Resource Conservation Management

Guidelines for Food Service

The following are some things you can do as kitchen staff to help save money by reducing operating costs.  These suggestions are part of a larger series of measures being implemented to enhance resource use efficiency.  Can you think of more to add to this list?  If so, offer your suggestions to 



, Resource Conservation Manager (RCM).

Cooking - General

 FORMCHECKBOX 

1.  Cook in largest volume possible at the lowest temperature that will give satisfactory results.

 FORMCHECKBOX 

2.  Reduce heat loss by carefully monitoring preheat times and cooking temperatures.

 FORMCHECKBOX 

3.  If the kitchen is “all electric,” reduce peak loading by baking and roasting at different times.  Also, when baking or roasting, keep the use of other electrical equipment at a minimum.

 FORMCHECKBOX 

4.  _____________________________________________________________________

 FORMCHECKBOX 

5.  _____________________________________________________________________

Range Tops

 FORMCHECKBOX 

1.  If gas fired, adjust flame until blue, with a firm center cone.  Adjust flame to cover bottom of cooking utensil only.  Keep burners clean and ports open.

 FORMCHECKBOX 

2.  If given a choice, use an open burner, rather than a hot top.

 FORMCHECKBOX 

3.  Turn down heat as soon as water boils.  In an open container, water doesn’t get any hotter than 212(F.

 FORMCHECKBOX 

4.  Cover cooking pans with lids.

 FORMCHECKBOX 

5.  Turn off units when not in use.

 FORMCHECKBOX 

6.  _____________________________________________________________________

 FORMCHECKBOX 

7.  _____________________________________________________________________

Steam Cooking and Holding

 FORMCHECKBOX 

1. Cook with steam, whenever appropriate.  It requires little or no warm-up time and  cooking times are usually much shorter than for range top cooking.

 FORMCHECKBOX 

2. As with all cooking procedures, cook full loads when possible.

 FORMCHECKBOX 

3. Limit preheating and holding times to 30 minutes or less.  When using hot food tables as “wet” tables, fill with hot water.  Keep tables at lowest acceptable temperatures.

 FORMCHECKBOX 

4. Turn off steam appliances when cooking is completed and holding time is not required.

 FORMCHECKBOX 

5. _____________________________________________________________________

 FORMCHECKBOX 

6. _____________________________________________________________________

Refrigeration

 FORMCHECKBOX 

1.  Open doors as seldom as possible.

 FORMCHECKBOX 

2.  Place items used most frequently in front, near door.

 FORMCHECKBOX 

3.  Label and date all items.

 FORMCHECKBOX 

4.   Be sure the door closes completely.

 FORMCHECKBOX 

5.  Allow hot foods to cool to room temperature, if possible, before refrigerating.

 FORMCHECKBOX 

6.  Defrost foods in refrigerator when possible.

 FORMCHECKBOX 

7.  _____________________________________________________________________

 FORMCHECKBOX 

8.  _____________________________________________________________________

Water Heating

 FORMCHECKBOX 

1.  Reduce temperature to lowest possible setting (usually 140(F for kitchens).  Consider using a tempering valve to reduce distribution temperatures in areas which do not require high temperatures.  (sinks, janitor closets, etc.).

 FORMCHECKBOX 

2.  Use hot tap water for cooking, rather than heating cold water on a range.

 FORMCHECKBOX 

3.  ____________________________________________________________________

 FORMCHECKBOX 

4.  ____________________________________________________________________

Dishwashers and Water Use

 FORMCHECKBOX 

1. Dishes are washed in full loads only.

 FORMCHECKBOX 

2.  If power dry is used, adjust for the shortest time possible, or consider using a wetting agent to reduce drying time.

 FORMCHECKBOX 

3.  Consider investing in low-temperature dishwashing systems that use a sanitizing solution and 140(F water.

 FORMCHECKBOX 

4.  Dish machine seal, washarms, autofill and autodrain solenoids are in proper repair

 FORMCHECKBOX 

5.  Reuse waste water from dishwasher for low-grade purposes such as prewashing or in garbage disposal.

 FORMCHECKBOX 

6.  Use garbage strainers, replacing garbage disposals.

 FORMCHECKBOX 

7.  Install posters/signs, etc. reminding and encouraging water conservation.

 FORMCHECKBOX 

8.  Do not use free-flowing water to thaw frozen foods or melt ice.

 FORMCHECKBOX 

9.  Steam table water is used to wash down cooking areas.

 FORMCHECKBOX 

10.  Presoak dishes using standing, not running, water.

 FORMCHECKBOX 

_____________________________________________________________________

 FORMCHECKBOX 

_____________________________________________________________________

Reduce, Reuse, Recycle

 FORMCHECKBOX 

1.  Provide easily accessible, clearly marked recycling containers for the following:


      FORMCHECKBOX 
   grease waste, fat, or used cooking oil


      FORMCHECKBOX 
   corrugated cardboard


      FORMCHECKBOX 
   glass ( all colors)


      FORMCHECKBOX 
   plastics


      FORMCHECKBOX 
   steel food and juice cans


      FORMCHECKBOX 
   milk/juice cartons

 FORMCHECKBOX 

2.  Purchase paper products made from recycled materials.

 FORMCHECKBOX 

3.  Use reusable trays, plates, flatware, and cups.

 FORMCHECKBOX 

4.  Eliminate milk cartons by purchasing milk in recyclable pouches.

 FORMCHECKBOX 

5.  Serve carbonated beverages from beverage guns and dispenser.

 FORMCHECKBOX 

6.  Serve other beverages (e.g. juice, iced tea, hot chocolate) from dispenser.

 FORMCHECKBOX 

_____________________________________________________________________

 FORMCHECKBOX 

_____________________________________________________________________
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