Per. _____ 

Absent:_______________________________ 

Kitchen #: _____
Kitchen Work Plan (3)
Recipe Title:_______________________________

Host/Hostess: ______________________________________________

Set the table.
Help cook by doing assigned cooking duties.
Place food on appropriate dishes and put on table.

Clear table at the end of meal.

Spray & wipe place mats, table, and counters.
Dry clean dishes and put them away.
Sweep floor of kitchen and under table.

Empty garbage can into large can outside the room.

Duties directly related to food preparation are:
___________________________________________________________

Main Cook (PIC): _________________________________________________

Check recipe for oven temperature, and turn on the oven at proper time.

Supervise entire preparation of product- answer questions from group members.
Put all supplies away.
Check to see that the oven and stove are off.
Spray & wipe stove top, oven front/sides, cabinet fronts.
Check drawers and cupboards to be sure equipment is in correct place after use.

Duties directly related to food preparation are:

_____________________________________________________________

Assistant Cook 1:  _____________________________________________

Help cook by doing assigned cooking duties.
Wash dishes as they are used.

Wash remaining dishes after eating.

Wash and dry sink.
Put used towels and sponges in laundry basket.

Duties directly related to food preparation are:

_____________________________________________________________

ALL GROUP MEMEBERS NEED TO BE FLEXIBLE AND HELP WHERE NEEDED TO ENSURE THE LAB IS COMPLETED ON TIME.
