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Appendix 2. Internship Certificate of Completion 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Caylin Aurelia Leuw 

Study Program : Culinary Arts 

Placement of Industrial Training : Centara Karon Resort Phuket 

Field of Work : Hot Kitchen (Thai & Western) 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

1 - Check breakfast setup equipment and 

adjust based on the daily menu. 

- Take trolley and place rice soup & noodle 

condiment plates and bowls along with 

prepared condiments from chiller and 

cabinets. 

- Support kitchen prep work: make 2 types 

of Thai salad, prepare steamed rice for 

buffet, and assist with ingredient 

preparation. 

- Set up cooked food at buffet area while 

ensuring all equipment is working 

properly. 

- Stand by at noodle soup live station to 

cook guest orders and prepare 6 ready-to-

take noodle bowls with full ingredients. 

- Refill ingredients and condiments at 

noodle soup station and other buffet areas 

(Thai, Western, Cold kitchen). 

- Clear buffet and live station area after 

breakfast closing. 

- Discard leftover cooked food and check 

food warmers for remaining items. 

- Prepare noodle soup condiments for the 

next day and store them properly (wet and 

dry condiments separated and covered). 
- Prepare next day's ingredients for noodle 

soup station (meatballs, tofu, noodles, 

vegetables). 

- Assist with Thai dish prep: wash and cut 

vegetables. 

- Label and store all prepared ingredients in 

the walk-in chiller. 

- Clean kitchen area including work station, 

stove, fridge, and food warmers. 
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- Wash cutting boards and knives, and place 

dirty cookware in the steward room. 

2 - Check breakfast setup equipment and 

adjust based on the daily menu. 

- Take trolley and place rice soup & noodle 

condiment plates and bowls along with 

prepared condiments from chiller and 

cabinets. 

- Support kitchen prep work: make 2 types 

of Thai salad, prepare steamed rice for 

buffet, and assist with ingredient 

preparation. 

- Set up cooked food at buffet area while 

ensuring all equipment is working 

properly. 

- Stand by at noodle soup live station to 

cook guest orders and prepare 6 ready-to-

take noodle bowls with full ingredients. 

- Refill ingredients and condiments at 

noodle soup station and other buffet areas 

(Thai, Western, Cold kitchen). 

- Clear buffet and live station area after 

breakfast closing. 

- Discard leftover cooked food and check 

food warmers for remaining items. 

- Prepare noodle soup condiments for the 

next day and store them properly (wet and 

dry condiments separated and covered). 

- Prepare next day's ingredients for noodle 

soup station (meatballs, tofu, noodles, 

vegetables). 

- Assist with Thai dish prep: wash and cut 

vegetables. 

- Label and store all prepared ingredients in 

the walk-in chiller. 

- Clean kitchen area including work station, 

stove, fridge, and food warmers. 

- Wash cutting boards and knives, and place 

dirty cookware in the steward room. 

3 - Check breakfast setup equipment and 

adjust based on the daily menu. 

- Take trolley and place rice soup & noodle 

condiment plates and bowls along with 
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prepared condiments from chiller and 

cabinets. 

- Support kitchen prep work: make 2 types 

of Thai salad, prepare steamed rice for 

buffet, and assist with ingredient 

preparation. 

- Set up cooked food at buffet area while 

ensuring all equipment is working 

properly. 

- Stand by at noodle soup live station to 

cook guest orders and prepare 6 ready-to-

take noodle bowls with full ingredients. 

- Refill ingredients and condiments at 

noodle soup station and other buffet areas 

(Thai, Western, Cold kitchen). 

- Clear buffet and live station area after 

breakfast closing. 

- Discard leftover cooked food and check 

food warmers for remaining items. 

- Prepare noodle soup condiments for the 

next day and store them properly (wet and 

dry condiments separated and covered). 

- Prepare next day's ingredients for noodle 

soup station (meatballs, tofu, noodles, 

vegetables). 

- Assist with Thai dish prep: wash and cut 

vegetables. 

- Label and store all prepared ingredients in 

the walk-in chiller. 

- Clean kitchen area including work station, 

stove, fridge, and food warmers. 

- Wash cutting boards and knives, and place 

dirty cookware in the steward room. 

4 - Check breakfast setup equipment and 

adjust based on the daily menu. 

