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TRAINING & 
OPERATIONS
New Job Aid
Placement Guide

MAY / 2024

Training operational excellence and upholding brand standards.

Tips and Tricks for a Successful Year!
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MANAGEMENT

• (1) Equipment Turn-On/ 
Turn-Off Checklist

• (2) Restroom Cleaning 
Charts

• (2) Dry Erase Pens

• (1) Set of SONIC Safe 
Stickers

CARHOP STATION

• (2) Sheets of Carhop Tray 
Stickers

FOUNTAIN STATION

• (1) Sheet of Brew Basket 
Decals

• (1) Sheet of Fountain  
Station Stickers

FROZEN STATION

• (1) Blast Build Poster

• (1) Shake Build Poster

• (1) Overrun Tracking  
Chart

• (1) Set of Frozen Station 
Stickers

It’s here! It’s finally here!
Your Spring 2024 Job Aids Kit. I know. I’m excited too.  
Here’s what should be in this big, beautiful box:
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FOOD PREP STATION

• (1) Shelf Life Poster for  
Dry Storage Products

• (1) Shelf Life Poster for 
Refrigerated Products

• (1) Shelf Life Poster for 
Frozen Products

• (1) Shelf Life Poster for Hot 
Hold & Ice Bath Products

DRESSER STATION

• (1) Standard Menu Item 
Builds Poster

• (12) Regional Menu Item 
Build Cards

GRILL STATION

• (1) Grill Cooking Poster

BACK SWAMP STATION

• (1) Fryer Filtering & 
Maintenance Poster

• (1) Fryer Oil Discard Sticker

• (1) Fryer Products Cooking 
Poster

• (1) Swamp Utensils Poster

FRONT SWAMP STATION

• (6) Regional Menu Item 
Build Cards

• (1) Burrito Builds Poster

• (1) Dogs & Wraps Builds 
Poster

• (1) Fries & Tots Builds Poster

If you are missing ANY of the items 
listed, contact Heritage Integrated 

at (800) 888-4356 immediately.

PDFs of all these materials can also 
be found on SONIC PartnerNet and 

TOT Zone (totzone.sonicdrivein.com).

SONIC Training & Operations 
can be contacted at 

operations@inspirebrands.com.

Each franchise organization is an independent employer and thus responsible 
for making its own employment-related decisions. Nothing in these materials 
should be construed as the franchisor being involved in or having any direct, 
indirect, or potential control over a franchise employee’s essential terms and 
conditions of employment.  Specific employment related questions should be 
directed to your franchise organization’s legal counsel or other professional advisor.
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SONIC Drive-In 
anagers:

New job aids are exciting and all, but there are 
several steps you need to take before posting your 
new materials.

1. Remove all worn-out or out-dated job aids, 
especially the ones that you have replacements 
for in this kit.

2. Thoroughly clean and sanitize the area where 
the job aid was posted with the appropriate 
cleaners. 
Put some elbow grease into it - a clean space 
will hold (and showcase) your new materials 
better than a dingy one.

3. Review this guide to be sure you’re placing all 
those new materials in the right spot in your 
drive-in.

M

As always, the placement 
recommendations in this guide are just 

that; recommendations. Managers should 
always post job aids and other training 

materials where they make the most 
sense for their drive-in’s use. 

Let’s get started...
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Management
• (1) Equipment Turn-On/Turn-Off Checklist 

This laminated piece will be used to 
optimize energy efficiency. Use it to turn on 
and turn off your equipment each day.

• (2) Restroom Cleaning Charts 
Post one in the Men’s Restroom and one 
in the Women’s Restroom. Do not post dry 
erase pens in the restrooms with the charts. 
Team Members should take a dry erase pen 
to mark the chart each time the restrooms 
are cleaned and stocked.

• (2) Dry Erase Pens 
Two are provided for use on laminated 
training materials and stickers.

• (1) Set of SONIC Safe Stickers 
Using the instructions on the sheets,  
SONIC Safe stickers should be placed 
where they will remind Team Members of 
important SONIC Safe priorities.

TIMEFRAME STATION OPENING TURN-ON SCHEDULE

Upon arrival

Turn on kitchen lights.  
Ensure kitchen A/C is set @73°F, heat @66°F, and fan switch on.

Back Swamp Turn on fryer vent hood.

Grill Turn on grill and grill vent hood.

20 minutes 
PRIOR to 
open

Back Swamp Turn on fryer (1) @350°F.

Fountain/Frozen Turn on slush machine (1), soft serve machine, and lemonade bubbler.

Front Swamp Fill heatwell with water; turn on; set @190°F.

15 minutes
PRIOR to 
open

Dresser Turn on bun toaster, table set @140°F, and bacon warming drawer.

Back Swamp Turn on fryer (2) and set @350°F.

Expeditor Turn on Expeditor Station heat elements/lamps.

Front Swamp Turn on steamer (1).

5 minutes
PRIOR to 
open

Turn on menu housings. Turn on outside lights (if needed).

Front Swamp Turn on fry dump station.

At opening

Front Swamp Turn on hot dog roller grill.

Front Swamp Turn on steamer (2).

Frozen Turn on hot fudge warmer.

Frozen Turn on shake machine.

Dawn Turn off exterior signage and menu housings (not menu screens).

TIMEFRAME STATION LUNCH TURN-ON/OFF SCHEDULE

10:00 AM
Fountain Turn on slush machine (2).

Frozen Turn on soft serve machine barrel (2) if not a combo unit.

11:00 AM Back Swamp Turn on remaining fryers @350°F.

TIMEFRAME STATION EVENING TURN-ON/OFF SCHEDULE

Dusk Turn on all exterior lights.

3 hours
PRIOR to 
close

Back Swamp Filter unneeded fryers, and turn off.

Front Swamp Turn off steamer (2).

Frozen Put soft serve machine barrel (2) on night/standby (if business allows).

Fountain Turn off slush machine (2) or place it in standby mode.

At close

Turn off A/C, set heat @55°F, turn fan switch off.

Turn off exterior signage and menu housings (not menu screens).

Grill Turn off grill and grill vent hood. 

Back Swamp Filter remaining fryers; turn off fryers and vent hood.

Dresser Turn off toaster, toaster table, and bacon warming drawer.

Front Swamp Turn off hot dog roller grill, steamer (1), and heatwell.

Frozen Turn off hot fudge warmer.

Frozen Place shake machine and soft serve machine on night/standby.

Fountain Place slush machine (1) and lemonade bubbler on night/standby.

After close Turn off inside lights.

GUIDE_EquipmentONOFF              Rev. 04/24

It is essential to follow this schedule as it will lower utility bills, 
prevent unnecessary service spikes, and improve profitability.

EQUIPMENT 
TURN-ON / TURN-OFF
SCHEDULE

RESTROOM
CLEANING
PERIOD:  WEEK:

DAY OPEN 11 AM 2 PM 5 PM 8 PM CLOSE

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

SUNDAY

Restroom fully cleaned and stocked (paper towels, toilet tissue, soap, sanitizer). Approved cleaning tools:

Rev. 04/24      RestroomCleaningChart

Paper 
Towels

Inside-Out 
Degreaser

Contender 
Restroom 
Cleaner

Multisheen RTU Glass Cleaner Post one Restroom 
Cleaning Chart in the 

Women’s Restroom 
and one in the Men’s 
Restroom. Use a dry 

erase pen to initial 
when the restroom 

has been fully 
cleaned and stocked.

Place on hand soap dispenser above hand sink.

HAND
SOAP

Place on hand sanitizer dispenser in w
om

en’s restroom
.

HAND
SANITIZER

Place on hand soap dispenser above hand sink.

HAND
SOAP

Place on hand soap dispenser above hand sink.

HAND
SOAP

Place on hand sanitizer dispenser in m
en’s restroom

.

HAND
SANITIZER

Place on hand soap dispenser above hand sink.

