DJ DOUGH SPINNER EQUIPMENT GUIDE

DJ Dough Spinner

The DJ Dough Spinner is a tabletop, automated dough-spinner that utilizes mechanical rollers to stretch dough evenly between two
drums using a pull lever. The DJ can stretch a crust to 80% in as little as 3-5 seconds when using properly managed dough.

DJ Dough Spinner — Left Pull Lever DJ Dough Spinner — Right Pull Lever

Pull Lever Location: The pull lever is located on the left of the Pull Lever Location: The pull lever is located on the right of the
machine. This layout is ideal for load zones that flow left to right. machine. This layout is ideal for load zones that flow right to left.

Width of Base Only: 13" Depth: 26" Electrical Requirements: Dedicated outlet with 15+ amp circuit breaker.
Total Width With Pull Lever: 23" Height: 31" Weight: 247 Lbs.

DJ
SPECS

Table

Stores may be able to use existing approved dough tables with the DJ Dough Spinner depending on the weight capacity. View the DJ
Dough Spinner Implementation Guide for more details on requirements.

DJ 2' Stainless Dough Table Other Dough Tables

The DJ Dough Spinner can be placed on any

approved dough table.
Designed specifically for the DJ Dough

Spinner featuring wheels for easy cleaning,
a covered hole for cord management,
bottom shelf for disk storage, and a raised

front edge to capture cornmeal.
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Width: 24" Weight Capacity: 400 Lbs.
Countertop Height: 36" Wheels: 4 Locking Wheels
Depth: 34’
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NOTICE TO FRANCHISEES AND THEIREMPLOYEES: These materials contain informat on related to optional technologies and busnesspractices. As independent business owners, franchisees may use or not use these opfional technol ogies, business practices, and materials intheir sole discrefion. Franchisees must determine
the policies, procedures, and practi ees tobe implementedin their stores regarding the i ssues addressed in these materials axd mugt ensure compliance with applicable federal, state, andlocal laws. Franchisees are solely responsble for the operation of their stores including, without limitation, employment and pay practices, safety
and security matters, and other workpl ace issues. The persons who work in stores owned and operated by a franchisee are empl gees of the franchisee, and not employees of Domino's Pizza LLC or its affiliated entities. These material s are for generalinformational purposes only and donot, and are not intended to, constitute legal
advice. By providing these material s Domino's Pizza LLC and its affiliated entifi es do not assume any responsibiliies or dties of franchisees or any responsibility to update these materials for subsequent developments. The use of andlor reliance on these materials is not a guarantee that acd dents or losses willnot occur or that
franchisees will be incompliance with applicable legal requi ements. Franchisees should consult their own legal counsel conerning their particular facts and drcumstances andany specific legal questions they may have regarding the issues addressedin these materials. These materials also contain information related to optional
fundions of the Domino’s Pulse system. As independent business owners, franchisees may use or not use these optional Pulse dinctions in their sole disaretion. Any information generated by these optional Pulse functions is only as accurate as the information franchisees eled toinput into their Pulse system and franchisees must
confirm the accuracy of the information. The Pulse system is neither intended nor able to be utilized as a payroll system; fenchisees should utilize a qualified third-party payroll vendor solution andlor an accouning service provider to perfom such services and should also consult with their own | egal counsel. Franchisees must
detemine the policies, procedures, and settings that need to beimplemented intheir stores to ensure that their use of theg optional Pulse funcions complies with all applicable legal requi ements. REMEVBER: Estimated Average Delivery Time (“eADT’) and estmated Extreme Deliveiies use athird-party web mapping senice to
esiimate the ime it shouldtake to complete a delivery. Adual ime on the road has no impact and there is nothing personnelmakinga delivery cando ontheroadtoimpair orimprove these esiimates. Personnel making a delivery should always operate a vehicle/bicycle safely and observe all applicable traffic laws when on the oad.
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J DJ DOUGH SPINNER EQUIPMENT GUIDE

Accessories & Spare Parts

. o Projected =~ Recommended
Title Photos Description ) " "
Replacement Quantities
DJ Tabletop 5 . The DJ Tabletop Cornmeal Bin allows cornmeal to be gently pressed
) Q/ 7 into the dough on the all sides of the doughball, to prevent sticking on As Needed 2 Per Store
Cornmeal Bin the DJ drums and to create a round and consistent stretch.
8 DJ Air Duster m Clean commeal off hard-to-reach spots using the DJ Air Duster As Needed 1 Per Store
"
8 Large Cornmeal
\,f "= Scoop cornmeal into the cornmeal bin faster with this large scoop. As Needed 1 Per Store
¢ Scoo ‘
bt p
8 . . This cornmeal bin has an integrated medium size scoop which will
Cornmeal Bin with allow team members to scoop cornmeal into the bin faster, while
< keeping the tored in a holder that does not come in contact As Needed 1 Per Store
Integrated Scoop " eeping the scoop stored in a hdder that does not come in con
’ with food.
\ The DJ Cleaning Brush features a long handle and narow form to
g make it easy to get into hard-to-reach places to brush cornmeal out of
DJ Cleanmg Brush the DJ Dough Spinner. This brush can also be used to emove As Needed 1 Per Store
cornmeal from under the DJ Dough Spinrer.
Petrol Gel Food Grade Equipment Lubricant is to be used to ensure Repl E
the platform on the spinner rises and lowers correctly. The gel is to be eplace cvery
DJ Petrol Gel applied to the two chrome shatfts in the rear of the machine that the 1-2 Years 1 Per Store
lower platform rides up and down on.
H To be used with the DJ Dough Spinner as a replacement part for the
DJ Counte I'WGIght counterweight rope. This is a genuine OEM replacement part from Replace Every 1 For Every
Rope Univex. 1-2 Years 1-10 Stores
(7)] DJ Drive Belt To be used with the DJ Dough Spinner as areplacemert part for the ~ Replace Every 1 For Every
‘% rve be drive belt. This isa genuine OEM replacement part from Univex. 3-5 Years 1-10 Stores
o To be used with the DJ Daugh Spinner as areplacemert part for e~ Replace Every 1 For Every
DJ Upper Drum o - i
(¢b] upper drum. This isa genuine OEM replacement part from Univex. 3-5 Years 1-10 Stores
S
©
o To be used with the DJ Dough Spinner as a replacemert part for the Replace Eve ry 1 For Every
(/p) DJ Lower Drum lower drum. This is a genuine OEM replacement part from Univex.
: g P P : 3-5 Years 1-10 Stores
Ensure you have the parts and supplies you need with this Domino's
15 Amp Time time-delay fuse. This item features a 15A design, is compatible with Replace As 1 Per Store
Del ay Fuse Domino's DJ dough spinners, and is a replacement for an original Needed
part.
Sticker Kit A set of all branding and caution stickers for the Domino’s DJ. Re5p!]a00$eEa\I{§ ry 1 Per Store

*Projected Replacement Cycle: When to replace wear ittms will depend on usage and ongoing proper maintenance. If, for example, the counterweight rope breaks, the
drive belt snaps, or the drums tear, itis recommended to have spare parts available to limit down time. Projected replacement cycle based on $20K-$35K AWUS stores and
a durability test conducted by the vendor. Actual replacement cycle may vary, and projections listed are not guaranteed.
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