Work Station Set Up Procedures
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3. Use damp
cloth to secure
cutting board.
Place cutting
board on top
of cloth &
nearest the
edge of the
table to reduce
back iniury

1. Clean & sanitize work area 2. Obtain a clean damp cloth

4. Place a garbage container at 5. Place folded towel next to
work station cutting board to rest knives on
6. Place

required
knives on top
of towel with
edge facing
cutting board

7. Proper work station set up




