
Daily Work Schedule
Morning food preparation tasks 

7.30am

Clean and check all work areas for hygiene and safety

Lay out equipment for morning food preparation

Lay out food items to be prepped – check with daily blackboard menu for new items

Set up food service areas

7.45am

Chop lettuce, tomato, cucumber and place in separate serving containers

Open tins of beetroot, drain and then place in serving containers

Open cheese slices packets, place in serving containers and cover loosely with cling wrap

Place pre-cut cold meats (i.e. ham, roast beef and chicken) into serving containers

Ensure rolls and bread in preparation areas

8am

Check with chef that no further preparation in required in the kitchen

If not require in kitchen, prepare sandwiches and wraps using a range of fillings ensuring some are vegetarian – check quantity required list 

8.45am

Wrap sandwiches and wraps as per health requirements

When above is completed, clean work area and wash dishes

9am

Check supplies and update shopping lists

Notify manager of any outstanding tasks / progress

9.30am

Work counter serving customers

