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Appendix B.

Opera House Healthy Community Connections 
Work Plan, Timeline & Responsibilities

Sponsoring partners and responsible area include but are not limited to: We will maintain a team approach.
	Leader
	Responsible Area of Business

	Lauri  Ackley
	Bakery & Community Kitchen: Inventory Maintenance and Quality Controls, Food Costing, Training, SOP Development, Community Kitchen Facilitation, Kitchen Sanitation and Safety, Function Menu Planning and Development, Department Accounting, Quality Control, Securing Funding sources for continued program development.



	Josey Jones
	Café & Fresh Farm Market: Inventory Maintenance and Quality Controls, Local Food Procurement, Food Costing, Training, SOP Development, Kitchen Sanitation & Safety, Function Menu Planning & Development



	Annette Marin
	Front End Manager: Customer Service, POS Accounting, SOP development, Function Coordinator, Distribution Network Coordinator, Volunteer Coordinator, Inventory Maintenance, Marketing Development, and Press Coverage.

Greenhouse & Gardens: Educational Program Development & Training, Securing Funding sources for continued program development.



	Albert (Michael ) Small
	Distribution Network: Delivery Service, Farm Procurement Delivery and Pick Up, Quality Control, Invoicing, SOP Development, Safety, Building Maintenance, Training, and Customer & Farmer Relations



	Ralph Waylen
	Arts Connection: Arts Program & Development, Media Film Development

Events Planning, SOP development, Maintenance, & Building Renovation Development


(M-Michael, L- Lauri, A- Annette, J-Josey, Jaz- Jasmine, Jr- Junior, P- Patti, S- Sue, R- Ralph, N- Nancy, V- volunteers)

	Work Plan
	Group
	Hours
	Notes

	Secure Lease
	M & N
	
	

	           Open Building
	
	
	

	Secure Insurance on building
	M & N
	
	Liability & Fire

	Oil delivery & furnace check & cleaning
	M & N
	4
	Estimate:

	Turn on water & run plumbing checks
	M&R
	4
	

	Gas delivery, hook up, & test all gas lines
	M& J
	4
	


	Basement
	Main Floor
	Top Floor

	Community Kitchen and Bakery Area
2 Basement Bathrooms 
2 Dry Store Rooms 
Food Pantry area 
Furnace room
Food Packing Area
	Café Kitchen
Main Dining & Retail Store Area
Farmers Kiosk & Entrance Area
2 Bathrooms
Office Space
Stage
	Large Banquet Area 
Shared Living Space
Rooms 1,2, & 3
Bathroom

	Balcony Floor
	Attic
	Outside Area

	Balcony
Mezzanine 
Office Rental Space
Landings & Stairs all floors
	
	Walk Ins
Landscaping
Greenhouse 
Gardens


After opening the building, securing insurance, firing up furnace, and running water checks we will start cleaning & organizing the building contents and rooms.

We will have work crews divided into teams to work in the following areas sometimes simultaneously and sometimes in small groups. We will schedule volunteers as they are available and as each member of the leadership team is available to monitor and organize the volunteers. The following gives a description of the workflow and priorities. 

We will start in the basement to make room for clearing out the kitchen and to gather all small ware equipment that is scattered throughout the building in order to get accurate inventory pictures. 

Junior will bring his trailer to use to take dump and bottles to redemptions center. At the same time Michael & Jr. will work outside cleaning up all dump left on the backside of the property by neighboring tenants. Michael will cut down trees and bushes around the back of the building. Removing brush and wood with Juniors’ trailer.  

	Timeline
	Work Area & Work Plan 
	Group
	Hours
	Notes

	
	Community Kitchen Basement 
	
	
	

	Start Date:
	A. Clean out entire area
	
	
	

	
	1. All returnable bottles
	L & V
	4
	

	4/06
	2. Trash
	L &  V
	4
	

	
	3. Remove damaged ceiling tiles
	L & V
	8
	

	
	
	
	
	

	
	B. Clean & sanitize all floors counters, sinks,  & shelving units
	L&V
	6
	

	
	C. 
	
