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System Action Plan Template


Title/Code: Daily Prep Table Cleaning
Number: F-6-4-4-1
Date: 17 September 2010
	Result Statement

	Describe exactly the result this system must produce:

Ensure that food prep tables are kept clean and ready for inspection


	Accountable Positions

	Position with overall accountability:

Dining Manager

	Participating positions:

Cook


Title/Code: Daily Prep Table Cleaning

	System Diagram
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Title/Code: Daily Prep Table Cleaning

	Description of System Benchmarks

	#
	Benchmarks
	Accountable Position
	Timing

	1.
	Clean work surfaces
	Cook
	After each use

	2.
	Clean shelf and table posts
	Cook
	After each use

	3.
	Clean under table lips
	Cook
	After each use

	4.
	Clean under drawer lips
	Cook
	After each use

	5.
	Clean wood surfaces
	Cook
	After each use

	6.
	Clean can opener
	Cook
	At end of shift

	7.
	Clean slicer
	Cook
	At end of shift


Title/Code: Daily Prep Table Cleaning

	Resource Requirements

	Staffing
	Cook 2 minutes between tasks and 5 minutes at end of shift

	Space and Facilities
	

	Equipment
	

	Supplies
	Cleaning rag, samitizing solution

	Information
	


	System Quantification

	Describe how you will quantify and evaluate the effectiveness of this system on an ongoing basis:

Health Department surveys will not find deficiencies in cleaning of prep tables and prep areas.


Title/Code: Daily Prep Table Cleaning
	System Standards

	#
	Standard

	1.
	Out of sight does not mean out of mind.

	2.
	Each chook will clean after their own use

	3.
	Each cook will use proper cleaning solutions

	4.
	Cleaning solutions are stored in the kitchen storage area

	5.
	Each cook will show pride by keeping their work areas clean

	6.
	Instructions for cleaning and sanitizing solutions will be followed as printed.

	7.
	Table legs will be cleaned from table to floor

	8.
	Cleaning will be guided by Prep Table Cleaning Diagrams, F-6-4-4-4

	9.
	

	10.
	

	11.
	

	12.
	

	13.
	

	14.
	


Use additional sheets as needed
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