to work through conflict.  We celebrate our success and 
learn from our mistakes.  We are constantly evolving!  We are bursting with energy! 
 

What do we mean by nourish the neighborhood?  Providing excellent food and beverage; 

providing a safe place for people to work so they can provide for themselves and their families; 
partnering with neighborhood organizations through community service and fundraising. 
 

TRAINING VALUES 
Competent Service:   Honoring our values of Discipline & Quality: our professional service staff have 

excellent menu knowledge and provide QUALITY RECCOMENDATIONS which leads to great guest 

experiences.   

 

Kind Genuine Service:  Honoring our values of  Quality & Celebration: all staff take great pride in going 

above and beyond our guests’ expectations.  We anticipate the wants of families with small children, friends 
celebrating special occasions and those with special needs.  Guests feel like we are welcoming them into 
our home away from home. We are real people with a desire to serve our guests in an honest and sincere 
way. 
 
Team Service:  Honoring our values of Respect & Appreciation: we all work together as one big team—a 

vibrant working family! From the host who greets, the server who serves, the bartender who quenches a 
thirst, the Artisans who fill bellies with great food, to the dishwashers who make sure we have clean dishes 
and silverware, and the Manager who acts like an orchestra leader coordinating it all….we know every 
single person is critical in ensuring we exceed the guests’ expectations and allow them create many great 
lifetime memories!    
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FARRELLI’S FAMILY VALUES & GUIDING PRINCIPLES 
 

Reinforce values through our language  

 
 

Exemplified by our Farrelli’s language, guiding principles, and behavior: 
 

Core Values 
 

Guiding Principles 

Appreciation:  We cannot be successful without the help 

and support of great people, leaders, managers, business partners, 
and loyal guests. 
 

 

• We are grateful!  

• It starts with please and ends with 
thank you. 

Growth: Personally, professionally and organizationally we 

choose adventure over comfort so we can grow. We foster 
innovation by our willingness to change and adapt.  

 

• If you’re not growing, you’re dying. 

• We choose adventure 

Respect:  We hold ourselves and our team members 

accountable. We are honest and we act with integrity. We treat 
others the way they wish to be treated and we give grace – we 
know we all make mistakes and we use them as learning 
opportunities.  

 

 

• We owe those we work with the best 

we have to give. 

• We do the right thing even when no 

one is looking. 

Quality: We are committed to the highest standards— we hire 

and train the best!! We source and serve only the best ingredients 
to our guests. We keep our restaurants clean, warm and inviting 

 

 

• People 

• Place  

• Product 

Cleanliness: Food safety, sanitation, clean warm beautiful 

restaurants, uniforms and professional image. We know that 
cleanliness and sanitation is the #1 reason that people choose to 
come back to a restaurant.  

 

 

• We keep it Clean! 

• Priming ourselves and our guests for a 
great experience. 

 

Discipline: We have uncompromising standards regarding 

cleanliness, sanitation, food safety, recipes, food timing, service 
sequence, accounting and all of our business systems. We create a 
culture of peer pressure and hold ourselves and each other 
responsible to meet Farrelli’s standards. 

 

• People respect what you inspect, not 

what you expect.  

• Weigh the damn cheese 

• Model the way. 

 

Celebration: We Celebrate the big and small wins every 

day. Success stories, guest appreciation, holidays, special 
occasions. We catch people doing good!! We create the right 
environment for FUN for our guests and for our team members.  

 

• We Celebrate the Journey 

• Excellence is easy. 

 
 
 

 
  

Core 
Values

Guiding 
Principles
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THE LANGUAGE OF FARRELLI’S 
  

 
(Masterfully Created 

with Love) 
 

  

Handmade Pizzas, 

Cooked on Stone in  

Front of Open Flame Ovens. 

We bake our pizzas in Wood Stone open hearth ovens at a target 
temperature of 550 degrees Fahrenheit.  This target temperature 

allows the pizza to achieve the perfect rise. 
 