	
	

	
	1. Inventory and organize all kitchen ware
	L&V
	6
	

	
	Inventory and organize all other kitchen ware from all other areas of the building 
	L&V
	6
	

	
	D. Organize area to inventory & store all unused kitchen equipment until we decide what to do with each piece
	L&V
	4
	

	
	
	
	
	

	
	E. Installation of hood unit, exhaust, & Ansul system in basement
	
	10
	

	
	Electrical work
	
	
	Estimate $200.00

	
	C. Installation of ovens and stove
	M & Jr.
	6
	Estimate $300.00

	
	Gas line hook ups
	
	
	

	
	D. Re construction of counter area for kitchen
	M & Jr.
	8
	

	
	E. Replace Ceiling Tiles
	M & Jr.
	8
	Estimate $500.00 

	2 weeks
	
	
	Total 80
	

	
	
	
	
	

	
	
	
	
	

	
	Basement Bathrooms
	
	
	

	
	A. Run check on plumbing fixtures. Repairs as needed. 
	M & Jr
	8
	

	
	Paint and wallpaper
	L & V
	8
	

	
	Replace ceiling tiles
	M & Jr
	4
	

	
	Replace linoleums
	M & Jr
	8
	$100.00

	
	
	
	Total  28
	

	
	
	
	
	

	
	Basement Store Rooms 
	
	
	

	
	A. Remove all contents & clean out
	L & V 
	4
	

	
	B. Inventory & organize all equipment & small wares
	
	4
	

	
	C. Take any unused chairs to ballroom inventory & organize
	L & V
	6
	

	
	
	
	Total 14
	

	
	Furnace Room
	Group
	Hours
	Notes

	
	A. Clean out and remove all rubbish
	
	
	

	
	B. Inventory and organize all equipment to the Community Kitchen area.
	L & V
	2
	

	
	C. Remove & install new hot water heater 
	M
	2
	Remove

	
	
	
	Total 4
	

	
	Kitchen
	
	
	

	
	A. Clear out & remove all rubbish and food items. 
	J & Jaz
	4
	

	
	Organize and inventory all kitchen small wares to the Community Kitchen area.
	J & Jaz
	4
	

	
	Take all removable shelve units to he Comm. K area
	J & Jaz
	4
	

	
	a. Clean & sanitize
	
	4
	

	
	
	
	
	

	
	Equipment Checks & Inventory
	
	
	

	
	Inventory all equipment with makes, models, BTU or Amps etc.
	J & Jaz
	2
	

	
	
	
	
	

	
	Dishwasher & Sinks
	J & Jaz
	2
	

	
	Run through cycles
	J & Jaz
	2
	

	
	 Clean & sanitize units
	J & Jaz
	2
	

	
	Stove tops
	J & Jaz
	2
	

	
	Check all burners for proper flame & lighting
	J & Jaz
	2
	

	
	Check all ovens for calibration 
	J & Jaz
	4
	

	
	a) Clean & sanitize units
	J & Jaz
	20
	

	
	2. Refrigeration units
	
	
	

	
	a) Check all refrigeration units for temp ranges
	J & Jaz
	4
	

	
	b) Clean all compressors if cooling
	J & Jaz
	6
	

	
	c) Clean & sanitize units
	J & Jaz
	12
	

	
	3. Steam Tables
	
	
	

	
	a) Check for temp calibration
	J & Jaz
	3 total77
	

	
	b) Clean & Sanitize
	J & Jaz
	3
	

	
	4. Hood Unit
	
	
	

	
	a) Check fan units for working order
	M & J
	2
	

	
	b) Check one switch needs replacing
	
	
	

