
 

FCCPA Kitchen Rules & 

Regulations 

 

1. Kitchen Renters and their caterers must be trained by the FCCPA Kitchen Supervisor prior to the 
scheduled event. Training includes instructions on use of the kitchen appliances, proper cleaning 
methods, use of cleaning agents, and location of cleaning supplies. 

2. Kitchen Supervisor will give long-term renters a key after the training is complete. 
3. Food and drink storage are allowed in the kitchen refrigerator during the event/usage hours.  
4. Renter is required to have at least one worker with a valid Food Handler’s License on site during 

each use.  
5. Cleaning Checklist used to verify kitchen condition after the event/usage: 

a) All FCCPA equipment that has been used (pots, pans, cutting boards, dishes, utensils, etc.) to 
be washed, air-dried, and put away. Note: Only long-term renters may use FCCPA equipment. 

b) Sanitize and clean the butcher block, and wipe down all spills on counters, sinks, and cabinets 
using appropriate cleaning supplies. 

c) Refrigerator and Freezer emptied and wiped down as needed. 
d) Dishwasher drained, turned off, and trap cleared. 
e) Range and Convection Oven turned off and cleaned as needed for spills. 
f) Trash, recycling, and compost bins emptied in Trash Enclosure and bins relined with color-

coded bags. 
g) Doors locked. 

6. Contact the Kitchen Supervisor at your convenience to arrange for training. Bring this form with you 
to the training. 

 
I have read the above Kitchen Rules and Regulations and agree to comply: 

RENTER NAME  

RENTER SIGNATURE  DATE  
 
 
==================================================================================== 

KITCHEN SUPERVISOR Deb Kullman PHONE 650-269-3178 EMAIL debzhome@gmail.com 

KITCHEN TRAINER SIGNATURE  
DATE TRAINING 
COMPLETED  

RENTER WHO RECEIVED TRAINING (PRINT NAME)  
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