AUGUST 2025

SUMMERW®OD

LEADER'S DIGEST

— Training —

Register via Cognito

Shift Classes:

- September 23 & 30™

EQ Start Sell 8/14, Cheesy Street Chalupas make a return alongside the all-new Mountain Dew + October 25" & November 1¢
Baja Midnight Soda & Freeze — these products are the ultimate way to beaf the heat and enjoy =

Open House:

+ August 234

« October 18™

the best of summer flavor. Read More

THETACO BELL EXPERIENCE FRAMEWORK

MAS SERVICE MODEL

Serving Mas is the start of the new way forward
driven by our focus on growth, innovation, and
legendary service. Now, we're not just serving
food; we're serving an experience. An experience
that feels radically different, surprisingly fun and,
above all, REAL. Read More

Acting RGM Class:

+ September 4™ (in-person)
+ October 30™ (in-person)
Xformity Class:

+ September 2

« October 28™

Career Conversations:

+ September 15" (PA)

+ September 18" (WV)

*If someone is not
receiving the survey,
please verify that
their "work email”
was entered correctly
in Paycom. RGMs,
when completing the

E E hiring process, ensure
that the hire's email
scan address was entered
] ME in the work email
E' section, regardless of

who the hire is.

EXCITING NEWS!

HUMAN RESOURCES

There is a new feature in Paycom. It is called
"l want." In the ESS side it is located on the top
line. In the ESS side, you can ask questions
about your file - example - | want to take time
off, can | get my last pay stub? Can | get my
last W-2? The answer will be displayed.

If you have Manager on the Go access, you
can ask questions about your team or anyone
you have access. Example - Show me xxxxxx
certifications? Where did xxxxxx work?

+ September 22" (BLT)

Leadership Essentials:

- November 10™, 11" & 12
(Conshohocken)

BRC Scheduling (Zoom):

« Visit Cognito Site for registration

BRC Courses are available for RGMs and
acting RGMs to sharpen their knowledge.

Sign up on Store Forms.

Summerwood Opens its Newest, Brightest Taco Bell Yet!

We're thrilled to announce the opening of Summerwood's first ultra-
modern Taco Bell Kitchen X, located in South Bethlehem, PA. "Kitchen X"
refers to the brand's innovative new restaurant design and layout. “The
building is stunning — inside and out,” says Area Coach Eddy L.

Read More: summerwood.biz/blog



https://summerwood.biz/blog/summerwood-opens-its-newest-brightest-taco-bell-yet/
https://www.cognitoforms.com/Summerwood1/StoreFormsList
https://mytacobell.yum.com/wps/myportal/tb/mtb/marketingexp/2025-%20experience%209-united%20states/mw_9_2025%20us/!ut/p/z1/tVJLc4IwGPwrePDI5OMhhCM-QUWq1gpcmIBRUyX4iI_pr29wPNhDdXpoLpnN7LfJ7gYlKEIJJ2e2IoKVnGwljhMr7WuupfVBC3BvgsE1ArNrd3yAno3mNwLGDYlMzQ8dxwS_2Z76AbYMT7dR8nz-AyUoKS4q48tSZYsK7XK5x5hiixCnoZpZpqkmyXWVOFhXtSwDA-dgatSp2DkXO7FGsSB5qWR0u1XykgvKRR2OTNC0IIcNFYyvFHrd0QOjPKfHOuigN9SHI8VRT1zyF8pREFExikvqpBVNOR3vNp_4qGzCL8sFOZ_cKCNvAJ604YdtXwZlT8fWW2ek90K4E55oxPINdjqAQc-DEEa4YzRhHDbDwOi2ddkAmp8ZvaAZLw-FrG5aKc5bQTqedSZy9iHk-I8xe4D6r4qUP0U_BK1gJZWJWN_uQtGrmFH0I2Ypwj73-8SVvVYtXgWK_rfYXTHbZF_LoTXBl3evSNtDb7tya7VvDALWEg!!/dz/d5/L2dBISEvZ0FBIS9nQSEh/?mw-info-id=
https://mytacobell.yum.com/wps/myportal/tb/mtb/everything/site-operations/news%20and%20events/news_2025%20serving%20mas/!ut/p/z1/lVDbCoJAEP0VfyB2mmpbH-2CbraalGT7EguZLdQaKQZ9fVIQRBdr3mY4tzlEkoRIoyqdqVLnRu3rfSXpOvB88GyG3BUDBrzPOpHgtO0uKFneACzy0YMQAnfgOEDRDhzWZzgWSOQv_AcgHPFuDZhHdDYO0A3hNz58GAf-9H8FyO_ykyaDukE8iaHIiDyqctfSZpuTxKTnwlJmY6VVasriflgjYM8q0lOlTWYdVFGnkzf9b_0-B3hTYNMLx0Mcx8ll6oHmVwYu-zI!/dz/d5/L2dBISEvZ0FBIS9nQSEh/
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Loss Prevention:

) . 7. Repair Hazards: Identify and
Parklng LOt/E.XterlOP schedule repairs for hazardous
Best P[’act]ces holes, cracks, or other flaws in
. ~ the parking lot and sidewalks.
8. Sidewalk Cleaning: When
cleaning sidewalks, ensure 9
a dry path is available for COLONEL S
pedestrian traffic, and post wet
floor signs in slippery areas. ‘ ORNER
9. Landscaping: Make sure the
landscaped edging is in good
condition and ensure that rocks
in landscaped areas remain HOT & SPICY WINGS AND
within designated boundaries POTATO WEDGES
Daily Inspections: Inspect 4. Signage Maintenance: Ensure and do not spill onto sidewalks. The ultimate fan-favorite pair
parking lots multiple times a{II exterior signs (en‘rer/lexn 10. Drain Mfslntenance: 4Check that is re‘rurning for a limited time
throughout each day. signs, road signage, drive-thru roof drains do not discharge ,
: - menu boards, and height bar water onto sidewalks or into Aug. 18th! That's not all ...
Immediate Repairs: Address . . d diti the parking lot . .
hazards that can be fixed right signage) are in good condifion. parking ot the Ken’rucky Fried Chicken
away, such as Tra_sh, grease, ice, 5. Outdoor Furnifure anq Fences: 11. Drain Grates: Ehsure draip Sandwich iS jUST $399 fOI’ a
or loose decorative rocks. Check that patio/parking lot grates located in pedestrian L. )
: fences and patio furniture traffic areas are easily visible, limited time!
3. Reporting Hazards: Document I-maintained and with slat openings no wider
and report any hazards are well-mainiainead an P 9 More at Team KFC.
that umbrellas are securely than one inch. Grates should
that cannot be addressed s
. . fastened. be well-maintained and should
immediately to the restaurant not be in ADA-compliant stalls
leaders. This includes curbs 6. Lighting: Parking lot lights P ’

and ramps where there is a
change in elevation.

I'T

should function properly
and turn on and off at the
appropriate times for safety.

FOOD SAFETY

An important but overlooked part
of the zone checks would be the
parking lot MIC OYZ Card

"-‘
=

) Please direct any inquiries regarding Core or Food Safety '
Al rem”rfams' obitain INC to Core@tacobell.com. The Core Team is committed to FALL POT PIE
numbers from the Helpdesk(s) responding with a confirmed answer via email within 72 PROMOTION bl

before reaching out to the IT
department. It's essential for
restaurants to nofify IT when
equipment arrives and specify
where the equipment will be
stored. Under no circumstances
should line printers be

moved after installation by

IT. Relocating these printers
can cause damage, and the
restaurant will incur charges
for any replacement printers
needed. All restaurants should
check kiosks and fc payment
devices daily for credit card
skimmers. If you notice
anything profruding from a
device or if the credit reader is
loose, immediately discontinue
using the device and call IT
immediately.

business hours, ensuring you receive timely and accurate

information.

We understand that there have been numerous questions
regarding the revisions and specific wording related fo the
2025 standards. The Core Team is fully prepared to offer
detailed explanations and guidance on these updates.

By seeking clarification, we aim fo equip you with the
knowledge necessary to uphold compliance and avoid any
potential point deductions during our upcoming audits.
Your understanding and adherence to these standards

are essential for maintaining our operational integrity and

excellence.

Later this fall, KFC® will
promote our scrumptious
Pot Pies! In preparation,

all restaurants should stay
focused on serving hot

& fresh food while also
building a plentiful inventory
of frozen pulled chicken.
More at Team KFC.

Join the network!

ind fO O



https://teamkfc.yum.com/wps/myportal/kfc/teamkfc/kfc/food/promotions/current%20and%20upcoming/wings_wedges1753124925899/wings_wedges1753124925899/!ut/p/z1/hZDdTsMwDIWfZQ8Q2SFpfi4D7dqMdVXpSmlupmxtUTXWTQgN8faECXG34Tvbx0fnMzh4ATf58_jqP8bj5N9C3zqxyW2qspTjoniyFO1K38WVsgw5wjO0MbR-vt6vDTT_qV1Y45UyGO7dRfKQmozLZRjWaYxWlvd1kT8ytOJXcMOjDRnkRpeRoazCVZEkEYqKM7k0lGpGoTmP_SfU0_H9EACrH8fTbuwChIhw8FyQTnhFeI8dUVvKySC16rdcak0VZAiLS4QblE3y9xFH4XSYvsh-yBPGXWlms29IHjF-/dz/d5/L2dBISEvZ0FBIS9nQSEh/
https://teamkfc.yum.com/wps/myportal/kfc/teamkfc/kfc/food/promotions/news%20and%20events/cook_without_fear_and_start_prepping_for_the_upcoming_pot_pie_promotion_1752783780412/!ut/p/z1/hZDRbsIwDEW_hQ-o7JCQksdslDaspepK1yUvKAktqhgFTRPT_n4ZmvYG85vt46t7DQZewYz2Muztx3Aa7VvoteHbQqXzLGW4Kp8VQbUW00U9VxQZwgvoHLRdbg4bCe1_tAlrvFESw725Io-pzFich2GTLlDF1UNTFk8UFf8F7mjo4CHeimomCa1xXSbJDHnNaJxLQgQl0F6G7hOa8fR-DAHrH8WzH3ag0fFOuM5FniOPWLezkeh7EXHnp8I7b71nkCGsrhbupGyLv48YAufj-BUd-iKhzFRyMvkG1iPOXw!!/dz/d5/L2dBISEvZ0FBIS9nQSEh/
An important but overlooked part of the zone checks would be parking lot.