	
	c) Clean & sanitize hood unit 
	M, J, & Jazz
	18
	

	
	d) Clean & sanitize fans
	M
	4
	

	
	e) Remove outside mushroom to see if ice damage can be repaired
	M & J
	4
	

	
	f) Repair necessary electrical switches for 1 fan unit
	
	
	

	
	g) Clean & reinstall filter screens
	J & Jazz
	4
	

	
	B. Check Heat Lamps
	J & Jaz
	1
	

	
	a) Clean & sanitize
	J & Jaz
	1
	

	
	C. Check Mixers
	J & Jaz
	.5
	

	
	a) Clean & sanitize
	J & Jaz
	2
	

	
	b) Oil, lubricate and repack gears
	J & Jaz
	2
	

	
	D. Walls, Ceiling, & Surface Areas
	
	
	

	
	a) Clean & Sanitized
	J & Jaz
	16
	

	
	b) Repair 
	J & Jaz
	4
	

	
	c) Prime
	J & Jaz
	6
	

	
	d) Paint
	J & Jaz
	6
	

	
	E. Fixed Shelving 
	
	
	

	
	1. Clean & sanitize
	J & Jaz
	4
	

	
	2. Paint
	J & Jaz
	4
	

	
	3. Build more shelving
	M & Jr
	6
	

	
	a) Paint as needed
	J & Jaz
	4
	

	
	F. Windows
	
	
	

	
	1. Clean & Repair as needed. 
	M
	6   

total 97.5 
	

	
	a) Get estimates for replacement windows in kitchen area.
	M
	
	

	
	2. Paint casings 
	M
	4
	

	
	G. Shorten Line
	
	
	

	
	1. Move electrical through the floor
	
	
	Estimate $200.00

	
	2. Resize Counter to fit
	M & Jr
	6
	

	
	H. Floor
	
	
	

	
	1. Clean & Sanitize
	M
	4
	

	
	
	
	
	

	
	I. Lighting Fixtures
	
	
	

	
	1. Check and repair or replace as needed
	M
	2
	

	
	J. Reset Kitchen up with small wares 
	
	
	

