Zebi
Product M3 Standards


Drip Coffee
MUST
· Serve only Aspretto proprietary line of Arabica coffees.
· Serve “Limited Time Offering” seasonal and Single Origin promotions according to marketing calendar.
· Use only Monin® Organic flavored syrups with Aspretto coffee.

· Open a new portion pack just prior to use for each brew.
· Brew coffee at 190°F - 195(F and serve between 180°F -185(F.

· Hold coffee no longer than two hours in pump pot or shuttle.
· Use fresh ground coffee immediately.
· Airpot Brewer: 1 portion pack to 64 oz. of water.
· Shuttle Brewer: 3 portion packs to 192 oz. of water.
· Offer three sizes of hot cups (12 / 16 / 20 oz.).
· Adhere to Sodexo standards for HACCP, sanitation and food safety.

Zebi Service – Five coffees daily (two regular, one decaf and two of your choice including flavored, seasonal or single originl)
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Decaf: Decaf Roast
· Flavors: Vanilla, Hazelnut

Drip Coffee (continued)
MUST NOT

· Serve another coffee brand under the Aspretto label.
· Serve Aspretto coffee under another brand name label.
· Hold coffee any longer than two hours.
· Use flavored PC creamers.
· Use cracked or outdated brandmark air pot magnets or shuttle item identifiers.
· Serve less than the specified number of coffees.
MAY
· Use Shuttle brewing system for higher volume locations.

Tea
MUST
· Use Numi for all hot, concentrate and iced teas.

· Offer one sizes of hot for drink execution (16 / oz. hot)
· Offer one 20oz cold cup for drink execution
· Use overwrap tea bags for hot tea as the standard offer.
· Use the tea display to market tea offerings. Numi Tea
· Offer limited time offerings as stated in rollout execution and promotion calendar.
· Follow build chart for drink execution.
· Adhere to Sodexo standards for HACCP, sanitation and food safety.

MUST NOT

· Use any tea other than Numi®.
MAY
· Use 12oz and 20oz hot cups for drink execution.  See Aspretto recipes
Smoothies – 
MUST
· Follow smoothie build charts for drink execution.
· Use only vanilla non fat frozen yogurt base

· Use only “fruit in hand” frozen fruit product for drink execution. (mixed berry, peach and mango)

· Offer one sizes of product (20 oz.).
· Offer dome lids for whip topping garnish. 

Offer flat lid for no whip topping.
· Offer limited time offerings as stated in rollout 

execution and promotion calendar.
· Adhere to Sodexo standards for HACCP, sanitation and food safety.
MUST NOT
· .Offer any smoothie product other than non fat frozen yogurt base and “fruit in hand” product. 

MAY
· Offer jumbo straws for service.
Hot Espresso Beverages
MUST
· Calibrate espresso machine daily to achieve 1.5 ounce shots.  

Shots need to measure 1.25 ounces of espresso and .25 ounces 

of crema. 
· Brew shots in 17 - 24 seconds for manual and automatic machines.
· Use Holy Kakow® chocolate, for drink  execution. (Royal Cup) 
· Offer limited time offerings as stated in rollout execution

and promotion calendar.
· Offer 16oz size products 
· Offer Monin caramel and white chocolate sauces for drink execution.  (Prime Distribution

                     or Monin Direct - customerservice@monin.com
· Follow drink build chart for beverage and garnish execution.
· Store unopened espresso whole bean valve bag: shelf life is six months for unopened bag.  

Keep open bags stored in air tight container away from direct light.
· Adhere to Sodexo standards for HACCP, sanitation and food safety.
MUST NOT

· Use espresso beans other than Aspretto propriety coffee beans.
MAY
· Offer 12 and 20 ounce drink sizes. (see Aspretto recipes)

· Add Monin® organic syrup shots based on guest request.
Iced Coffee

MUST

· Offer one sizes of product (20 oz.).