- Take trolley and place rice soup & noodle 

condiment plates and bowls along with 

prepared condiments from chiller and 

cabinets. 

- Support kitchen prep work: make 2 types 

of Thai salad, prepare steamed rice for 

buffet, and assist with ingredient 

preparation. 
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- Set up cooked food at buffet area while 

ensuring all equipment is working 

properly. 

- Stand by at noodle soup live station to 

cook guest orders and prepare 6 ready-to-

take noodle bowls with full ingredients. 

- Refill ingredients and condiments at 

noodle soup station and other buffet areas 

(Thai, Western, Cold kitchen). 

- Clear buffet and live station area after 

breakfast closing. 

- Discard leftover cooked food and check 

food warmers for remaining items. 

- Prepare noodle soup condiments for the 

next day and store them properly (wet and 

dry condiments separated and covered). 

- Prepare next day's ingredients for noodle 

soup station (meatballs, tofu, noodles, 

vegetables). 

- Assist with Thai dish prep: wash and cut 

vegetables. 

- Label and store all prepared ingredients in 

the walk-in chiller. 

- Clean kitchen area including work station, 

stove, fridge, and food warmers. 

- Wash cutting boards and knives, and place 

dirty cookware in the steward room. 

 

 

 

Activity Notes : Month I/II/III/IV/V/VI 

1 - Check breakfast setup equipment and adjust 

based on the daily menu. 

- Take trolley and place rice soup & noodle 

condiment plates and bowls along with 

prepared condiments from chiller and 

cabinets. 

- Support kitchen prep work: make 2 types of 

Thai salad, prepare steamed rice for buffet, 

and assist with ingredient preparation. 

- Set up cooked food at buffet area while 

ensuring all equipment is working properly. 
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- Stand by at noodle soup live station to cook 

guest orders and prepare 6 ready-to-take 

noodle bowls with full ingredients. 

- Refill ingredients and condiments at noodle 

soup station and other buffet areas (Thai, 

Western, Cold kitchen). 

- Clear buffet and live station area after 

breakfast closing. 

- Discard leftover cooked food and check food 

warmers for remaining items. 

- Prepare noodle soup condiments for the next 

day and store them properly (wet and dry 

condiments separated and covered). 

- Prepare next day's ingredients for noodle soup 

station (meatballs, tofu, noodles, vegetables). 

- Assist with Thai dish prep: wash and cut 

vegetables. 

- Label and store all prepared ingredients in the 

walk-in chiller. 

- Clean kitchen area including work station, 

stove, fridge, and food warmers. 

- Wash cutting boards and knives, and place 

dirty cookware in the steward room. 

2 - Check breakfast setup equipment and adjust 

based on the daily menu. 

- Take trolley and place rice soup & noodle 

condiment plates and bowls along with 

prepared condiments from chiller and 

cabinets. 

- Support kitchen prep work: make 2 types of 

Thai salad, prepare steamed rice for buffet, 

and assist with ingredient preparation. 

- Set up cooked food at buffet area while 

ensuring all equipment is working properly. 

- Stand by at noodle soup live station to cook 

guest orders and prepare 6 ready-to-take 

noodle bowls with full ingredients. 

- Refill ingredients and condiments at noodle 

soup station and other buffet areas (Thai, 

Western, Cold kitchen). 

- Clear buffet and live station area after 

breakfast closing. 

- Discard leftover cooked food and check food 

warmers for remaining items. 
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- Prepare noodle soup condiments for the next 

day and store them properly (wet and dry 

condiments separated and covered). 

- Prepare next day's ingredients for noodle soup 

station (meatballs, tofu, noodles, vegetables). 

- Assist with Thai dish prep: wash and cut 

vegetables. 

- Label and store all prepared ingredients in the 

walk-in chiller. 

- Clean kitchen area including work station, 

stove, fridge, and food warmers. 

- Wash cutting boards and knives, and place 

dirty cookware in the steward room. 

3 - Check breakfast setup equipment and adjust 

based on the daily menu. 

- Support kitchen prep work: make 2 types of 

Thai salad, prepare steamed rice for buffet, 

and assist with ingredient preparation. 

- Set up cooked food at buffet area while 

ensuring all equipment is working properly. 

- Stand by at noodle soup live station to cook 

guest orders and prepare 6 ready-to-take 

noodle bowls with full ingredients. 