	
	1. Wash & sanitize all small wares
	J & Jaz
	4
	

	
	2. Start to develop system of mis en place’
	J & Jaz
	2
	

	
	a) Label shelves as needed
	J & Jaz
	2
	

	
	b) Develop wish list of small wares needed
	J & Jaz
	2
	

	
	K. Develop Kitchen SOP’s
	
	20
	L Date Entry

	
	1. Each Equipment Piece use, cleaning, & maintenance
	J & Jaz
	2
	

	
	a) Stoves & stove tops
	J & Jaz
	2
	

	
	1. Make notes on signs of pour gas burning
	J & Jaz
	2
	

	
	2. Calendar regular cleaning schedule
	J & Jaz
	1
	

	
	b) Refrigeration units
	J & Jaz
	1
	

	
	1. Calendar condenser cleaning
	J & Jaz
	1
	

	
	c) Dishwasher & Sinks
	J & Jaz
	1
	

	
	d) Heat Lamps
	J & Jaz
	1
	

	
	e) Mixers
	J & Jaz
	1
	

	
	f) Slicer
	J & Jaz
	1 Total59 
	

	
	g) Hood Unit
	J & Jaz
	1
	

	
	1. Calendar regular clean schedule
	J & Jaz
	1
	

	
	h) Steam Table
	J & Jaz
	1
	

	
	2. Food Storage, Handling, & Safety
	J & Jaz
	1
	

	
	a) Date & labeling stations
	J & Jaz
	1
	

	
	1. Near reach ins, freezers, walk ins, and on line
	J & Jaz
	1
	

	
	2. In packing area
	J & Jaz
	1
	

	
	b) SOP shelf life & dating system
	J & Jaz
	1
	

	
	1. Post at points of use ie. Walk ins
	J & Jaz
	1
	

	
	c) SOP inventory management system
	J & Jaz
	1
	

	
	1. Inventory transfer sheets
	J & Jaz
	1
	

	
	a. Design placement to time motion
	J & Jaz
	2
	

	
	2. Inventory order sheet
	J & Jaz
	1
	

	
	4.Placement inventory order sheets 
	J & Jaz
	1
	

	
	a. Inventory order boards wipe off
	J & Jaz
	1
	

	
	                                                            Strategic placement 
	J & Jaz
	1
	

	
	d) Develop standards bulletins
	J & Jaz
	1
	

	
	1. When in doubt throw it out
	J & Jaz
	1
	

	
	2. Create food service events
	J & Jaz
	1
	

	
	       

       Management bulletin area
	J & Jaz
	1
	

	
	3. Staff personal hygiene & appearance pieces
	J & Jaz
	1
	

	
	e) Develop volunteer time management sheets
	J & Jaz
	1
	

	
	1. Include areas of tasks and skills development
	J & Jaz
	1 total24
	

	
	f) Develop & compile MSDS sheets
	J & Jaz
	1
	

	
	1. Outline training for any specific chemicals 
	J & Jaz
	1
	

	
	a. Location & understanding part of training
	J & Jaz
	1
	

	
	3. Develop Kitchen Use Sheets
	J & Jaz
	1
	

	
	a) Start up when opening
	J & Jaz
	1
	

	
	1. With check off sheets
	J & Jaz
	1
	

	
	b) Clean down Close Down
	J & Jaz
	1
	

	
	1. With check off sheets
	J & Jaz
	1
	

	
	L. Menu Development
	L, J, & Jaz
	
	

	
	1. Develop COS worksheets
	L, J, & Jaz
	1
	

	
	2. Continue development of regular menu items
	L, J, & Jaz
	4
	

	
	3. Continue development of seasonal menus
	L, J, & Jaz
	4
	

	
	4. Continue development of high profit low cost items
	L, J, & Jaz
	4
	

	
	5. Continue to Build Recipe Files
	L, J, & Jaz
	4
	

	
	6. Develop events menus
	L, J, & Jaz
	4
	

	
	a) AM Breaks 
	L, J, & Jaz
	1
	

	
	b) Continental
	L, J, & Jaz
	1
	

	
	c) Luncheons
	L, J, & Jaz
	4
	

	
	d) Buffets
	L, J, & Jaz
	4
	

	
	e) Soup  & Salad Bar
	L, J, & Jaz
	4
	

	
	f) Meeting Space Only w/ coffee beverage set up
	L, J, & Jaz
	½
	

	
	                                       g) Develop menu format 
	A
	12 Total 55.5
	

	
	Food Packing Area
	Group
	Hours
	Notes

	
	A. Clean out all small ware equipment. Inventory & organize in Com. Kit. Area. 
	J & Jaz
	4
	

	
	B. Move reach in to back entryway
	M & J
	.5
	

	
	C. Move bakers table into Comm. Kitchen area
	M & J
	.5
	

	
	D. Check all lighting
	
	
	

	
	a. Add lighting needed
	M
	
	

	
	E. Move all unfixed shelving units into Comm. Kitchen area. 
	M & J
	1
	

	
	F. Wash down & sanitize all walls, floors, ceiling, & stairs.
	M, J, & Jaz
	8
	

	
	a. Repair and paint 
	M, J, & Jaz
	8
	

	
	G. Reset up room for Packing & boxing area. 
	
	
	

	
	a. Set up shelves 
	J & M 
	2
	

	
	b. Set up countertops
	J & M 
	2
	

	
	c. Set up ‘mis en place’ system
	
	Total 26
	

	
	Stage Area
	
	
	

