Dining Room Prep Procedure for Cook Shift
Locations described are for O’Keeffe kitchen. Renaissance kitchen locations may be slightly different.
1. Fill a container with sanitizer and hot water, (from the sink right inside the kitchen, next to stoves) and get a clean wash rag from the closet.

2. Take sanitizer into the dining room. 

3. Throw away any garbage or food left out, put any food away, recycle empty containers left lying about. 

4. Wipe down and clean the following areas: 

· The buffet (both sides) and bars in front of it. 

· The area by the milk machine.

· The counter by the coffee pot, tea pot, and sink. 

· The counter containing the cereal and toasters. Move each item to clean underneath.

· The table containing the condiments. Move each item to clean underneath.

· All three refrigerators--yes, including both sides of the doors, inside shelves, and handles. Reorganize items inside the fridge neatly, grouping similar items together for easy access (put all the soy milks together, all of the juices, etc.)
If, at any point during this process, the sanitizer starts to look brown and gross, dump it out and refill with fresh sanitizer.
5. Take the chairs off all of the tables to prepare for the meal. Wipe down any tables that need it.

6. Leave the container of sanitizer and wash rag on the counter between the sink and dish tubs. If the water/sanitizer looks very dirty, dump it out and refill with fresh sanitizer from the kitchen. 

7. Go back into the kitchen and ask/see what else needs to be done to prepare for the meal. Other tasks to do may include (but are not limited to): making juice, carrying items out to the buffet or dining room area, additional cleaning tasks assigned by Chef Lynn, and/or helping put clean dishes away.
