Bacon 1 Bacon 2 Pancake Cook-1 00 shift | | Pancake Cook-2 7:00 shift Pancakes - Batter Eggs Cook 1 7:00 shift Eggs Cook 2 Eggs - Mix 260 7:00 shift | Beverages s :00 shift Server - Eggs/Grits 7:00 shift Server - Pancakes 11sm0
Note: Breakast voluntsers recene free breakiast Breaiast volunteers receive fres breakiast Breakiast volunteers recene free breaiast Breakiast volunteers receive fres breakiast reakiast volunteers receive fres breakiast Breakiast volunteers receie free breaiast Breakiast volunteers receive fres breakiast Breakias! volunteers recene free breakiast | Breakfast olunteers receie free breakiast reakiast volunteers receive fres breakiast
REQUIRES STRENGTH TO LIFT 50 POUND COFFEE REQUIRES STRENGTH TO LIFT 501bs COFFEE POTS
7:00 [Make coffee with "BEVERAGES" KP. 7:00 | Grills will be already turned on and getting HOT. | 7:00 | Stock bathroom with paper towels and toilet paper. | 7:00 [Vacuum Kitchen rugs and lay out by grils and serving | 7:00 |Vacuum/clean area around big window. Wipe off 7:00 |Work with EGGS COOK 2 KP: Get sneeze guard from| 7:00 | Work with EGGS COOK 1 KP: Get sneeze guard from| 7:00 | Sweep hangar floor. Start in kitchen area under 7:00 [Make coffee with help from "BACON 1" KP. 7:00 | CAUTION: Water from hot water tap s very HOT! | 7:00 | Contact Char Mille for set up duties. She will assign | 7:00
Follow instructions posted over coffee counter. See directions posted on wall to left of grill. Paper towels and toilet paper are on top of gray area. Use tall yellow vacuum in storage room to left of| shelves above kitchen sinks with spay bottle and under kitchen table, place on any available table - under kitchen table, place on any available table - if window. Coordinate with two other sweepers ("EGGS Follow instructions posted over coffee counter. Clean all three stainless steel sinks with Soft Scrub duties based on areas needing additional assistance.
Clean shelves under grills and put butcher paper on cabinet in storage room. refrigerators. paper towels. Cut and fold butcher paper to fit the. no table is available, get one 6-footer from north wall 0 table is available, get one 6-footer from north wall COOK 1 and "2" KPs). cleaner (under sinks). Rinse sinks with warm water.
Be sure to start decaf in pot #1 (100-cup) first -- shelves (where you'l place cooking utensils) shelves. and place in southeast comer of hangar (on black and place in southeast comer of hangar (on black Be sure to start decaf in pot #1 (100-cup) first - Run warm water into far right "Sanilize Sink” to 2/3 full
and regular coffee in stainless pot #SS1 (65-cup) Clean bathroom if necessary. squares). DO NOT HANDLE SNEEZE GUARD squares). DO NOT HANDLE SNEEZE GUARD Item locations: and regular coffee in stainless pot #SS1 (65-cup) - add 1/8 to 1/4 cup of bleach (under sink).
next. Then start 3 other 100-cup pots. Only 5 pots Get one 12°x18"x4" aluminum drip pan (top of freezer) Item locations: ALONE! ALONI Brooms -~ hanging by storage closet door next. Then start 3 other 100-cup pots. Only 5 pots
can be brewing at one time. and place under bacon grill drip hole. If drip pan of Shop vacuum - to left of refrigerators in storage room Sweep entire hangar floor starting in the kitchen area. Sweep entire hangar floor starting in the kitchen area. Dustpan ~ inside storage closet to right of refrigerator can be brewing at one time. Clean kitchen table to right of sinks with spray bottle
hardened grease remains from last breakfast, put it in Spray bottles - rollout supply cart Brooms — hanging by storage closet door Brooms - hanging by storage closet door un items to proper place when through and paper towels. Get two large white cioth towels
Help set up condiments table till 7:25. Follow garbage. Check old coffee can under middie giill drip Paper towels -- top of gray cabinet in storage room Dustpan — inside storage closet to right of refrigerator| Dustpan - inside storage closet to right of refrigerator| Set up condiments table. Follow instructions on (from laundry bag to left of coffee counter) and place
instructions on wall by condiments table. Spout - dump contents in garbage, if necessary, & Butcher paper — under coffee counter wall by condiments tabie. legthwise on table.
return can under spout.
