BAR --  CLOSING CHECKLIST

Liquor:
Remove and soak all pourers (about 10 minutes), dry and return to bottles




Wipe each bottle with a damp cloth to remove any spills




Return bottles to lockable storage and lock

Beer and Wine:
Check cooler temperature (38(-40(F)




Lock beer coolers

Draught Beer:

Check temperature (36(-38(F)

Soda Guns:

Clean soda gun and ring that holds it




Remove nozzle parts and wash, rinse and sanitize




Wipe down the flex hose with a damp cloth

Accessories:
Wash, rinse and sanitize blenders, mixers, mixing glasses, shakers, strainers, jiggers, bar spoons, openers, scoops, and tongs.


Leave them upended to air dry

Juices/Mixes:

Put up all perishables (cream, juices)




Juices should be put in covered, plastic containers

Garnishes:
Cut lemons and limes put in covered container (up to 24 hours); add 7-up or Collins mix to keep moist


Discard any cut oranges


Whole fruits put in refrigerator


Cherries and olives returned to original container, covered with own juices and lid closed

Coffee:


Empty and wash coffee containers

Glasses:

Wash, rinse and sanitize used glasses

Ice:


Scoop out all ice into nearest bar sink




Run hot water into the bin to melt the ice




Wash out any remaining debris left in the ice bin




Remove debris with a towel 




With a clean towel, scour the walls and bottom of bin

If bin has a cold plate for a dispensing system, clean thoroughly under and around it

Bar Top:
Remove everything from bar top and wipe down surface with a damp cloth




Replenish cocktail napkins, straws, stirrers and matches

Sinks:
Empty sinks 


Scour with mild abrasive

Floors:
Remove floor mats (hose down at least every other day)


Sweep and mop floors

Trash:
Empty trash cans


Hose down


Replace with new plastic trash liner

Cash Register:
Remove cash drawer with the cash and all supporting documents


Count cash with night manager or cashier and sign DA 4082 


Leave cash drawer of register open.

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