When we remove the pizza from the oven, we land it on a cooling 
screen for 30 seconds. This allows the excess moisture trapped in 

the pizza to escape in the form of steam.  The result is a crispy 
bottom (because nobody likes a soggy bottom). 

 

Signature Dough Made Fresh Daily  

Our dough is made daily with a blend of regionally grown grains.  It is hand-rolled before undergoing a 
special maturation and fermentation process.  We age the dough a minimum of 24 hours to achieve the 
perfect proofing. 

We open the dough with a hand-tossing method.  This technique allows the dough to increase in size with 
an even thickness while preserving the gasses trapped in the dough during fermentation. 

Topped with Fresh Gourmet Ingredients  

We use the freshest, cleanest ingredients we can source, including award-winning sauces, cheeses and 
proteins. We fire roast our meats & veggies every morning, filling our restaurants with a distinct aroma of 
quality and love. 

Baking is the Process of Moving Moisture  

Our pizza is topped perfectly, allowing moisture to escape from the dough. The pizza is cooked to a 20%-30% 
char on the bottom and 10%-20% char on the top. Our Pizza Artisans are trained to create “THE MOMENT” 
when the pizza is cooked to perfection, which may require techniques such as ‘doming’ the pie in the higher & 
hotter altitudes of the oven chamber just prior to being removed from the oven. Once the pizza is removed from 
the oven, it rests on a screen for approximately 30 seconds to allow excess moisture to escape from the top and 
bottom of the pizza before being placed onto a pan for slicing & serving. 

The Presentation of our Pizza is Key  

The pizza is then sliced and adorned with any fresh ingredients and finishing sauces before being 
presented to the table. Finally, the pizza is topped with freshly grated Parmesan to the guest’s preference 
before being consumed while it is still fresh and hot. 
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TEAM SERVICE 
 

At Farrelli’s we are a TEAM!  Although you may have a role (server, bartender, host, etc.) which is your 
primary responsibility—every guest is your guest!  For example, you would never tell a guest that flagged 
you down, “I’m not your server.  I’ll go get him/her for you.”  Instead, you would say, “How can I help you?”  
Then you would either take care of their issue or communicate with the appropriate person to ensure their 
issue was resolved ASAP! 
 
At Farrelli’s we stay busy and we keep it clean! Which means whether it was your guest, your table or your 
mess we help each other out. We run hot food when we see it in the window, we deliver drinks from the bar 
to the table, we bus every dirty table, we pick up debris from the floor, we keep the walls and windows 
clean, we always help each other out! We greet every guest with a warm welcome and thank them for 
dining us as they leave.  We work together to create an amazing hospitality experience so that our guest 
feel our cohesiveness while they are dining with us.  

 
EXPECTATIONS FOR ALL SERVICE TEAM STAFF 

Warm Welcome - Seating a Guest in 
Dining Room 
1. Say Hello!!   
2. Pick up the appropriate number of menus and special sheets 
3. If there are children  

a. Remember children’s menu and crayons 
b. Ask the parents if it is ok to offer dough 

4. Asks the guests to follow you… walk at a comfortable pace to 
the table 

5. Wait for them to get settled  
6. Hand each person a menu.  Do not just set them on the table. 
7. Point out the specials—if it is Happy Hour make sure to point 

out the menu.   
8. Tell the guest about one special or pizza you know is really 

good.   
9. Tell the guests who their server will be and wish them a great 

meal! 

Supporting the DMO 
This is a teamwork issue!!  Our dish machine operators have 
traditionally become some of the superstars of the current Farrelli’s 
operations.  We must all cooperate to keep this area clean, 
organized and a work space that is positive and fun!!!   
 

IF THERE IS NOT A DMO ON DUTY 
1. Empty ice and straws into ice bowl and put cups in rack above 

dish area. 
2. Scrape all plates, boats, and bowls of any extra food. 
3. Load plates, boats, or bowls into a rack. 
4. If rack is full load into dish machine 
5. If there are any dishes in dish machine take them out and 

WHEN THEY ARE DRY put them away. 
 

