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Section 4  
FOOD PREPARATION 

 
 
 
Exact specifications and formulas have been developed to maintain a consistent food product throughout 
the SUBWAY system. The customer who ate and enjoyed a tuna sub in California should expect the 
same tuna sub in Texas. In this section, we will explore several areas of food preparation such as baking 
bread, cutting veggies, making of a sandwich artist, and making party items.  Included in this packet are 
Subway’s Food Specification/Formula charts to use as a reference. 

 
MAKING OF A SANDWICH ARTIST  
 
Imagine this: A customer visits a SUBWAY store during lunch and orders a footlong sandwich.  The 
sandwich contains the correct amount of ingredients; except it has 4 tomato wheels and 16 olive slices. 
When this customer visited the same store two days ago, the same footlong contained 6 olive slices, and 
6 tomato wheels.  What kind of perception do you think the customer will have of this store?  
 
We can avoid scenarios like this by ensuring that you know the SUBWAY formulas and how to correctly 
make a beautiful sandwich.  Our formulas were developed as a way to maintain the taste, nutritional 
value, consistency, integrity of our product and to control food usage within the store. 
 
The Sandwich Artist Program was developed as a way to ensure that every employee is trained to 
properly prepare our product according to specifications and to build a “beautiful” sandwich. To receive 
certification, you must pass testing in the areas of making a sandwich and service counter marketing. 
 
 

SERVICE COUNTER MARKETING   
 
Service Counter Marketing (SCM) is training designed to improve customer service.  It starts by giving the 
customer 100% of your undivided attention.  The purpose of SCM is to improve the way you serve the 
customer as they are placing, making and paying for their order.  By making improvements to these areas 
we hope to build sales and profits, improve our customer’s perception of value.  There are 3 positions, or 
areas of responsibility, at the sandwich unit that are used when completing a customer’s transaction: the 
image maker, the architect, and the enhancer.  

 
 POSITION 1 - THE IMAGE MAKER  or greeter sets the tone of the visit.  It is very important that 

every customer be acknowledged within 3 seconds.  “Hi, Welcome to Subway” is an example of a 
proper greeting.  A quick acknowledgement lets the customer know how important they are to our 
business.  Always ask the customer if they would like cheese, extra cheese, or double meat on their 
sub when taking an order.  This is suggestive selling.  This is good customer service.  It is important 
to maintain good eye contact and smile to let the customer feel appreciated and welcome. 

 
 POSITION 2 - THE ARCHITECT builds and dresses the customer’s sandwich.  Follow SUBWAY 

formulas, meaning, use level scoops of tuna and put the exact amount of veggies on the sub, unless 
requested differently by the customer. When finished making the sandwich, ask the customer for 
sandwich approval, a comment like “Does this look, OK?”  A customer’s perception of having lots of 
tomatoes may be totally different from your perception.  By asking for approval you are making sure 
the sandwich is made exactly how the customer likes it. 
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 POSITION 3 - THE ENHANCER increases the customer’s satisfaction and makes them think good 
value for money spent.  At this position, you want to complete the meal for them by anticipating their 
needs.  Ask, “Do want to save money by buying our meal deal, today?” or “What type of chip do you 
want to complete your meal?”  But be careful how you suggest items, you do not want the customer 
feeling like a meal ticket.  Most importantly, always invite the customer back!  Use comments like 
“You may want to come in Sunday; it’s 2 footlong subs for $8.99.” 

 
Using the SCM concept allows the transaction to run smoothly for the customer and employee resulting in 
happier customers, more sales, and greater employee morale. 

 
SANDWICH UNIT ORGANIZATION  
 
To maximize efficiency, the sandwich unit should be set-up in the order the Subway sandwich is made: 
Cheese, meat, lettuce, tomatoes, pickles, green peppers, olives, onions, and dressings.  The sandwich 
unit should always be kept neat and clean, especially the sneeze guard.  Appearance is everything!  After 
rushes, you should clean, and then stock the sandwich unit.   
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BAKING BREAD   
 
Our bread is the most important part of the SUBWAY sandwich; it is the backbone of each sub.  It is also 
the most inconsistent part of the food we serve.  If you are serving stale, hard, overproofed, or 
underproofed bread, you are serving a poor tasting product.  Bread should be baked throughout the day 
to maintain the pleasant aroma in the store – this is one of our strongest selling points and is the reason 
the oven is positioned at the point of ordering.  There are nine (9) steps to the bread baking process: 
panning, retarding, scoring, floor retarding, spraying, proofing, baking, cooling, and storing. 
 
