jersey mikes employee handbook

jersey mikes employee handbook is a crucial resource for anyone joining the
beloved sub shop chain. This comprehensive guide outlines the expectations,
policies, and procedures that all Jersey Mike's team members must understand
and adhere to. From customer service standards and food safety protocols to
uniform guidelines and scheduling information, the employee handbook serves
as the foundational document for a successful and fulfilling career at Jersey
Mike's. Understanding its contents ensures a smooth onboarding process,
fosters a positive work environment, and ultimately contributes to the
exceptional customer experience that Jersey Mike's is known for. This article
will delve into the key aspects covered within the Jersey Mike's employee
handbook, providing valuable insights for current and prospective employees.
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Understanding the Jersey Mike's Employee
Handbook

The Jersey Mike's employee handbook is more than just a rulebook; it's a
comprehensive guide designed to equip team members with the knowledge and
understanding needed to thrive in their roles. It acts as a foundational
document, clearly outlining the expectations of both the company and its
employees. By familiarizing themselves with the handbook, individuals can
gain clarity on their responsibilities, understand the company culture, and
learn about the operational procedures that ensure efficiency and customer
satisfaction. This document is essential for fostering a consistent and high-
quality experience for every customer who walks through the doors of a Jersey
Mike's location.



Core Values and Mission of Jersey Mike's

At the heart of the Jersey Mike's employee handbook lie the company's core
values and mission. These principles guide every aspect of operations, from
how team members interact with customers to how they prepare food. Jersey
Mike's is dedicated to serving "A Sub Above," a motto that reflects their
commitment to quality ingredients, exceptional service, and a positive work
environment. Understanding these core values helps employees connect with the
brand's purpose and contribute to its overall success. The handbook often
elaborates on these values, encouraging a culture of passion, teamwork, and a
genuine desire to serve the community.

Employment Policies and Procedures

This section of the Jersey Mike's employee handbook delves into the
practicalities of being employed by the company. It covers a wide range of
topics essential for a smooth and successful employment journey, from the
initial stages of joining the team to ongoing professional development.

Hiring and Onboarding

The handbook typically outlines the hiring process at Jersey Mike's,
detailing what applicants can expect during interviews and the onboarding
experience. It emphasizes the importance of selecting individuals who align
with the company's culture and commitment to service. The onboarding process
is designed to integrate new hires effectively, providing them with the
necessary training and information to perform their duties confidently.

Code of Conduct and Professionalism

Maintaining a high level of professionalism is paramount at Jersey Mike's.
The employee handbook details the expected code of conduct, which includes
guidelines on ethical behavior, respectful communication, and upholding the
company's reputation. This section stresses the importance of teamwork,
integrity, and a positive attitude in all interactions.

Attendance and Punctuality

Reliability is a cornerstone of any successful business, and Jersey Mike's is
no exception. The handbook clearly defines expectations regarding attendance



and punctuality. It outlines procedures for requesting time off, reporting
absences, and the importance of arriving on time for scheduled shifts to
ensure smooth operations and adequate staffing.

Dress Code and Appearance

The Jersey Mike's employee handbook provides specific guidelines on the dress
code and personal appearance. This ensures a consistent and professional
image for all team members, which is crucial for brand recognition and
customer trust. Typically, this includes requirements for uniforms, hair
restraints, and maintaining good personal hygiene.

Compensation and Benefits

Information regarding compensation, including wages, pay schedules, and any
available benefits, is usually detailed within the handbook. While specific
details might vary by location and employment status, the handbook serves as
a primary source for understanding an employee's pay structure and
entitlements.

Performance Reviews and Advancement

Jersey Mike's is committed to employee growth and development. The handbook
often touches upon performance review processes, providing employees with
insights into how their performance will be evaluated. It may also outline
opportunities for advancement within the company, encouraging team members to
pursue career growth.

Customer Service Excellence

Customer service is the lifeblood of Jersey Mike's, and the employee handbook
dedicates significant attention to this critical area. It emphasizes the
company's commitment to providing an unparalleled customer experience at
every touchpoint.

The Jersey Mike's Customer Experience

The handbook aims to define what makes the Jersey Mike's customer experience
unique. This includes elements like friendly greetings, efficient service,



accurate order taking, and the personalized touch of "making it Mike's way."
It highlights the importance of creating a welcoming atmosphere where
customers feel valued and appreciated.

Handling Customer Inquiries and Complaints

Effectively addressing customer inquiries and resolving complaints is a vital
skill for Jersey Mike's team members. The handbook provides guidance on how
to handle these situations professionally and efficiently, aiming to turn
potentially negative experiences into positive ones and ensuring customer
satisfaction.

