CROISSANTS & BACON + SUBSANDWICH LUNCH

GROUP PREP GUIDE
WHEN YOU GET TO THE KITCHEN.. SAFETY FIRSTI
[0 Make coffeel The machines should just need tobe | *Everyone working in the kitchen needs
turned on. closed-foot shoes and hair pulled back.
O Preheatthe ovento 375°F forthe bacon. *Everyone needs to wash their hands
O Start assigning tasks. upon entering the kitchen.

TO PREPARETHIS MEAL...

O Prepthe bacon. Openthe bacon package, then put on plastic gloves before touching food.
Lay bacon out on foil-covered baking trays in more or less a single layer - enough for 4 pieces per
person.

o Bake for5-6 minutesinthe preheated oven.
o Useoven mittsto put traysin and out of the oven!

o Oncethebaconisdone inthe oven, put on plastic gloves to pat bacon with a paper towel
to remove excess grease. Careful! The baconiis hot!

o Cover bacon with foil to keep warm until ready to serve.

O Heat water for oatmeal. Fill the electric kettle with water and heat it for oatmeal. OR heat water
in a pot on the stove, then carefully transfer heated water to a carafe.

o Ifusingapotand carafe, fill the carafe with water from the sink, then pour that into the pot
and heat to boiling. This will ensure you have the right amount of water to fill the carafe.

O Prepthe berries. Take a regular cereal bow!l and fill it with frozen berries from the freezer. Reseal
the bagand put it back in the freezer. Let the berries thaw as you continue to prep the meal.

O Slice sub buns. Carefully slice each sub bun horizontally. Don't cut all the way through, so people
can use them to make subs. Place sliced bunsin the tray.

o Onthehandholding the bun put on a plastic glove, then a cut glove, then plastic glove.

O Fill water coolers. Fill each crew’s water cooler with fresh water and ice (either from the ice
machine or from large ice cube containers in the freezer).

o Alsofill the additional water cooler with fresh water and ice and set it on or near the
serving line.

more on the back!





