Kitchen Duties

Each week positions rotate. Each individual should cook at least 3 or 4 times.  This formula is based on a 4 - 6 people per kitchen.  
Cook

1. Fill out menu planning sheet (plan day(s) for lab)
2. Write recipe

3. Organize tools that will be used, get supplies from counter, and measure accurately

4. Responsible for cooking the product

5. Properly store food for 2nd day of cooking by labeling with kitchen # and hour.

6. Serves product- arrange food for presentation

Assistant Cook

1. Assists cook in filling out menu planning sheet (plan day(s) for lab)
2. Write recipe

3. Assist in gathering all necessary tools and ingredients

4. Helps prepare food

5. If a member is absent you also assume this role as well 

(in a 4 person kitchen)

Dishwasher

1. Compute prices for market order on the menu planning sheet

2. Write recipe

3. Understand procedure for cooking

4. Assists in cooking when necessary

5. Gets washcloths and towels
6. Stack and washes dishes (sharp knives, glassware, silverware, dishes, pots and pans)

7. Does housekeeping duty (in a 4 person kitchen)

Dish dryer
1. Assists in computing prices for market order on the menu planning sheet

2. Write recipe

3. Plans table setting

4. Sets table the day of meal

5. Understands and assists in cooking if necessary

6. Dries dishes in a timely manner 
7. Cleans and dries table at end of meal

8. Disposes of soiled linens at end of hour once teacher has checked kitchen
Runner
1. Checks menu planning sheet to make sure all parts are complete and turn in to teacher with recipes attached
2. Write recipe

3. Does housekeeping duty

4. If a member is absent you assume this role as well as housekeeping duty

5. Checks with teacher for extra duty

6. Does a final check of kitchen and notifies teacher at end of lab

Ownership and Cooperation are keys to success in your lab experience
