T-SHIRT POLO
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PANTS :

@ Pants must be dark or neutral colors and made of denim,
cofton (includes khakis), or polyester.

Pants must be worn at the waist. Wear a belt if needed.
Leisure/yoga/active wear is permitted

Shorts or capris must not be shorter than knee length.

Pants must not drag on floor and must be free of rips, tears,
frays, or holes.

@ Sweat-type pants/shorts, embellishments are NOT permitted:
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SHIRTS :

@ Papa Murphy's approved black T-shirts (designs can be mixed)
for team members and store management.

@ Shirts should be clean and wrinkle-free.

NAMETAGS :

® Must be provided by the Franchise Owner or Store
Manager.

@ Use a label maker (recommended) or a chalk pen (for
chalk board versions) for applying names.

SHOES:

@ Must be non-slip, closed toe, closed heel, and solid in color.

@ Socks should be worn at all times
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APRONS :
@ Must be Papa Murphy’s approved and provided by the Franchise Owner or Store
Manager.

@ Keep aprons clean and wrinkle-free.

@ Wear aprons at all fimes, except when shaker boarding. Change when soiled.

@ Wear aprons appropriately based on their type — full aprons over the head and
waist aprons around the waist.

@ Black aprons are recommended to distinguish Managers & Asst. Managers.

OUR STORE POLICY (if checked these policies also apply to our store):

Q As an option, solid black T-shirts (non-Logo’'d) are permissible at the Owners
discretion.

Q Papa Murphy’s approved black Polo shirts are allowed, if desired, for Store
Management.

A Personalization to nametags is permitted as approved by Franchise Owner or Store
Manager.

BEST PRACTICES:

7 Keep fingernails short, clean, and polish-free

T Tie back or braid hair that is shoulder length or longer. And pull back long bangs that
hangs over the eyes or beyond.

7 Keep facial hair clean and neatly fimmed.

T Aftire and appearance must comply with local regulatory requirements and the FDA
food code.




