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Updates to the Standard Operations Manual
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Standard Operations Manual
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Confidential and proprietary information. For exclusive use of employees and
\ franchisees of Pollo Campero. (More information below)
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In the Manual

Preface: How to Use the Manual
Chapter 1: Introduction
Chapter 2: Daily Operations
Chapter 3: Customer Service
Chapter 4: Foodservice Sanitation
Chapter 5: Restaurant Safety
Chapter 6: Preparing Chicken
Chapter 7: Rotisserie
Chapter 8: Side ltems
Chapter 9: Beverages
Chapter 10: Receiving & Handling
Chapter 11: Campero Management
Chapter 12: POS System
Chapter 13: Personnel & Training
Appendix

Confidential and proprietary information. For exclusive use of employees and franchisees of Pollo Campero. This

manual contains confidential and proprietary information of Pollo Campero and must be kept in a secure location.
No material or information contained herein may be copied, distributed, or disclosed to anyone without the written
permission of Pollo Campero Company, or used for any purpose other than the business of Cdmper u\he

unauthorized use of or disclosure of this information may lead to civil or criminal prosecutioﬁi ehslwediate

termination of the franchise,
employment, or other relationship with Pollo Campero.
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Campero Standard Operations Manual
The Pollo Campero Standard Operations Manual was developed with operat
r;- inmind The mfermation inside this mamual details the policies and general proc ]
_Q rmning and maintaining a Campero restawant.
This manual was designed to be used a3 < il >

1. A sefarence for manazers within the to answar questions on daily

aperations, persomnel jssuas 1on procadures, and how to handla emerzancy

situations.
2. ARZEE rescurce for training new managers and employess.

To familiarize yourself with the Standard Operations Manual (30MI), take time to go

fhrough each chapter.
Put your manual on CD or on your
Operations Manual Organization intranet and make it interactive. You can

The Pollo Campero & dard Oy i Manual i= ized in chapters. Each chapter . . .
e e e o Lo L0 navigate through chapters of information
This will allow for easier updates, and lessen the waste of paper H
i easily and perform word and phrase

1. Place the CD i the computer and open Windows Explorer. Searc h es .

2. From the CD, select Ops Manual Main Page.pdf This will dizplay the manual’s

page.






