H Heyshift | Kitchen Staff Schedule Template

Shift scheduling built for USA teams.

Date / Week Of: Kitchen / Location: Kitchen Manager: Service Focus:

https://heyshift.io/templates/kitchen-staff-schedule-template

En]ployee St

Michael Chen Prep Cook Prep Fri 07/24 Opening 6a-2p R. Patel - Opening mise en place - Confirmed

Emily Brooks Baker Bakery Fri 07/24 Prep 7a-3p 8 % [PELE - 2] S| [FESiR [pea e -

Confirmed
David Kim Line Cook Grill Fri 07/24 Lunch 10:30a-4p 55 R. Patel - Lunch grill coverage - Confirmed
James Ortiz Fry Cook Fry Fri 07/24 Lunch 10:30a-4p 515) R. Patel - Lunch fry station - Confirmed
Sarah Nguyen Prep Cook Salad Fri 07/24 Mid 11a-5p 6 R. Patel - Cold prep and salads - Confirmed
Jessica Park Sous Chef Grill Fri 07/24 Dinner 4p-11p 7 R. Patel - Dinner line lead - Confirmed
Noah Reed Expeditor Expo Fri 07/24 Dinner 4p-11p 7 R. Patel - Ticket pacing - Confirmed
Ethan Walsh Dishwasher Dishwashing Fri 07/24 Closing 5p-12a 7 R. Patel - Closing dish and pit - Confirmed
Olivia Santos Kitchen Manager Floor Fri 07/24 Closing 6p-12a 6 R. Patel - Shutdown and inventory - Confirmed
Ava Torres Line Cook Saute Sat 07/25 Split 11a-2p 3 R. Patel - Split lunch saute; dinner TBD - Pending

Free template from Heyshift | Employee scheduling and attendance software. Download editable Excel & Google
Sheets at https://heyshift.io/templates/kitchen-staff-schedule-template