1. Panning –  is the placing of frozen dough sticks on bread forms. Bread panning is used to prepare 

bread for the retarder process. 
 

2. Retarding –  is the process of defrosting (thawing) dough in the cooler at a temperature cold enough 
to keep the dough from rising.  Bread has to retard for 8 –12 hours. DO NOT leave bread in the 
retarder for more than 12 hours. 
 

3. Scoring –  is the cutting of four evenly spaced 1/8-inch deep slits on the top portion of the bread. 
These cuts are critical to the overall appearance of the bread and should only be made with the 
proper cutting instrument. Do not use the utility knives that you cut open boxes or pouches with, 
when making these slits. 
 

4. Floor Retarding - the bread is kept out at room temperature for 15 - 40 minutes before placing the 
pans in the proofer, this is known as floor time.  Floor time prevents the dough from being “shocked” 
with extreme temperature differences from the cooler to the proofer, and decreases proofing time. 
Bread should have an internal temperature of 50-55° F. 
 

5. Spraying –  is the process of lightly spraying a fine mist of water over the bread sticks. Misting 
improves the browning of the bread. 
 

6. Proofing –  is the process of exposing retarded dough to a proper combination of heat and humidity 
to stimulate yeast action and the rising of the dough.  This is the most important step of the baking 
process.  Proofing time should be about 50 to 60 minutes.  Make sure the proofer pan has water!  
Set dial to temperature of 100–105° F and humidity between 3–4 (80-85%). Look for a mist on the 
door.  If there is no mist but water droplets running down the glass, this is a result of too much 
humidity.  Turn the humidity down.  If the door is dry with no mist, this is the result of not enough 
humidity.  Turn the humidity up.  Put six (6) bread pans in the proofer at a time, every 20 minutes 
because there are only six (6) shelves in the oven to bake bread.  This procedure is called stair 
stepping.  Always proof to size using the proofing template (figure4-2/4-3) since time is only a 
guideline.  Try to avoid the common problems associated when proofing bread: 

 Over proofed bread – bubbles begin to form and can cause it to collapse. Bread becomes dry, wrinkles, 
and lacks taste. 

 Underproofed bread – bread is undersized, is light in color, rubbery, and taste sour. 
 Too much heat (in proofer) – bread will dry out and form a shell with big holes inside.  The heat can kill 

yeast, bake the bread prematurely, and actually slow the proofing process. 
 Too much humidity – bread dough becomes heavy with moisture and will not rise, water droplets may form 

on the pans and drip onto the bread below, creating brown spots on the bread.  The proofing process is 
slowed down and bread takes longer to proof. 

 Too little humidity – bread will dry up and form a “skin”. Proofing process takes longer because yeast in not 
stimulated. 

 Not changing water in water pan – Change water out regularly to prevent build up.  Must have water in pan 
so mist will circulate properly. 

 Proofing frozen dough – bread will proof on the outside but the inside will remain frozen, leaving a core and 
a sour taste once baked.  

 
7. Baking  – is the process of cooking an item in the oven by dry and continuous heat.  Bake to a 

golden brown in color, approximately 14-22 minutes at 350° F (figure 4-3).  Bake a pan of white 
bread along with wheat bread to tell when wheat bread is baked.  Avoid burnt bread, remember 
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bread bakes for an addition 2-3 minutes after it is pulled out of oven, so do not leave bread in oven 
with door open.  Bread baked at too high of a temperature will bake on the outside but not on the 
inside causing bread to collapse.  Bread baked at too low of a temperature will not color and will dry 
out.  
 

8. Cooling – is the process of allowing bread to make the transition form a heated product to a servable 
product.  Bread should be put in the cooling rack for 30 minutes.  Always place hot bread above 
cooling bread. 
 

9. Storing – is the process of keeping enough bread on hand to meet the needs of our customers.  
Bread may only be stored in an enclosed bread cabinet.  Bread should be stored in the cooling rack 
and not stacked on top of one another.  Bread is no longer permitted to be stored in bread bags, 
except when preparing for a larger than normal order.  
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HOW TO PREPARE TUNA 
 
Mix 26oz of mayonnaise with 1 pouch of tuna. Do not add any other 
seasonings or ingredients.  
 
