DUTIES IN THE KITCHEN

5 People

	COOK
	Assistant Cook
	SERVER
	WASHER
	DRYER

	1.  Tie hair back

Pull up sleeves

Wash Hands 
	1.  Tie hair back

Pull up sleeves

Wash Hands
	1.  Tie hair back

Pull up sleeves

Wash Hands
	1.  Tie hair back

Pull up sleeves

Wash Hands
	1.  Tie hair back

Pull up sleeves

Wash Hands

	2.  Get out equipment listed on your recipe
	2.  Get out equipment listed on your recipe
	2.  Get out equipment needed to set the table
	2.  Set up for equipment for washing
	2. Make the juice and be prepared to dry equipment

	3.  Follow the recipe directions to make the recipe
	3.  Assist the cook in following the recipe directions
	3.  Follow the directions to set the table
	3.  Wash the equipment used to prepare the recipe
	3. Place equipment away DRY and in the correct cabinet

	4.  Measure the ingredients in the kitchen
	4. Assist the cook in measuring the ingredients
	4. Need serving platter and please serve the food to your team
	4. Continue washing
	4. Continue drying

	5. EAT
	5. EAT
	5.EAT
	5. EAT
	5. EAT

	6.  Clean stove, sweep and make sure all the equipment is in the correct cabinet
	6.  Clean stove, sweep and make sure all the equipment is in the correct cabinet
	6.  Assist your team in cleaning your kitchen. Where ever they may need it. 
	6.  Wash the dishes (Make sure the pans are COOL to touch)
	6.  Dry dishes and put away in the correct cabinets.

	7.  Help your team to clean any areas that may need it. Make sure dishes are clean and dry and put away in their correct space
	7.  Help your team to clean any areas that may need it. Make sure dishes are clean and dry and put away in their correct space
	7.  Help your team to clean any areas that may need it. Make sure dishes are clean and dry and put away in their correct space
	7.  Make sure dishes are wash with HOT water.  
	7.  Make sure dishes are DRY completely and place in their proper place in the kitchen. 


DUTIES IN THE KITCHEN

4 People

	COOK
	Assistant Cook
	WASHER
	DRYER

	1.  Tie hair back

Pull up sleeves

Wash Hands 
	1.  Tie hair back

Pull up sleeves

Wash Hands
	1.  Tie hair back

Pull up sleeves

Wash Hands
	1.  Tie hair back

Pull up sleeves

Wash Hands

	2.  Get out equipment listed on your recipe
	2.  Get out equipment listed on your recipe
	2.  Set up for equipment for washing
	2. Make the juice and be prepared to dry equipment

	3.  Follow the recipe directions to make the recipe
	3.  Assist the cook in following the recipe directions
	3.  Wash the equipment used to prepare the recipe
	3. Place equipment away DRY and in the correct cabinet

	4.  Measure the ingredients in the kitchen
	4. Assist the cook in measuring the ingredients
	4. Set the table based on the proper table setting 
	4. Place the food on a serving platter and serve it to your team. And repeat with the juice.

	5. EAT
	5. EAT
	5. EAT
	5. EAT

	6.  Clean stove, sweep and make sure all the equipment is in the correct cabinet
	6.  Clean stove, sweep and make sure all the equipment is in the correct cabinet
	6.  Wash the dishes (Make sure the pans are COOL to touch)
	6.  Dry dishes and put away in the correct cabinets.

	7.  Help your team to clean any areas that may need it. Make sure dishes are clean and dry and put away in their correct space
	7.  Help your team to clean any areas that may need it. Make sure dishes are clean and dry and put away in their correct space
	7.  Make sure dishes are wash with HOT water.  
	7.  Make sure dishes are DRY completely and place in their proper place in the kitchen. 


DUTIES IN THE KITCHEN

6 People

	COOK
	Assistant Cook
	SERVER
	WASHER
	DRYER
	MANGER

	1.  Tie hair back

Pull up sleeves

Wash Hands 
	1.  Tie hair back

Pull up sleeves

Wash Hands
	1.  Tie hair back

Pull up sleeves

Wash Hands
	1.  Tie hair back

Pull up sleeves

Wash Hands
	1.  Tie hair back

Pull up sleeves

Wash Hands
	1.  Fill out Team Job sheet with names next to their duties. Quickly give to the teacher.

	2.  Get out equipment listed on your recipe
	2.  Get out equipment listed on your recipe
	2.  Get out equipment needed to set the table
	2.  Set up for equipment for washing
	2. Make the juice and be prepared to dry equipment
	2. Tie hair back

Pull up sleeves

Wash Hands

	3.  Follow the recipe directions to make the recipe
	3.  Assist the cook in following the recipe directions
	3.  Follow the directions to set the table
	3.  Wash the equipment used to prepare the recipe
	3. Place equipment away DRY and in the correct cabinet
	3. Assist the team member that needs help the most

	4.  Measure the ingredients in the kitchen
	4. Assist the cook in measuring the ingredients
	4. Need serving platter and please serve the food to your team
	4. Continue washing
	4. Continue drying
	4. Double check the table setting and make sure the washer is washing with HOT water.

	5. EAT
	5. EAT
	5.EAT
	5. EAT
	5. EAT
	5. EAT

	6.  Clean stove, sweep and make sure all the equipment is in the correct cabinet
	6.  Clean stove, sweep and make sure all the equipment is in the correct cabinet
	6.  Assist your team in cleaning your kitchen. Where ever they may need it. 
	6.  Wash the dishes (Make sure the pans are COOL to touch)
	6.  Dry dishes and put away in the correct cabinets.
	6.  Assist anywhere that is needed. 

	7.  Help your team to clean any areas that may need it. Make sure dishes are clean and dry and put away in their correct space
	7.  Help your team to clean any areas that may need it. Make sure dishes are clean and dry and put away in their correct space
	7.  Help your team to clean any areas that may need it. Make sure dishes are clean and dry and put away in their correct space
	7.  Make sure dishes are wash with HOT water.  
	7.  Make sure dishes are DRY completely and place in their proper place in the kitchen. 
	7.  Make sure dishes are DRY completely and place in their proper place in the kitchen. 


