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Inside Domino’s Pizza Employee Handbook
2020: A Blueprint for Team Member
Success

For any new or seasoned team member at Domino’s, the Domino’s
Pizza Employee Handbook 2020 served as the definitive guide to
company culture, operational standards, and personal conduct. More
than just a list of rules, the handbook was designed to align thousands of
employees across corporate and franchise locations with the brand’s
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Understanding the content of the 2020 edition offers valuable insight
into what it takes to thrive in a fast-paced, customer-facing environment.
Whether you were a delivery driver, an in-store crew member, or a shift
leader, the handbook provided the framework for everything from
uniform standards to food safety protocols.

This article breaks down the essential sections of the Domino’s Pizza
Employee Handbook 2020, exploring its emphasis on team culture,
professional expectations, and operational excellence. We will examine
how the handbook shaped the daily life of employees and reinforced the
brand’s commitment to “Oh Yes We Did” service.

Section 1: Company Culture and Core
Values

The first pages of the Domino’s Pizza Employee Handbook 2020
were dedicated to establishing a sense of belonging. Domino’s has
always prided itself on a culture that is fast, fun, and focused on
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performance. The handbook outlined the company’s core values, which
included an unwavering commitment to customer satisfaction, respect
for every team member, and a drive for innovation. In 2020, this cultural
foundation was more important than ever as the brand navigated
changing consumer habits and increased demand for contactless
delivery.

Emphasis on Teamwork and Respect

The handbook made it clear that every role, from the dough maker to the
store manager, was critical. It stressed the importance of mutual respect
and open communication. New hires were introduced to the concept of
the “Domino’s family,” where supporting your coworkers during rush
times was not just encouraged—it was expected. This section of the
handbook often included testimonials from long-term employees who
started as drivers and moved into corporate leadership, reinforcing the
idea that Domino’s was a place to build a career.
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Customer-First Mentality

A significant portion of the handbook focused on the “20-minute
promise” and the ethos of speed without compromising quality. The 2020
edition highlighted the importance of the Domino’s Tracker system and
how team members should proactively communicate with customers.
The handbook taught employees to take ownership of the customer
experience, turning a missed delivery time into an opportunity to
demonstrate excellent service.

Section 2: Employment Policies and Code of
Conduct

The Domino’s Pizza Employee Handbook 2020 served as a legal and
ethical compass for all team members. This section was comprehensive,
covering everything from anti-harassment policies to standards of
professional behavior. It was designed to ensure a safe and inclusive
workplace for everyone.
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Attendance and Punctuality

Given the time-sensitive nature of pizza preparation and delivery,
punctuality was treated as a non-negotiable standard. The handbook
clearly defined what constituted a late arrival, how to properly call out
sick, and the procedure for finding a shift replacement. It explained the
company’s attendance point system, where excessive tardiness could
lead to progressive discipline. For new hires in 2020, understanding this
part of the handbook was critical for job security.

Dress Code and Personal Appearance

Looking professional while staying safe was a key theme. The handbook
detailed the required uniform, including the iconic Domino’s polo shirt,
non-slip shoes, and a clean apron. For delivery drivers, there were
specific rules about vehicle safety and the proper display of the Domino’s
sign. The handbook also banned strong perfumes or colognes that could

interfere with the smell of the food, and it set clear guidelines for visible
tattoos andpiercings,raiming for.a.professional image thatappealed to
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all customers.
Anti-Harassment and Discrimination

The 2020 edition of the handbook reinforced the company’s zero-
tolerance policy for harassment of any kind. It provided clear definitions
of sexual harassment, bullying, and discrimination based on race,
gender, or religion. The handbook included a step-by-step guide on how
to report an incident, ensuring that every employee knew their rights
and the resources available to them, including the confidential hotline.

Section 3: Food Safety and Operational
Standards

No discussion of the Domino’s Pizza Employee Handbook 2020
would be complete without a deep dive into food handling. This is
arguably the most important section for anyone working on the
makeline. The handbook turned complex food safety regulations into
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simple, actionable steps.
The “Gold Standard” of Pizza Making

The handbook introduced the "Gold Standard" for every product. It
included visual guides for how much cheese to put on a large pizza, how
to spread the sauce, and how to properly portion toppings. This was not
just about consistency—it was about cost control and minimizing waste.
The handbook emphasized that every pizza leaving the store had to
match the image in the training manual.

Health Code Compliance

Employees were required to memorize key health code rules: proper
handwashing techniques, changing gloves between tasks, and
maintaining proper food temperatures. The 2020 handbook also had an
added emphasis on allergen awareness. It taught team members how to
identify pizzas made with gluten-free crusts and how to prevent cross-
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Code, and the 2020 edition reflected new standards for sanitizing high-
touch areas, a practice that became second nature during the pandemic.

