Operations and Organizational Planning
Equipment List

Cooking Equipment

- Commercial ranges
- Tilt skillet

- Deckovens

- Combiovens

- Griddles

- Charbroilers

- Braising pans

Food Preparation Equipment

- Mixers

- Food processors

- Proofing cabinets

- Steamtables

- Heatlamps

- Food warmers

- Stainless steel prep tables

Storage Equipment

- Walk-in refrigerator

- Walk-in freezer

- Dry storage area

- Storage racks

- Commercial carts

- Commercial shelving
- Wall mount shelving
- Ingredient bins

Sanitation Equipment

- Dishwasher

- 3 compartment sink
- Exhaust hoods

- Grease interceptors






Schematic Kitchen Layout
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Organizational Chart + Job Summaries

NUTRITION ORGANIZATIONAL CHART

Food Service Director

-oversees/manages dining operations
-administer meal program
-report to local/state/federal agencies

Dietitian

-menu planning, recipe

development, nutrition education,
wellness coordination,

Food Production Specialist
-managing inventory

-ensuring compliance with health
regulations

Maintenance Supervisor Business Supervisor
-production facility management -catering/vending operations

-equipment upkeep -training coordination
-preventati intenance -inventory/supply

Kitchen Manager
-lead day-to-day operations
-supervise site employees
-place food/supply orders

Kitchen Manager
-ensure high standards for

safety/sanitation and meal quality
-account for meal service

{ Kitchen Staff Kitchen Staff Kitchen Staff ( Kitchen Staff
food preparation J food service } dishwashing j cashiers )