· Follow build charts for drink execution (double strength brewed coffee).

· Offer regular and decaf iced coffee.

· Adhere to Sodexo standards for HACCP, sanitation and food safety.
MUST NOT

· Hold iced coffee for more than 24 hours.

· Use espresso to make iced coffee.
MAY

· Add Monin® organic syrup shots based on guest request.
· May offer 16 or 20 oz iced coffee (see Aspretto recipes)
Iced Espresso Beverages


MUST

· Calibrate espresso machine daily to achieve 1.5 ounce
 shots.  Shots need to measure 1.25 ounces of espresso
 and .25 ounces of crema. 
· Brew shots in 17 - 24 seconds for manual and 
automatic machines.

· Use Holy Kakow organic chocolate. (Royal Cup)
· Offer limited time offerings as stated in rollout 
execution and promotion calendar.
· Store unopened espresso whole bean valve bag: shelf life is six months for unopened bag. Keep open bags stored in air tight container away from

direct light.
· Offer one sizes of product (20 oz.).

· Follow build charts for drink execution.
· Serve iced Latte, Mocha.
· Adhere to Sodexo standards for HACCP, sanitation and food safety.
MUST NOT

· Use double strength coffee iced espresso beverages.
· Use sauce other than Holy Kakow organic chocolate.
MAY

· Use Monin® organic syrup upon guest request.
· Use Monin Caramel and White Chocolate(Prime Distribution

·                      or Monin Direct - customerservice@monin.com
· May serve 16 or 24 oz iced products (Aspretto recipes)
Condiment Stand 
MUST
· Serve the following sugar products:
· Aspretto sugar packets (Royal Cup)
· Three milk options:  Skim, 2% and Half and Half
· Tall stir sticks

· Straws

· Knives, forks and soup spoons
MUST NOT

· Offer artificial sweetners.
· Offer flavored “portion control” of non-dairy creamers.
· Offer powdered non-dairy creamers.
· Use plastic stir sticks

MAY
· Honey portion control packets

· Offer additional sweeteners like Agave.

· Offer whole or soy milk.

· Offer simple syrup for drinks (guest self-serve condiment only).
· Offer Stevia sweetner products.

· Offer Sugar in the Raw
Bakery

MUST
· Offer limited time offerings for all baked goods as stated in rollout execution and promotion calendar.
· Use bakery identifier tags for display. Item identifier tags must have pricing.
· Two Muffins:
· Blueberry 
· Choice #1 (refer to recipe workbook: muffin tab).

· Follow Gold Standards for all muffins on each recipe.
· Two Cookies:
· Chocolate Chip 

· Choice #1 (refer to recipe workbook: cookie tab)
· Follow Gold Standards for all cookies on each recipe.
· One Scone
· Follow Gold Standards for scones on each recipe.
· One Poundcake
· Follow Gold Standards for Pound cake on each recipe.
· One Cinnamon Roll
· Follow Gold Standards for Cinnamon rolls on each recipe.

· One Cupcake
· Follow Gold Standards for Cupcake on each recipe.

· Two Bagels (One plain and one flavor)
· Follow Gold Standards for bagels on each recipe.

· One Biscotti
· Follow Gold Standards for biscotti on each recipe.

· One All Butter Croissant
· Follow Gold Standards for all butter croissant on each recipe.
· Two Brownie / Bar

· Follow Gold Standards for brownies / bars on each recipe.
· Keep production records daily to track food items made.

· Cases and counters must be clean and fully stocked according to business needs.

· Adhere to Sodexo standards for HACCP, sanitation and food safety.
MUST NOT
· Offer products and food categories that are not clearly outlined in the recipe workbook and standards.