- Refill ingredients and condiments at noodle 

soup station and other buffet areas (Thai, 

Western, Cold kitchen). 

- Clear buffet and live station area after 

breakfast closing. 

- Discard leftover cooked food and check food 

warmers for remaining items. 

- Cook noodle soup base for the next day 

following the proper method and recipe, then 

cool and store. 

- Assist with Thai dish prep: wash and cut 

vegetables. 

- Label and store all prepared ingredients in the 

walk-in chiller. 

- Clean kitchen area including work station, 

stove, fridge, and food warmers. 

- Wash cutting boards and knives, and place 

dirty cookware in the steward room. 

4 - Check breakfast setup equipment and adjust 

based on the daily menu. 
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- Support kitchen prep work: make 2 types of 

Thai salad, prepare steamed rice for buffet, 

and assist with ingredient preparation. 

- Set up cooked food at buffet area while 

ensuring all equipment is working properly. 

- Stand by at noodle soup live station to cook 

guest orders and prepare 6 ready-to-take 

noodle bowls with full ingredients. 

- Refill ingredients and condiments at noodle 

soup station and other buffet areas (Thai, 

Western, Cold kitchen). 

- Clear buffet and live station area after 

breakfast closing. 

- Discard leftover cooked food and check food 

warmers for remaining items. 

- Cook noodle soup base for the next day 

following the proper method and recipe, then 

cool and store. 

- Assist with Thai dish prep: wash and cut 

vegetables. 

- Label and store all prepared ingredients in the 

walk-in chiller. 

- Clean kitchen area including work station, 

stove, fridge, and food warmers. 

- Wash cutting boards and knives, and place 

dirty cookware in the steward room. 

 

Activity Notes : Month I/II/III/IV/V/VI 

1 - Check breakfast setup equipment and adjust 

based on the daily menu. 

- Support kitchen prep work: make 2 types of 

Thai salad, prepare steamed rice for buffet, 

and assist with ingredient preparation. 

- Set up cooked food at buffet area while 

ensuring all equipment is working properly. 

- Stand by at noodle soup live station to cook 

guest orders and prepare 6 ready-to-take 

noodle bowls with full ingredients. 

- Refill ingredients and condiments at noodle 

soup station and other buffet areas (Thai, 

Western, Cold kitchen). 

- Clear buffet and live station area after 

breakfast closing. 
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- Discard leftover cooked food and check food 

warmers for remaining items. 

- Cook noodle soup base for the next day 

following the proper method and recipe, then 

cool and store. 

- Assist with Thai dish prep: wash and cut 

vegetables. 

- Label and store all prepared ingredients in the 

walk-in chiller. 

- Clean kitchen area including work station, 

stove, fridge, and food warmers. 

- Wash cutting boards and knives, and place 

dirty cookware in the steward room. 

2 - Check breakfast setup equipment and adjust 

based on the daily menu. 

- Support kitchen prep work: make 2 types of 

Thai salad, prepare steamed rice for buffet, 

and assist with ingredient preparation. 

- Set up cooked food at buffet area while 

ensuring all equipment is working properly. 

- Stand by at noodle soup live station to cook 

guest orders and prepare 6 ready-to-take 

noodle bowls with full ingredients. 

- Refill ingredients and condiments at noodle 

soup station and other buffet areas (Thai, 

Western, Cold kitchen). 

- Clear buffet and live station area after 

breakfast closing. 

- Discard leftover cooked food and check food 

warmers for remaining items. 

- Cook noodle soup base for the next day 

following the proper method and recipe, then 

cool and store. 

- Assist with Thai dish prep: wash and cut 

vegetables. 

- Label and store all prepared ingredients in the 

walk-in chiller. 

- Clean kitchen area including work station, 

stove, fridge, and food warmers. 

- Wash cutting boards and knives, and place 

dirty cookware in the steward room. 

3 - Check breakfast setup equipment and adjust 

based on the daily menu. 
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- Support kitchen prep work: make 2 types of 

Thai salad, prepare steamed rice for buffet, 

and assist with ingredient preparation. 

- Set up cooked food at buffet area while 

ensuring all equipment is working properly. 

- Stand by at noodle soup live station to cook 

guest orders and prepare 6 ready-to-take 

noodle bowls with full ingredients. 

