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Stone 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.

	
	Remove all cups and spoons from stone’s counter tops.
	PRE-CLOSING 

 May not begin more than  30 minutes before closing 

	
	Create open area on stone by removing a few mix-in and display jars (and their corresponding labels) at a time. Wipe open area with clean bar towel. Simultaneously, clean inside of sneezeguard, using appropriate cleaning solution and clean paper towel to clean glass surfaces. Return mix-in jars, display jars and labels to original positions. Repeat process until entire surface under mix-in and display jars has been cleaned.
	

	
	Clean and organize shelves below both stones.
	

	
	Restock batch product in dipping cabinet, if bottom of pan is visible. Fluff product.
	

	
	Clean outside surface of dipping cabinet.
	

	
	Clean inside of reach-in refrigerator, freezer and corresponding door seals. If necessary, wipe down product containers in refrigerator that are soiled (e.g., milk cartons, whipped topping). Clean gaskets to prevent mold growth.
	

	
	Clean blending stations and wash rubber base. Clean under, behind and around blending stations.
	

	
	Carefully wipe down cash registers with damp towel. Clean under, behind and around registers.
	

	
	Wipe down all counter tops and their corresponding cabinet doors with clean damp towel. Dry with clean paper towel. Clean underneath and behind all counter top items.
	

	
	Wipe down back line paper towel and soap dispensers. 
	

	
	Wash hand sink with cleanser and rinse.
	

	
	Replace all lids on fruits, pie fillings, cookie dough and yellow cake in use.
	

	
	Turn off frost top(s) five minutes before closing.
	

	
	Turn off water to stone.
	POST- CLOSING

	
	Take tongs, scrapers, spades, dishers, mix-in spoons, knife and cutting board to back room to be washed.
	

	
	Turn off water to Spadewell and take Spadewell apart; take corresponding parts (i.e., bumper guard, divider, and drain plug) to back room to be washed.
	

	
	Based on style of mix-in containers, close lids on candy bins or put clean lids on all mix-in jars.
	

	
	Check expiration dates of drink mixes in reach-in refrigerator. Notify manager of expired products (to be recorded as waste). Discard expired products. Replace all Store ‘n’ Pour spouts with flat lids. Take spouts to the back room to be washed.
	

	
	Check expiration dates of fruits, pie fillings, cookie dough and yellow cake on stone and reach-in refrigerator. Notify manager of expired products (to be recorded as waste). Discard expired products.
	

	
	Remove and wipe down fruits, pie fillings, cookie dough, and yellow cake from stone. Cover with plastic wrap and lid. Store in reach-in refrigerator (toward front) to be used first tomorrow (FIFO).
	

	
	Check expiration date and cover brownie tray with several layers of plastic wrap to ensure brownies remain fresh. Take dome to back room to be washed. Replace with clean dome.
	

	
	Clean stone(s) using soapy water and sanitizer. Be sure to thoroughly clean under the lip of the stone(s).
	

	
	Sanitize stone(s) using batch sanitizer (i.e., chlorine-based sanitizer vs. quaternary sanitizer).
	

	
	Clean and sanitize Spadewell(s) using batch sanitizer (i.e., chlorine-based sanitizer vs. quaternary sanitizer).
	

	
	Return all cups and spoon containers (e.g., black spoon crocks) to their original position.
	

	
	Place all waffles in airtight containers. In humid climates place 1 soda cracker in each container to absorb moisture.
	

	
	Empty all trash cans on front line, wipe inside and outside of trash cans, and replace with new liners.
	

	
	Empty sanitizer bucket(s) and take dirty towels to back room. Take sanitizer bucket(s) to back room to be washed.
	

	
	Sweep floor.
	

	
	Deck brush and squeegee (or shop vac) front line.
	

	
	Empty and clean floor sinks and strainers.
	


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

Stone Closer Checklist Sign-off: 
 
Date:

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









©2007-2013 Kahala Franchising, L.L.C. All rights reserved.
Stone Closer Checklist v.120113

CONFIDENTIAL COMMUNICATION
CSC-CL007