	
	A. Clear all small wares and any pieces we will not use on this floor to the Com.            Kit. Area
	A & V
	4
	

	
	1) Sweep clean
	A & V
	1
	

	
	B. Move all tables, chairs, counters, and any other pieces to the stage from the   dining/ buying club area
	A & V
	3
	

	
	1) Inventory as you move things
	A & V
	3
	

	
	C. After moving furniture back to dining room
	A & V
	4
	

	
	1) Wash and sanitize floors & walls
	A & V
	4
	

	
	2) Wash windows
	A & V
	4
	

	
	3) Take down stage curtains to wash
	M
	2
	

	
	4) Put curtains back up
	M
	2
	

	
	Dining Room / Buying Club Area
	
	Total 27
	

	
	A. Clear out all equipment, etc. inventory as needed
	A & V 
	4
	

	
	B. Steam Clean & Shampoo rugs
	A & V
	12
	

	
	C. Wash Wood Dance Floor (Murphy’s oil soap) 
	A & V
	2
	

	
	D. Wash walls & wood work
	A & V
	6
	

	
	E. Wash all windows
	A & V
	6
	

	
	F. Check lighting replace bulbs as needed
	A & V
	2
	

	
	G. Develop Floor plans as you reset each area
	
	4
	

	
	a. Add electrical sites
	A & V
	2
	

	
	b. Add phone sites
	A & V
	2
	

	
	c. Add window & door placement if missing
	A & V
	2
	

	
	d. Add counters & shelving etc as you make placement
	A & V
	8
	

	
	H. Reset with tables, chairs, counters, etc. 
	A & V
	6
	

	
	a. Clean and sanitize each piece as you reset
	A & V
	6
	

	
	Set up Buying Club area with shelving available
	A & V
	4
	

	
	b. Clean & sanitize as needed
	A & V
	4
	

	
	c. Determine what more we need for the area
	A & V
	2
	

	
	I. Set up cashier station. 
	A & V
	4
	

	
	a. Determine phone line placement
	A & V
	1
	

	
	b. Determine electrical needs
	A & V
	1
	

	
	Farmers Kiosk & Main Entrance
	
	Total 88 
	

	
	A. Box and Inventory all small wares 
	A & V
	3
	

	
	a. Organize and take to Comm.. Kitchen Area 
	A & V
	3
	

	
	B. Remove all soda Fountains
	A & V
	4
	

	
	a. Inventory and take to Comm. Kitchen Area
	A & V
	2
	

	
	C. Walls, Woodwork, Floors, & Ceiling
	A & V
	6
	

	
	D. Check Lighting & Switches
	M & A
	2
	

	
	a. Determine if more lighting will be needed
	A & V
	1
	

	
	E. Paint walls, ceiling, as needed
	A & V
	4
	

	
	Down Stair Bathrooms
	
	Total 25
	Notes

	
	A. Clean & Sanitize everything
	A & V
	4
	

	
	1. Replace seat covers
	M
	2
	

	
	B.  Remove wallpaper & repair walls as needed.
	A & V
	4
	

	
	
1. Paint
	A & V
	4
	

	
	2. Paper
	A & V
	4
	

	
	
C. Replace linoleum
	M & Jr
	8
	

	
	Office Space
	
	Total 26
	

	
	A. Clean out room.
	N
	
	

	
	B. Wash walls, floors, woodwork & windows. 
	A & V
	8
	

	
	C. Check lighting and electrical fixtures.
	M
	.5
	

	
	D. Check phone lines
	M
	.5
	

	
	E. Set up office & computer system
	A & V
	12
	

	
	
	
	Total 21
	

	
	
	
	
	

	
	
	
	
	

	
	Main Dry Good Storage Room & Food Pantry
	Group
	Hours
	

	
	A. Clean out & Dump all package food items
	L & V 
	2
	

	
	B. Inventory & Box all clean & quality paper goods 
	L & V
	2
	

	
	a. Organize in Comm. Kitchen. Area
	L & V
	2
	

	
	C. Inventory all and move all equipment to the Comm. Kitchen Area
	L & V
	4
	

	
	D. Inventory and organize all small wares 
	L & V
	2
	

	
	a. Move to Comm. Kitchen Area
	L & V 
	2
	

	
	