IF THERE IS A DMO ON DUTY 
1. Empty ice and straws into ice bowl and put cups in rack above 

dish area. 
2. Scrape all plates, boats, bowls, of any extra food 
3. Stack all plates, boats, and bowls on like plates, boats, and 

bowls!!! 

 

Walk the Circle 
1. Bus tables and pre-bus tables down to beverage or water 

glass if possible. 
2. Box up to-go food. 
3. Refill all non-alcoholic beverages and check on bar drinks. 
4. Deliver any food sitting in the window. 
5. Support DMO by putting dishes away and running a load of 

dishes whenever you have down time. 
6. Help front desk seat guests. 
7. Answer Phones – Take To-Go Orders. 
8.  Focus on kids: 

a. Dough & snack plate upon arrival 
b. Fill balloons—minimum of 7 at all times 
c. Kid’s menu and crayons to every child 
d. A balloon to each child when they leave 

Fond Farewell 
1. Genuinely inquire into our guests’ experience— 

a. Find out if the food and drinks are meeting their 
expectations.   

b. If it wasn’t the best this is the opportunity to not let them 
leave angry or disappointed.   

c. If necessary, get a manager to speak with them. 
2. Thank them for coming in!  “Have a great night (or day)”  
3. Invite them back!  “I hope to see you again soon!!”   or “We 

have some fun events, great specials, next week I hope we 
see you!! 

4. A balloon to each child when they leave. 



 

 

SERVICE TEAM TRAINING MANUAL  Page 6 of 16 

 

 
SERVICE SEQUENCE 

 

 

TIMING GUEST EXPERIENCE 
Immediately CONNECT 1st CONTENT 2nd - Warm Welcome!  

Always greet your guest with a coaster (if it’s their birthday give them a birthday coaster SO THAT every employee walking by 
has the opportunity to wish them a happy birthday)!  

*This is a non-verbal cue that the guests have been greeted.  

90 sec Formal Greet/Menu Education 
 When approaching the table with the handheld pos you need to engage with the guest using appropriate body language; 

smile, make eye contact and tilt the handheld downward.  Give them an interactive experience by explaining the steps as 
you go along.   

 What brings you in today? Have you dined with us before? If they have not, you will go through a quick menu tour.  It 
should be a one-minute procedure.  Point out the different sections of the menu and point out specific items for quality 
recommendations.  

 If they have dined with us before share the daily special with the guest and suggest at least one appetizer and one entrée. 
 Take DRINK order and SEND (by choosing stay button) from table on handheld pos; while engaging with the guests 

explain that you are sending their drinks off to the bar. 
 If the guest orders an appetizer, send the order to the kitchen immediately. 

2 min Deliver: Drinks, Plates, and Utensils 
 Alcoholic beverages will be ran to the table by the first available person using a tray. 
 Answer any questions they have on the menu and make suggestions. 
 If guests are placing the entire order you will ring in the appetizer first and hit STAY.  This will help with coursing their meal 

by sending their appetizer to the kitchen right away.  
 Using the technology at the table is non-negotiable. 

7-10 min Appetizers Delivered:  Appetizers are served before salads! 

5 min Salads Delivered:  Offer grated parmesan and ground pepper. 

w/in 2 min Beverage & Quality Check:  Drinks offered when 2/3 empty! 

 This can be a walk by if they are talking to each other or a verbal if it looks like they may need something. 

w/in 17 min Deliver Pizza/Entrees  Offer grated parmesan and ground pepper for entrée salads 

w/in 2 min Product Quality Check— 1st verbal.  Ongoing visual and verbal. 

ONGOING Pre-bus Tables:  Only beverage glasses stay.  Keep tables tidy! 

Pack leftovers if requested:  Do this at the table. 

