	End of Year Kitchen Preparation

	Thoroughly clean areas listed below.
	

	Refrigerator and Freezer:
	

	                Inside
	

	                Outside
	

	                Under
	

	                Behind
	

	                Unplug and block doors open
	

	 Stove:
	

	                Oven
	

	                Top
	

	                Under Burners
	

	                Outside
	

	                Under
	

	                Behind
	

	Cupboards and Pantry:
	

	                Inside
	

	                Outside
	

	                Countertops
	

	 Floors:                  
	

	                Sweep
	

	                Mop
	

	                Corners
	

	Set items up off of the floors that may be in the way of waxing.
	

	Sinks and Dishwasher:
	

	              Clean and de-lime dishwasher
	

	              Scrub sinks and Faucets
	

	Food Items:
	

	                Dispose of perishable items
	

	                Store non-perishables in air
                tight containers
	

	Record Keeping:
	

	                Turn in month end reports
	

	                Shred any child information 
                not turned in to admin or 
                teachers
	

	Miscellaneous:                     

	

	Remind teachers that the kitchen has been cleaned and that if used, they should leave it as they found it.
	


· Center ________________

· Date __________________

· Cook__________________

· Comments _____________

             _____________________

             _____________________

             _____________________

             _____________________

             _____________________
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