HAND
SOAP

FO
R ACCU

TEM
P G

RILLS O
N

LY.

Place on ice bin below
 U

D
M

.

Place on ice bin below
 U

D
M

.

Place on ice bin below
 U

D
M

.

Place 
ICE SCOOP 

in approved 
container.

Place 
ICE SCOOP 

in approved 
container.

Place 
ICE SCOOP 

in approved 
container.

400°F
ACCUTEMP GRILL ONLY

Place on any freezer cabinet.

Place on any freezer cabinet. 0°F 0°F

Place on any refrigerator cabinet.

Place on any refrigerator cabinet.

Product Temp = 
33°F 41°F

Air Temp = 
33°F 38°F

Product Temp = 
33°F 41°F

Air Temp = 
33°F 38°F

to

to

to

to

Place above 450°F section of the grill.

450°F

Place above 350°F section of the grill.

350°F

Place above 200°F section of the grill.

200°F

Place on refrigerated D
resser Cabinet below

 handle.

Product Temp = 
33°F 41°F

Air Temp = 
33°F 38°F

to

to

Place above or near fryer, holding cabinets, or grill.

Use
CORRECT

timers!

Place above or near fryer, holding cabinets, or grill.

Use
CORRECT

timers!

Place above or near fryer, holding cabinets, or grill.

Use
CORRECT

timers!

Place near handw
ashing sink.

Place near handw
ashing sink.

place dishes, utensils, 
or smallwares in the 
handwashing sink.

DO NOT
place dishes, utensils, 
or smallwares in the 
handwashing sink.

DO NOTPlace on hot fudge container.

110°F
Hot Fudge

Place on sanitizer bucket.

Place on sanitizer bucket.

Place on sanitizer bucket.

Place on sanitizer bucket.

Place on sanitizer bucket.

Place on sanitizer bucket.

QUAT = 150-400
Hold test strip still for 10 seconds 

(do not shake or move around)

CHLORINE = 50-100 PPM
Dip and remove test strip quickly

Compare color for 
accurate concentration levels.

SANITIZER 
BUCKET

QUAT = 150-400
Hold test strip still for 10 seconds 

(do not shake or move around)

CHLORINE = 50-100 PPM
Dip and remove test strip quickly

Compare color for 
accurate concentration levels.

SANITIZER 
BUCKET

QUAT = 150-400
Hold test strip still for 10 seconds 

(do not shake or move around)

CHLORINE = 50-100 PPM
Dip and remove test strip quickly

Compare color for 
accurate concentration levels.

SANITIZER 
BUCKET

QUAT = 150-400
Hold test strip still for 10 seconds 

(do not shake or move around)

CHLORINE = 50-100 PPM
Dip and remove test strip quickly

Compare color for 
accurate concentration levels.

SANITIZER 
BUCKET

QUAT = 150-400
Hold test strip still for 10 seconds 

(do not shake or move around)

CHLORINE = 50-100 PPM
Dip and remove test strip quickly

Compare color for 
accurate concentration levels.

SANITIZER 
BUCKET

QUAT = 150-400
Hold test strip still for 10 seconds 

(do not shake or move around)

CHLORINE = 50-100 PPM
Dip and remove test strip quickly

Compare color for 
accurate concentration levels.

SANITIZER 
BUCKET

These stickers are required 
on your red sanitizer buckets 
that are placed at the Frozen, 
Fountain, Carhop, Dresser, Front 
Swamp, and Grill Stations.

Place on hand soap dispenser above hand sink.

HAND
SOAP

Place on hand sanitizer dispenser in w
om

en’s restroom
.

HAND
SANITIZER

Place on hand soap dispenser above hand sink.

HAND
SOAP

Place on hand soap dispenser above hand sink.

HAND
SOAP

Place on hand sanitizer dispenser in m
en’s restroom

.

HAND
SANITIZER

Place on hand soap dispenser above hand sink.

HAND
SOAP
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COFFEE
½ CARAFE = 1 BAG     FULL CARAFE = 2 BAGS

Place on 
handles of 
brew baskets.

TEA1 FILTER 
PACK

Carhop
• (2) Sheets of Carhop Tray Stickers  

Place these stickers in the center of 
clean, sanitized Carhop Trays.

CARHOP Tips for Tips!
Double check the order for ACCURACY.

SMILE!

CONFIRM the guest’s order. 
Apologize if the order was late or took extra time to prepare.

Offer condiments, napkins, straws, utensils, etc.

THANK the guest.   
Ask them to push the Red Button if they need anything.

CARHOP Tips for Tips!
Double check the order for ACCURACY.

SMILE!

CONFIRM the guest’s order. 
Apologize if the order was late or took extra time to prepare.

Offer condiments, napkins, straws, utensils, etc.

THANK the guest.   
Ask them to push the Red Button if they need anything.

Rev. 03/24   Carhop_TrayStickers

CARHOP Tips for Tips!
Double check the order for ACCURACY.

SMILE!

CONFIRM the guest’s order. 
Apologize if the order was late or took extra time to prepare.

Offer condiments, napkins, straws, utensils, etc.

THANK the guest.   
Ask them to push the Red Button if they need anything.

CARHOP Tips for Tips!
Double check the order for ACCURACY.

SMILE!

CONFIRM the guest’s order. 
Apologize if the order was late or took extra time to prepare.

Offer condiments, napkins, straws, utensils, etc.

THANK the guest.   
Ask them to push the Red Button if they need anything.

CARHOP Tips for Tips!
Double check the order for ACCURACY.

SMILE!

CONFIRM the guest’s order. 
Apologize if the order was late or took extra time to prepare.

Offer condiments, napkins, straws, utensils, etc.

THANK the guest.   
Ask them to push the Red Button if they need anything.

CARHOP Tips for Tips!
Double check the order for ACCURACY.

SMILE!

CONFIRM the guest’s order. 
Apologize if the order was late or took extra time to prepare.

Offer condiments, napkins, straws, utensils, etc.

THANK the guest.   
Ask them to push the Red Button if they need anything.
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CARHOP Tips for Tips!
Double check the order for ACCURACY.

SMILE!

CONFIRM the guest’s order. 
Apologize if the order was late or took extra time to prepare.

Offer condiments, napkins, straws, utensils, etc.

THANK the guest.   
Ask them to push the Red Button if they need anything.

CARHOP Tips for Tips!
Double check the order for ACCURACY.

SMILE!

CONFIRM the guest’s order. 
Apologize if the order was late or took extra time to prepare.

Offer condiments, napkins, straws, utensils, etc.

THANK the guest.   
Ask them to push the Red Button if they need anything.
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Fountain
• (1) Sheet of Brew Basket Decals  

Place these decals on the 
appropriate brew baskets to avoid 
cross-transfer of flavors.

• (1) Sheet of Fountain 
Station Stickers  
Using the instructions 
on the sheets, Fountain 
stickers should be 
placed where they will 
remind Team Members 
of important Fountain 
Station priorities.

HOW MUCH 
ICE?

ICED TEA

Extra Ice 
[Fountain Drinks] 

FOUNTAIN 
DRINKS

[full cup]

[half cup]

Easy Ice 
[Iced Tea] 

Easy Ice 
[Fountain Drinks] 

Utensil Use for... MN SM MD LG RT

½ oz. 
Ladle or 
Pump

Strawberry
Chocolate
Caramel 1 1 2 3 4

¼ oz. Slush 
Pump

ALL
Syrups 1 1 2 3 4

1/6-cut 
Wedge

Lemons
Limes 1 1 2 3 4

½ oz. Ladle Sweet Cream 1 1 2 3 4
½ oz. Spoon Nerds® 1 2 3 4 5
Pour from 
Can

Red Bull® - - *4 
oz.

*6 
oz.