After Meal Offer Dessert with a Specific Recommendation! 
 Have the guest’s itemized receipt on hand so that you’ll be prepared to drop it if the guest does not order dessert. 

w/in 5 min Dessert Delivered & Present Guest Check 
 Every guest will get a printed itemized receipt. 
 Request FIRE CLUB information or present opportunity for FC! 

w/in 2 min  Cashing the Guest Out- “two step check”   
 Cash guests out at the table with a handheld pos. 
 After swiping the guest’s credit card give them a moment of privacy to sign off on the handheld; this can look like 

prebussing the table or checking on the next table over. 
 It’s vital our guests do not feel pressure when signing the check and leaving a gratuity.  

Every Person 
Working 

FOND FAREWELL!!! 
 Thank every guest for coming in and invite them back! 
 Every child is given a balloon on their way out.  (Ask parents 1st!) 
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GUEST SERVICE EXPECTATIONS 
Exceeding All Guests’ Expectations!!  

 

Warm Welcome (Connect 1st Content 2nd) 
We are so happy our guests have made the choice to eat, drink, and socialize with friends and 
family at Farrelli’s.  Please treat them as you would treat an honored guest in your own home. 

✓ Greet your guests quickly, smile, and introduce yourself.  
✓ Inquire about what brought your guests in. 

 

Children Feel Special at Farrellis 

Kids are valued guests- At Farrelli’s we know that kids can dictate where a family 
chooses to dine and we want Farrelli’s to be their favorite choice.    

✓ Always offer every child: crayons and a kids menu, dough to play with while they 
wait for their meal and our complimentary kids appetizer plate. 

✓ Every child leaves with a balloon as long as their parents approve. 

✓ Always invite families back on Monday for our Kids Eat Free Night- and/or for 
weekly promotions like Family Tuesdays or Balloon Twisting.  

 

Quality Recommendations:  Taking Food & Beverage Order 
Quality Recommendations—this is our opportunity to help our guest by offering them our best sellers or your personal favorites!  
Know the specials and tell our guest how great they are!  

✓ Send order from handheld at the table: Repeat back your guests order to ensure you 
have it correct and don’t forget to hit SEND. Explain to your guests that you can send each 
item ordered right from the table to expedite their dining experience.  It is important to 
engage with your guests while you are using the device; make eye contact and tilt the 
device in their direction so that they feel a connection to you.  

 

✓ Beverages:  Always suggest specific beverages to improve guest experience: “Would you 
like to start with a Strawberry Italian Soda? Or maybe something from our full bar, we have 
amazing cocktails, local craft beer and a wide selection of Washington wines.” -When guests order 
spirits always offer a selection of choices, don’t assume they want well liquor. Send drink order 
from table.  

 

✓ Appetizers:  Suggest your favorite appetizer that you feel comfortable describing. “You 
should try our Stuffed Mushrooms. They are my favorite!! We make them fresh in house daily and 
bake them to perfection in our open flame oven.” Send app from table. 

 

✓ Entrees:  What is Farrelli’s known for?  Recommend specialty or unique items: “One of my 
favorite pizza’s is our award winning NW traditional pie. It is made on our specialty proofed dough 
with Italian sausage, thick cut old world pepperoni, baked basil and red pepper flakes. Finished 
with a drizzle of honey cream cheese and fresh grated parmesan.”    

 

o Offer soup or salad with each order: “Would you like a cup of our Tomato Gorgonzola 
soup or a starter Caesar Salad with your pizza?” 
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✓ Dessert:  Always offer dessert. In fact, you should tell guests about dessert before they place their 
dinner order to ‘plant the seed’: “Make sure you save room for dessert!  Our Big Chocolate Cake is 
the best and big enough to share!”  Suggest after-dinner drinks or coffee with dessert.  

  

Timely Delivery  
As a server it is your responsibility to time your guest experience and deliver your guest food hot 
and fresh from the kitchen.  It is the kitchen’s responsibility to time their tickets according to timing 
standards. This is where ‘team service’ comes into play. We are a team at Farrelli’s! You cannot 
do your job alone; every role in the restaurant contributes to the amazing hospitality experience we 
strive to provide to our guests. It’s important to understand that every guest is your guest. If there is 
food that needs to be ran, run it. If there are drinks in the bar, run them. By doing this we ensure 
that food arrives to the table hot and drinks arrive fresh. 
 