	
	
	

	
	E. Clean & sanitize all walls, floors, & shelving
	L & V
	4
	

	
	a. Determine what needs a paint job.
	L & V 
	4
	

	
	F. Layout area for the food pantry
	L & V
	2
	

	
	a. Determine Electrical needs for lights and outlets
	M 
	1
	

	
	b. Plan layout of shelving, coolers, & freezers with convenient electrical access.
	L & M
	2
	

	
	c. Install electrical needs
	
	
	Estimate $500.00

	
	d. put up walls & wall board
	M & Jr
	8
	Estimate $500.00

	
	e. mud, tape, & paint
	M & L 
	4
	

	
	f. Install door with locks
	M & Jr
	6
	

	
	g. Install shelving
	M & Jr
	6
	

	
	
	
	Total 51
	

	
	Balcony Area
	
	
	

	
	A. Move and inventory all items to the 2nd floor mezzanine
	P & V
	4
	

	
	B. Inspect lighting & electrical needs
	M, A, & L
	2
	

	
	C. Determine computer phone & electrical needs
	M, A, & L
	2
	

	
	D. Plan layout according to ease of installation 
	M, A, & L
	2
	

	
	E. Plan & Install Extended Balcony Rail
	
	
	Estimates

	
	F. Shampoo Rug
	P & V
	4
	

	
	G. Clean walls, woodwork, & windows
	P & V
	6
	

	
	a. Get measurements for estimates of replacement windows
	M
	
	

	
	H. Install Bookshelves, sofas, end tables, tables, chairs, & reading lights.
	M, P, & V
	4
	

	
	I. Clean & Sanitize before placement
	P & V
	4
	

	
	
	
	2
	

	
	Mezzanine 2nd floor
	
	Total 30
	Notes

	
	A. Move, inventory, & organize all furniture to the Large Banquet Room on top 
	P & V
	2
	

	
	Floor
	
	
	

	
	B. Wash down all floors, walls, woodwork, & windows.
	P & V
	8
	

	
	a. Get measurements for estimates of replacement windows
	M
	.5
	

	
	
	
	Total 10.5
	

	
	2nd Floor Office Rental Space
	Group
	
	Notes

	
	A. Move, inventory, & organize all furniture to the Large Banquet Room on top 
	M, P, & V
	4
	

	
	     Floor
	
	 
	

	
	C. Move, inventory, & organize all small wares & equipment to the Comm. Kitchen Area
	P & V
	2
	

	
	D. Wash down all walls floor, woodwork, & windows
	P & V
	6
	

	
	a. Inspect lighting & electrical outlets
	M 
	1
	

	
	1) Determine electrical & lighting needs
	M & P
	.5
	

	
	b. Get measurements for replacement window estimates
	M
	.5
	

	
	
	
	Total 14
	

	
	Landings & Stairs to Top Floor
	Group
	Hours
	Notes

	
	
A. Inventory and move chairs to large banquet room.
	R, S, & V
	3
	

	
	
B. Sweep & clean all floors
	R, S, & V
	6
	

	
	
	
	Total 9
	

	
	Large Banquet Room Top Floor
	Group
	Hours
	Notes

	
	 
A. Organize & inventory all tables, chairs, & furniture
	R, S, & V
	9
	

	
	
B. Inventory, move, and organize all small wares to the Comm. Kitchen Area
	R, S, & V
	3
	

	
	
C. Vacuume rug as you reorganize furniture
	R, S, & V
	3
	

	
	
D. Get measurements for estimates of replacement windows
	R, S, & V
	3
	

	
	
E. Use cleaned areas to reorganize all chairs and not needed in main dining room
	R, S, & V
	
	

	
	
F. Create area for all items not needed for use in the operation. 
	R, S, & V
	3
	

	
	
