General Restaurant Guidelines
____________________________________________________

· At least one person must always be present at the counter. Never leave the counter unattended.

· On-duty, counter employees must face the counter. Do not turn your back to the counter.

· Mop all spills and pick up all materials off floor immediately. Throw dropped food in trash. Keep the restaurant clean. 

· Close the drive-up window or screen when the drive up is not in use.

· Always keep the back door locked. Do not use the back door as an entrance or exit. Use the front door only.

· There is always work to do. If you can’t find anything to clean or prepare, ask the manager or assistant manager for instructions.

· Never vacuum while customers are present without first receiving permission from the customer. 

· Accept new customers for 5-10 minutes after closing time. Take their orders and be courteous while they are eating. The manager will set the cut off time for accepting customers.