- Refill ingredients and condiments at noodle 

soup station and other buffet areas (Thai, 

Western, Cold kitchen). 

- Clear buffet and live station area after 

breakfast closing. 

- Discard leftover cooked food and check food 

warmers for remaining items. 

- Cook noodle soup base for the next day 

following the proper method and recipe, then 

cool and store. 

- Assist with Thai dish prep: wash and cut 

vegetables. 

- Label and store all prepared ingredients in the 

walk-in chiller. 

- Clean kitchen area including work station, 

stove, fridge, and food warmers. 

- Wash cutting boards and knives, and place 

dirty cookware in the steward room. 

4 - Check breakfast setup equipment and adjust 

based on the daily menu. 

- Support kitchen prep work: make 2 types of 

Thai salad, prepare steamed rice for buffet, 

and assist with ingredient preparation. 

- Set up cooked food at buffet area while 

ensuring all equipment is working properly. 

- Stand by at noodle soup live station to cook 

guest orders and prepare 6 ready-to-take 

noodle bowls with full ingredients. 

- Refill ingredients and condiments at noodle 

soup station and other buffet areas (Thai, 

Western, Cold kitchen). 

- Clear buffet and live station area after 

breakfast closing. 

- Discard leftover cooked food and check food 

warmers for remaining items. 
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- Cook noodle soup base for the next day 

following the proper method and recipe, then 

cool and store. 

- Assist with Thai dish prep: wash and cut 

vegetables. 

- Label and store all prepared ingredients in the 

walk-in chiller. 

- Clean kitchen area including work station, 

stove, fridge, and food warmers. 

- Wash cutting boards and knives, and place 

dirty cookware in the steward room. 

 

Activity Notes : Month I/II/III/IV/V/VI 

 

1 - Check and adjust breakfast setup equipment 

(food pan, water pan, hot plate warmer, lights 

warmer). 

- Prepare and place condiment bowls for egg 

and pancake stations. 

- Set up egg station equipment and ingredients. 

- Assist with cooking in the kitchen: prepare 

spare plates of fried eggs, French toast, 

hollandaise sauce, and steam sausages. 

- Prepare pancake and waffle batter (vanilla and 

chocolate), and gather all required live station 

tools. 

- Heat pancake pan and waffle machine; cook 

and display pancakes and waffles in the 

display plate. 

- Place cooked food in buffet area and ensure all 

equipment is working properly. 

- Stand by at egg station to cook live orders: 

omelettes, Thai omelettes, scrambled eggs; 

assist with poached/boiled/egg benedict 

orders. 

- Stand by at pancake & waffle station to 

monitor display and refill with fresh items; 

make custom pancake designs when 

requested. 

- Refill ingredients and condiments for egg, 

pancake, and all other buffet areas. 

- Clear buffet and live stations after breakfast 

service, discard leftover food and check food 

warmers for any remaining items. 
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- Refill and wrap condiments for next day (e.g., 

maple syrup, chocolate/vanilla sauce, chili 

sauce). 

- Prepare and store two trays of nine chopped 

egg station condiments (e.g., tomato, onion, 

cheese, spinach, ham). 

- Roast 20–30 kg of bacon in multiple oven 

rounds; arrange and bake on trays. 

- Prepare large egg mixture (approx. 16 packs of 

eggs) for omelettes/scrambled eggs, season, 

strain, and label. 

- Clean and sanitize kitchen area (stations, 

stoves, salamander, microwave, fridge, food 

warmers, sink, smart oven). 

- Wash cutting boards and knives; send dirty 

pans, trays, and other equipment to the steward 

room. 

2 - Check and adjust breakfast setup equipment 

(food pan, water pan, hot plate warmer, lights 

warmer). 

- Prepare and place condiment bowls for egg 

and pancake stations. 

- Set up egg station equipment and ingredients. 

- Assist with cooking in the kitchen: prepare 

spare plates of fried eggs, French toast, 

hollandaise sauce, and steam sausages. 

- Prepare pancake and waffle batter (vanilla and 

chocolate), and gather all required live station 

tools. 

- Heat pancake pan and waffle machine; cook 

and display pancakes and waffles in the 

display plate. 

- Place cooked food in buffet area and ensure all 

equipment is working properly. 