Tuna and mayonnaise must be pre-chilled overnight, or a minimum of 8 
hours prior to preparation. This allows the tuna and mayonnaise mixture 
to achieve a 33-41º F internal temperature within four hours of 
refrigeration. Write the date, time and your initial on the tuna pouch and 
mayonnaise container you need before transferring them to the cooler. 

 Wash hands thoroughly. Put on a pair of gloves.  
 Open pouch. 
 Empty tuna into a stainless steel bowl. 
 Add the required amount of mayonnaise to the stainless steel mixing 

bowl and mix thoroughly with a spoon.  
 Scoop the mixture into a clean plastic Cambro® pans.   
 Cover the Cambro® pans with clear plastic wrap and place the lid on 

top.  Label with the time of preparation, the date and your initials.   
 Immediately place the prepared tuna into the cooler. The mixture 

must be brought down to 41º F under refrigeration prior to placing in 
the sandwich unit. 

 
 
HOW TO PREPARE MEATBALLS  
 
This recipe will yield 15 footlong subs:  1 package of thawed meatballs (5lbs) with 1 pouch of sauce.   

 Wash hands thoroughly. Put on a pair of gloves. 
 Divide a 5 lb. bag of thawed meatballs into two, 

1/3 size Amber Cambro® pans or other 
microwavable pans. 

 Divide 1 pouch of sauce equally into the two 
pans and mix thoroughly with a large spoon or 
spatula.  

 Cover each pan with plastic wrap and a lid.  
Label with the time of preparation, the date and 
your initials.  Place the pans in the cooler. 
Prepared meatballs must be used within 48 
hours of preparation.  

 When needed, place one covered container in the microwave. 
 Set your microwave to the proper settings, (according to the directions that came with your 

microwave unit).   
 Heat to 165ºF prior to placing the product in the food warmer.  Stir the meatballs between cycles. 
 At the end of the cycle, remove the heated mixture form the microwave and check the product’s 

temperature.  
 To ensure even heating, place the thermometer probe into 3 meatballs in various places in the pan. 
 Once the product reaches 165ºF, place it in the food warmer section of your sandwich unit. 
 The temperature of the product while in the food warmer section must not fall below 140°F. 

 
Note:  if your meatballs are already in an Amber Cambro® pan, you can place it directly into the sandwich 
unit after heating.  If you do not have the Amber pans in your store, you will need to transfer the  product , 
after heating it in the microwave, into a 1/3 size stainless steel pan, cover, and then place it in the 
warmer. 
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Replenishing Meatballs in the Food Warmer  
 
When your supply of meatballs in the food warmer is almost depleted, follow these steps for replenishing 
the item: 

 Wash hands thoroughly. Put on a pair of gloves. 
 Remove a back-up pan of meatballs from the cooler or prepare a new supply as indicated above.  
 Heat the product to 165º F in the microwave. 
 Remove the empty pan from the food warmer and replace it with the full pan. 

 
NEVER MIX NEW PRODUCT WITH OLD PRODUCT AND NEVER MIX COLD PRODUCT WITH HOT 
PRODUCT. 
 
HOW TO PREPARE STEAK  
 
The steak is pre-cooked, thinly sliced steak with onions, peppers, and seasoning. The steak product is 
delivered frozen in a plastic package. 
 
The steak must be defrosted before you begin. To thaw, simply remove the appropriate number of 
packages from the freezer. Write the time, date and your initials on each package and place each one 
into a separate Cambro® pan. Place Cambro® pan into the cooler. It will take approximately 24 to 36 
hours to thaw a 3 lb. package of steak in the cooler. 
Always use steak within 48 hours of defrosting. 

 Wash hands thoroughly. Put on a pair of gloves. 
 Place one paper tray on a food scale and 

calibrate the scale to zero.  
 Place steak into the tray until the scale reads 

4oz. 
 Place the filled tray lengthwise in a 1/3 size 

Cambro® pan.  Three trays will fit across the 
pan. 

 Place a 1/2 sheet of deli paper on top of the top 
layer of filled trays.  Continue this process until 
all the trays reach the chill line.  DO NOT fill 
above the chill line.  

 Cover the pan with plastic wrap and lid. Label 
with time of preparation, the date and your 
initials. 

 Refrigerate immediately. 
 
NEVER MIX NEW PRODUCT WITH OLD PRODUCT AND NEVER MIX COLD PRODUCT WITH HOT 
PRODUCT. 