· Sell bakery products that are branded with a name other than Zebi or approved vendors.
· Use hand written bakery identifier tags.
MAY

· Offer Additional Brownie and/or Bars, Turnovers, Cookies, Scones and Muffins to meet consumer demands
Sandwiches 
MUST
· Offer 4 core flatbread sandwiches daily from recipe workbook
· Chicken Caesar
· Ham and Brie

· Mozzarella and Tomato

· Roast Beef and Caramelized Onion
· Offer 3 Core deli sandwiches daily from recipe workbook

· Grilled Vegetable Whole Graine Baguette

· Spicy Italian Cibiatta

· Turkey Cheddar Baguette
· Offer flatbread and bagel breakfast sandwiches

· Egg and cheese

· Sausage, egg and cheese

· Bacon, egg and cheese

· Offer 4 Whole Grain Flatbread Breakfast Sandwiches

· Rancheros

· Denver

· Turkey Bacon

· Grilled Ratatouille

· Offer limited time offerings as stated in rollout execution and
 
promotion calendar.
· Keep production records daily to track food items made.
· Follow Gold Standards for all sandwiches on each recipe

· Follow build chart for execution

· Offer half portions for the pick 2 program

· Make flatbread and deli sandwiches commissary style for service

· Offer Lettuce and Tomato as toppings

· Offer all 5 required sauces as toppings
· Cases and counters must be fully stocked according to business needs.
· Adhere to Sodexo standards for HACCP, sanitation and food safety.
· Keep all products fully stocked, labeled and correctly merchandised
MUST NOT
· Offer products that are not clearly outlined in the recipe workbook and standards.
· Serve products beyond maximum shelf life of 24 hours
· Use cracked, dented or chipped display vessels
· Deviate from HAACP procedures and standards
· Change recipes, build cards or product specifications
MAY
· Offer additional sandwiches based on business demand per Zebi recipe workbook.
· Offer samples to promote features and new items
Salads – Made to order
MUST
· Offer One daily or weekly salad feature from recipe workbook.
· Follow Gold Standards for all salads on each recipe.

· Offer limited time offerings as stated in rollout execution and promotion calendar.
· Keep production records daily to track food items made.

· Cases and counters must be clean and fully stocked according to business needs.

· Adhere to Sodexo standards for HACCP, sanitation and food safety.
MUST NOT
· Offer products that are not clearly outlined in the recipe workbook and standards.
· Serve products beyond maximum shelf life of 24 hours
· Use cracked, dented or chipped display vessels
· Deviate from HAACP procedures and standards
· Change recipes, build cards or product specifications
MAY
· Offer additional salads based on business demands 
· Offer samples to promote features and new items
Soup
MUST
· Offer 2 Sodexo / Zebi approved soup or in-house soup program daily.
· Offer 8 and 12 ounce soup size.
· Keep production records daily to track food items made.

· Adhere to Sodexo standards for HACCP, sanitation and food safety.
· Offer soup as part of the pick 2 combo program

MUST NOT
· Offer soups that are not an approved Sodexo item.
· Offer canned soup.
MAY
· Offer additional soups based on business demand and equipment.
· May offer crackers as an accompaniment.
· May select a wellness offer for soup.
 Grab and Go
Morning (6:00 am – 10:30 am)

MUST
· Bottled Water

· Bottled Juice

· Bottled Soda




· STG Yogurt Parfaits

· STG Fruit Cups
MUST NOT
· Offer products that are not clearly outlined in the recipe workbook and standards.

· Sell items that are branded with a name other than STG.
MAY

· Sell milk chugs.
· Sell convenience yogurt cups.
· Sparkling water

· Orange Juice
Grab and Go
Afternoon (10:30 am – 3:30 pm)
MUST

· Bottled Water

· Bottled Juice

· Bottled Soda




· STG Yogurt Parfaits

· STG Fruit Cups
· Three Core STG Salads (Caesar, Side Caesar and Garden)
· Salad Dressings in 2 oz. soufflé cups or portion control packs
MUST NOT

· Offer products that are not clearly outlined in the recipe workbook and standards.

· Sell items that are branded with a name other than STG or Zebi.