- Stand by at egg station to cook live orders: 

omelettes, Thai omelettes, scrambled eggs; 

assist with poached/boiled/egg benedict 

orders. 

- Stand by at pancake & waffle station to 

monitor display and refill with fresh items; 

make custom pancake designs when 

requested. 

- Refill ingredients and condiments for egg, 

pancake, and all other buffet areas. 
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- Clear buffet and live stations after breakfast 

service, discard leftover food and check food 

warmers for any remaining items. 

- Refill and wrap condiments for next day (e.g., 

maple syrup, chocolate/vanilla sauce, chili 

sauce). 

- Prepare and store two trays of nine chopped 

egg station condiments (e.g., tomato, onion, 

cheese, spinach, ham). 

- Roast 20–30 kg of bacon in multiple oven 

rounds; arrange and bake on trays. 

- Prepare large egg mixture (approx. 16 packs of 

eggs) for omelettes/scrambled eggs, season, 

strain, and label. 

- Clean and sanitize kitchen area (stations, 

stoves, salamander, microwave, fridge, food 

warmers, sink, smart oven). 

- Wash cutting boards and knives; send dirty 

pans, trays, and other equipment to the steward 

room. 

3 - Check and adjust breakfast setup equipment 

(food pan, water pan, hot plate warmer, lights 

warmer). 

- Prepare and place condiment bowls for egg 

and pancake stations. 

- Set up egg station equipment and ingredients. 

- Assist with cooking in the kitchen: prepare 

spare plates of fried eggs, French toast, 

hollandaise sauce, and steam sausages. 

- Prepare pancake and waffle batter (vanilla and 

chocolate), and gather all required live station 

tools. 

- Heat pancake pan and waffle machine; cook 

and display pancakes and waffles in the 

display plate. 

- Place cooked food in buffet area and ensure all 

equipment is working properly. 

- Stand by at egg station to cook live orders: 

omelettes, Thai omelettes, scrambled eggs; 

assist with poached/boiled/egg benedict 

orders. 

- Stand by at pancake & waffle station to 

monitor display and refill with fresh items; 

make custom pancake designs when 

requested. 
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- Refill ingredients and condiments for egg, 

pancake, and all other buffet areas. 

- Clear buffet and live stations after breakfast 

service, discard leftover food and check food 

warmers for any remaining items. 

- Refill and wrap condiments for next day (e.g., 

maple syrup, chocolate/vanilla sauce, chili 

sauce). 

- Prepare and store two trays of nine chopped 

egg station condiments (e.g., tomato, onion, 

cheese, spinach, ham). 

- Roast 20–30 kg of bacon in multiple oven 

rounds; arrange and bake on trays. 

- Prepare large egg mixture (approx. 16 packs of 

eggs) for omelettes/scrambled eggs, season, 

strain, and label. 

- Clean and sanitize kitchen area (stations, 

stoves, salamander, microwave, fridge, food 

warmers, sink, smart oven). 

- Wash cutting boards and knives; send dirty 

pans, trays, and other equipment to the steward 

room. 

4 - Check and adjust breakfast setup equipment 

(food pan, water pan, hot plate warmer, lights 

warmer). 

- Prepare and place condiment bowls for egg 

and pancake stations. 

- Set up egg station equipment and ingredients. 

- Assist with cooking in the kitchen: prepare 

spare plates of fried eggs, French toast, 

hollandaise sauce, and steam sausages. 

- Prepare pancake and waffle batter (vanilla and 

chocolate), and gather all required live station 

tools. 

- Heat pancake pan and waffle machine; cook 

and display pancakes and waffles in the 

display plate. 

- Place cooked food in buffet area and ensure all 

equipment is working properly. 

- Stand by at egg station to cook live orders: 

omelettes, Thai omelettes, scrambled eggs; 

assist with poached/boiled/egg benedict 

orders. 

- Stand by at pancake & waffle station to 

monitor display and refill with fresh items; 



66 
 

make custom pancake designs when 

requested. 

- Refill ingredients and condiments for egg, 

pancake, and all other buffet areas. 

- Clear buffet and live stations after breakfast 

service, discard leftover food and check food 

warmers for any remaining items. 

- Refill and wrap condiments for next day (e.g., 

maple syrup, chocolate/vanilla sauce, chili 

sauce). 