Whole 
Can

*4 oz. in a 20 oz. cup is to the lower straight line of the blue delta or printed fill line.
*6 oz. in a 32 oz. cup is to where the cup begins to bulge.

Drinks & Slushes
PORTIONS

Sweet Cream is added to drinks AFTER soda has been dispensed.
Any drink with cherry syrup (shot or pump) should also receive (1) cherry 
on top of drink. Diet drinks with “cherry” added should get “diet cherry” 
syrup and (1) cherry on top of drink.
If EXTRA lemon or lime is ordered, add (1) additional wedge to drink. 
If ADD lemon or lime is ordered, add the full portion of wedges to drink. 
If EASY lemon or lime is ordered, remove (1) wedge from portion.  
For MN and SM, use (1) wedge but do not squeeze it before 
dropping into the cup.
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Frozen
• (1) Blast Poster  

Post on the side of your soft serve 
machine or above your fountainette.

• (1) Shake Poster*  
Post on the side of your shake 
machine or above your fountainette.  

• (1) Overrun Tracking Chart  
Post on the side of your soft serve 
machine. Fill in the date, time, 
overrun percentage, and your 
initials when you’ve checked 
overrun.

• (1) Sheet of Frozen Station Stickers  
Using the instructions on the 
sheets, Frozen stickers should be 
placed where they will remind 
Team Members of important 
Frozen Station priorities.

SOFT SERVE 
MACHINE 

CLEANING
To serve the best-quality product:
Fully disassemble, clean, and sanitize your 
machine(s) with Chlorsan at least twice (2x) per 
week. Soft serve mix remaining in the machine(s) 
must be discarded.

At this drive-in, our machine(s) will be cleaned and 
sanitized on the following days:

Monthly Milk Stone Procedure 
will be performed on:

A milk stone remover (citrus delimer) is required 
monthly. For accurate cleaning procedures, refer to 
the manufacturer’s instruction manual.

TOWER
1½” Tower ABOVE rim 

6½ oz. Soft Serve

Sundaes & Dish
TOWER

Shakes & Blasts
½” Tower ABOVE rim 

prior to blending

*If using shake machine, 
fill shake to ½” BELOW 

rim of cup.

BLASTS

Rev. 04/24          Frozen_BlastPoster

DOME LID + 
WRAPPED SPOON

 
¼ oz. CANDY(IES)/

COOKIE(S) 
(Half of a ½ oz. spoon)

BLEND 
Thoroughly for 10-15 seconds.

CANDY(IES)/
COOKIE(S) 

# of ½ oz. spoons per size.

MN SM MD
1 1 2

SOFT SERVE
Add enough soft serve to reach  

½” above the rim of cup,  
then add mixing collar and 

cup guard to cup. 

CANDY(IES)/
COOKIE(S) 

# of ½ oz. spoons per size.

MN SM MD
1 2 2

SOFT SERVE
Fill cup half-full.

EXTRA CANDY = (1) ½ oz. scoop of 
requested candy.

ADD CANDY = If two or more candies are 
ordered, add full portions of each by size.

SHAKES

Rev. 04/24          Frozen_ShakesPoster_ShakeMachine

SHAKE MACHINE PROCEDURE

DOME LID + 
WRAPPED STRAW

 
CHERRY

¾ oz. WHIPPED 
TOPPING 

( + ½ tsp. Graham if  
Cheesecake Shake) 

BLEND 
Thoroughly for 10-15 seconds.

Shake Machine will dispense soft 
serve and blend at the same time.

A properly blended shake will come
up to ½” below the rim of the cup.

FLAVOR(S) 
# of pumps/ladles/spoons per size.

MN SM MD LG

1 1 2 3
Graham is added to  

ALL Cheesecake Shakes.

EXTRA FLAVOR = (1) pump/ladle/
spoon of requested flavor/candy.

ADD FLAVOR = If two or more 
flavors are ordered, add full 
portions of each by size.

½ oz. LADLE
• Chocolate Topping
• Caramel Topping
• Banana Puree
• Strawberry Topping
• Sweet Cream

½ oz. CANDY SPOON
• All Cookies and Candies

¼ oz. SLUSH PUMP
• All Slush Syrups
• All Recharger Syrups
• Cheesecake Syrup

Proper utensil = Proper portion = Proper food cost

UTENSILS Sundae
PORTIONS

SOFT SERVE
1½” tower

(2) pumps FLAVOR
½ oz. pump or ladle

(2) ¼ oz. WHIPPED  
TOPPING 
STARS
One on each side.

CHERRY

(1) pump COAT
½ oz. pump or ladle

Serve with: Parfait Lid & Wrapped Spoon

Available in Chocolate, Hot Fudge, 
Caramel, and Strawberry.

• If EXTRA flavor is ordered, add one (1) ½ oz. pump/ladle of 
requested flavor on top of the Sundae.

• If ADD (additional) flavor is ordered, add (2) pumps/ladles of 
flavor to the top (prior to whip) only. Do not add additional 
flavor to the COAT procedure.

½ tsp. TWISTED BAR SPOON
• Graham Cracker Crumbs

1 oz. PUMP
(2) ¼-oz. reducing collars  
MUST BE USED to reduce this  
1-oz. pump to a ½-oz. pump.

• Chocolate Topping
• Caramel Topping
• Banana Puree
• Strawberry Topping
• Hot Fudge

UTENSILS

½ oz. PUMP
• Peanut Butter

Proper utensil = Proper portion = Proper food cost

OVERRUN
TRACKING
1. Use a 32 oz. Pelouze scale and a 16 oz. (pint) measuring cup.

2. Place the empty 16 oz. measuring cup on the scale.

3. Set the scale to read ‘0’ by turning the adjustment screw on the back 
of the scale clockwise until the needle on the dial points to ‘0’. 

4. Remove the measuring cup from the scale and fill with soft serve, 
ensuring that the cup is completely filled and that there are no 
air pockets in it. The soft serve must be level with the rim of the 
measuring cup.

5. Place the full measuring cup back onto the scale and weigh. Actual equipment may vary.

SOFT SERVE MACHINE
50% - 60% Ideal Overrun

SHAKE MACHINE
45% - 55% Ideal Overrun

CORRECTIVE 
ACTION

D
AT

E AM PM AM PM A) Training
B) Repair Needed
C) Breakdown EODTime OR% Ini-

tials Time OR% Ini-
tials Time OR% Ini-

tials Time OR% Ini-
tials

Rev. 04/24   Frozen_OverrunTrackingChart

High Food Cost

IDEAL SOFT SERVE

Wasted Mix Too Much Air Poor Quality

35% 50%-60%40% 65% 75%

45%-55%
Ideal Shake Machine 

Overrun is the percentage of air that is 
added to the soft serve mix during the 
freezing process.

*NOTE: You received a Shake Poster which 
details shake machine procedures.  If your 
drive-in doesn’t have a shake machine, please 
contact Heritage Integrated for a Shake Poster 
for Mixer Procedures.

Mark the days 
your drive-in 
cleans the soft 
serve machine, 
and performs 
its monthly 
milk stone 
procedure, on 
this sticker.

SOFT SERVE 
MACHINE 

CLEANING
To serve the best-quality product:
Fully disassemble, clean, and sanitize your 
machine(s) with Chlorsan at least twice (2x) per 
week. Soft serve mix remaining in the machine(s) 
must be discarded.

At this drive-in, our machine(s) will be cleaned and 
sanitized on the following days:

Monthly Milk Stone Procedure 
will be performed on:

A milk stone remover (citrus delimer) is required 
monthly. For accurate cleaning procedures, refer to 
the manufacturer’s instruction manual.

Mon. Thurs.
5/27
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*NOTE: On your Dresser poster is a sticker that says “Coming Soon/Stay tuned!”  
Leave this sticker on the poster until you are instructed by SONIC Training and 
Operations to remove it. The build is for a product going on SONIC menus in the fall.