Building Customer Loyalty

Building lasting relationships with customers is a key objective. The
handbook may offer insights into strategies for fostering customer loyalty,
such as remembering regular customers' orders, offering personalized
recommendations, and consistently delivering on the promise of "A Sub Above."

Food Safety and Preparation

Ensuring the highest standards of food safety and quality is non-negotiable
at Jersey Mike's. The employee handbook thoroughly covers all aspects of food
handling and preparation to protect customer health and maintain product
integrity.

Sanitation Standards

The handbook meticulously details the sanitation standards required in all
areas of the restaurant, including personal hygiene, handwashing procedures,
and maintaining clean work surfaces and equipment. Adherence to these
standards is critical for preventing foodborne illnesses.

Ingredient Handling and Storage

Proper handling and storage of all ingredients are crucial for maintaining
freshness and preventing contamination. The handbook provides clear
instructions on receiving, storing, and rotating ingredients according to
food safety regulations and company best practices.



Food Preparation Procedures

Detailed procedures for preparing each menu item are outlined in the
handbook. This ensures that every sandwich is made consistently and to the
high-quality standards that customers expect from Jersey Mike's. This
includes slicing meats and cheeses, assembling sandwiches, and using
appropriate tools and techniques.

Allergen Awareness

With increasing awareness of food allergies, the Jersey Mike's employee
handbook places a strong emphasis on allergen awareness. It educates team
members on identifying common allergens, preventing cross-contamination
during preparation, and accurately communicating ingredient information to
customers with dietary restrictions.

Operations and Store Management

Efficient store operations are vital for the smooth running of any Jersey
Mike's location. The handbook provides essential guidance on daily
operational tasks and responsibilities.

Opening and Closing Procedures

The handbook outlines the systematic procedures for opening the store each
day and closing it at the end of business. These procedures ensure that the
restaurant is ready to serve customers promptly and that all security and
operational checks are completed.

Inventory Management

Effective inventory management is key to minimizing waste and ensuring that
all necessary supplies are on hand. The handbook may cover aspects like stock
rotation, ordering procedures, and tracking inventory levels.

Point of Sale (P0S) System Usage

The handbook provides instructions on how to effectively use the Point of



Sale (P0OS) system for taking customer orders, processing payments, and
managing transactions. Proficiency with the POS system is essential for
efficient customer service.

Maintaining Store Cleanliness

Beyond specific sanitation protocols, the handbook also emphasizes the
importance of overall store cleanliness. This includes maintaining tidy
dining areas, restrooms, and front-of-house operations to create a welcoming
and pleasant environment for customers.

Workplace Safety and Security

Ensuring a safe and secure work environment for all employees is a top
priority for Jersey Mike's. The employee handbook details safety protocols
and emergency procedures.

Emergency Procedures

The handbook outlines clear procedures for various emergency situations, such
as fire, medical emergencies, or other unforeseen events. This includes
evacuation plans and who to contact in case of an emergency.

Workplace Hazard Identification

Employees are encouraged to be vigilant in identifying potential workplace
hazards. The handbook may provide information on common hazards in a
restaurant setting and how to report them to prevent accidents.

Reporting Accidents and Injuries

In the unfortunate event of an accident or injury, the handbook specifies the
proper procedures for reporting the incident immediately. This ensures that
appropriate action can be taken and that necessary documentation is
completed.



Harassment and Discrimination Policies

Jersey Mike's is committed to fostering a work environment free from
harassment and discrimination. The employee handbook clearly outlines
policies against any form of unlawful discrimination or harassment based on
protected characteristics. It also details the procedures for reporting such
incidents and assures employees that their concerns will be addressed
promptly and confidentially.

Employee Rights and Responsibilities

The Jersey Mike's employee handbook serves as a clear outline of both
employee rights and responsibilities. It empowers employees by informing them
of their entitlements, such as fair treatment, a safe working environment,
and access to information. Simultaneously, it clearly defines their
responsibilities, including adhering to company policies, performing their
duties diligently, and contributing positively to the team and the customer
experience. Understanding this balance is key to a harmonious and productive
working relationship within Jersey Mike's.

Frequently Asked Questions

What are the primary policies regarding employee
conduct and professionalism at Jersey Mike's?

Jersey Mike's employee handbook typically outlines expectations for
professional behavior, including adherence to food safety standards,
maintaining a positive attitude, respecting customers and colleagues, and
proper uniform attire. It emphasizes customer service and teamwork.