   

Checkout Procedure 
✓ Always drop off a printed, itemized copy of the receipt first and allow the guest time to 

review. 

✓ Cash guests out at the table with a handheld POS. 

✓ After swiping the guests credit card give them a moment of privacy to sign off on the 
handheld. It is vital our guests do not feel pressure when signing the check and leaving 
gratuity. 

 

Quality Checks 
Great hospitality is the sweet spot in between being intrusive and inattentive. Please use your best 
judgment.  
 

✓ Follow-up after they’ve tasted each item and ask if they need anything else. 
✓ Keep all refillable drinks filled, but always ask first. 
✓ Offer another beverage as soon as current beverage is 2/3 gone.  We don’t want them to 

ever have to be without a beverage. 
✓  Continuously pre-bus, quickly clearing away dirty dishes. 
✓ Observe body language 
✓ Don’t make them have to ask for the check or a to-go box 
✓ Stay curious and genuinely inquire about your guests’ experience 
✓ Treat each table the way they want to be treated!!   

 
 

• Fond Farewell  
 

✓ Personalize The Guest Check:  Reference conversation you had “enjoy your movie tonight” or “good 
luck on your finals this week.” 

✓ Upon departure make sure they are leaving happy!  “How was everything?”  “Have a great 
night!!”  “Thanks for coming in!”  “See you next time!”  
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TO GO SEQUENCE 

 

 

We value our To GO Guests as much as our  

dine-in guest. It is critical that we provide  

the same exceptional service to both guests. 

Take pride in your professional service 

 every time. 

 

Make sure when answering the phone or  

greeting a guest at the host stand  

looking to place a to go order that you  

inform them of our take-out specials. 
 

All To Go orders are rung under #1000 
 

 

SEQUENCE COMMUNICATING WITH THE GUEST 

Answering the Phone:  

BE KIND! 

WARM GREETING:  “Thank you for calling Farrelli’s Pizza on (insert 

street name and city here), this is (your name here) how can I help you?” 

✓ And if necessary, “can I place you on a short hold while I finish 
with another guest.” 

Getting an Order:  
Enhancing the take 
out experience! 

 INFORM: Be sure to tell them about our take-out specials. 

 PIZZA FIRST (usually) Be prepared to make quality recommendations.  

 Add-ons; a Salad or Appetizer   

 DESSERT:   Would you like a piece of our Big Chocolate Cake? 

 BEVERAGES: We offer 2 liters of soda and growlers of beer. 

 Repeat the complete order for the guest to ensure we have it right. 

Time quote:  Make sure you are communicating with the HOT and adjusting take 
out order timings according to business level.  

Order Pick-up:  Together with the guest show them every item to make sure they have 
EXACTLY what they ordered. 

FIRECLUB  & Cashing 
Out 

 Ask for Fire Club Card or explain our program and sign them up! 

 Process payment. 

Fond Farewell! 

 

Thank the guest and invite them back! 

 



 

 

SERVICE TEAM TRAINING MANUAL  Page 10 of 16 

 

 

 
FIRE CLUB 

 

 

WHY DOWNLOAD THE FARRELLI’S FIRE CLUB APP? 
1. CASH INCENTIVES & REWARDS!  Customers will get a FREE Order of Breadstix or Firestix for 

registering. 
2. A FREE Personal Pizza will be earned during the member’s birthday month. 
3. Every $100 our guests spend at Farrelli’s they will receive an automatic $5 credit in their account. 
4. Other exclusive members-only deals throughout the year. 

SIGNING UP A FIRE CLUB MEMBER:   

The best time is when you are presenting their check!  Ask if they are members 
and want to get their reward points.  If they are not then Encourage them to:  
 

 

Download the APP.  Using any smartphone or tablet.  

• Search the Apple or Google app stores. 

