
Pizza Ranch Tip Night Checklist 
Wash hands properly and frequently see handwashing poster for proper technic. 

     Don’t come to work if you have diarrhea or vomiting in the last 24 hours. 

 Ages 12 and up only/Minimum of 6 workers per shift please 
 ADVERTISE, ADVERTISE, ADVERTISE! 
 Be here by 4:15pm 
 Wear the same color t-shirts or something that will identify you as a tip night worker 
 In the warmer months no short shorts, flip flops or tank tops 
 Wear closed toed shoes only 
 No standing around in large groups, there’s always something that could be done   
 There needs to be one supervisor in charge of shift changes and letting the new workers know what is 

expected of them 
 There also needs to be a contact person between the group and the closing manager 
 You will be given one table to put your personal belongings on and also to sit and eat until the rush 

begins. However, families and friends will have to wait in line for a table if we get busy. No saving 
tables or putting tables together for 5 or more people. The closing manager will be happy to put 
something together for those folks. Providing we have the space and tables. Please respect the other 
paying guests.  

 PLEASE do not be on your cell phones on the floor 
 If you would like to bring your own vacuum, you are more than welcome too. We do have one we 

provide, but it does help get the job done quicker if you have two. Just remember it is a restaurant. If 
you have a really nice vacuum you probably wouldn’t want to bring it   

 

During Dinner Duties 

 Clear dirty dishes, wash hands after touching dirty dishes 
 Wipe down tables, chairs and highchairs 
 Bring plates, silverware, soup bowls, glasses, and coffee cups out 
 Sort silverware 
 Stock napkins if needed 
 One person must be in charge of wiping the tables and chairs down. Two people when it starts to get 

busy 
 

Closing Duties 
 

 Stock all napkins 
 Vacuum the dining area and party room 
 Sort silverware 
 Bring out plates, soup bowls, glasses, silverware and coffee cups 
 Make sure all tables and chairs are wiped down 
 Stock the salt and pepper shakers 

 Check in with the closing manager before heading out for the nightRevised 4/11/14 