How does the Jersey Mike's employee handbook address
scheduling and time-off requests?

The handbook usually details the process for requesting time off, including
advance notice requirements and any blackout periods. It also covers
attendance policies, punctuality expectations, and procedures for shift swaps
or changes.

What are the key guidelines in the Jersey Mike's
employee handbook concerning food safety and



sanitation?

Food safety is a critical aspect, and the handbook will likely cover
handwashing procedures, proper food storage temperatures, preventing cross-
contamination, employee health policies (reporting illness), and maintaining
a clean work environment.

What does the Jersey Mike's employee handbook say
about employee discounts and benefits?

The handbook typically explains eligibility and usage for employee meal
discounts. Information regarding other potential benefits, like health

insurance or paid time off (if applicable to the position), may also be
detailed, though specific benefits can vary by location and employment

status.

How does the Jersey Mike's employee handbook handle
issues of harassment and discrimination?

The handbook will outline Jersey Mike's commitment to a harassment-free and
discrimination-free workplace. It will define what constitutes harassment and
discrimination, provide procedures for reporting incidents, and detail the
company's investigation process and disciplinary actions.

What are the dress code requirements according to
the Jersey Mike's employee handbook?

The Jersey Mike's employee handbook usually specifies a clear dress code,
which typically includes wearing a clean, approved uniform shirt, appropriate
pants or shorts (depending on policy), non-slip shoes, and a hat or visor.
Personal grooming standards are also often addressed.

Additional Resources

Here are 9 book titles related to a hypothetical "Jersey Mike's Employee
Handbook," each starting with "":

1. The Art of the Sub: Crafting the Perfect Jersey Mike's Experience

This book delves into the meticulous techniques and principles behind
constructing the signature subs Jersey Mike's is known for. It covers
everything from slicing meats with precision to applying toppings with
artistic flair. Readers will learn the secrets to achieving that perfect
balance of flavors and textures that keeps customers coming back for more.

2. 1Care: Customer Service Excellence at Jersey Mike's
Focusing on the paramount importance of customer interaction, this guide
outlines the essential strategies for delivering exceptional service. It



explores empathetic communication, problem-solving skills, and creating a
welcoming atmosphere for every guest. The book aims to equip employees with
the tools to turn a simple transaction into a positive and memorable
experience.

3. iTeamwork: Building a High-Performing Jersey Mike's Crew

This title explores the dynamics of effective collaboration within a fast-
paced restaurant environment. It highlights the importance of communication,
mutual respect, and shared responsibility among team members. The book
provides insights into fostering a supportive and efficient workplace where
everyone contributes to the success of the team.

4. iClean: The Foundation of Food Safety and Hygiene

Dedicated to the critical aspects of cleanliness and sanitation, this book
details the rigorous standards Jersey Mike's upholds. It covers best
practices for food handling, preparation, storage, and maintaining a pristine
work environment. Adherence to these principles is presented as fundamental
to customer safety and brand integrity.

5. iProfit: Understanding the Business of Subs

This book offers a look into the operational and financial side of running a
successful Jersey Mike's franchise. It explains key performance indicators,
inventory management, and the importance of efficiency in driving
profitability. Employees will gain a broader understanding of how their daily
contributions impact the overall business success.

6. iGrowth: Developing Your Career at Jersey Mike's

This title serves as a roadmap for employees seeking professional development
within the company. It outlines opportunities for advancement, skill-
building, and leadership training. The book aims to inspire ambition and
provide practical advice for navigating a rewarding career path at Jersey
Mike's.

7. 1Innovation: Adapting and Improving the Jersey Mike's Way

Exploring the spirit of continuous improvement, this book encourages
employees to think creatively and contribute to evolving best practices. It
discusses how to embrace change, suggest new ideas, and adapt to the dynamic
nature of the food service industry. The focus is on proactive engagement to
enhance the customer experience and operational efficiency.

8. iCompliance: Navigating Policies and Procedures

This comprehensive guide ensures employees are well-versed in all the
essential rules and regulations governing their work at Jersey Mike's. It
covers labor laws, company policies, and ethical conduct expectations. The
book emphasizes the importance of understanding and adhering to these
guidelines for a safe and productive work environment.

9. iBrand: Representing the Jersey Mike's Identity

This book focuses on the essence of the Jersey Mike's brand and the role each
employee plays in embodying it. It delves into the values of quality,
freshness, and community that define the company's reputation. Readers will



learn how their actions and attitudes contribute to the overall image and
success of the brand.
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