 
 

HOW TO PREPARE ROASTED CHICKEN BREAST / BREAST STRI PS 
Strips 
The roasted chicken breast and chicken strips are marinated and precooked.  Chicken is delivered 
frozen. 
 
The chicken product must be defrosted before you begin. To thaw, simply remove the appropriate amount 
from the freezer and place into a Cambro® pan.  Write the time, date and your initials.  Place Cambro® 
pan into the cooler. Thaw time will vary based on the number of pieces. Use thawed chicken within 48 
hours of defrosting. 
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Pre-Portioning Procedure for Chicken Strips  
 

 Wash hands thoroughly. Put on a pair of gloves. 
 Place one paper tray on a food scale and 

calibrate the scale to zero.  
 Place chicken strips into the tray until the scale 

reads 2.5oz. 
 Place the filled tray lengthwise in a 1/3 size 

Cambro® pan.  
 Three trays will fit across the pan. 
 Place a 1/2 sheet of deli paper on top of the top 

layer of filled trays.  Continue this process until 
all the trays reach the chill line.  DO NOT fill 
above the chill line. 

 Cover the pan with plastic wrap and lid. Label 
with time of preparation, the date and your 
initials.  

 Refrigerate immediately. 
 
 
Pre-Portioning Procedure for Chicken Breasts  

 
 Wash hands thoroughly. Put on a pair of gloves. 
 Place several chicken breasts in a 1/3 size cambro. 
 Cover the pan with plastic wrap and lid. Label with time of preparation, the date and your initials.  
 Refrigerate immediately. 

 

HOW TO PREPARE CHICKEN TERIYAKI  
 

 Pre-chill the teriyaki glaze. 
 Wash hands thoroughly. Put on a pair of gloves. 
 Place 1 bag of thawed chicken strips into the mixing bowl. 
 Add 1 bag of teriyaki glaze and mix thoroughly, so that the chicken strips are covered with glaze. 
 Place one paper tray on a food scale and calibrate the scale to zero.  
 Place glazed chicken strips into the tray until the scale reads 3.25oz. 
 Place the filled tray lengthwise in a 1/3 size Cambro® pan.  
 Three trays will fit across the pan. 
 Place a 1/2 sheet of deli paper on top of the top layer of filled trays.  Continue this process until all the 

trays reach the chill line.  DO NOT fill above the chill line.  
 Cover the pan with plastic wrap and lid. Label with time of preparation, the date and your initials.  
 Refrigerate immediately. 

 
NEVER MIX NEW PRODUCT WITH OLD PRODUCT AND NEVER MIX COLD PRODUCT WITH HOT 
PRODUCT. 
 

HOW TO PREPARE SHREDDED LETTUCE 
 
Always fill lettuce Cambro® pans out of the view of customers 
 

 Wash hands thoroughly. Put on a pair of gloves.  
 Place the lettuce into four (4) 1/3 size Cambro® pans.  Fluff the lettuce, DO NOT smash the lettuce.   
 Cover the pan with plastic wrap and lid. Label with time of preparation, the date and your initials.  
 Refrigerate immediately.  Keep lettuce under proper refrigeration (38º - 40º F). 
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PREPARED PRODUCTS 
 
Before each item is prepared, remember to wash your hands thoroughly and put on a pair of gloves. 
 
Pickles  
Pickles must be drained before placing them in a Cambro® pan.  Place plastic wrap on pan and cover.  
Label with the time, the date, your initials, and refrigerate immediately. 
 
Black Olives  
Cut open one corner of the pouch and drain most of the juice into the sink. Drain most of the liquid, 
leaving just a small amount to prevent drying.  Pour olives into Cambro® pans, place plastic wrap and 
cover. Label with the time, the date, and your initials, and refrigerate immediately. 
 
Hot Peppers/Banana Peppers  
Drain most of the liquid, leaving just a small amount to prevent drying.  Pour hot peppers/banana peppers 
into Cambro® pans, place plastic wrap and cover. Label with the time, the date, and your initials. 
Refrigerate immediately. 
 
Oregano/Parmesan Cheese  
At the sandwich unit, keep oregano and parmesan cheese in 12 oz. cheese shakers.  Refill with in the 
backroom as needed.  
 