Food Prep
• (1) Shelf Life Poster for Dry Storage Products 

Post in the dry storage area of the drive-in.

• (1) Shelf Life Poster for Refrigerated Products 
Post on the door of the walk-in cooler.

• (1) Shelf Life Poster for Frozen Products 
Post on the door of the walk-in freezer.

• (1) Shelf Life Poster for Hot 
Hold & Ice Bath Products 
Post in either the Front 
Swamp Station or the 
Fountain Station (wherever 
your drive-in needs it).

ICE BATHHOT HOLD
PRODUCT MAX # 

HOLD HOLD TIME

Ched ’R’ Peppers 16 30 mins

Corn Dogs 3 30 mins

Crispy Chicken Fillet 6 30 mins
w/false bottom

Crispy Tenders 12 30 mins
w/false bottom

Jumbo Popcorn 
Chicken

½ 
basket

30 mins
w/false bottom

Mozzarella Sticks 16 30 mins

Pickle Fries ½ 
basket 30 mins

Chili -- 6 hours

6” Hot Dogs 20 2 hours

12” Hot Dogs 8 2 hours

Scrambled Eggs -- 30 mins

Burrito Mix -- 30 mins

Grilled Onions -- 1 hour

SWAMP STATIONS DRESSER STATION
PRODUCT MAX # 

HOLD HOLD TIME

Large Beef Patties 8 30 mins w/lid

Small Beef Patties 10 30 mins w/lid

Sausage Patties 10 30 mins w/lid

Folded Eggs 8 30 mins

Bacon -- 4 hours

Shaded items are not held in the holding 
cabinets.  These will be held in the Front Swamp 
Heatwell or the appropriate warming drawers.

FoodPrep_ShelfLife_HotIce       Rev. 04/24

FOUNTAIN STATION
PRODUCT MAX # HOLD HOLD 

TIME

Cherries
Product held 
in the interior 
pan must be 
flush or lower 
than the line 
of the ice 
bath.

4 hours

(or if 
ice has 
melted)

Lemons (cut)

Limes (cut)

Strawberry 
Topping

Soft Serve Mix 
(as Sweet Cream)

FRONT SWAMP STATION
PRODUCT MAX # HOLD HOLD 

TIME

Cheese - Shredded 
Cheddar Product held 

in the interior 
pan must be 
flush or lower 
than the line 
of the ice 
bath.

4 hours

(or if 
ice has 
melted)

Condiments

Pickle Relish

A proper ice bath 
consists of 50% ice and 
50% cold water filled 
flush with the height of 
the product inside the 
interior pan. 

Product held in an 
ice bath must be 
maintained at a 
temperature of 41°F or 
below at all times.  

Product must be 
discarded and a new 
ice bath must be made 
after 4 hours, or if ice 
has melted.

Ice bath rises 
when interior 
pan and 
product are 
added.

Product held 
in the interior 
pan must be 
flush or lower 
than the line 
of the ice 
bath.

50% Ice 
+ 50% Cold 

Water 
to the 

Fill-Line 
Capacity

Use the blanks to fill in any 
market-specific information.

PRODUCT STAGING AREA
(Opened)

SHELF LIFE 
(Opened, but not on the line)

SHELF LIFE 
(On the Line)

STAGING AREA
(On the Line)

Bulk Condiments (all) Walk-in cooler Mfr. Use-By Date *7 days *Dresser Station

Bun Oil Dry storage 30 days 7 days Grill Squeeze Bottle

Cherries Walk-in cooler Mfr. Use-By Date *7 days *Fountainette

Cold Brew Concentrate Walk-in cooler 14 days 2 days (as Cold Brew Coffee) Fountainette

French Vanilla Syrup Dry storage 30 days 14 days Near ITCB

FRITOS® Corn Chips N/A N/A 3 days Front Swamp Station

Hot Fudge Topping Walk-in cooler 14 days 7 days Hot Fudge Warmer

Jalapeños (sliced) Walk-in cooler Mfr. Use-By Date 7 days Dresser Station

Liquid Margarine Dry storage 30 days 7 days Front Swamp Station

Onions (bulk) N/A (diced) 2 days (diced) 2 days (diced) Dresser Station

PC Condiments (see above) Dry storage Mfr. Use-By Date Mfr. Use-By Date Expo Station

Peanut Butter Sauce N/A N/A 14 days Fountainette

Pickles Walk-in cooler Mfr. Use-By Date 7 days Dresser Station

Pickle Relish Walk-in cooler Mfr. Use-By Date *7 days *Dresser Station

Red Bull Cans N/A N/A EOD Fountainette

Slush Syrups (all) Dry storage 30 days 14 days Slush Rack

DRY STORAGE PRODUCTSFoodPrep_ShelfLife_Ambient       Rev. 04/24

• Unopened, ambient products NOT IN USE must be stored in the DRY STORAGE AREA.
• Use the MANUFACTURER’S USE-BY DATE for ALL UNOPENED ambient products.
• PC Creamer and PC Cheese Sauce arrive refrigerated but should be stored in dry storage.
• N/A = If it’s opened, it’s on the line.  On the line shelf life should never exceed

‘Opened but not on the line’ shelf life.

EXAMPLE for 
OPENED, but NOT on the line:

Hot Fudge
3/3  8am

3/16  EOD
CM
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EXAMPLE for 
PREPPED, ON THE LINE:

Hot Fudge
3/5  2pm

3/11  2pm
CM
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SHELF LIFE

*See ICE BATH chart for holding procedures at the Front Swamp and Fountain Stations.
Day 1 will always be pull/prep date.

SHELF
LIFE

FROZEN PRODUCTSFoodPrep_ShelfLife_Frozen       Rev. 04/24

• If a product is cooked from frozen, but held in its original packaging, its shelf life is the manufacture use-by date.

• If a product is cooked from frozen, but transferred or portioned into other containers prior to use, its shelf life is 7 days.

• N/A = Original use-by label stays with product.

• Items cooked from frozen are: Beef Patties, Sausage Patties, Sausage Crumbles, Crispy Chicken Fillets, Crispy Tenders,  
Jumbo Popcorn Chicken, French Toast Sticks, Onion Rings, Ched ‘R’ Peppers, Mozzarella Sticks, Groovy Fries, Tots, and Pickle Fries.

• Groovy Fries, Pickle Fries, and Tots are held in their original packaging, and poured from the bag.  No pre-portioning required.

• On the line shelf life is never to exceed original pull thaw shelf life.

Frozen products NOT IN USE must be stored in the WALK-IN FREEZER.

PRODUCT TEMPER TIME TEMPER AREA SHELF LIFE 
(Pull Thaw)

HOLDING AREA 
(Pull Thaw)

SHELF LIFE 
(On the Line)

STAGING AREA
(On the Line)

Bakery Buns (Small, Large, Brioche and Potato) 3 - 6 hours Dry storage 7 days Dry storage 7 days Bread Rack/Dresser

Hot Dog Buns (6” and 10”) 3 - 6 hours Dry storage 7 days Dry storage 7 days Front Swamp

Soft Pretzel Twists 3 - 6 hours Dry storage 7 days Dry storage 7 days Front Swamp

Texas Toast 3 - 6 hours Dry storage 7 days Dry storage 7 days Bread Rack/Dresser

Tortillas (8” and 10”) 3 - 6 hours Dry storage 7 days Dry storage 7 days Front Swamp

Bacon 24 - 36 hours Walk-in cooler 7 days Walk-in cooler N/A (uncooked) Reach-in cooler

Chili 24 - 36 hours Walk-in cooler 7 days Walk-in cooler N/A (uncooked) Walk-in cooler

Corn Dogs 24 - 36 hours Walk-in cooler 7 days Walk-in cooler 2 days Reach-in cooler

Hot Dogs (6" & 12") 24 - 36 hours Walk-in cooler 7 days Walk-in cooler 2 days Reach-in cooler

