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DJ 2' Stainless Dough 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. 

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.

DJ Dough Spinner

DJ Dough Spinner – Left Pull Lever
Pull Lever Location: The pull lever is located on the left of the 

machine. This layout is ideal for load zones that flow left to right.

DJ Dough Spinner – Right Pull Lever
Pull Lever Location: The pull lever is located on the right of the 

machine. This layout is ideal for load zones that flow right to left.

DJ DOUGH SPINNER EQUIPMENT GUIDE
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Width of Base Only: 13"
Total Width With Pull Lever: 23"

Electrical Requirements: Dedicated outlet with 15+ amp circuit breaker.
Weight: 247 Lbs.

Depth: 26"
Height: 31”

NOTICE TO FRANCHISEES AND THEIR EMPLOYEES: These materials contain information related to optional technologies and business practices. As independent business owners, franchisees may use or not use these optional technologies, business practices, and materials in their sole discretion. Franchisees must determine 
the policies, procedures, and practi ces to be implemented in thei r stores regarding the i ssues addressed in these materials and must ensure compl iance with applicable federal, state, and local laws. Franchisees are solely responsible for the operation of their stores including, without limi tation, employment and pay practices, safety 
and security matters, and other workplace issues. The persons who work in stores owned and operated by a franchisee are employees of the franchisee, and not employees of Domino’s Pizza LLC or its affi liated enti ties. These material s are for general i nformational purposes only and do not, and are not intended to, constitute legal 
advice. By providing these materials, Domino’s Pizza LLC and its affiliated entiti es do not assume any responsibili ties or duties of franchisees or any responsibili ty to update these materials for subsequent developments. The use of and/or reliance on these materials is not a guarantee that accidents or losses wil l not occur or that 
franchisees will  be in compl iance with applicable legal requi rements. Franchisees should consult their own legal  counsel  concerning their particular facts and ci rcumstances and any specific legal questions they may have regarding the issues addressed in these materials. These materials also contain information related to optional 
functions of the Domino’s Pulse system. As independent business owners, franchisees may use or not use these optional Pulse functions in their sole discretion. Any information generated by these optional Pulse functions is only as accurate as the information franchisees elect to input 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; franchisees should utilize a qualified third-party payroll vendor solution and/or an accounting service provider to perform such services and should also consult with thei r own legal counsel. Franchisees must 
determine the policies, procedures, and settings that need to be implemented in their stores to ensure that their use of these optional Pulse functions complies with all  applicable legal requi rements. REMEMBER: Estimated Average Delivery Time (“eADT”) and estimated Extreme Deliveries use a third-party web mapping service to 
estimate the time it should take to complete a delivery. Actual time on the road has no impact and there i s nothing personnel making a delivery can do on the road to impair or improve these estimates. Personnel  making a del ivery should always operate a vehicle/bicycle safely and observe all applicable traffic laws when on the road.

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. 

Other Dough Tables
The DJ Dough Spinner can be placed on any 

approved dough table.
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Countertop Height: 36”

Depth: 34”

Weight Capacity: 400 Lbs.
Wheels: 4 Locking Wheels



Accessories & Spare Parts

Title Photos Description
Projected 

Replacement*

Recommended 

Quantities

DJ Tabletop 

Cornmeal Bin 

The DJ Tabletop Cornmeal Bin allows cornmeal to be gently pressed 

into the dough on the all sides of the doughball, to prevent sticking on 

the DJ drums and to create a round and consistent stretch. 
As Needed 2 Per Store

DJ Air Duster Clean cornmeal off hard-to-reach spots using the DJ Air Duster As Needed 1 Per Store

Large Cornmeal 

Scoop
Scoop cornmeal into the cornmeal bin faster with this large scoop. As Needed 1 Per Store

Cornmeal Bin with 

Integrated Scoop

This cornmeal bin has an integrated medium size scoop which will 

allow team members to scoop cornmeal into the bin faster, while 

keeping the scoop stored in a holder that does not come in contact 

with food. 

As Needed 1 Per Store

DJ Cleaning Brush

The DJ Cleaning Brush features a long handle and narrow form to 

make it easy to get into hard-to-reach places to brush cornmeal out of 

the DJ Dough Spinner. This brush can also be used to remove 

cornmeal from under the DJ Dough Spinner.

As Needed 1 Per Store

DJ Petrol Gel

Petrol Gel Food Grade Equipment Lubricant is to be used to ensure 

the platform on the spinner rises and lowers correctly. The gel is to be 

applied to the two chrome shafts in the rear of the machine that the 

lower platform rides up and down on.

Replace Every 

1-2 Years
1 Per Store

DJ Counterweight 

Rope

To be used with the DJ Dough Spinner as a replacement part for the 

counterweight rope. This is a genuine OEM replacement part from 

Univex.

Replace Every 

1-2 Years

1 For Every 

1-10 Stores

DJ Drive Belt
To be used with the DJ Dough Spinner as a replacement part for the 

drive belt. This is a genuine OEM replacement part from Univex.

Replace Every 

3-5 Years

1 For Every 

1-10 Stores

DJ Upper Drum
To be used with the DJ Dough Spinner as a replacement part for the 

upper drum. This is a genuine OEM replacement part from Univex.

Replace Every 

3-5 Years

1 For Every 

1-10 Stores

DJ Lower Drum
To be used with the DJ Dough Spinner as a replacement part for the 

lower drum. This is a genuine OEM replacement part from Univex.

