
Seq. Entrée QTY. Batch
 #

Start 
cooking Cooking Time End 

Cooking

Yang’s Orange Chicken Bowl 150

1 Brown Rice 150 1 9:00 40 9:40

2 Orange Chicken 150 1 9:45 14 9:59

3 Broccoli 150 1 10:05 3 10:08

4 Beef  & Cheese Burrito 300 1 10:13 23 10:36

Thick Cut Fries 900 2 10:41 14 10:55

Thick Cut Fries 11:00 14 11:14

Total Cook Time: 108

Allocate time for any assembly required 20-35 minutes 25

Total Time: 2hr 08min

Date: __________
Manager: ___________________
Senior/Worker: _______________

Breakfast: Lunch: 12:00 Supper:

Serving Times

2.16.2024
Sally Brown

Ready by: Ready by: 11:14 Ready by:

Cafeteria Cooking Schedule
 Management Form

Use form to help manage cooking 
time, ensuring meals are cooked on 
schedule and closer to serving time.

1/7/2025
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