SCHEDULE “B”


User Instructions for the Kitchen

Please leave the kitchen in the same condition in which you found it…  except for the grill.

Grill:

· Scrape food and grease off with the single-blade scraper provided.

· All other cleaning will be done by BCC staff. Thank you.
Dishwasher:

· Soak all silverware thoroughly before putting through dishwasher.

· Dishes must be well rinsed before being put through dishwasher.

· This dishwasher does not work the same as home dishwashers. Please follow the instructions posted on the dishwasher cover. 

Stove and ovens:

· Ensure all burners and ovens are turned off; 

· Please leave the stove surfaces and the oven as clean as you found them.

Rest of kitchen:

· Floors are to be swept - and mopped, if necessary;

· Ensure all dishes and cookware are cleaned and put away in their proper place;

· Hang dish cloths/drying towels to dry;

· Clean all sinks;

· Waste is to be put in the designated wet (green) or dry (blue) receptacles and, at the end of an event, deposited into the bin at the back of the building;

· If the fridge is used, please thoroughly clean it and unplug it;

· All lights are to be switched off before leaving; and

· Ensure water is not left running.
