FOOD LAB TIMING CHART
FOOD LAB TIMING CHART

	Name   ->
	
	
	  
	
	

	9:30-9:35
	
	
	
	
	

	9:35-9:40
	
	
	
	
	

	9:40-9:45

	
	
	
	
	

	9:45-9:50

	
	
	
	
	

	9:50-9:55

	
	
	
	
	

	9:55-10:00

	
	
	
	
	

	10:00-10:05
	
	
	
	
	

	10:05-10:10
	
	
	
	
	

	10:10-10:15
	
	
	
	
	

	10:15-10:20
	
	
	
	
	

	10:20-10:25
	
	
	
	
	

	10:25-10:30
	
	
	
	
	

	10:30-10:35
	
	
	
	
	

	10:35-10:40
	
	
	
	
	

	10:40-10:45

	
	
	
	
	

	10:45-10:50
	
	
	
	
	

	10:50-10:55
	
	
	
	
	

	10:55-11:00
	
	
	
	
	


On the above chart, you must record for each person, in each time interval, exactly what task they will be performing to accomplish the lab on time.  The last ten minutes MUST be for clean up.  Do not forget to include table setting, filling the sink with water, plating, etc.  Each member of the team should be busy at a task AT ALL TIMES! Read your recipes CAREFULLY!