Dip thermometer probe (on cart left of il in right Get stainless steel drying rack from back wall in
sanilizer sink, wipe off & retun to cart by gril storage closet. Clean rack with spray botle and
paper towels. Place drying rack over towels on
Item locations: kitchen table.
Butcher paper -~ under coffee counter item locations:
Aluminum drip pan - top of freezer in storage room Soft Scrub — under sinks
Thermometer -~ on shelves left o grill Spray bottles - rollout supply cart
Paner towels - ton of aray cahinet in storaoe raom
715 7:15 | Clean all grils. As they get hot, pour oil on gril and | 7:15 | Work with Pancake Cook-2 KP 10 sel up 4 rows of 6- | 7:15 | Work with Pancake Cook-1 KP (0 sel up 4 rows of 6- | 7:15 | Gel following ftems and place in left & middle stainless| 7:15 | With Eggs Cook 2 KP, set up two 8-foot serving | 7:15 | With Eggs Cook 1 KP, sel up two 8-foot serving | 7:15 | Get the following items and place in feft & middle sink 7:15 | As polsipans/utensils are brought 1o left sinks or 715 75
use scraper on the three gril surfaces. Wipe off with foot dining tables...four tables in each row. DO NOT foot dining tables. . four tables in each row. DO NOT el sinks....or place on serving tables if sinks are tables (place on black marks at serving line). tables (place on black marks at serving line). (or serving table if sinks are full) to be sanitized: serving table, dip each item in sanitizing sink, shake
Just before 7:30 get bacon cooking utensils: 8 bacon wad of paper towels. USE 8-foot serving tables. Black squares painted on USE 8-foot serving tables. Black squares painted on| full: Find two 4-foot tables by storage closet wall..set up Find two 4-foot tables by storage closet wall..set up Two drawers under coffee counter: All serving and off excess and place on stainless drying rack ~ DO
presses, scissors, tongs & spatula from drying table WASH HANDS. Get bacon & sausage - from plastic hangar floor mark the position for table legs at end of hangar floor the mark position for table legs at end of Everything from shelves 3 & 4 in Gray cabinet the d-foot cashiers table to east of serving tables and the 4-foot cashier's table to east of serving tables and cooking utensils NOT set items on cloth towels. Electric frying pans
when washed & dried. bags first (if any), then boxes with earlier "pull dates". each row. each row. storage closet: Yellow & blue plastic mixing bowls, 2 4-foot pancake batter table against closet wall under 4-foot pancake batter table against closet wall under Top of left refrigerator: Juice and water dispensers can be immersed (remover cords first). For chafing
Open boxes & place on cart to left of gril stainless mixing bows, 3 large pitchers, two 4-cup clock. Clean those tables & the sneeze guard vith clock. Clean those tables & the sneeze guard with and wooden stan dishes, dip only the food pans.
Item locations: Clean tables with spray bottles and paper towels. Clean tables with spray bottles and paper towels. measuring cups, 2 electric frying pans (with cords), 2 spray bottle & paper towels. (find spay bottles on spray bottle & paper towels. (find spay bottles on On cooking grill or table to left: 8 bacon press
Oil - under cooking grills Place chairs at each table - 3 on each side. Place chairs at each table - 3 on each side. large black grits-pots, funnel, blender, plastic tubs rollout supply cart, p-towels on top of gray cabinet in rollout supply cart, p-towels on top of gray cabinet in
Scraper -~ on giill or shelves to left of gl Item locations: Item locations: marked "Spoons”, *Forks", "Knives", "Coffee Spoons". storage room). storage room). As potsipans/utensils are sanitized and placed on
Paper towels — top of gray cabinet in storage room Spray bottles -- rollout supply cart Spray bottles - rollout supply cart From Right cabinet under coffee pots: 3 chafing drying rack to right of sink, dry them with PAPER
Bacon -- plastic bag in right refrigerator/freezer first, Paper towels —top of gray cabinet in storage room Paper towels — top of gray cabinet in storage room dishes (2 rectangular, 1 round)...set on serving table. Get all syrup bottles (ful and empty) from rollout Get all syrup bottles (full and empty) from rollout TOWELS. Set items on cleaned surrounding tables
then brown box in right refrigerator, then right freezer. supply cart and plastic funnel from drying table (after supply cart and plastic funnel from drying table (after (drying table, pancake mix table and serving table).
