SERVING STAFF CLEANUP LIST

SWEEP

· Front Dining Hall

· Behind Counter

· Hallway

· Bathrooms

VACUUM
· Upper Dining Room

· Main Dining Room

· New Dining Room

· Hallway by Bathroom

MOP

· Front Dinning Room – After being swept EVERY FRIDAY 

WIPE DOWN

· Front Counter

· Tables

· ALL Waiting Stations

· Around water dispensers
· Coffee maker

· Under Coffee maker

· Around cups

· Soda Dispenser
· Draft Box

· Tea Container Area
· Bring Tea Containers to dish room
· Wipe Tea Container Stands

· Wipe Tea areas (including under tea stands)
WINDOW

· Silverware

· Wipe (dry)

· Roll

· Put into Bin (in hallway)

· Cups 

· Mugs

· Plates 

· Bowls (Put onto Salad Bar, AFTER THE TOP IS CLEANED)

TABLES

· Wipe down tables/seats
· Remove Silverware
· Fill Ups

· Salt and pepper

· Sugar and Sweet and Low

· Ketchup/Hinds 57/A1/Barbque sauce

· Remove

· Butter

· Crackers

· Pepper Sauce

SALAD BAR

· Remove ladles/tongs

· Remove + Fill Crocks

· Cover Crocks and put into walk-in

· Put Kale into a bus pan and cover with ice then put into walk-in
· Remove Ice and bring into dish room
· Remove ALL food particles from inside and sides of bar (and throw away)
· Rinse with HOT water – AFTER ALL FOOD PARTICLES ARE REMOVED
· Wipe all sides clean
· Clean top of bar (where the bowls sit)

· Clean Glass

AIR CONDITIONER/HEATER

· Turn to off position (when cleanup is done)

LIGHTS/FANS

· Turn off when EVERYTHING is done in that room

· Turn off Pie Box Light

· Turn off Drink Box Light

· Turn off Bathroom Lights

This is what needs to be done before anyone leaves after closing!!!
