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System Action Plan Template


Title/Code: Closing dish area
Number:
Date: 2-9-2011
	Result Statement

	Describe exactly the result this system must produce:

Cleaning and shutting down dish area.



	Accountable Positions

	Position with overall accountability:
Servers and dishwasher

	Participating positions:
Dishwasher on duty




Title/Code: 

	System Diagram

	


Title/Code: Closing dish area
	Description of System Benchmarks

	#
	Benchmarks
	Accountable Position
	Timing

	1.
	Clean and scrub 3 comp. sink with soap and sanitizer. wipe dry with side towel
	Dishwasher 
	After dishes, glasses, and cookware are cleaned 

	2.
	Clean, scrub, and squeegee the stainless steel line, making sure all left over food debris is discarded. Wipe dry with side towel
	Dishwasher
	Immediately after 3 comp sink is cleaned

	3.
	Clean, scrub, and squeegee top beverage rack. Wipe dry with side towel
	Dishwasher
	After step 2

	4.
	Put stainless steel bars in dish machine
(bars hanging over garbage disposal)
	         Dishwasher
	After step 3

	5.
	Clear any debris in garbage disposal, and run for 2 minutes.
	Dishwasher
	        Following 
            Step 4

	6.
	Clean, scrub, and squeegee exit area from dish machine. Wipe dry with side towel
	Dishwasher
	Following step 
5

	7.
	Spray both filters from dish machine completely
	Dish washer 
	After step 6

	8.
	Run floor mats through the dish machine, and sweep dish area
	Dish washer
	After step 7

	9.
	Dump a 5 gallon bucket of hot water under dish area to loosen any debris. Then mop area.
	Dishwasher
	Following step
8

	10.
	Drain water in dish machine
	Dishwasher
	Following step 
9


Title/Code: Closing dish area
	Resource Requirements

	Staffing
	Dishwasher 

	Space and Facilities
	Kitchen and dish area

	Equipment
	Dish machine, racks, carts

	Supplies
	Dish detergent, sanitizer, silver power

	Information
	


	System Quantification

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

This system will ensure the dish area is properly cleaned, and shut down set to standards


Title/Code: Closing dish area
	System Standards

	#
	Standard

	1.
	Cleaning 3 comp. sink will ensure that grease and bacteria will be absent over night.

	2.
	The stainless steel line is important to the morning chef. It is where he puts all the cookware that is dirty. So keeping this area clean and clutter free is efficient.

	3.
	The top beverage rack at the end of the day is sticky and dirty. Cleaning this will help keep bacteria from spreading. 

	4.
	The bars underneath have food debris from the garbage disposal. So washing these will help keep bacteria from growing

	5.
	The garbage disposal is not for putting whole food or any other items in.


	6.
	Keeping this area clean and dry is important, because this is where the CLEAN dishes exit from.

	7.
	Cleaning the filters ensures the flow of water through out the machine

	8.
	The floor mats at the end of the day are just as dirty as the floor itself. Cleaning these keeps odor out.

	9.
	The flow of water helps any debris that is hard to reach

	10.
	Draining the reservoir helps keep bacteria from growing, as well as odor 

	11.
	

	12.
	

	13.
	

	14.
	


Use additional sheets as needed
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