	Opening Checklist 
	(
	Closing Checklist
	(

	
	
	Start cleaning Job No earlier than 10 PM
	

	Zebi Service Area 
	
	Zebi Service Area
	

	Turn lights on & Music
	
	Count baked goods and call pars into bakery.
	

	Turn ON all equipment 
· Dishwasher

· Soup wells

· Merry Chef

· Coffee Brewers

· Hot holding Unit

· Coke & Espresso Machine
	
	Turn on OFF & CLEAN equipment 
· Dishwasher

· Soup wells (no earlier than 10 pm)

· Merry Chef (no earlier than 10 pm)

· Coffee Brewers & Pump Pots
· Hot holding Unit

· Coke (soak nozzles) & Espresso Machine
	

	Prepare Soups Heat to 165 degrees

Log on Temp Sheet

Place in Hot Holding Unit
	
	Wash and put away all utensils, cutting boards, small wares.
	

	Prepare Oatmeal & Log on temp Sheet

Prepare Refried Beans 
	
	Properly store, label and date all perishable product
	

	Brew 12 Pots of Coffee & Hot water 
	
	Clean merry chef oven (note: Must use oven buster and oven shield to clean oven) Clean all micro screens. Leave to soak if needed.
	

	Fill Ice Bin & Ice Tea Dispensers
	
	Sweep and Mop Floors (FOH & BOH) make sure they are clean and free of debris.
	

	Unwrap Breakfast Pastries and Label 
	
	Vacuum Loft and Rugs (no earlier than 10pm)
	

	Count Both Morning Registers
	
	Stock & Clean Beverage Island 

· Sugars
· Plastic ware

· Straws

· Dressing & condiments

· Clean condiment holders

· Fill Napkin Dispenser

· Clean Milk Pitchers & refill

· Clean Iced Beverage Dispensers
	

	Prepare Change Order – Call 4584
	
	Organize Patio and Empty trash
	

	Take AM Cooler Temps 
	
	Empty all trash & Wipe Down Cans. Break Down Boxes.
	

	Floors are clean and free of debris.
	
	Assist with parfait & sandwich prep as needed.
	

	Serving area is clean and free of debris.
	
	Stock smoothie and Milk Fridge
	

	Serving area walls are clean and free of debris.
	
	Wipe Pastry Cases. And Wrap Gentle Leftovers.
Both cases should remain open until 11:30 pm
	

	Prepare Sanitizer & Soap Buckets
	
	Clean Sandwich area and Set up for Breakfast
	

	All sneeze guards are spotless.
	
	Re-stock all paper products
	

	All refrigeration and deli units are clean & sanitized. 
	
	Clean sanitation buckets, hand sink and thermometers
	

	Unwrap sandwich area.  Line is set-up according to plan O gram layout. All product is merchandised and have proper sign identifiers
	
	Clean kitchen sinks and counter to a shine. Remove all debris.  Wipe off Front of Cabinets.
Remove Food Debris inside dishwasher.
	

	Back-up products are properly portioned, rotated and ready.
	
	Hand sink stocked with hand soap and towels
	

	All associates are in Full Zebi uniforms.
	
	Prepare Nightly Deposit.
	

	All the proper paper products are fully stocked.
	
	Turn Lights Off & Music. Secure All Doors
	

	Menu boards are turned on and updated
	
	Clean Ice Coffee & Tea Dispensers 
	

	Open Grab & Go Case – make sure parfaits are available.
	
	
	

	Take Milk Pitchers to Island
	
	
	

	Pick Up Pastries from D Hall
	
	
	

	Unlock all doors for opening
	
	
	

	Opening Manager:
	Closing Manager:


