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First Cut Kitchen Closing Procedures

· Wash all kitchen dishes

· Wash, Rinse and Sanitize 3 compartment sink when finished with dishes

· Trash: Get all bags and boxes from Walk-Ins, Get all Trash bags from Dining Room, Bathrooms, Patio, Kitchen and secondary Dining areas and take to dumpster.  Put in trash bags in Trash Cans.

· Wash, rinse, & sanitize Sandwich Board cutting board

· Put away dry dishes and drain tubs from wash rack

· Restock Walk-In Refrigerator with necessary Pars: (2) Tubs Chili, (1) Green Chile and (3) Sleeves of Bacon

· Wash All Vent-A-Hood Filters

· Put away all clean Kitchen dishes, utensils , pans and shakers

· Put Filters back in Vent-A-Hood

· Perform any other duties as directed by manager on duty
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