• Go to farrellispizza.com/app and click on the store of choice.   

• We never sell or give any information regarding our members EVER! 

 

CASHING OUT NEW OR EXISTING 
FIRE CLUB MEMBER 

 

 

Redeeming a reward 

 
✓ Scan guest’s QR code on their app with the 

Toast Go handheld by going to Rewards, 
Scan 

✓ Or scan generated QR code by going to 
qrcode.appfront.ai on any web enabled device 
such as the iPad at the front counter or with 
the iPod in the bar.  Enter the guest’s phone # 
associated with their account, or their old Fire 
Club card # to generate a QR code and scan 
with the Toast Go handheld.  

✓ Once scanned, the guest will be connected 
with the check and will earn the points for that 
visit. 

 
✓ If they have rewards to redeem, they will 

show up after connecting to the check 
under the rewards section on the Toast Go 

✓ Ask the guest if they would like to apply any 
eligible rewards to their check 

✓ If so, simply hit redeem next to the reward on 
the Toast Go handheld. 
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Giving a menu tour should be a very quick 1-2 minute process in which you will guide 
our guest through the main menu in the flow of how you would consume courses. 
 
 

1. Point out our beverage selection:  “We offer Pepsi products, Italian sodas and delicious 

flavored lemonades.  We also have a wide variety of local craft beers, specialty cocktails 

and Washington wines.  My favorite is the F-BOMB (Farrelli’s Big Ol’ Mix of Booze)”. 

2. “This is where you will find our appetizers.  We are famous for our breadstix and if you 

like a little heat you have to try our firestix! They are made on the same hand tossed 

dough that our pizzas come on with a jalapeño cream cheese base and a fire sauce 

finish.”  This is an example of what to say; make sure to recommend something you 

love. 

3. “Over here you will find our signature salads.  My favorite salad is the Mom’s, it’s been 

on the menu since we opened in 1995 and is made with our signature house dressing, a 

creamy balsamic.”  Again, choose a salad that you love and describe it. 

4. Guide them to our entrée selections. “Even though we are known for our pizza, you 

cannot go wrong with the pastas!  Our spaghetti and meatballs is out of this world”. 

5. “Pizza is what we are known for.  We have some amazing traditional pies with red sauce 

and tons of unique choices as well. (Point in menu to red sauce pizzas, then specialty 

pizzas). You can’t go wrong with our award winning NW Traditional Pie. This pizza is 

made on our specialty proofed dough with Italian sausage, thick cut old world pepperoni, 

baked basil and red pepper flakes. Finished with a drizzle of honey cream cheese and 

fresh grated Parmesan. And for those of you who are feeling creative we also have the 

option for you to create your own.” *Pick a couple different pizzas you love and suggest 

those. 

6. Finishing up with “please let me know if you have any questions about our menu.” 

 

 
 
 
 
 
 
 
 
 

 

 
MENU TOUR 
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TEMPERATURE CONTROL 

 

 

Proper temperatures are required for the safety of potentially hazardous foods. A 
thermometer must be used to make sure that food is cooked, cooled, stored and delivered 
at the correct temperature. Most bacteria do not grow in hot or cold temperatures. To keep 
food safe, cold foods must be kept 41°F or colder. Hot foods must be kept at 140°F or 
hotter. The range of temperatures between 41°F & 140° F is called the danger zone. When 
potentially hazardous foods are left in the danger zone, bacteria can grow fast or make 
poisons that can make people sick.  
 
Keeping Hot Foods Hot 
Cooking food to the right temperature is the best 
way to kill germs that might be in the food. 
Temperatures must be taken with a food 
thermometer that is inserted into the thickest 
part of the food. Cooking temperatures depend 
on the type of food and the cooking time.  
 

