Running the café:

Firstly put on the lights at the electric cupboard.

Check for general cleanliness. Do the tables need wiping? Is the floor clean / vacuumed? Are there any dirty pots lying around? Are kitchen work tops clean etc.

Is the menu board written up?

Does the bread need collecting from pepes’?

If it’s the weekend buy a guardian / observer.

Put out display cakes.

Put the coffee machine on. 

Put some music on.

Get the float out from safe.

Make sure there is enough rashers / sausages / potato cakes etc  in the fridge  (get more from freezer) for the days breakfasts.

Put out condiments.

Chop your mushrooms & onions if you don’t already have some. Pre fry your onions if you can.

Follow any other advice / jobs left  written on wipeboard by yesterdays person!

Have a cup of tea (or whatever your tipple is)!

