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Back Room Closer
	Initial when completed
	The ability to pre-close is based on the number of customers in the store.

If the store is busy, you may not be able to pre-close.

	
	Check for cake orders due tomorrow (check OLO Dashboard at my.olo.com for Online orders). Build or decorate any cakes necessary.
	PRE-CLOSING 

May not begin more than 30 minutes before closing

	
	Start washing dishes in 3-compartment sink. Allow to air dry and then put away in appropriate place.
	

	
	Rotate marshmallows and peanut butter. Refill into clean black crocks. 
	

	
	Clean and refill fudge and caramel bottles for stone. 
	

	
	Refill dipping chocolate and clean exterior of dipping chocolate warmer with clean damp towel and dry with paper towel.
	

	
	Clean microwave (inside and out) with sanitized towel. Clean snack oven- inside and out 
	

	
	In a container, place all necessary clean mix-in spoons, scrapers, dishers, spades, tongs, Spadewell pieces, and cutting board for next day’s opener.
	

	
	Rotate all batch product in walk-in freezer (FIFO); transfer batch product from blast freezer to walk-in freezer if product has been in blast for a minimum of 4 hours.
	

	
	Take batch product inventory for next day’s production.
	

	
	Wipe down doors, and gaskets to blast and walk-ins (refrigerator and freezer) with clean damp towel and dry with paper towel.
	

	
	Restock (FIFO) beverage cooler; wipe down front door with clean damp towel and dry with paper towel.
	

	
	Finish washing all dishes in 3-compartment sink.  
	

	
	Wipe down all trash cans in back room. Consolidate trash from small cans into large trash can, and replace liners. DO NOT take trash out after dark! 
	

	
	Wash 3-compartment sink with cleanser and rinse thoroughly. Wipe all surfaces (inside and around sink—caulked areas especially) with clean towel and sanitizer solution; dry all caulked areas completely with clean towel to prevent mold growth.
	

	
	Wipe down back room paper towel and soap dispensers.
	POST-CLOSING 

	
	Clean and rinse back room hand sink.
	

	
	Clean and sanitize all tables and bus carts including legs.
	

	
	Sweep floor.
	

	
	Deck brush and squeegee (or shop vac) back room and walk-in refrigerator floors.
	

	
	Empty and clean floor sinks and strainers.
	

	
	Rinse all dirty towels. Hang on rack to dry overnight.
	

	
	
	

	
	
	

	
	
	

	
	
	


Supervising team member must sign-off to confirm completion of all tasks.

Back Room Closer Checklist Sign-off: 

Date:

access an editable checklist on KTEC Online / Operations / OpsToolkit / Checklists
Crew Member(s):
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