Cooking Temperatures:                                                                                                                                                                                                                                                                              
165°F (for 15 seconds): poultry 
(chicken and turkey), stuffed foods or stuffing, casseroles, all raw 
animal products cooked in a microwave, and all reheated potentially 
hazardous foods.                                                                                                                                                                 
155°F (for 15 seconds): hamburger, sausage.                                                                                                                                                                                                                                          
145°F (for 15 seconds): eggs, fish, beef, pork.                                                                                                                                                                                                                                               
135°F: Vegetables that will be hot held, packaged ready-to-eat foods 
(such as hot dogs and canned chili) that are heated for hot holding. 

 
Reheating                                                                                                                                                                                                                                                                                                      
Food that is cooked and then cooled may be reheated later to be served again. Properly 
cooled foods that will be served immediately may be reheated to any temperature.                                                                                                                                               
Cold food that will be hot held must be reheated to at least 165°F quickly (within two hours).                                                                                                                                                                                  
 
Keeping Cold Foods Cold 
Remember bacteria grow quickly when food is in the danger zone. Keep cold food cold in a 
refrigerator, in ice or other approved methods to keep bacteria from growing. When using 
ice to keep food cold, the ice must surround the container to the top level of food. Cold food 
must be kept at 41°F or colder. 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiF0cWj1MDfAhXhwMQHHZH-D9IQjRx6BAgBEAU&url=https://www.safefoodtraining.com/mn-certified-food-managers-and-quick-serve-product/&psig=AOvVaw0UKJXxhqZEt6LCB7UwvOl5&ust=1546022347716225
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Cooling Method Shallow Pan:                                                                                                                                                                                        
This method works well for foods like chicken, 
sausage, meatballs, ground beef, onions, garlic, and 
soups.   

1. Divide large containers of food into several shallow 
pans to cool. Make sure the food is not more than 2 
inches thick or deep. 
 
2. Put the pans in the refrigerator on the top shelf 
where nothing can drip into them. 
 
3. Let air move around the pans – do not stack or 
cover the pans. 
 

4. Cover the pans after the food is 41°F or colder. 

 

 

HANDWASHING - Clean hands are the most important food safety tool, but just because 

your hands look clean doesn’t mean they don’t have germs on them. Handwashing gets 
rid of the germs on hands that can make people sick. It is important to wash your hands 

often throughout the day, even when they look clean. 
 

HOW TO WASH: You must wash your hands at a 
handwashing sink that has hot and cold running water, 
soap, and paper towels (or other single-use drying 
method). From start to finish, all food workers must 
wash their hands for at least 20 seconds. 

Step 1: Get your hands wet so the soap will work. 
 
Step 2. Apply soap and scrub. Be sure to scrub under 
the fingernails, between the fingers, and all the way up 
to the lower arm. Hands need to be scrubbed for at least 
10-15 seconds. Time yourself until you get used to it. 
This scrub time is longer than most people wash! 
 
Step 3. Rinse hands to send the soap suds and germs 
down the drain. 
 
Step 4. Dry hands completely with a paper towel, or 
other single-use method. Paper towels are preferred 
because rubbing with the towel helps remove more 
germs. 

When to Wash - Food workers are 

required to wash their hands before 

they begin food preparation and any 

time hands may be contaminated. The 

times of heaviest contamination: 

• After using the restroom. 

• After handling raw meat 

• After handling garbage or 

dirty dishes. 

• After taking a break, eating, or 

smoking. 

• After sneezing, coughing, or 

blowing the nose. 

• After handling animals or 

using chemicals. 

 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwicjsWt3sDfAhVvwMQHHfs-CgMQjRx6BAgBEAU&url=https://www.statefoodsafety.com/Resources/article/category/Resources/article/fridge-storage-for-food-safety&psig=AOvVaw2CbRAptXnwmGPo3ODF2NzX&ust=1546025068622448
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GLOVES - Food workers must use utensils such as tongs, scoops, deli papers, or single-use 

gloves to keep from touching ready-to-eat foods. For example, tongs should be used to put 

sliced vegetables into salads and scoops should be used to get ice out of an ice bin. 

Single-use gloves may be used to prepare foods that need to be handled a lot. It is 
important to remember that gloves are used to protect the food from germs, not to protect 
your hands from the food. Gloves must be changed often to keep the food safe.  

