Salad Prep Procedure for Cook Shift
Locations described are for O’Keeffe kitchen. Renaissance kitchen locations may be slightly different.
Prepare salad station. 
1. Wash your hands and wrists

2. Fill a container with sanitizer and get two clean wash rags

3. Sanitize the entire salad prep area, including sinks, faucet, handles, drain handles, and both sides of the counter

4. Lay down one wet wash rag on flat prep area to the right of the sink.

5. Put clean gloves on and retrieve a small cutting board (green); a large cutting board (green, white, or tan); and two knives. 

6. Place large cutting board on top of the wash rag (it prevents slipping) and the large one on the opposite site of the counter, by the spices. One knife goes with each cutting board. 
7. The knife and board on the counter by the spices are for “dirty” vegetables (unwashed) and the knife and board next to the sink are for “clean” vegetables (after they’ve been washed). 
8. Fill the left sink with about 18 inches of vegetable wash and the right sink with about 5-6 inches of vegetable wash (up to the drain on the back wall of the sink). To do this, stop the drain by rotating the black lever under the sink to the left until it stops. Then turn the black knob on the faucet so that it is parallel with the floor, push and turn the tan vegetable wash button (located about eye level above the left sink) to the left, and turn on the faucet.
9. While the sink fills, get a large bucket for compost scraps (located on the top right shelf of the rack). Retrieve the colander and corresponding pot for the lettuce--both are hanging above the island in the center of the kitchen. Place the colander in the pot and set these in the salad prep area on a clean surface.
Prepare lettuce.
10. Go to the cooler and retrieve three packages of romaine lettuce and one package of spinach (located on the right side shelves at about shoulder level). Set the packages on the counter across from the sink. 

11. Remember to check on the sink that is filling with vegetable wash. When the sink is full, turn off the water with your clean wrist so as to avoid contaminating the area you’ve sanitized with your (now dirty) gloved hands.

12. Take the heads of romaine out of the plastic packages. Tear off and compost the outer layer of leaves (three or four in total). Spread apart the leaves, place in left side sink of vegetable wash, swish head in wash water, and let soak for about ten minutes.

13. Change your gloves and remove one head of lettuce from the wash water. Place on clean cutting board. Using clean knife, cut off about one inch from the top of the leaves and place this in the compost bucket. This is to remove residual rust and dirt spots. 

14. Chop the head of lettuce into small pieces and discard the core. Slide the chopped lettuce into the clean vegetable wash in the right side sink. 

15. Repeat previous steps with the two remaining heads of romaine.

16. Once all three heads are chopped up, place the lettuce in the colander. It’s fine to use your hands, so long as your gloves have only touched clean lettuce, tools, and areas. If not, change your gloves before fishing the lettuce out of the vegetable wash. 
17. Next, shake approximately half of a package of spinach into the vegetable wash in the right sink (the one that only had chopped lettuce). Push spinach into the water and swish it around to clean all surfaces.

18. Change your gloves and then take the spinach out of the wash water and add it to the colander of lettuce. Toss lettuce and spinach together and mix.

19. Cover the colander with plastic wrap and place in walk-in cooler.

20. Drain vegetable wash from both sinks and sanitize.
Prepare other vegetables.
21. Take a cart out to the guff fridge in the dining room. Remove all salad prep containers from the guff fridge and go back to the kitchen. Any leftover cucumbers, tomatoes, and green peppers must be discarded. Onions, carrots, beans, banana peppers, feta, olives, raisins, peanuts, and croutons may used again unless they look bad or have been somehow contaminated (with salad dressing, cheese, etc.). Transfer items to be reused into clean salad prep containers (located on the rack in the kitchen). 

22. Take dirty salad prep containers to the dish room. If necessary, request that the dish washer do them early so that they are available for refilling with fresh vegetables (there are not two complete sets of containers in each kitchen). 
23. Put the cart (with any partially full salad containers) in the walk-in cooler. 

24. Get vegetables from walk-in cooler and set on/near “dirty” cutting board. Prepare vegetables for washing as follows:
Cucumbers - peel
Green peppers - core and take out seeds
Carrots - peel and cut off ends
Onions - cut off ends and remove skin
Tomatoes - put directly into vegetable wash

25. Once vegetables are prepared for washing, place in vegetable wash and let soak for several minutes. 

26. Change your gloves before handling clean vegetales. 

27. Remove vegetables from the vegetable wash one kind at a time and cut into small pieces. Fill a large salad prep container with cucumbers and another with tomatoes. All other vegetables go into the small salad prep containers. Some specific details are below:
Cucumbers - cut off ends and slice or dice
Tomatoes - core and slice or dice
All others - cut into small slices or bite-sized pieces

28. As you fill a container with each vegetable, place on cart in the walk-in cooler. 

29. Once all vegetables are washed, cut up, and placed in the cooler, drain the vegetable wash water and clean/sanitize the salad station. Take knives and cutting boards to the dish room.
Take care of other odds and ends.
30. Return to the salad containers in the walk-in cooler. Fill olives, beans, cheese, croutons, banana peppers, etc. as needed. Items for refilling can be found in the walk-in cooler or, potentially, in the pantry. Make sure to use clean gloves when reaching into jars of olives, peppers, etc. or when handling allergens like peanuts and cheese. 

31. Leave all items in walk-in cooler until just prior to meal time (or when Chef Lynn tells you to take the salad to the outside).
Setting up the salad in the dining room.
32. Wheel the cart of salad vegetables out of the walk-in cooler and into the dining room. Make sure the salad cooler (the largest opening in the buffet bar) is turned on.

33. Place the colander/pot of lettuce and spinach in the side nearest the wall. 

34. Set the other vegetables and salad items into the salad cooler. 

35. Retrieve 3-5 salad dressings from the guff fridge and put along the right side of the salad cooler. 

36. Put out small plastic ladles for the salad dressings, a large tongs for the lettuce, and and a variety of smaller tongs for other items. Make sure that allergens (cheese, peanuts) have their own utensils.

37. Wheel the empty cart back into the kitchen and line up neatly next to the island in the kitchen. 
