How De-cluttering Cah InCrease your Productivity
~~py Judy Foust

The costs of Clutter:

e Time
e Money

@General job responsibilities:

e [Mahager/Buyer
~~Plans menus with Cooks
~~Qrders and puts away all ordered items
~~Creates method Of organhization
e Production Cook
~~Prepares hot foods
~~Coordinates stoCk with food buyer to ensure all necessary items
arein
e TFood Service Worker
~~Prepares cold foods
~~Gerves in food lines
~~May also help with Clean-up jobs
e Dish Room Worker
~~Pre-washes, washes, rinses, sanitizes
~~Puts qway all cooking/baking/serving/eating items

Ma)or reasons for inefficiency:

e GSpace (purpose and placement)
~~Gtationary and moveable storage items—appropriate to YOUR heeds
Chrome-plated or epoxy-coated shelving in cold units!
~~"Hidden” storage:
Every bare spot on the wall has the potential for shelving!
Over work spaces, uhder work spaces, hanging from ceiling
~~"People Cclutter”
o KitChen Configurations Can inCrease productivity



~~ErgonomicC (arranged SO fewest movements are hecessary)
~~Assembly-line (arranged in order of task accomplishment)

~~2,0ne (arranhged in task “bloCks”)

~~]sland (arranged with Cooking ih center, all other tasks along walls)
Budget

~~ADility tO purChase necessary storage units/items

~~ADbility t0 hire enough staff and sChedule enough time to accomplish
all work

Time

~~TO put things baCk where they belong

~~TO use the McDonald’s concept: CAYG

~~TO Cleah up the day’s work spaces

~~TO dO adVvance preparation £fOor the hext day (set up, preparing food,
preparing hot foods a day ih advance, etC.)

“For every minute spent in orgahizing, ah hour is earned.”
Ben Franklin



