PLYMOUTH FIRST UNITED METHODIST CHURCH

KITCHEN GUIDELINES

As suggested by the United Methodist Women

When using the kitchen facilities, please follow these guidelines:

· Return all items used to the cupboards, cabinets, or closets from which they were borrowed.

· There is only one disposal. It is in the dishwasher area. Please pour no food particles down the other sinks.

· If you use the plastic tablecloths, please wipe them clean and dry them before storing them.

· Take special care to separate silverware from disposable plates before putting used plates in the trash containers.

· Each group is responsible for washing the dish towels and cloths used and returning them to the proper drawer in the kitchen as soon as possible.

· Any food that you plan to serve should be purchased by your group.

· If you bring food to church in your pans or containers, please pick-up your pans or containers within 2 weeks or they will go in the CHURCH RUMMAGE SALE.

· If there is food leftover and your group plans to use it at a later date, please date the container and mark it with the name of your group and date it will be used.

· DO NOT PUT FOOD IN THE FREEZER UNLESS IT IS PROPERLY WRAPPED AND LABELED with you group name and when it will be used. Do not put food in the freezer unless you have a plan for it within a 30 day period.

· The switch near the telephone must be turned on for you to use hot water and turned off when you leave. Also, the vent fan over the stove should be on at all times when using the stove or ovens.

· Please do not leave food in the kitchen that your group will not use again. Please distribute or dispose of al leftovers.

Thank you in advance for taking care when using the kitchen. You are one of the many groups meeting in our church. We hope you find it a pleasant place to be, and one that effectively meets the needs of your group and leaves the kitchen ready for the next group utilizing these facilities.