When both emply, check lef freezer. -- WASH YOUR HANDS its sanitized). Refll empty syrup bottles from large 64 its sanitized). Refill empty syrup botties from large 64
Sausage - use bag first in right fridge/freezer, then As pots/pans/utensils are sanitized and placed on 2. syrup jugs - use funnel. Place one syrup bottle on oz. syrup jugs - use funnel. Place one syrup botlle on
white box in right fidge, then right freezer, eft freezer. drying rack 1o right of sink, dry them with PAPER each table. Throw away 64 oz. jugs when empty. Get each table. Throw away 64 0z. jugs when empty. Get
TOWELS. Set items on cleaned surrounding tables salt and pepper boxes from rollout supply cart (shelf salt and pepper boxes from rollout supply cart (shelf
(drying table, pancake mix table and serving table) #3). Place one salt and pepper on each table (more S #3). Place one salt and pepper on each table (more S
& P in boxes on top of left refrigerator if needed) &P in boxes on top of left refrigerator i needed).
Retumn salt/pepper boxes to rollout supply cart when Retun saltipepper boxes to rollout supply cart when
done. done.
On ond westher davs_niaca svin and saltinanner On anod wenther davs_nlace svmn and saltinenner
730 | Cook bacon & sausage with "Bacon 2' KP. See 7:30 | Cook bacon & sausage with "Bacon 1" KP. See 7:30 | When all tables and chairs are in place, assist Eggs- | 7:30 |When all tables and chairs are in place, assist drying | 7:30 |When il pots/pans/utensils have been dried, set up | 7:30 |When all pots/pans/utensils have been removed from | 7:30 |When all pots/pans/utensils have been removed from | 7:30 | When all pots/pans/utensils have been dried, return | 7:30 | Selup orange juice dispenser al west end of serving | 7:30 | Prepare serving tables: 730 7:30 | Help dry the dishes and set up serving area
directions posted on wall to left of il directions posted on wallto left of grill. Use bacon Cook KPs placing one syrup bottle and saltipepper on potsipans/utensils — use only PAPER TOWELS. Set  batter mixing table against the storage closet wall serving tables, put tablecloth (from rollout supply cart) serving tables, put tablecloth (from rollout supply cart) stainless drying rack to storage closet. table. Dispenser & black plastic base set on top of Follow "Server Instructions -
presses o keep bacon flat. Bacon should be crispy each table. Salt & Pepper shakers are on rollout items on cleaned surrounding tables (drying table, Follow instructions on the "Pancake Batter Mixing on both tables - PLASTIC SIDE DOWN. Place on both tables - PLASTIC SIDE DOWN. vertically between gray cabinet and back wall. blue wood stand. Put 10'x12" drip pan under spout clock on closet wall
Use bacon presses to keep bacon flat. Bacon should but not black. Sausage must be heated to at least supply cart (shelf #3) pancake mix table and serving table). Instructions” sign posted on the closet wall. Mix sneeze guard on serving table nearest 1o hangar door. sneeze guard on serving table nearest 1o hangar door.
be crispy but not black. 140° F. Check temp with thermometer (on shelves to pancake batter and deliver to Gooks. Puttablcith tp shef ofrllou suppy car) on ogg Get orange juice cans from left refrigerator door
left of grill. Deliver cooked bacon & sausage to ooking table by window - SHINY PLASTIC SID (reezer when fridge is empty). Mix 2 cans of juice
Sausage must be heated 1o at least 140° F. Check chafing dishes on serving table on paper plate. BOWN. Pug i bath leirc fying pans. tum o fo concentrate with 6 cans of water in large plastic
temp with thermometer (on shelves to left of gril). 350 degrees. Get 2 stainless eggs mixing bows from pitcher — stir with long stirting spoon. Fill juice
drying table when washed & dried. dispenser. Pour juice in juice cups (top shelf on
Deliver cooked bacon & sausage on paper plate to rollout supply cart) and line up on table.