 

 
BAKING COOKIES  
 
This is a simple process of placing frozen cookie dough on a bread pan, placing the bread pan in the 
oven at 325°F for 11-14 minutes, pulling the cookies out of the oven while they still look slightly raw, and 
letting them cool before serving.  You should slightly under-bake cookies because they continue to bake 
for approximately 3-5 minutes after they are removed from the oven.  Never run out of cookies.  This 
results in lost sales and customers.  Running out of cookies is like running out of bread!  Chocolate chip 
cookies account for 1/3 of all cookie sales, so always keep them in stock. 
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THE IMPORTANCE OF FOOD COSTS 
 
How important is food cost?  It is very important, if you consider the relationship between food cost and 
store profitability.  The difference between a low food cost versus a high food cost can be several 
thousands of dollars in profit a year per store.  Food cost is the most important measure used to 
determine a store’s success.  It is an attitude and takes a commitment from everyone in the store to 
maintain control.  Here are the following areas, which can assist in identifying and improving problems 
with food cost.  
 

 Employee training  
o Emphasize formulas for each sandwich, flatbread, and salad. 
o Demonstrate how to properly prepare food. 
o Create the awareness of food spoilage and its prevention. 
o Follow the prep charts. 
 

 Proper product preparation  
o Mixing of tuna - 1 bag of tuna to 20oz. of mayonnaise 
o Cutting bell peppers – cut in half then core and slice 
o Preparing meatballs – 1 bag of meatballs to 1 bag of sauce 
o Core tomatoes and onions so you can use the tops and bottoms.  
o Check for proper adjustment on slicer for peppers cucumbers, and onions – 1/8”  
o Check for dull blades on tomato slicer and Nemco Easy slicer. 
 

 Food spoilage  
o Properly rotate stock – use FIFO 
o Do not Overstock product – people have a tendency to use more product if it is there 
o Poor product quality – ensure that all returns to PFG receive a credit. 

 
 Employee Theft  
o Stealing of food products – prevented by supervisor in charge. 
o Register person not ringing up sales or ringing up sales incorrectly 
o Eating a free sub without paying for the extras - extra meat or bacon 
 

 Waste 
o Avoid overdoing the condiments.  Customers will let you know when they want extra. 
o Ensure that any sauce or mayonnaise container is completely emptied. 
o Watch the switching of pans – sometimes food is lost because we fail to empty the pan when 

replenishing the sandwich unit. 
o Be careful to not burn bread or cookies. 
 

 Other  
o Suggest low food cost sandwiches to the customer. 
o Accurately record any store delivery or transfer. 
o Reduce the number or napkins available behind the counter, two (2) per customer 
o In extreme cases take a daily inventory to find trouble areas. 

 
 

HOW TO BUILD A…  
 
Following formulas is one of your biggest responsibilities.  It ensures that every customer gets the same 
sandwich every time, no matter where they are.  The nutritional value that is advertised is based on an 
exact formula.  Not following that formula could drastically alter those nutritional claims.  Food is the 
number one expense in the restaurant.  Everyone’s pay is tied to this expense either directly (bonuses) or 
indirectly (promotions, more hours).  It is important that you learn the following formulas and follow them 
each time you make a sandwich or salad. 
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MAKING PARTY ITEMS    
 
Giant party subs and party platters are the two party items we offer.  Most of our party items are sold at 
specific times of the year, May (graduation parties), December (Christmas), and January (Super Bowl 
parties).  Party subs and party platters are the perfect answer to a variety of entertaining needs, from 
tailgate parties to business luncheons to weddings.  The first step to making a party item is to be 
prepared; know what you are selling before you have to take an order.  Some questions to ask your 
customer and know the answer to, may be: 
 

 May I get your name and number? 
 When do you want this order ready? 
 How many people will you be serving? 
 What kind of party are you having? 
 Would you like white or wheat bread or a combination of both? 
 What kind of deli meats would you like?  There are no hot items served on a party sub because of 

temperature constraints.  We have no way of maintaining quality. 
 What kind of vegetables do you want on you sandwich? 
 What kind of condiments? Do you want them on the side or on the sandwich? 
 Do you want chips or cookies to complete you order? 

 
Take the customer’s name and number if you do not know what to say or if you feel uncomfortable when 
addressing their party needs over the phone.  
 
 

GIANT SUBS 
 
BRAIDING GIANT PARTY BREADS  
 

 Remove bread sticks that have been thoroughly 
retarded in the cooler.  You will need 4 sticks for each 
1½ feet of Party Sub.  DO NOT score party breads. 

