
 

Pre-prep food 

(Patient 

Meals- room 

service) 

(Food that 

will be served 

in Café) 

(Catering) 

Pre-prep Fridge 

All items for grill and 
sandwich stations are 

stocked in station 

area 

Workers prepare 

items per customer 
order 

Cook/ bake items as 
needed 

 

Plate and package 

items 

 

Entrée/sides to be 
served in café are 

cooked 

 

Pre-prepped salad bar 
items are assembled 

and placed in salad 
bar area at serving 

time 

Cook’s station 

 

Cook prepares food 

per customer order 

(from the diet office) 

Orders are plated 

onto trays 

Trays loaded onto 

carts 

Prepared food is held 

in the warming oven 

 

Held food is taken 

out to steam tables in 

the café at serving 
times 

 

Workers serve items 
to customers as they 

come through the 

line 
 

Delivery to catering 

location 

 

Cart is taken up to 

patient floors and 

trays are delivered 

Customers self-serve 

from the salad bar 


