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A thoughtful review of 2009 reveals one over-arching theme: shifting 
momentum. As year-end 2009 approached, and we began planning 2010, 
our 50th year as the global leader in pizza delivery, the momentum of our 
domestic business finally began to build in an impressive and significant 
way. This was not because the consumer landscape was rosy. It was 
not because our competition decreased their spending or resolve. It was 
because we started to experience a significant benefit from the bold 
changes made by the talented and highly-motivated leaders of our company 
and system of stores. We have devoted a couple of tough, challenging years 
doing the work that needed to be done to jumpstart our sluggish domestic 
sales – by focusing on new products, strengthening our franchise system, 
and making numerous technology enhancements. At the outset of 2009,  
we knew we had a tough year ahead of us. But none of us knew how  
game-changing the year was going to be! 

The year started off with a bold statement when we took on Subway in a 
national taste test. Even though they didn’t like our message, the truth was 
that our Oven-Baked Sandwiches were a hit! We were already the world 
leader at delivering pizzas but, overnight, we became the world leader in 
sandwich delivery as well. Oven Baked Sandwiches were quickly followed 
by the introduction of Domino’s American Legends pizzas – a high-quality 
specialty pizza line that provided consumers with unique flavors and high-
end ingredients at a great price.  

The new product innovations didn’t stop there. BreadBowl Pasta, a brand 
new creation exclusive to Domino’s Pizza, was the next new product 
platform we launched. A fun take on “pasta with bread sticks,” the new 
creation was operationally easy, came in four varieties and was unique.  
Not wanting to leave dessert-lovers out, we then introduced Chocolate Lava 
Crunch Cakes. This high-quality product didn’t look anything like the usual 
dessert from a pizza place. With its melted chocolate center and crisp edges, 
it was more like something you’d see at an expensive restaurant – and it 
was exclusively available at Domino’s Pizza. We even went to the top of  
Mt. St. Helens to deliver lava cakes to tourists visiting one of America’s 
largest volcanoes!  

David A. Brandon 
Chairman & CEO

New products and value news created 
something for every customer.
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Domino’s American 
Legends™

Job info

Approvals
Inks:

 Cyan,  Magenta,  Yellow,  Black,  Punch Die

Fonts:
Trade Gothic (Light, Bold)

Images:

2009_DOM_HAWAINPIZZA+PASTABOWL_V4.tif (CMYK; 300 

ppi; 100%), Dominos_YouGot30_CMYK.eps

Prefl ight information 

DOMUS_02670_N5_SpecPizza_Wing.indd
4-29-2009 7:39 PM

Yunior Marquez/ Jody McClean

Saved at:

None

By:

Printed at:

Job #:
Client:
Media:
Live:
Trim:
Bleed:
Notes: 

Pubs:

DOMUS0002670

DOMUS
Collateral - Other

8.75” x 13.75”

9” x 14”

9.25” x 14.25”

None
wall wing

________Creative Dir:

________Art Director:

________Copywriter:

________Content Mgr:

________Art Buyer:

________Proofreader:

________Production:

________Digital Artist:

________Traffi c:

ScottLn

TimEr
BrockJn

None
None
CamilleJn

DuaneBs

JodyMn

KevinMl

LEGAL 
STUFF

Cheesy crust not available on thin crusts. You must ask for this limited time offer. Prices, participation, delivery area and charges may vary. 
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GET ANY DOMINO’S

WHEN YOU BUY

ANY LARGE DOMINO’S

AMERICAN
LEGENDS PIZZA

FOR $12.99

FOR JUST $4.99

A LEGENDARY DEAL

LEGENDS PIZZA

DOMUS_02670_N5_SpecPizza_Wing.indd   1

4/29/09   8:07:59 PM