chafing dishes on serving table. As needed get
bacon/sausage from RIGHT refrigerator, then right NOTE: When using frozen concentrate, first can of
freezer. vater mistbe HOT. Place a numborofozen cans in
HOT water in
Continue to Monitor coffee pots and reverse drip-
catchers when READY liahts come on.
7:45 | Cook bacon/sausage. Deliver (o serving area on 7:45 | Cook bacon/sausage. Deliver (o serving area on 745 | Get biue plastic pancake ladle and flippers from drying| 745 | Gel non-stick spray from rollout supply car (shelf #4) | 7:45 |Mix pancake batler. Deliver o pancake cooks and | 7:45 | Check electrc frying pans set o 350 degrees. Cook | 7:45 | Check electric frying pans set (o 350 degrees. Cook | 7:45 | Get eggs ffom lefl refigerator n slorage room - use eggs on | 7:45 745 7:45 | Wash hands and put on gloves (from shelf over 745
paper plate. paper plate. table when they are sanitized and dried. and spray both pancake grills retrieve empty bow. oggs and deliver to serving line on paper plate. Do oggs and deliver to serving line on paper plate. Do right side with earler “pull dates” first. Get blender & sinks).
not touch raw eggs or egg shells. not touch raw eggs or egg shells. stainless bowls from drying table by sinks.
Cook pancakes: Use about 3/4 ladle of batter for Cook pancakes: Use about 3/4 ladle of batter for M eags in blender — 12 6qgs per batch with one tep water. Getbags of paper ltesfom rollout cart (el 44)
each pancake (attempt to get blueberries in each). each pancake (attempt to get blueberries in each). o oot eggs in S8 m‘j’?y bouls and pass o eg;s and place on table to right of sneeze gua
Goalis 5 inch pancake. When cooked, stack Goal is 5 inch pancake. When cooked, stack P o N e ObKED Eaos
pancakes on paper plate and deliver (o serving pancakes on paper lae and delver o seni Remove five or six inch stack of plates from bag,
chafing dish. Coordinate swap of empty and ful batter| hafing dish. Coordinate swap of empty and ful batter separate them and loosely place them on top of
bows with "Pancakes - Batter” KP. Sovis wih “Pancakes . Batar KP sneeze guard. This makes it easier to pick up single
plate when serving line is busy.
At any break in service line, separate more plates and
loosely place on sneeze guard.
8:00 | Cook bacun/sausage Deliver to serving area on 8:00 | Cook bacon/sausage. Deliver o serving area on 8:00 | Cook pancakes — deliver to serving table on paper | 8:00 | Cook pancakes - deliver o serving table on paper | 8:00 B 8:00 | Cook eggs and deliver m seMr\g line on paper plate. | 8:00 | Cook eggs and deliver to serving line on paper plate. | 800 |Mix eggs. 8:00 | * Mix juice, keep dispenser filled and fil juice cups. 8:00 | Five minutes before 8:00, wash your hands. Puton | 8:00 | Serve food — two pancakes, two meats (wo bacon, | 8:00
paper plate. paper plate. plate. plate. Do not touch cooked e Do not touch cooked eggs. * Monitor coffee Gounter: Reverse drip-catchers when gloves (from shelf over sinks). Serve food - one. two sausage, OR one each) to each customer. Ask
READY lights come on. Maintain coffee cup supply. Scoop of eggs and grits (ask if they want grits) to each what they prefer.
* Resupply all items on condiments table as needed. customer. St eggs frequently so eggs on botiom
* Maintain plastic flatware, napkins, butter and don't burn
maraarine on serving table.
330 = =) H 330 = 530 H &30 - 830 H &30 - 830 H 30 | Check with Char or Len - may need to make new | 830 B &30 - 530
Dot of reaular coffes in SS1 65-cu bot.