Important Rules for Using Gloves: 

• Wash hands before putting on gloves. 

•   Change gloves that get ripped. 

• Change gloves that might be contaminated. 

• Never wash or reuse gloves. 

• Change gloves between working with raw and ready-to-eat foods. 

• Throw gloves away after use. 

• Wash hands after taking gloves off. 

 

3 POINTS OF TECHNICAL PROFICIENCY FOR H.O.T. 

 

1. RECIPES, PORTION CONTROL, & PRESENTATION (Quality & 

Responsibility)   

✓ To maintain consistency and honor our business systems we always follow the recipe, weigh 

and measure out the ingredients for every appetizer, salad, pizza, and dessert! 

✓ Every menu item that leaves the window is a work of art.   

2. CONSISTENCY & TIMING (Quality & Discipline)   

✓ No matter which Farrelli’s our guests visit they should enjoy a similar experience—same menu 

with favorites that look and taste the same no matter which location they choose. 

3. PRIDE & PASSION IN EVERY ITEM THAT LEAVES THE WINDOW (Quality 

& Celebration)   

✓ We want you to ask yourself when you put food in the window this question:  Would you be 

proud to serve this food to the people you love?  We want our guests to be WOWED!   

✓ We are committed to your success and have worked hard to provide the best tools, systems, 

and processes so work will be safe, efficient, and fun! 
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GLUTEN FREE PROCESS 

 

IT IS IMPERATIVE THRU THIS PROCESS THAT WE AVOID ANY CROSS-CONTAMINATION OF 

GLUTEN. FOOD SAFETY FOR OUR GUESTS IS OUR HIGHEST PRIORITY. 

 

• A gluten-free diet is a diet that excludes foods containing gluten. 

• Gluten is a protein complex found in wheat (including kamut and spelt), barley, rye, 

& triticale. 

• A gluten-free diet is the only medically accepted treatment for celiac disease. 

• Gluten free items include Caulipower Crust & Rice Noodles 

Step 1) 1 artisan oversees the production and bake of a gluten free item. This will ensure that the GF 

item is not cross contaminated. 
 
Step 2) A hand wash and glove change is required when starting a gluten-free item. 

 
Step 3) All ingredients for gluten free must come from a non cross- contaminated location (i.e.; walk-in 

cooler, salad line, server station {marinara}.) 
 
Step 4) All gluten free pizzas must be cooked on a GF screen to avoid cross contamination with the oven 

stone. 
 
Step 5) Gluten-free items are to be handled with GF utensils (i.e.; Pizza slicers, tongs, and 

spoons/ladles.) 
 

 
 VEGAN 

 

 

A person who does not eat or use animal products including dairy, eggs or any other 
products of animal origin, in addition to not eating meat.  
 
Vegan options:  
 Pizza Crust: Classic hand tossed or Signature wheat 
 Pizza/Pasta Sauce: Pizzaiolo Red Sauce, Al Dente Pasta Sauce or Olive Oil 
 Pizza Cheese: Daiya, Dairy-Free 
 Pasta: Rice Noodles 
 Salad Greens: Romaine, Spring Mix, Spinach 
 Salad Dressing: Balsamic, Oil & Vinegar, Raspberry Vinaigrette 

Vegan Toppings: Mushrooms, Basil, Spinach, Peppers, Onions, Garlic, Olives, 
Tomatoes, Cashews, Pineapple, BBQ Balsamic Reduction 

  

http://en.wikipedia.org/wiki/Diet_(nutrition)
http://en.wikipedia.org/wiki/Gluten
http://en.wikipedia.org/wiki/Wheat
http://en.wikipedia.org/wiki/Kamut
http://en.wikipedia.org/wiki/Spelt
http://en.wikipedia.org/wiki/Barley
http://en.wikipedia.org/wiki/Rye
http://en.wikipedia.org/wiki/Triticale
http://en.wikipedia.org/wiki/Coeliac_disease
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