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TO KEEP A HIGH STANDARED OF CLEANLINESS AND 

ORGANIZATION IN OUR KITCHEN WE NEED YOUR HELP IN 
THE FOLLOWING AREAS: 

 
1.  PLEASE RETURN ALL EQUIPMENT AND UNTENSILS TO THE 

PROPERLY LABELED AREAS. 
 
2.  IF USING KITCHEN, CLOTHS, APRONS, AND TOWELS PLEASE TAKE 

THEM HOME AND LAUNDER AND RETURN THEM TO THE KITCHEN 
CLEANED. 

 
3.  CLUBS AND ORGANIZATIONS ARE RESPONSIBLE FOR THE 

CLEANLINESS OF THE KITCHEN AND EQUIPMENT WHEN USING 
OUTSIDE CATERERS. 

 
4.  BE AWARE THAT YOU HAVE 24 HOURS AFTER YOUR EVENT TO 

REMOVE SURPLUS FOOD IN THE REFRIGERATOR AND FREEZER.  
CONTACT KITCHEN MANAGER FOR EXCEPTIONS.  PLEASE LABEL 
YOUR ORGANIZATIONS NAME ON YOUR FOOD CONTAINER. 

 
5.  KEEP CEILING EXHAUST FAN ON AT ALL TIMES. 
 
6.  KEEP OVEN EXHAUST FAN ON WHEN COOKING. 
 
7.  AFTER EVENT SWEEP & MOP FLOOR, TAKE RUBBISH OUTSIDE BACK 

DOOR.  (MOP AND WRINGER IN MENS ROOM CLOSET) 
 
8.  IF YOU CAN’T CLEAN UP FROM YOUR EVENT HIRE SOMEONE TO DO 

THE CLEAN UP.  CLEAN UP MUST BE COMPLETED THAT EVENING OR 
EARLY THE NEXT MORNING. 

 
9.  LOCK KITCHEN WHEN YOU LEAVE. 
 
10. IF YOU NEED INSTRUCTIONS ON USE OF EQUIPMENT CALL THE 

KITCHEN MANAGER.   
 
 
THANK YOU FOR YOUR COOPERATION - KITCHEN MANAGER   
 
 
 