- Prepare and store two trays of nine chopped 

egg station condiments (e.g., tomato, onion, 

cheese, spinach, ham). 

- Roast 20–30 kg of bacon in multiple oven 

rounds; arrange and bake on trays. 

- Prepare large egg mixture (approx. 16 packs of 

eggs) for omelettes/scrambled eggs, season, 

strain, and label. 

- Clean and sanitize kitchen area (stations, 

stoves, salamander, microwave, fridge, food 

warmers, sink, smart oven). 

- Wash cutting boards and knives; send dirty 

pans, trays, and other equipment to the steward 

room. 

 

Activity Notes : Month I/II/III/IV/V/VI 

1 - Check and adjust breakfast setup equipment 

(food pan, water pan, hot plate warmer, lights 

warmer). 

- Prepare and place condiment bowls for egg 

and pancake stations. 

- Set up egg station equipment and ingredients. 

- Assist with cooking in the kitchen: prepare 

spare plates of fried eggs, French toast, 

hollandaise sauce, and steam sausages. 

- Prepare pancake and waffle batter (vanilla and 

chocolate), and gather all required live station 

tools. 

- Heat pancake pan and waffle machine; cook 

and display pancakes and waffles in the 

display plate. 

- Place cooked food in buffet area and ensure all 

equipment is working properly. 
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- Stand by at egg station to cook live orders: 

omelettes, Thai omelettes, scrambled eggs; 

assist with poached/boiled/egg benedict 

orders. 

- Stand by at pancake & waffle station to 

monitor display and refill with fresh items; 

make custom pancake designs when 

requested. 

- Refill ingredients and condiments for egg, 

pancake, and all other buffet areas. 

- Clear buffet and live stations after breakfast 

service, discard leftover food and check food 

warmers for any remaining items. 

- Refill and wrap condiments for next day (e.g., 

maple syrup, chocolate/vanilla sauce, chili 

sauce). 

- Prepare and store two trays of nine chopped 

egg station condiments (e.g., tomato, onion, 

cheese, spinach, ham). 

- Roast 20–30 kg of bacon in multiple oven 

rounds; arrange and bake on trays. 

- Prepare large egg mixture (approx. 16 packs of 

eggs) for omelettes/scrambled eggs, season, 

strain, and label. 

- Clean and sanitize kitchen area (stations, 

stoves, salamander, microwave, fridge, food 

warmers, sink, smart oven). 

- Wash cutting boards and knives; send dirty 

pans, trays, and other equipment to the steward 

room. 

2 - Check and adjust breakfast setup equipment 

(food pan, water pan, hot plate warmer, lights 

warmer). 

- Prepare and place condiment bowls for egg 

and pancake stations. 

- Set up egg station equipment and ingredients. 

- Assist with cooking in the kitchen: prepare 

spare plates of fried eggs, French toast, 

hollandaise sauce, and steam sausages. 

- Prepare pancake and waffle batter (vanilla and 

chocolate), and gather all required live station 

tools. 

- Heat pancake pan and waffle machine; cook 

and display pancakes and waffles in the 

display plate. 
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- Place cooked food in buffet area and ensure all 

equipment is working properly. 

- Stand by at egg station to cook live orders: 

omelettes, Thai omelettes, scrambled eggs; 

assist with poached/boiled/egg benedict 

orders. 

- Stand by at pancake & waffle station to 

monitor display and refill with fresh items; 

make custom pancake designs when 

requested. 

- Refill ingredients and condiments for egg, 

pancake, and all other buffet areas. 

- Clear buffet and live stations after breakfast 

service, discard leftover food and check food 

warmers for any remaining items. 

- Refill and wrap condiments for next day (e.g., 

maple syrup, chocolate/vanilla sauce, chili 

sauce). 

- Prepare and store two trays of nine chopped 

egg station condiments (e.g., tomato, onion, 

cheese, spinach, ham). 

- Roast 20–30 kg of bacon in multiple oven 

rounds; arrange and bake on trays. 

- Prepare large egg mixture (approx. 16 packs of 

eggs) for omelettes/scrambled eggs, season, 

strain, and label. 

- Clean and sanitize kitchen area (stations, 

stoves, salamander, microwave, fridge, food 

warmers, sink, smart oven). 

- Wash cutting boards and knives; send dirty 

pans, trays, and other equipment to the steward 

room. 

 

 
 