MAY

· Sell milk chugs.
· Sell convenience yogurt cups.
· Sparkling water

· Sell additional STG salad offerings
Labeling, Menu Board and Item Identifier Tag Standards
MUST
· Menu boards and item identifier tags must accurately reflect food products and prices being offered.

· Use Zebi labels and templates. (refer to Zebi online e-manual for templates.)
· Must use Sodexo preferred Digital Menuboard program for Zebi.

MUST NOT
· Use a different labeling system.
· Use any handwritten signage/labeling.
MAY

· Update menu boards on a quarterly basis around promotions.
Packaging Standards
	Food

Category
	Packaging

Must
	Packaging

May
	Labeling / Identifiers
	Note About Template

	Hot Drip Coffee

Hot Tea
	Hot Cups ( 12 / 16 / 20 oz.)

Lids (do not fit 4 oz cup)

Coffee Stirrer (condiment station)
	Beverage Carrier

Bulk Coffee Vessel
	Branded Air- pots or Shuttles and coffee item identifier tags
	

	Hot Specialty Beverages
	Hot Cups (4 / 12 / 16 / 20 oz.)

Lids (do not fit 4 oz cup)

Clutch (not available for 4 oz.)
4oz cup is generic
Coffee Stirrer (condiment station)
	Beverage Carrier
	Cup procedures must be followed, including guest name
	

	Iced Drip Coffee
Iced Specialty Beverages Iced Teas
	Cold Cups (20 oz.)

Lids, Dome and Flat
(20 oz.)
Straws
	Beverage Carrier
16 and 24oz cold cups
	Cup procedures must be followed, including guest name
	

	Frozen Beverages / Smoothies
	Cold Cups 20 oz.)

Lids, Dome and Flat
(20 oz.)

Straws 
Bubble Straws
	Beverage Carrier

	Cup procedures must be followed, including guest name
	

	Muffins


	Eco sandwich bag
	
	Item identifier tags accurately reflect food products being offered and price in the case
	

	Cookies
	Eco sandwich bag
	
	Item identifier tags accurately reflect food products being offered and price in the case
	

	Scones
	Eco sandwich bag
	 
	Item identifier tags accurately reflect food products being offered and price in the case
	


Packaging Standards

	Food

Category
	Packaging

Must
	Packaging

May
	Labeling / Identifiers
	Note About Template

	Brownies / Bars
	Eco Sandwich bag  
	
	Item identifier tags accurately reflect food products being offered and price in the case
	

	Bagels
	Eco Sandwich bag
	
	Item identifier tags accurately reflect food products being offered and price in the case
	

	Croissants
	Eco Sandwich bag
	
	Item identifier tags accurately reflect food products being offered and price in the case
	

	Cinnamon Rolls
	Eco Sandwich bag
	
	Item identifier tags accurately reflect food products being offered and price in the case
	

	cupcake
	Eco sandwich bag
	
	Item identifier tags accurately reflect food products being offered and price in the case
	


Packaging Standards

	Food

Category
	Packaging

Must
	Packaging

May
	Labeling / Identifiers
	Note About Template

	Pound Cake
	Eco Sandwich bag
	
	Item identifier tags accurately reflect food products being offered and price in the case
	

	Sandwich (Flatbread, breakfast and deli)


	3# boat

12x12 kraft liner
	
	
	

	Salads
	32oz Eco Plastic Container

Entrée Salads

12oz  Eco Plastic Container

Side Salads


	
	
	


Packaging Standards

	Food

Category
	Packaging

Must
	Packaging

May
	Labeling / Identifiers
	Note About Template

	Salad Dressing
	Portion control packs
	2 ounce soufflé cup
	
	

	Soup
	8 and 12 ounce eco soup container
	
	
	

	Parfaits

Snack Cups

Fruit Cups
	STG Packaging Standards
	
	STG identifier
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Iced Mocha
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