 Stretch the four sticks of bread to approximately 23” 
 Join 4 sticks of bread in the middle. 
 Begin by lifting the second stick from the left.  Move 

the first stick on the right and place under the second 
stick on the left.  Repeat this procedure until braiding 
is complete.  

 
 
PROOFING THE BRAIDS 
 

 Place all the braided bread sections into the proofer at 
one time. This will ensure all the bread will be proofed 
and ready for baking at the same time. 

 Proof all the braids for approximately 50 - 60min. 
      
BAKING THE BRAIDS  
      

 Place all the braids into the oven at the same time.  This will ensure consistency of color of all loaves. 
 Bake the braids at 350°F for approximately 18 - 22 minutes or until golden brown. 
 Remove the braids from the oven and cool for at least one hour before cutting. 
 Each section should measure 19 – 20 inches. 
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ASSEMBLING THE PARTY SUB  
 

 Cut off approximately 1 to 1½ inches from the ends of each party breads.  
 Join the bread sections together on top of the cardboard carrier. 
 Cut the bread sections using a straight cut through the middle. 
 Add vegetables according to the chart below.  The sequence is the same as for regular sandwiches. 
 Add seasoning: Sprinkle the salt and pepper mixture across the top, if it has been requested. 
 Add the cheese along the top of the vegetables 
 Add meat to the sub according to the chart below. Meat should hang over the edges slightly, but not 

too much because the sub may sit for a while and the meat will become discolored and unappetizing. 
 Replace the tops of the bread. 
 Fold the plastic wrap over the finished sandwich. 

 
 

 
 
TIMING 
 
Because the bread must be specially prepared, a Giant Sub generally requires about 6 hours to prepare 
(if we have retarded bread available) so make sure the customer knows this.  If this is a problem for the 
customer, offer party platters instead.  Try to prepare your Giant Party Subs so they are ready shortly 
before delivery or pick-up time.  If there will be a lapse in time before the sub is delivered or picked up, 
the sub must be refrigerated. 
 
SERVINGS 
 
A six foot party sub generally serves 20-25 people. 
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PARTY PLATTERS  
 
Sandwich platters consist of five footlong subs cut into three 4” sections, arranged on a round tray.  Our 
customers have four options when ordering our party platters: 
 

 FLAVOR CRAVER :   
o Subway Club,  
o Roast Beef,  
o Spicy Italian,  
o Italian BMT,  
o Turkey Breast & Ham 

 
 CLASSIC COMBO :   
o Cold Cut Combo,  
o BLT,  
o Turkey Breast,  
o Tuna,  
o Italian BMT 

 
 FRESH FIT:   
o Veggie Delite,  
o Ham ,  
o Turkey Breast,  
o Subway Club,  
o Turkey Breast & Ham 

 
 

 CREATE YOUR OWN:  The customer chooses any five footlongs 
 
 
PREPARATION 
 

 Hinge cut 5 footlong breads of your customer’s choice. 
 Cut the ¼” off each end of the breads. 
 Prepare the sandwiches according to formula unless special 

requests have been made. 
 Cut the sandwiches into equal thirds.  Each section will be about 

4”. 
 Place 10 sections on the round platter: eight around the perimeter 

and two in the middle.  
 Neatly arrange the remaining five sections on top 
 Cover the platter with the clear plastic dome. 

 
 
TIMING 
 
Party Platters can be made in as little as 15-20 minutes.  Try to prepare your Party Platters so they are 
ready shortly before delivery or pick-up time.  If there will be a lapse in time before the sub is delivered or 
picked up, the sub must be refrigerated. 
 
SERVINGS 
 
A Party Platter generally serves 5-9 people. 
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FINISHING TOUCHES 
 
With each Giant Party Sub and Party Platter, you should include a “Finishing Touches” kit.   

 Place an assortment of sauces, Mayo, mustard, oil, 
and vinegar into 2oz. portion cups with lids.  Mayo 
and mustard packets are available for this as well.   

 Place up to 8 filled cups and the same number of 
plastic utensil kits into a salad bowl with a plastic lid.    

 Place in a T-shirt bag with 1 bowl and 20 napkins for 
each 3ft of Giant Sub1 bowl and 16 napkins for each 
platter. 

 Add menu flyers, and party brochures. This will help 
to promote further party sales. 

 
 
 
 
 
 

 


