
Guidelines for use of Solomon High School Family and Consumer 
Science Labs 

 
The Solomon High School FACS department is dedicated to maintaining quality kitchens with 
excellent organization, cleanliness and good repair.  In order to make this possible a new 
system has been put into place to insure that all responsible parties are accountable and well 
informed about expectations. 
 
In order to use the food labs you must follow the following procedure: 

1. Reservations need to be made no less than 1 week in advance.  This is done by filling 
out the following form (FACS Kitchen Reservations) which can also be located on the 
district web page. 

2. Reservation forms must be completed with the point of contact for the event, the person 
responsible for overseeing the time and clean up.  You will also need to list any  utensils 
and other items you may need.  There will be a closing checklist provided. 

3. All contact and arrangements must be handled by an adult, not a student. 
4. All cleanliness and safety guidelines must be followed. 
5. Any food items to be placed in the room for later usage must be brought in before or 

after school.  Leaving it in the office for me to pick up is not acceptable.  Please do not 
interrupt classes. 

6. Any food left behind will be disposed of upon my return. 
7. Please plan for your leftovers by bringing your own plastic bags, plastic wrap, containers, 

etc… 
8. Please bring all items, tools, pots and pans, etc…  If there are specific tools you wish to 

use, you may request those and they will be added to your checkout list to insure return 
of all inventory.  You will not have access to items not requested in advance. 

9. You will need to bring your own dishcloths,  dish towels and dish soap 
10. If you rearrange the room, please put it back the way you found it. 

 
 
Below is a checklist for the point of contact/supervisor to insure things are complete. 

❏ All burner units, ovens and oven lights are turned off before you leave 
❏ Counters, tables and stovetops are wiped down with soapy water and dried 
❏ All stovetops, panels and drip pans are clean as well as microwaves 
❏ All sinks are clean, free of debris, garbage disposals run and sinks wiped dry 
❏ Floor is swept and any spills mopped up.  Janitorial services will not come in behind you. 
❏ All reserved items returned to the supply table. 

 
Please keep in mind while using the facilities, that we will be in these rooms to teach our 
students and they will expect to find things in proper order.  Anything left undone or left behind 
creates extra work for the students and myself and cuts into valuable lab time. 

https://forms.gle/a3XvSjMAzHpsdF786