Lemonade Concentrate  
(can temper immediately upon receipt in walk-in cooler) 48 hours Walk-in cooler 30 days Walk-in cooler 7 days  

(prepared lemonade)
Walk-in cooler
(In bubbler = 2 days)

Smasher Beef Patties 72 hours Walk-in cooler 7 days Walk-in cooler 2 days Reach-in cooler

Banana Puree 24 - 36 hours Walk-in cooler 7 days Walk-in cooler N/A Fountainette

Candy (Turtle Truffle Nut and Chocolate Chunk Brownie) 24 - 36 hours Walk-in cooler Mfr. Use-By Date Walk-in cooler 14 days Fountainette

Candy (Cookie Dough Pieces) 24 - 36 hours Walk-in cooler Mfr. Use-By Date Walk-in cooler 7 days Fountainette

Strawberry Topping 24 - 36 hours Walk-in cooler 7 days Walk-in cooler *2 days *Fountainette

Whipped Topping 8 - 12 hours Walk-in cooler 7 days Walk-in cooler 2 days Fountainette *S
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PRODUCT SHELF LIFE 
(Opened, but not on the line)

SHELF LIFE 
(On the Line)

STAGING AREA
(On the Line)

Candies/Cookies (all) 
(except Turtle Truffle Nut, Chocolate 
Chunk Brownie, and Cookie Dough Pieces)

Mfr. Use-By Date 14 days Fountainette

Caramel Topping 30 days 14 days Fountainette

Cheese - Shredded Cheddar 7 days *7 days *Dresser Station

Cheese - Sliced American 
(large and small) 7 days 7 days Dresser Station

Chocolate Topping 14 days 7 days Fountainette

Garlic Butter 7 days 7 days Dresser Station

Lemons (uncut) Mfr. Use-By Date *2 days (cut) *Fountainette

Lettuce N/A 2 days Dresser Station

Limes (uncut) Mfr. Use-By Date *2 days (cut) *Fountainette

Liquid Eggs N/A 3 days Reach-in cooler

Recharger Syrups
(Blood Orange, Dragonfruit, Twisted Lime) 30 days 14 days Slush Rack

Soft Serve Mix N/A *2 days *Soft Serve Machine Hopper/Shake 
Machine Hopper/Fountainette

Syrup - Cheesecake 30 days 14 days Fountainette

Tomatoes (uncut) Mfr. Use-By Date 2 days (cut) Dresser Station

SHELF LIFE

REFRIGERATED PRODUCTSFoodPrep_ShelfLife_Refrigerated       Rev. 04/24

• Refrigerated products NOT IN USE must be stored in the WALK-IN COOLER. 
• Use the MANUFACTURER’S USE-BY DATE for ALL UNOPENED refrigerated products. 
• N/A = If it’s opened, it’s on the line.  On the line shelf life should never exceed ‘Opened 

but not on the line’ shelf life.

EXAMPLE for 
OPENED, but NOT on the line:

Cheesecake syrup
3/3  8am

4/1  8am
CM

This label would be placed on the 
SYRUP JUG/ORIGINAL PACKAGING.

EXAMPLE for 
PREPPED, ON THE LINE:

Cheesecake syrup
3/7  2pm

3/20  2pm
CM

This label would be placed on the 
SLUSH BOTTLE at the fountainette.

*See ICE BATH chart for holding procedures at the Front Swamp and Fountain Stations. Day 1 will always be pull/prep date.

Dresser
• (1) Standard Menu Item Builds Poster*  

Place your Dresser poster above your 
Dresser table.

• (12) Regional Menu Item Build Cards  
First, find your drive-in’s market-specific 
menu items from the cards, and set 
them aside. You may keep the others or 
throw them away. Post only the cards 
that pertain to your drive-in’s business 
needs.

• Reminder: New SONIC Brand Standard 
places onions onto the crown before 
the pickles for any sandwich that 
receives the two ingredients.

IMPORTANT 
REMINDERS:

• Condiments are 
portioned for total 
coverage.

• All ingredients 
should be placed 
for “a taste of 
everything in every 
bite.”

• Label with the 
correct sticker.

Breakfast 
TOASTER®

BLUE FOIL WRAP

TEXAS TOAST

TEXAS TOAST

FOLDED EGG

LARGE AMERICAN CHEESE

SAUSAGE

(3) HALF-STRIPS BACON

OR

RED FOIL WRAP

SMALL HEEL

SMALL AMERICAN CHEESE

SMALL BEEF PATTY

SMALL AMERICAN CHEESE

SMALL BEEF PATTY

(3) PICKLES

MUSTARD

KETCHUP

SMALL CROWN

Quarter Pound
Double 

Cheeseburger

Dresser_BuildsPoster          Rev. 04/24

SMALL HEEL

SMALL BEEF PATTY

SMALL UTILITY BAG

MMUSTUSTAARDRD

KETCHUP

SMALL CROWN

Jr. Burger

(3) PICKLES

BRIOCHE HEEL

CRISPY CHICKEN FILLET

MAYO

BRIOCHE CROWN

¾ oz. LETTUCE

(4) PICKLES

Crispy Chicken
Sandwich

BLUE FOIL WRAP

BLUE FOIL WRAP

MAYO

LARGE HEEL

LARGE CROWN

LARGE AMERICAN CHEESE

LARGE BEEF PATTY

(2) TOMATO SLICES

¾ oz. LETTUCE

KETCHUP

SONIC
Cheeseburger

¼ oz. DICED ONIONS

For the SuperSONIC 
Double Cheeseburger:

add (1) additional 
LARGE BEEF PATTY and 

(1) additional LARGE 
AMERICAN CHEESE.

BLUE FOIL WRAP

LARGE BEEF PATTY

¼ oz. DICED ONIONS

(3) HALF-STRIPS BACON

MAMAYOYO

KETCHUP

TEXAS TOAST

LARGE AMERICAN CHEESE
TEXAS TOAST

Cheesy Bacon
SONIC Stack

LARGE AMERICAN CHEESE

For the Cheesy Bacon 
SuperSONIC Stack:
add (1) additional 

LARGE BEEF PATTY and 
(1) additional LARGE 
AMERICAN CHEESE.

POTATO HEEL

CLAMSHELL

SMASHER PATTY

SMASHER PATTY

POTATO CROWN

SONIC 
Smasher

¼ oz. DICED ONIONS

(3) SPIRALS SMASHER SAUCE

For the 
Triple SONIC Smasher:

add (1) additional 
SMASHER PATTY and 

(1) additional SMASHER 
CHEESE.

LARGE AMERICAN CHEESE

LARGE AMERICAN CHEESE

LARGE HEEL

MAYO

LARGE CROWN

SuperSONIC 
Bacon Double 
Cheeseburger

BLUE FOIL WRAP

LARGE AMERICAN CHEESE

LARGE BEEF PATTY

LARGE AMERICAN CHEESE

LARGE BEEF PATTY

(3) HALF-STRIPS BACON

(2) TOMATO SLICES

¾ oz. LETTUCE

LARGE HEEL

BLUE FOIL WRAP

LARGE AMERICAN CHEESE

LARGE BEEF PATTY

(1) SCOOP GARLIC BUTTER

MAYO

LARGE CROWN

½ oz. GRILLED ONIONS

Garlic Butter Bacon 
Cheeseburger

LARGE AMERICAN CHEESE

(3) HALF-STRIPS BACON

(4) PICKLES

(4) PICKLES

DRESSER

(4) PICKLES

BLUE FOIL WRAP

TEXAS TOAST

BEEF STEAK FRITTER

(2) TOMATO SLICES

¾ oz. LETTUCE

Country Fried 
Steak TOASTER®

MAYO

TEXAS TOAST

CROISSANT HEEL

RED FOIL RED FOIL WWRRAAPP

SMALL AMERICAN CHEESE

SAUSAGE

(3) HALF-STRIPS BACON

OR

CroisSONIC® 
Breakfast 
Sandwich

FOLDED EGG

CROISSANT CROWN

LARGE HEEL

LARGE AMERICAN CHEESE

LARGE BEEF PATTY

LARGE AMERICAN CHEESE

LARGE BEEF PATTY

BLUE FOIL WRAP

¾ oz. LETTUCE

LARGE CROWN

(6-8) JALAPEÑO SLICES

SuperSONIC 
Jalapeño Double 

Cheeseburger

MUSTARD
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Grill
• (1) Grill Poster  

Post on the vent hood of your grill.