9:00 [Brief replacement and pass on KP "Task List" 9:00 | Brief replacement and pass on KP "Task List” 9:00 [ Brief replacement and pass on KP "Task List" 9:00 | Brief replacement and pass on KP "Task List” 9:00 [Brief replacement and pass on KP "Task List" 9:00 [ Brief replacement and pass on KP "Task List” 9:00 [Brief replacement and pass on KP "Task List" 9:00 | Brief replacement and pass on KP "Task List” 9:00 [Brief replacement and pass on KP "Task List" 9:00 [ Brief replacement and pass on KP "Task List” 9:00 [Brief replacement and pass on KP "Task List" 500
Bacon 1 Bacon 2 Pancake Cook-1 9:00 shift Pancake Cook-2 9:00 sl Pancakes - Batter 9:00 shift Eggs Cook 1 9:00 shift Eggs Cook 2 :00 shift Eggs - Mi 9:00 sl Beverages 9:00 shift Server - Eggs/Grits 9:00 shift Server - Pancakes a0 9:00 shift
9:00 | Get briefing and KP "Task List" from 7:00 KP. 9:00 | Get briefing and KP "Task List" from 7:00 KP. 9:00 | Get briefing and KP "Task List" from 7:00 KP. 9:00 | Get briefing and KP "Task List" from 7:00 KP. 9:00 | Get briefing and KP "Task List" from 7:00 KP. 9:00 | Get briefing and KP "Task List" from 7:00 KP. 9:00 | Get briefing and KP "Task List" from 7:00 KP. 9:00 | Get briefing and KP "Task List" from 7:00 KP. 9:00 | Get briefing & KP "Task List" from 7:00 KP. Wash | 9:00 |Wash your hands and put on gloves (from shelf over | :00 [Wash hands and put on gloves (from shelf over sink). | 9:00
WASH YOUR HANDS. WASH YOUR HANDS. hands. Read "9:00 Beverages KP" instructions ink). Get briefing from 7:00 *Pancake Server".
Cook bacon and sausage with "Bacon 2" KP. See Cook bacon & sausage with "Bacon 17 KP. Follow Use about 3/4 ladle of batter for each pancake Use about 3/4 ladle of batter for each pancake ~ WASH YOUR HANDS - Check electric frying pan set to 350 degrees. Check electric frying pan set to 350 degrees. i eggs i bender 12 eggs per atchwih ne tsp above coffee counter. Get briefing and KP "Task List" from 7:00 KP.
directions posted on wall to left of il directions posted on wall to left of grill. Use (attempt to get blueberries in each). Goal is 5 inch (attempt to get blueberries in each). Goal is 5 inch * Mix juice and keep juice cups filled. Serve food -- two pancakes, two meats (two bacon,
bacon presses to keep bacon flat. Bacon should be pancake. kes and deliver to serving pancake. Cook pancakes and deliver to serving Mix pancake batter following instructions from 7:00 KP| Cook eggs and deliver to serving table on paper plate. Cook eggs and deliver to serving table on paper plate. o blncd eggs into S mixing bowls and pass to  Monitor coffee: Maintain supply of coffee cups. Serve food - one scoop of eggs and grits to each two sausage, OR one each) to each customer.
Use bacon presses to keep bacon flat. Bacon should crispy but not black. Sausage must be heated to at chafing dish on paper plate. Coordinate swap of chafing dish on paper plate. Coordinate swap of and on wall over mixing Deliver to pancake Do not touch raw eggs or egg shells. Do not touch raw eggs or egg shells. eggs cooks. Eggs cooks MUST NOT touch raw eggs When coffee pots are nearly empty, turn OFF, dump customer (ask if they want grits first).
be crispy but not black. least 140° . Check temp with thermometer (on cart lempty and full batter bowls with "Pancakes - Batter” empty and ful batter bowis with "Pancakes - Batter" cooks and retrieve empty bowl. or egg shells. DO NOT TOUCH COOKED EGGS. grounds in trash and pour any remaining coffee into
to left of gril). Deliver cooked bacon & sausage to KP KP anather pot (don't mix decaf and regular).