Replace Every 

3-5 Years

1 For Every 

1-10 Stores

15 Amp Time 

Delay Fuse

Ensure you have the parts and supplies you need with this Domino's 

time-delay fuse. This item features a 15A design, is compatible with 

Domino's DJ dough spinners, and is a replacement for an original 

part.

Replace As 

Needed
1 Per Store

Sticker Kit A set of all branding and caution stickers for the Domino’s DJ.
Replace Every 

5-10 Years
1 Per Store
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NO TIC E TO  FRANCHISEES AND THEIR EMPL OYEES: The se  ma te ria ls co nta in in fo rmatio n re late d t o o ptio na l te chn olo gie s a nd  bu sin ess p ractic es. As ind ep en de nt  bu sine ss o wn er s, fr an chis ee s may u se  or  no t u se the se op tion al t ech no log ies,  bu sine ss p ra ctice s, a nd  m a ter ials in  th eir  so le d iscr etio n. Fr an chis ee s must  de ter m ine  the  p olicie s, p ro ced ur es , an d pr actic es t o b e imp lemen ted  in  the ir stor es  

r eg ar din g th e issue s a dd re sse d in  th ese  m ate ria ls a nd  mu st e ns ur e co m plia nce  with  ap plic ab le fe de ra l, st ate , a nd  loca l la ws. F ran chise es  ar e s ole ly re sp on sible  fo r th e op er atio n o f th eir  sto re s in clud ing , wit ho ut lim ita tion , e mp loy me nt an d p ay pr actic es , sa fety  an d s ecu rity  ma tte rs,  an d o th er  wor kp lace  issu es.  Th e pe rso ns who  wo rk in  sto re s o wne d an d o pe ra ted  b y a fra nch ise e a re  e mp loye es of t he  

fr an chis ee , an d no t em p loye es of D om ino ’s Pizza  L LC o r its a ffiliat ed  en titie s. The se ma ter ials  ar e f or  ge ne ra l inf or ma tion al  p ur po ses on ly an d do  no t, a nd  ar e no t int en de d to , co ns titut e le ga l ad vice . By p ro vid ing  the se  ma te ria ls, Do min o’s  Pizza  LL C a nd  its affilia te d e ntit ies d o no t as sum e an y re sp on sibilitie s o r d ut ies o f fr an ch isee s o r a ny re spo nsib ility t o u pd ate  th ese  m ate r ials f or  sub se qu en t 

d eve lop me nt s. The  us e o f a nd /or  re lian ce  on  th ese  m ate ria ls is n ot  a g ua ra nt ee  tha t a ccid en ts o r lo sse s will n ot occu r or  tha t fr an chise es  will b e in  co mp lian ce with ap plica ble  leg al re qu ire me nts . F ra nch isee s sh ou ld con sult  the ir own  leg al cou nse l co ncer nin g th eir  p ar ticula r fact s an d circu m stan ce s an d an y sp ecific  leg al q ue stio ns the y m ay ha ve r eg ar din g the  issu es ad dr esse d in th ese  m ate ria ls. The se  

m ate ria ls a lso con tain  in for ma tio n r ela ted  to  op tio na l fun ctio ns of t he  Dom in o’s Pu lse  syste m . As in de pe nd en t b usin ess  own er s , fr an chise es  ma y u se or  no t u se t he se o pt ion al Pu lse fun ctio ns in  th eir  so le d iscr etio n. Any in fo rm atio n ge ne ra ted  by  the se  op tio na l Pulse  fu nct ion s is o nly as a ccu ra te as t he  info rm a tion  fr an chise es  ele ct to  in pu t int o th eir  Pu lse s yste m a nd  fr an chis ee s m ust c on firm  th e a ccu ra cy o f 

th e in fo rm atio n.  Th e Pulse  syst em  is n eith er  in ten de d n or  a ble  to be  utiliz ed  as a p ayr oll syste m;  fra nc hise es sho uld  ut ilize a  q ua lified  th ird-p ar ty p ayr oll v en do r so lut ion  an d/o r an  acc ou ntin g s er vice pr ovid er  to  pe rfo rm  su ch  ser vice s a nd  sho uld  a lso c onsu lt with  th eir  ow n le ga l co un sel. Fr an chis ee s m ust de ter min e the  po licie s, p ro ced ur es,  an d s ettin gs  tha t n ee d t o b e im p lem en te d in  the ir stor es  to en sur e 

th at the ir u se  of the se op tion al Pu lse  fun ctio ns complie s wit h a ll ap plic ab le le ga l re qu ire men ts. REMEMBER: Est ima ted  Ave ra ge  De live ry Time (“ eADT”)  a nd  est ima ted  Extr eme  Deliv er ies u se  a t hir d-p ar ty we b ma pp ing  ser vice  to  est ima te the  time it  sho uld  ta ke to  co mp lete  a  de liver y. Ac tua l time o n the  ro ad  h as n o imp act  an d t he re  is n oth ing  pe rs on ne l ma kin g a  de live ry c an  do  on  th e r oad  to imp air  or  

im pr ove  th ese  e stim ate s. Pe rso nn el ma king  a  de liver y sh ou ld alwa ys o pe ra te a ve hic le/b icycle  sa fely an d o bse rv e a ll ap plic ab le  tr affic  laws  whe n on  the  r oa d.

*Projected Replacement Cycle: When to replace wear items wil l depend on usage and ongoing proper maintenance. If, for example, the counterweight rope breaks, the 

drive belt snaps, or the drums tear, it is 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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