Grill_Poster       Rev. 04/24
GRILL STATION

PRODUCT UTENSIL: 
UNCOOKED GRILL PLACEMENT COOK TIME UTENSIL: 

COOKED NOTES

LARGE BEEF 
PATTIES

450°F 2:00
Flip 
1:45
Flip

Sear for :10

Max. hold is 
8 patties per 

tray w/lid

SMALL BEEF 
PATTIES

450°F 1:15
Flip 
1:15
Flip

Sear for :10

Max. hold is 
10 patties per 

tray w/lid

BACON 350°F

Pre-heated 
grill press

2:30

If held 
ambient, 

reheat for 25 
seconds on 

350°F section.

SAUSAGE 
PATTIES

350°F Pre-heated 
grill press 

1:15
Flip 
1:15

Max. hold is 
10 patties per 

tray w/lid

PRODUCT UTENSIL: 
UNCOOKED GRILL PLACEMENT COOK TIME UTENSIL: 

COOKED NOTES

SAUSAGE 
CRUMBLES

1 oz. 350°F Pre-heated 
grill press 

1:15
Flip 
1:15

Portion w/ 
1 oz. spoodle

FOLDED EGG 2 oz. 350°F

Bun Oil (Quarter-Size)  

Season
Cook by sight 

(approx.  
40 seconds)

Max. hold is 
8 folded eggs 

/pan

SCRAMBLED 
EGG

3 oz. 350°F

Bun Oil (Quarter-Size)  

Season
Cook by sight 

(approx.  
40 seconds)

Portion w/ 
4 oz. spoodle

GRILLED 
ONIONS

1 oz. 350°F

Bun Oil (Dime-Size) 

Pre-heated 
grill press

Season
2:30

Portion w/ ½ oz. 
ladle or spoon

SMASHER 
PATTY

450°F
@ front of grill

Scan the 
QR code for 
the Smasher 
procedure.

Seasoning 
Dredger 

used ONLY 
on Smasher 

patties

Cook to order

1

2

3

4

1

5

2

6

3

7

4

8

1 52 3 4

6 107 8 9

Use grill scraper after each product cooked.
Use appropriate timers when cooking and holding product.

AccuTemp Grills:  See Operations Manual for cook times.
All products are cooked on a 400°F grill surface.

1

2

3

4

1

5

2

6

3

4

COMING SOON
Stay tuned!

*NOTE: On your Grill poster is a 
sticker that says “Coming Soon/
Stay tuned!”  
Leave this sticker on the poster 
until you are instructed by SONIC 
Training and Operations to 
remove it. The cooking procedure 
is for a product going on SONIC 
menus in the fall.

You, and your Grill Team Member, will notice 
that we’ve changed the cooking layout of the 
large and small beef patties on this poster. 
This is also due to the super-special product 
arriving in drive-ins this fall.  

You may choose to continue to cook patties 
in two rows, back to front (see below), as you 
always have, OR you may begin cooking 
patties at the back of your grill in preparation 
for your new fall menu item.  Totally up to you.
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Grill_Poster       Rev. 04/24
GRILL STATION

PRODUCT UTENSIL: 
UNCOOKED GRILL PLACEMENT COOK TIME UTENSIL: 

COOKED NOTES

LARGE BEEF 
PATTIES

450°F 2:00
Flip 
1:45
Flip

Sear for :10

Max. hold is 
8 patties per 

tray w/lid

SMALL BEEF 
PATTIES

450°F 1:15
Flip 
1:15
Flip

Sear for :10

Max. hold is 
10 patties per 

tray w/lid

BACON 350°F

Pre-heated 
grill press

2:30

If held 
ambient, 

reheat for 25 
seconds on 

350°F section.

SAUSAGE 
PATTIES

350°F Pre-heated 
grill press 

1:15
Flip 
1:15

Max. hold is 
10 patties per 

tray w/lid

PRODUCT UTENSIL: 
UNCOOKED GRILL PLACEMENT COOK TIME UTENSIL: 

COOKED NOTES

SAUSAGE 
CRUMBLES

1 oz. 350°F Pre-heated 
grill press 

1:15
Flip 
1:15

Portion w/ 
1 oz. spoodle

FOLDED EGG 2 oz. 350°F

Bun Oil (Quarter-Size)  

Season
Cook by sight 

(approx.  
40 seconds)

Max. hold is 
8 folded eggs 

/pan

SCRAMBLED 
EGG

3 oz. 350°F

Bun Oil (Quarter-Size)  

Season
Cook by sight 

(approx.  
40 seconds)

Portion w/ 
4 oz. spoodle

GRILLED 
ONIONS

1 oz. 350°F

Bun Oil (Dime-Size) 

Pre-heated 
grill press

Season
2:30

Portion w/ ½ oz. 
ladle or spoon

SMASHER 
PATTY

450°F
@ front of grill

Scan the 
QR code for 
the Smasher 
procedure.

Seasoning 
Dredger 

used ONLY 
on Smasher 

patties

Cook to order

1

2

3

4

1

5

2

6

3

7

4

8

1 52 3 4

6 107 8 9

Use grill scraper after each product cooked.
Use appropriate timers when cooking and holding product.

AccuTemp Grills:  See Operations Manual for cook times.
All products are cooked on a 400°F grill surface.

1

2

3

4

1

5

2

6

3

4

Grill_Poster       Rev. 04/24
GRILL STATION

PRODUCT UTENSIL: 
UNCOOKED GRILL PLACEMENT COOK TIME UTENSIL: 

COOKED NOTES

LARGE BEEF 
PATTIES

450°F 2:00
Flip 
1:45
Flip

Sear for :10

Max. hold is 
8 patties per 

tray w/lid

SMALL BEEF 
PATTIES

450°F 1:15
Flip 
1:15
Flip

Sear for :10

Max. hold is 
10 patties per 

tray w/lid

BACON 350°F

Pre-heated 
grill press

2:30

If held 
ambient, 

reheat for 25 
seconds on 

350°F section.

SAUSAGE 
PATTIES

350°F Pre-heated 
grill press 

1:15
Flip 
1:15

Max. hold is 
10 patties per 

tray w/lid

PRODUCT UTENSIL: 
UNCOOKED GRILL PLACEMENT COOK TIME UTENSIL: 

COOKED NOTES

SAUSAGE 
CRUMBLES

1 oz. 350°F Pre-heated 
grill press 

1:15
Flip 
1:15

Portion w/ 
1 oz. spoodle

FOLDED EGG 2 oz. 350°F

Bun Oil (Quarter-Size)  

Season
Cook by sight 

(approx.  
40 seconds)

Max. hold is 
8 folded eggs 

/pan

SCRAMBLED 
EGG

3 oz. 350°F

Bun Oil (Quarter-Size)  

Season
Cook by sight 

(approx.  
40 seconds)

Portion w/ 
4 oz. spoodle

GRILLED 
ONIONS

1 oz. 350°F

Bun Oil (Dime-Size) 

Pre-heated 
grill press

Season
2:30

Portion w/ ½ oz. 
ladle or spoon

SMASHER 
PATTY

450°F
@ front of grill

Scan the 
QR code for 
the Smasher 
procedure.

