
 
 
 
 
 
 
 
 
 

 
 

Well, 2020 is finally coming to an end and for all of us – we have survived, possibly a bit battered by University officials, 
Health Departments and parents; however, we are resilient and will conquer whatever lays in front of us! It is now 
time  to look forward to the 2021 Spring semester and use what we have learned this Fall to set ourselves up for a 
successful  end to an unprecedented school year. 

  
  

 
 

  
          
          
          
          
          
         

 
  

  

 
 

    
  

  
  

   

 
 

   
 

 

 

Before we jump to 2021 we need to make sure that we close our kitchens for the Fall semester properly. If you areusing 
a professional food service operator, such as Upper Crust Food Service, these items will be taken care of and some  of 
the suggestions may be taken care of by your property management company (if you use one).

Winter Break Kitchen Closing Checklist:
• Cleaning of kitchen hood system.
• Clean filters in the hood system.
• Service of kitchen equipment, it is recommended for heavy use to service twice a year.
• Deep clean kitchen, remembering to pull appliances away from walls.
• Ensure that the perishable food has been discarded and other supplies have been properly stored.
• For an extended break, it is good to shut off the gas to the kitchen equipment at the main kitchen 
connection.

Taking care of your kitchen at the break will assure that it is ready to go when the spring semester starts back up. Also, 
with  an extended winter break, it is good to look at all of this through the eye of “this is what we would do when we 
closed up  the kitchen for the summer”.

Looking forward into 2021 you should review what has gone well and what you can improve on from this past
semester. Have you been able to keep your members satisfied and safe during this pandemic? Does your staff have the 
resources to provide guidance to your board about health department regulations? The only constant right now is 
change, so you need to be ready to make additional changes to how you are serving your members whether that be a 
relaxing of restrictions as cases drop and a vaccine becomes available, or additional restrictions if cases increase.

If you have questions about your kitchen and the current COVID restrictions feel free to contact Upper Crust Food 
Service at  the information below. Have a great winter break and we look forward to the return of your members this 
spring. If you are interested in receiving a quote about food service for the upcoming Spring 2021 or Fall 2021 
semesters, please reach out to Shana Smith at the contact information below, Shana is available via Zoom or phone.

If you want food service COVID-19 information, please visit our website for more of our COVID-19 resources,
https://www.uppercrustfoodservice.com/COVID/.
-------------------
Upper Crust Food Service is the preferred food service provider of 1848 Properties and Phi Gamma Delta.  For more 
information and a no obligation proposal visit www.uppercrustfoodservice.com/phi-gamma-delta/ or email Shana
Smith, Director of Strategic Partnerships, at shana@uppercrustfoodservice.com. 
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