Sausage must be heated 1o at least 140° F. Check chafing dishes on serving table on paper plate. As * Monitor condiments table: Maintain supply of cold
temp with thermometer (on shelves to left of il needed get more bacon/sausage from RIGHT vater, hot valer, hot chocalate, te, coflee ups,
refrigerator/freezer then LEFT freezer. sweeteners, creamers, sugar-free syrup, Half-n-Half
Deliver cooked bacon & sausage to chafing dishes on and sllmng spoons. Remove any trash from table
serving table on paper plate. As needed get more. e: Maintain plastic flatware,
then nap ine and tter and margarng
LEFT freezer
7090 Wrap bacon and saueage in hef plasc bage and ™| 03 Tum off il s Two grfs on he ff (g2 rm off | 1990/ Tako pancake cooking uensis o f o plastic | 1099 e sallpoppor shakrs or a lables - nludng | 04  Fallow mtvclions over miing bl “At 0:00 when | 1630 T OFF and UNPLUG elcic ying pan. Use 10:00 | Turn OFF and UNPLUG electric frying pan. Use 7090 Verly bl clectic g pars re OFF ans 7099 Tum OFF & UNPLUG al coffe makers and ol | 040 Coso allsero can (o 1 exinguish fame - under 1630/ Pl effyer pancakes bacon/<ausage on paper 10:00
place in right freezer in storage closet. If right i full clockwise. Grill on the right (electric) tuns off sink outside sed. Place shakers in box on breakfast service ends:" Be sure to clean mixing plastic spatula to remove egg residue from pan - put plastic spatula to remove egg residue from pan - put UNPLUGGE! water pot on condiments table. grits pot & eggs/sausagelbaconipancake pans plates and place on cashie
use left freezer. counterclockwise. Tur off 3 gas supply valves on wall S anefofrllot Suboly cart. Trrow away any table. residue in trash can. residue in trash can. Remove electric cord from both * Put leftover eggs on paper plate(s) & place on * Remove unused paper p\ales o top of sneeze
o left of grils. Move all syrup bottles in dining area to one table in empty shakers. frying pans. Place both frying pans (cords removed) Return unused eggs to left refrigerator in storage * Follow "10:00 CLEANUP" instruction above coffee cashier's table. guard - stack them back in plastic bag
CAUTION: Water rom hot watr tap s extromoly southwest comer (near coffee counter). Clear & clean Help clear & clean tables in dining area. Stow Roll up tablecioth from eggs table and put in trash. and spatulas in left (white) pre-rinse sink. Place room. Take blender jar & SS bowls o feft “white" sink counter AND condiments table. * With other SERVER, move sneeze guard to an open * With other SERVER, move sneeze guard 1o an open
HOT - be carefu Take grill scraper, spatula, tongs and ALUMINUM dinning tables with spray bottles and paper towels. Clear & clean tables in dining area with spray boltles tables & stack chairs on north side of hangar. Sweep under eggs-cook table (broom hanging by lectric cords on serving table. for pre-rinsing. Place blender base on serving table. breakfast table. DO NOT HANDLE SNEEZE GUARD breakfast table. DO NOT HANDLE SNEEZE GUARD|
bacon presses 1o lefl sink for washing. Wipe off Stow tables & stack chairs on north side of hangar. and paper towels. Stow tables & stack chairs on storage closet door) so that sneeze guard can be * Make "FINAL CALL FOR 0J" announcement. BY YOURSELF! Clean sneeze guard with spray BY YOURSELF! Clean sneeze guard with spray
Pre-rinse all pots/pans/utensils in left white sink as STEEL bacon presses with paper towels, put good Item locations: north side of hangar. placed there. CAUTION: Water from hot water tap is extremely CAUTION: Water from hot water tap is extremely Pour remaining juice in left plastic sink - place bottle & paper towels (on rollout supply cart). When bottle & paper towels (on rollout supply cart). When
items are delivered to you. Put large food debris in film_of oil on each and place on shelve to left of grill Spray bottle - rollout supply cart HOT -- be carefull HOT - be careful! dispenser on serving table for washing. Wipe off blue cleaned, piace sneeze guard (WITH OTHER cleaned, place sneeze guard (WITH OTHER
trash (not sink). Place pre-rinsed items in "Detergent" (Ol s under gril). Wipe off thermometer probe and Paper towels -~ 10p of gray cabinet in closet Item locations: Collect syrup bottles from all breakfast tables - Prepare middle "Rinse" and right "Sanitize” S§ Wash potslpansiutonsilsin lft 5§ wooden juice stand - place on top of eft reffigerator. 'SERVER) under eggs table by window. SERVER) under eggs table by window.