Seasoning 
Dredger 

used ONLY 
on Smasher 

patties

Cook to order

1

2

3

4

1

5

2

6

3

7

4

8

1 52 3 4

6 107 8 9

Use grill scraper after each product cooked.
Use appropriate timers when cooking and holding product.

AccuTemp Grills:  See Operations Manual for cook times.
All products are cooked on a 400°F grill surface.

1

2

3

4

1

5

2

6

3

4

COMING SOON
Stay tuned!
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Back Swamp
• (1) Fryer Filtering & Maintenance Poster 

Post above your fryer, on the vent hood.

• (1) Fryer Oil Discard Sticker 
Post above your fryer, on the vent hood.

FRYER COOKING
*HOLD

Top Hold Time = 
[Dump Station/Warming Drawer]

Bottom Hold Time = 
[Holding Cabinet]

Only one hold time?
[Dump Station]

Rev. 04/24          Fryer_ProductCooking

SMALL CARTON
SM Fry (fill)
SM Pickle Fry (fill)
SM Tot (10)
SM JPC
WP Crispy Tender (2)
MEDIUM CARTON
MD Fry (fill)
MD Pickle Fry (fill)
MD Tot (16)
MD JPC
3-PC Crispy Tender (3)
LARGE CARTON
LG Fry (fill)
LG Pickle Fry (fill)
LG Tot (26)
LG JPC
5-PC Crispy Tender (5)
PAPER SLEEVE
Soft Pretzel Twist
Corn Dog
SMALL UTILITY BAG
SM Onion Ring (5-6)
SM Mozz. Sticks (4)
SM Ched ’R’ Peppers (4)
MD Onion Ring (7-8)
MD Mozz. Sticks (6)
MD Ched ’R’ Peppers (6)
LARGE UTILITY BAG
LG Onion Ring (10-12)
LG Mozz. Sticks (8)
LG Ched ’R’ Peppers (8)
French Toast Sticks (4)

PRODUCT COOK MAX. HOLD*

Ched ’R’
Peppers

3:30 
mins 16 10 mins

30 mins

Corn 
Dogs

4:30 
mins 3 10 mins

30 mins

Crispy 
Chicken 
Fillet

5 
mins

6 in 
slotted
[2 in fry 
basket]

10 mins
30 mins

Crispy 
Tenders

5 
mins 12 10 mins

30 mins

French 
Toast 
Sticks

2 
mins 8 Cook to 

Order

Groovy 
Fries

2:30 
mins

½ 
basket 10 mins

Jumbo 
Popcorn 
Chicken

4 
mins

½ 
basket

10 mins
30 mins

Mozzarella 
Sticks

2:15 
mins 16 10 mins

30 mins

Onion 
Rings

2 
mins 16 5 mins

Pickle 
Fries

3 
mins

½ 
basket 10 mins

Soft Pretzel 
Twists

1 
min 4 Cook to 

Order

Tots 3:15 
mins

½ 
basket 10 mins

Pour from Bag Groovy
Fries

Pickle Fries

Tots

Green Handle 
Tongs Corn Dogs* 

Crispy Chicken 
Fillet

Crispy Tenders

French Toast 
Sticks

Jumbo Popcorn 
Chicken

Soft Pretzel  
Twists*

Green Handle 
Tongs or Hands Onion Rings

Ched ’R’ Peppers

Mozzarella 
Sticks

Red Handle 
Tongs

6" & 12" Raw 
Hot Dogs*

SWAMP UTENSILS
All products listed below are UNCOOKED.

Stainless Steel Tongs are used for  
COOKED products.

Rev. 04/24
Swamp_Utensils

*TEMPER PRIOR  
TO COOKING

• Corn Dogs

• Pretzels

• Hot Dogs

FILTER OIL AND CLEAN FRYER
For non-forced filtration fryers, a manual filter to be completed 4 times a day: 
Open, After Breakfast, After Lunch, Before Dinner.  On most models, fryer will 
prompt when filtering is required based on the number of uses, but can also 
be filtered manually. Always use PPE when handling.

1. For Express Filter, press the FILTER BUTTON (F) and select OPTION 1, then 
press YES to confirm. For Frymaster, press CLEANING followed by QUICK 
FILTER.

2. Use the fryer tool to push down debris, assisting with clearing the drain.
3. Once the fryer has drained, use fresh oil to clear excess debris.
4. Scrub the sides with a cleaning pad.
5. Press YES again to begin washing the vat.
6. Press YES again to begin filling the vat.
7. Press YES again to confirm that the vat has filled.
8. Allow the oil to heat.

• Check oil quality using the Oil Quality Test Kit.
• When the oil is darker than the darkest the color tube, discard the oil.
• Hold the FILTER BUTTON (F) and select DISPOSE. Press YES.
• When the discard process is complete, and the vat is empty, refill with 

fresh oil.

FRYER BOIL-OUT/CLEAN-OUT
Water and surface can be hot. Always wear PPE when handing. Perform this procedure once every 30 days.
Required materials: PPE, Scrub Pad, Angle Brush, White Brush, Bucket with Water, Degreaser Goofer Rod, and Paper Towels
1. Remove all components from the filter box except the lid, and slide the box back into the fryer. Place the fryer cover onto 

adjacent fryer vats.
2. Fill the fryer vat with water, slightly above the “fill line”, and add (1) cup of degreaser.
3. Add fry baskets to soak.
4. Press and hold the FILTER BUTTON (F), select STEP 7 (Boil Out) for Henny Penny.   

Press CLEANING followed by ADVANCED OPTIONS for Frymaster.
5. Confirm that the oil is removed and degreaser has been added by pressing YES after each prompt.
6. Press YES again to start clean (60 minute timer will appear).
7. After 60 minute timer sounds, drain the water into the fryer box.
8. Confirm that the solution and water have been removed by pressing YES.
9. Scrub the vat with a blue pad and confirm by pressing YES.
10. Dump the water from the fryer box and replace when finished.
11. Press YES again to rinse; fill the vat with water, then drain the water from the vat.
12. Confirm that the rinse is complete by pressing YES.
13. Press YES to clear the solution, oil will pump through.
14. Confirm the clearing by pressing YES.
15. Dry the vat with paper towels, and confirm the vat is dry by pressing YES.
16. Refill with fresh oil to the lower fill line.

FRYER FILTERING & MAINTENANCE Henny Penny & Frymaster

Personal Protective Equipment (PPE)
Keeps the user safe from burns or injury while 
handling the fryer components.  Required for 
all fryer filter/maintenance activities.

1. Fryer Apron
2. Fryer Gloves
3. Safety Goggles

Oil Quality Test
An oil dropper with coloration examples of 
oil that is within tolerance or needs to be 
discarded. Use the Oil Quality Test Kit daily 
to ensure oil quality after filtering.

1. Insert oil from the fryer into the oil 
dropper.

2. Place the oil dropper back into 
the holder next to the color tube.

3. Compare the fryer oil color to the 
color tube.

4. When the oil is darker than the 
darkest color tube, discard oil.

Replacing Filter Pad/
Cleaning Filter Box 
1. Allow one hour to cool. Always use PPE 

when handling.
2. Discard the used filter pad.
3. Discard remaining oil from the filter 

box into the trash.
4. Wash and rinse all parts.
5. Allow the filter box to air dry inverted 

overnight.
6. Insert a clean filter pad into the fully 

dry filter box. Ensure the filter pad is 
facing up as marked.

7. Insert crumb basket and press down 
firmly.

8. Check the gasket for tears or flat spots.
9. Slide the filter box into the fryer and 

filter starting with the newest oil.
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For Magnesol Powder instructions,  
see TOT Zone for training video.

OIL DISCARD
Oil is to be discarded if it fails the Oil Quality Test.   Boil Outs are required every 30 days.

All fried items are cooked at 350°F.

