E v e n i n g    S i d e    W o r k

	1st Cut

________________

________________

________________

________________

________________


	2nd Cuts

________________

________________

________________

________________

________________
	3rd Cuts

________________

________________

________________

________________

________________


_________
A. KITCHEN Re-stock ice, creamers, butters, wipe down all stainless steel counter tops, employee water fountain, employee hand sink, and make sure all counters are neat & organized *

_________
B. SIDE STATIONS Break down all side stations and terminal areas, wipe down the counters, re-stock Bazil plates, throw away any garbage, and make sure the cabinets are neat and organized *

_________
C. TAKE OUT Re-stock all carry out containers above the soda fountain and under the expo line.  Wipe down the 86 board, and make sure the dish pit is clean & organized *

_________
D. TRAYS Run all small trays through dishwasher, wipe down all large trays using sprayer in the dish area, then replace all trays where they belong upside down to allow water to drain and dry *

_________
E. FILLING Fill all sugar caddies, ketchup, crumbly blue cheese containers, kitchen red pepper and cheese containers and side station straws and bev nap holders *

_________
F. COFFEE Clean out all coffee pots, empty & wipe down machine, re-stock coffee and tea, wipe down the area around the machine – remember to leave coffee in the pitchers for the closers! *

_________
G. TRAY STANDS Wipe all tray stands with a wet rag or stainless steel cleaner, then put them all together and back where they belong *

_________
H. PAPER Re-stock all micros paper at side stations and kitchen line printers – make sure the correct paper is used at each location.  Empty all linen bags and clean linen napkin area *

_________
I. SHELVES Organize, wipe down and re-stock all kitchen shelves, re-stock all glassware at bar and under soda fountains, make sure shelves are neat and organized *

_________
J. FLOORS sweep kitchen floors(under all equipment), also sweep server hallway and behind bar *
_________
K. BREAD AREA Wipe bread warmer inside & out, re-line all bread baskets, wipe table clean, clean wall and floor near warmer *

_________
L. UTENCILS Run all utencils through dish, sort through all loose utencils in back of kitchen, dump & clean all silverware bins *

_________
M. Other __________________________________________________________________________________

* Everyone must also:   refill your own table section’s salt & peppers & wipe clean, clean your 

cheeses & red peppers, roll 75 silverwares, carpet sweep your section as well as dust your section 

before you check out with a closer or manager before you leave.
Closers:  ______________     ______________     _______________     _______________

CLOSERS Make sure all the above side works are complete, turn off the coffee machine, put dessert tray 

in the cooler, and put away any perishables in the kitchen (lemons, garnishes, dressings etc.) And have a good night!