sink to your right (left-most of three SS sinks) leave on shelf to left of grils. Remove butcher paper Return items to proper place when through Spray bottle ~ rollout supply cart including outside tables if used. DO NOT include sinks: Drain and clean middle "Rinse" and right and clean left stainless steel "Detergem" sink.
from shelves under grill - throw in garbage. Paper towels — top of gray cabinet in closet sugar-free syrup bottles on condiments table. "Sanitize" stainless sinks with SoftScrub (under sink). Fm 10 over halfway with warm water. Add * Take emp(y chafing dish food pans to left sink. * Place unused paper p\ates (in plastic bag) on shelf
Continure pre-rinsing items on serving table behind Return items to proper place when through Remove caps from all syrup bottles and place in left Run warm water into both sinks to about 3/4 full. Add dishwashing fluid (under sinks). * Pour water from lower chafing dish pans into left sink| #4 of rollout supply car
you for additional iterms - bows, juice dispenser, Clean all grils. Use scraper on surface of al three sink for washing. /8 to 1/4 cup of bleach (under sink) to the right --Thgy re HOT, be careful-- Tt pastc fatware to spoonsoks/knives boxes
coffee pots/parts, etc. grils ~ may need to add some oil to pancake grils if "Sanitize" sink. As potsipans/utensils are pre-rinsed in sink 10 your * Dump grits in garbage. Scrape residue from pan into on shelf #5 of rollout supply cart. Place ey
Wipe off with wad of paper towels. When clean, Pour partially empty syrup bottles together to il left, wash them in "Detergent”’ sink and place in garbage and place pan in left sink. flatware buckets on serving table for washing
When pre-rinsing is complete assist drying and put film of oil over grill surface. bottles. Place empty bottles in left sink for washing. Clean eggs cook table with spray bottles (on rollout middle "Rinse" sink to your right. * Remove sterno cans from holders - put in trash. * Place unused napkins on rollout supply cart shelf #5.
stowing pots/pans/utensils. Wipe off full bottles with damp cloth or paper towel. supply cart) and paper towels. e towels from * Remove table cloth from serving tables - put in trash. * Put unused butter & margarine in et refrigerator.
Get aluminum bacon presses after they are washed & clean laundry bag (near coffee counter) and cover When all pots/pans/utensils have been washed, assis| * As dirty pots/pans/utensils are placed on serving * Wipe off blender base (should be on serving table)
dried - place on shelf left of gril Kkitchen table. drying and stowing items. tables, pass them to pre-rinse KP at left "white" sink. and place in gray cabinet (3rd shel) in storage closet
* When dirty items are removedd from serving tables,
Rinse and sanitize pots/pansfutensils: As clean tables with spray bottles/paper towels. * Stow pots/pans/utensils: As cooking/serving
pots/pansfutensils are washed, rinse them in "Rinse" * Stack serving tables with other tables at north end of| items are washed and dried, store each in areas
sink, dip them in *Sanitize" sink and place on towels hangar. identified on "Storage of Breakfast Items” list posted
on drying table. When all pots/pans/utensils have on wall over pancake mix table (by clock).
been washed, rinsed & sanilized, assist drying and
stowing items.
015 10:15 10:15| Cleariclean tables in dining area. Stow tables & 10:15 Clear/clean tables in ining area. Stow tables & 015 10:15 Collect all bottle caps after washing and replace on all | 10:15 10:15 | Wash pots/pans/utensils 10:15| Dump coffee grounds in trash. Emply coffee pots in | 10:15 015 10:15
chairs chairs bottles (full and empty). Place all bottles (full and left sink ~ POTS ARE STILL HOT BE CAREFUL. Set
empty) on rollout supply cart shelf #4. When all syrup pots on serving table. Clean coffee counter.
botiles have been put away assist drying pols, pans,
utensils, etc.