VAT #1 Oil 
Discarded Boil Out

Date

Initial

VAT #2 Oil 
Discarded Boil Out

Date

Initial

VAT #3 Oil 
Discarded Boil Out

Date

Initial

VAT #4
If applicable

Oil 
Discarded Boil Out

Date

Initial
• Always wear PPE when handling fryer components.  
• Test oil quality after the first filter of the day.  
• Do not skip filters.  
• Skim vats every 10 minutes on the 7s. 
• Avoid seasoning/salting items over open vats. 

• Cover vats overnight and when turned off.
• Do not cascade oil across vats.  
• Clean the Filter Assembly Pan every night. 
• Boil out fry vats during every oil change  

(or at least once a month).  
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• (1) Fryer Products Cooking Poster 
Post on the door of the reach-in cooler.

• (1) Swamp Utensils Poster 
Post on the door of the reach-in cooler 
or reach-in freezer.

• Reminder: New SONIC Brand Standard 
has increased the cook time for Tots 
from 3:00 to 3:15.  You will need to 
reprogram your fryer button for Tots.

OIL DISCARD
Oil is to be discarded if it fails the Oil Quality Test.   Boil Outs are required every 30 days.

All fried items are cooked at 350°F.

VAT #1 Oil 
Discarded Boil Out

Date

Initial

VAT #2 Oil 
Discarded Boil Out

Date

Initial

VAT #3 Oil 
Discarded Boil Out

Date

Initial

VAT #4
If applicable

Oil 
Discarded Boil Out

Date

Initial
• Always wear PPE when handling fryer components.  
• Test oil quality after the first filter of the day.  
• Do not skip filters.  
• Skim vats every 10 minutes on the 7s. 
• Avoid seasoning/salting items over open vats. 

• Cover vats overnight and when turned off.
• Do not cascade oil across vats.  
• Clean the Filter Assembly Pan every night. 
• Boil out fry vats during every oil change  

(or at least once a month).  
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Mark the days your drive-in discards oil, and 
boils out vats, on this sticker.

5/27
cm

5/27
cm

Remember to 
ALWAYS wear the 
proper PPE when 

handling fryer 
components!
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Front Swamp
• (6) Regional Menu Item Build Cards 

First, find your drive-in’s market-
specific menu items from the cards, 
and set them aside. You may keep 
the others or throw them away.  
Post only the cards that pertain to 
your drive-in’s business needs.

BURRITOSFrontSwamp_Poster_Burritos
Rev. 04/24

SuperSONIC
Breakfast Burrito

¼ oz. DICED ONIONS

(6-8) JALAPEÑOS

(4) HALF-SLICES TOMATO

(4) TOTS

10” TORTILLA 
ON BURRITO FOIL

¾ oz. SHREDDED 
CHEDDAR CHEESE

10 sec.

6 oz. SCRAMBLED 
EGGS

+

2 oz. SAUSAGE
CRUMBLES

Ultimate Meat & 
Cheese Breakfast 

Burrito

(4) TOTS

ZESTY CHEESE SAUCE

(3) HALF-STRIPS BACON

10” TORTILLA 
ON BURRITO 

FOIL

¾ oz. SHREDDED 
CHEDDAR CHEESE

10 sec.

6 oz. SCRAMBLED 
EGGS

+

2 oz. SAUSAGE
CRUMBLES

4 oz. SCRAMBLED EGGS

(3) HALF-STRIPS BACON
+

Breakfast Burrito

10” TORTILLA 
ON BURRITO FOIL

¾ oz. SHREDDED 
CHEDDAR CHEESE

4 oz. SCRAMBLED EGGS

2 oz. SAUSAGE CRUMBLES
+

= 
4 

oz
. b

ur
rit

o 
m

ix

10 sec.

OROR

Jr. Breakfast Burrito

8” TORTILLA 
ON BURRITO FOIL

½ oz. SHREDDED 
CHEDDAR CHEESE

2 oz. SCRAMBLED EGGS

(2) HALF-STRIPS BACON
+

2 oz. SCRAMBLED EGGS

1 oz. SAUSAGE CRUMBLES
+

= 
2 

oz
. b

ur
rit

o 
m

ix

10 sec.

OROR

DOGS & WRAPSFrontSwamp_Poster_DogsWraps
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FRITOS®
Chili Cheese

Wrap

10” TORTILLA 
ON BURRITO FOIL

¾ oz. SHREDDED 
CHEDDAR CHEESE

3 oz. CHILI

1½ oz. FRITOS

10 sec.

6” All American 
Hot Dog
6” FOIL BAG

6” HOT DOG TRAY

6” HOT DOG BUN

6” HOT DOG

¼ oz. DICED ONIONS

½ oz. RELISH

MUSTARD

KETCHUP

10 sec.

6” Chili Cheese 
Coney

(1) WRAPPED FORK 
6” FOIL BAG

1 oz. CHILI

6” HOT DOG TRAY

6” HOT DOG BUN

6” HOT DOG

½ oz. SHREDDED 
CHEDDAR CHEESE

10 sec.

Footlong Quarter 
Pound Chili Cheese 

Coney

¾ oz. SHREDDED 
CHEDDAR CHEESE

2 oz. CHILI

(1) WRAPPED FORK 
12” FOIL BAG

12” HOT DOG TRAY

12” HOT DOG

10” HOT DOG BUN

10 sec.

FRITOS®
Chili Cheese

Jr. Wrap

8” TORTILLA 
ON BURRITO FOIL

½ oz. SHREDDED 
CHEDDAR CHEESE

1 oz. CHILI

1 oz. FRITOS

10 sec.

FRIES & TOTS

Chili Cheese Fries/Tots
FRIES TOTS

SM. MD. LG. SM. MD. LG.

FO
IL

 
BA

G 1 Wrapped Fork 1 Wrapped Fork
6” 6” 12” 6” 6” 12”

SH
RE

D
D

ED
 

CH
EE

SE

10 second steam 10 second steam

½ oz. ¾ oz. 1 oz. ½ oz. ¾ oz. 1 oz.

CH
IL

I

1 oz. 2 oz. 3 oz. 1 oz. 2 oz. 3 oz.

FR
IE

S TO
TS

3 oz. 4½ oz. 6 oz. 10 16 26

H
O

T 
D

O
G

 
TR

AY

4” 6” 12” 4” 6” 12”

Cheese Fries/Tots
FRIES TOTS

SM. MD. LG. SM. MD. LG.

FO
IL

 
BA

G 1 Wrapped Fork 1 Wrapped Fork
6” 6” 12” 6” 6” 12”

A
M

ER
IC

A
N

 
CH

EE
SE

10 second steam 10 second steam

1 slice 1½ slices 2 slices 1 slice 1½ slices 2 slices

FR
IE

S TO
TS

3 oz. 4½ oz. 6 oz. 10 16 26

H
O

T 
D

O
G

 
TR

AY

4” 6” 12” 4” 6” 12”

FrontSwamp_Poster_FriesTots
Rev. 04/24

6” Chicago Dog

6” HOT DOG TRAY

6” HOT DOG

6” POPPY SEED BUN

10 SEC.

¼ oz. DICED ONIONS

(2) HALF-SLICES TOMATO

(1) PICKLE SPEAR

(2) SPORT PEPPERS

DASH OF CELERY SALT

½ oz. RELISH

MUSTARD

skin side up

6” FOIL BAG

6” New York Dog

6” HOT DOG TRAY

6” HOT DOG

6” HOT DOG BUN

½ oz. GRILLED ONIONS

MUSTARD

1 oz. SAURKRAUT

10 SEC.

6” FOIL BAG

• (1) Burrito Builds Poster 
Post above or near your Front Swamp Station.

• (1) Dogs & Wraps Builds Poster 
Post above or near your Front Swamp Station.

• (1) Fries & Tots Builds Poster 
Post above or near your Front Swamp Station.
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