[bookmark: _GoBack]DAILY INDIVIDUAL LAB/ CLEANING RESPONSIBILITIES

	CHEF
	COOK

	· RECIPE:  Read the recipe
· LAB SHEET:   Fills out on day of lab plan
· Main cook for the day
· STOVE: Clean thoroughly after cooking. 
· Supervise and assist other cleaning jobs at end of lab
· FLOOR:  Sweeps floor using broom AND DUSTPAN!!!
· APRONS:  Checks Aprons --if dirty places in laundry basket --if clean hangs on back of chairs 
	· Assembles Equipment needed for the lab
· Assists the CHEF
· TABLE:  Wipes Clean (do not throw crumbs on floor) 
· COUNTER: Wipes counters/Walls 
· TOWELS:  Puts dirty towels in basket at end of lab
· TOWELS:  Starts load of towels washing at end of lab. See teacher for detailed directions. 
· Checks Clean Up--Last class and yours before leaving

	Assistant Cook
	Manager 

	· Preheats oven if needed
· gets out supplies for recipe (ingredients) 
· Sets table (plate, eating utensil, cup, napkin)
· Makes Drink / Pours Drinks
· WASHES Dishes
· Cleans & Rinses Sink at end of lab. 
· Wipes off Table and Chairs
	· TOWELS:  Places clean towels in dryer at beginning of lab. Removes dry towels from dryer and begins folding. 
· DISHES:   DRYS Dishes
· DISHES:  Puts away dishes
· Extra duty assigned by teacher
· Assist Chef with whatever you are asked to do.   





6th Grade  ROTATIONS
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LAB PLANNING SHEET

FOOD PREPARED: PERIOD Unit #
DATE OF LAB
RECIPE: PAGE BOOK
Alterations to recipe, if any:
1. 4.
CHEF COOK ASSISTANT COOK MANAGER
Read the Recipe Assemble Equipment Preheat Oven Dry the Dishes
Fill out Lab Sheet Assist Chef Get supplies for Recipe Put Dishes Away
Main Cook for the Day Clean the Table Set Table Sweep the Floor
Clean Range Wipe the Counters/Walls Wash Dishes Extra Duty
Supervise Other Put laundry in basket Clean the Sink
cleaning jobs Check Clean-up Wipe off Table
COOKING JOB COOKING JOB COOKING JOB COOKING JOB
INGREDIENTS AND AMOUNTS NEEDED TO ORDER FOR LAB
EVALUATION
Lab Sheet planned, filled out correctly and turn in before and after lab (10)
Lab work — techniques used, followed directions (5)
Cooperation — working together and each doing specific responsibilities ( 5) s
Product evaluation (10)
Dishes washed, dried and put away in correct place (5)
Range, table, sink and counters clean (5)
Unit conduct, appropriate behavior, manners and etiquette (5)
Unit cleaned up, checked and ready to go before the bell rings (5)
TOTAL POINTS PER LAB (50)
Unit

_,
v
=
73
2

Points