Whan o ayrup ot have boan pt sy assist
Jarving oots. oans utenis
030 7030 [Wher il e cleand and aled, assetdrying and | 630] Swoep Fangar foor it help Fom "PANGAKES - | 090 Swegp amgar foor wi Felp o "PANGAKES | 1030 Prapare TW7O mob buskets wih 210 3 gallons of IO 1038 Whnen ail syrup betles have e putaway assist | 10:30 10:30|Wash pots/pans/utensis 10:30|Help sweep floor (brooms by storage close door) 10:30 | When serving tables are stowed, shake dirUdebris | 10:30| When all pots/pans/utensils have been stowed, assist | 10:30
stowing pots/pans/utensils. COOK 2" KP. COOK 1 KP. When sweeping is nearly complete, water and 1/8 10 1/4 cup degreaser (gallon jug under drying pots, pans, utensils, etc. Coordinate with other sweepers. from rubber mats and stack on floor next to closet stacking serving tables at north end of hangar.
begin mopping with mop bucket prepared by sink). Carry hot water in pots used for cooking gris. When coffee pots are washed and dried, return all (under clock).
When sweeping is complete, assist drying "PANCAKES - BATTER" KP. IF for some reason Mop hangar floor behind sweepers. parts to coffee counter and reassemble. DO NOT
pots/pansfutensils. Assist "BEVERAGES" KP in re- second mop bucket is not ready — put approximately 3| interchange parts of coffee pots - look for pot
assembly of coffee pots and in taking down and gallons of HOT water in bucket and add 1/8 to 1/4 cup CAUTION: Water from hot water tap is very HOT! numbers on each part,
stacking 8-foot serving tables when pots/pans/utensils of degreaser (gallon jug under sinks) When serving tables are cleared, fold and stack them
have been dried and stowed. Sweep area under When mopping is complete, dump dirty water by with other tables on north side of hangar with
serving tables when removed. (CAUTION: Water from hot water tap is extremely outside faucet on east side. Use hose to rinse bucket assistance from "PANCAKE - COOK 1" KP.
HOT - be careful! and mop. Return bucket and mop to northwest corner|
Item locations: of hangar along wall
Brooms — hanging by storage closet door When mopping is complete, dump dirty water by
Dustpan -- inside storage closet to right of refrigerator outside faucet on east side. Use hose to rinse bucket Item locations:
Return items to proper place when through and mop. Retur bucket and mop to northwest comer Mop buckets -~ near west wall of hangar
of hangar along wall, Degreaser — gallon jug under sinks
Gits cooking pots -- on drying table by sinks
Item locations:
Brooms -- hanging by storage closet door
Dustpan — inside storage closet to right of refrigerator
Mop & buckat — by wes! hangar wall
Return items to nraner niace when th
1:00When tasks are complete, retum nametag to holder | 11:00| When tasks are complete, retur nametag to holder | 11:00| When tasks are complete, retur nametag to holder | 11:00| When tasks are complete, return nametag to e[ 0 [When aske are Complete, retur nametag to holder | 19:00| When tasks are complete, return nametag to holder | 11:00| When tasks are complete, retum nametag to holder | 11:00| When tasks are complete, return nametag to holder | 11:00| When tasks are complete, retum nametag to holder | 11:00|When tasks are complete, retur nametag to holder | 11:00| When tasks are complete, return nametag (o holder | 11:00
and KP "Task List" 10 wall hanger by stairs. and KP "Task List" to wall hanger by stairs and KP "Task List" 10 wall hanger by stairs. and KP "Task List" to wall hanger by stairs. and KP "Task List" 10 wall hanger by stairs. and KP "Task List" to wall hanger by stairs and KP "Task List" 10 wall hanger by stairs. and KP "Task List" to wall hanger by stairs and KP "Task List" 1o wall hanger by stairs. and KP "Task List" to wall hanger by stairs and KP "Task List" 10 wall hanger by stairs.