Cleaning and Maintenance Duties

The handbook detailed the closing checklists that kept stores clean and
ready for the next day. From scrubbing the dough trough to cleaning the
soda nozzles, every task had a specific method and frequency. This
section taught employees that a clean store was a safe and profitable
store.

Section 4: Delivery Driver Guidelines

Delivery drivers are the face of Domino’s. The Domino’s Pizza
Employee Handbook 2020 dedicated a large section specifically to this
role, covering safety, efficiency, and financial responsibilities.
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Safe Driving Practices

The handbook mandated that all drivers maintain a valid driver’s license,
current insurance, and a clean driving record. It included a strict
prohibition on using cell phones while driving, even at stoplights. The
2020 edition featured a new emphasis on defensive driving techniques
and how to handle adverse weather conditions. Drivers were also
instructed on how to properly secure the Domino’s sign to their vehicle
to ensure it did not obstruct their vision.

Cash Handling and Mileage

Drivers received clear instructions on how to handle the cash float at the
beginning of their shift and how to close out at the end. The handbook
explained the mileage reimbursement system and how to log deliveries
accurately. It also covered the etiquette of accepting tips and how to
handle situations where a customer wanted to pay with a large bill.
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Contactless Delivery Protocols

While not a major feature in earlier handbooks, the 2020 version had an
extensive section on contactless delivery. It instructed drivers on how to
place the order at the door, take a photo for proof of delivery, and wait
at a safe distance until the customer retrieved the order. This section
was crucial for maintaining safety during the COVID-19 pandemic and
became a permanent part of the delivery process.

Section 5: Compensation, Benefits, and
Career Development

To attract and retain top talent, the Domino’s Pizza Employee
Handbook 2020 dedicated considerable space to explaining wages,
benefits, and growth opportunities. This was the section that motivated
employees to stay and work toward promotion.
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Pay Structure and Overtime

The handbook explained how employees were paid, including the
difference between hourly wages for in-store workers and the tipped
wage structure for drivers. It clearly stated the company’s policy on
overtime pay, including the requirement for manager approval before
working extra hours. The handbook also clarified how pay periods
worked and where to access pay stubs online.

Employee Benefits

Even for part-time employees, the handbook outlined a range of benefits.
In 2020, this included access to a 401(k) plan with a company match,
dental and vision insurance for eligible full-time staff, and the popular
employee meal discount. The handbook also highlighted the Domino’s
scholarship program, which awarded money to team members pursuing
higher education, reinforcing the company’s investment in its people.

Downloaded from order.fishbonesusa.com by Brady & Colby ¢ Books are a uniquely
portable magic. * Page 11



Path to Management

One of the most inspiring parts of the handbook was the section on
career progression. It detailed the journey from Crew Member to Pizza
Maker, Shift Runner, Assistant Manager, and finally General Manager.
The handbook explained the Domino’s training program, which included
online courses through the company’s intranet, hands-on store
evaluations, and leadership workshops. It made the point that many
franchise owners started as delivery drivers, providing a realistic and
achievable path to ownership.

Section 6: Technology and Innovation in the
Workplace

The 2020 edition of the handbook was notable for its integration of
technology training. Domino’s has always been a tech-forward company,
and the handbook reflected that.
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Using the Point of Sale System

All team members were trained on the Pulse point-of-sale system. The
handbook provided a basic overview of how to ring up orders, apply
coupons, and process payments. For drivers, it explained how to use the
delivery dispatch system to manage their route efficiently.

The Domino’s App and Online Orders

Employees were encouraged to become experts on the Domino’s app so
they could help customers with issues. The handbook explained how to
troubleshoot common problems, such as a missing coupon code or a
failed credit card transaction. This digital fluency was a key part of the
job requirement in 2020.

Conclusion: Why the 2020 Handbook Still
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Matters

The Domino’s Pizza Employee Handbook 2020 was much more than
a dry manual of corporate policies. It was a living document that
captured the spirit of a company that values speed, quality, and its
people. It provided a clear roadmap for success, whether the employee
was planning to stay for a summer job or build a lifelong career. By
emphasizing safety, teamwork, and customer satisfaction, the handbook
helped Domino’s navigate the challenges of 2020 and emerge as a
stronger brand. For any current Domino’s employee, revisiting the core
principles outlined in that handbook is a sure way to stay aligned with
the company’s mission and deliver an exceptional experience to every
customer, every time.