G. Get estimates for means of Egress
	R
	2
	

	
	
H. Get estimates for electrical work needed on entire floor
	R
	2
	

	
	
 I. Get estimates for insulation of entire floor.

	R
	2
	

	
	
	
	Total 27
	

	
	Shared Living Space Top Floor
	Group
	Hours
	Notes

	
	A. Clean out & dump all unusable items
	R, S, & V
	6
	

	
	B. Inventory, move, & organize all small wares to the Comm. Kitchen. Area
	R, S, & V
	6
	

	
	C. Inventory and box all items not needed for use in operation and move them to designated area in Large Banquet Room
	R, S, & V
	6
	

	
	D. Clean shelves & floors
	R, S, & V
	9
	

	
	E. Determine if shelves can be used in other areas
	R
	1
	

	
	F.  Get measurements for estimates of replacement windows
	R
	1
	

	
	
	
	Total 29
	

	
	Kitchenette
	Group
	Hours
	Notes

	
	A. Clean out & dump all unusable items
	R, S, & V
	3
	

	
	B. Inventory, move, & organize all small wares to the Comm. Kitchen. Area
	R, S, & V
	6
	

	
	C. Inventory and box all items not needed for use in operation and move them to         designated area in Large Banquet Room
	R, S, & V
	3
	

	
	D. Clean shelves & floors
	R, S, & V
	9
	

	
	E. Get measurements for estimates of replacement windows
	R
	1
	

	
	F. Get estimates for installing sink
	R
	1
	

	
	
	
	1
	

	
	Rooms 1, 2, & 3 Top Floor
	Group
	Total 24
	Notes

	
	A. Clean out & dump all unusable items
	R, S, & V
	6
	

	
	B. Inventory, move, & organize all small wares to the Comm. Kitchen. Area
	R, S, & V
	12
	

	
	C. Inventory and box all items not needed for use in operation and move them to         designated area in Large Banquet Room
	R, S, & V
	6
	

	
	D. Clean shelves & floors
	R, S, & V
	9
	

	
	E. Get measurements for estimates of replacement windows
	R
	1
	

	
	F. Determine Egress Possibilities on Floor Plan for each room

G. Get Electrical Estimates for each room 
	R
	2
	

	
	
	
	Total 36
	

	
	
	
	
	

	
	Bathroom Top Floor
	Group
	Hours
	Notes

	
	A. Clean out room
	R. S, & V
	3
	

	
	B. Clean floors 
	R, S, & V
	3
	

	
	C. Assess Plumbing needs and area where leaks have occurred
	R
	1
	

	
	D. Get estimates to install flush, sink, and shower stall.
	R
	1
	

	
	
	
	Total 8
	

	
	Attic Floor
	Group
	Hours
	Notes

	
	A. Remove and dispose of all unusable items
	R & M
	2
	

	
	B. Inventory & move all building materials to large banquet area
	R & M
	2
	

	
	C. Measure windows for estimates on replacement
	R & M
	1
	

	
	D. Remove pigeon guano & bag for compost pile.
	R & M
	4
	

	
	i. Wear protective breathing apparatus 


	R & M
	
	

	
	Outside Area


	
	Total 9
	

	
	A. Walk In Cooler # 1
	J & M
	
	

	
	1) Cooling check
	J & M
	3
	

	
	2) Clean & Sanitize
	J & M
	3
	

	
	B. Walk In Cooler # 2
	J & M
	
	

	
	1) Determine placement
	J & M
	1
	

	
	2) Install
	J & M
	6
	Estimate $300.00

	
	3) Clean & Sanitize
	J & M
	2
	

	
	4) Add Racks
	J & M
	1
	

	
	C. Clean up Behind Building
	M & Jr. 
	
	

	
	1) Remove Trees Brush and Junk 
	M & Jr.
	6
	

	
	D. Outside Bin for Trash, Returnable. & Recyclables
	M & Jr.
	Total 22
	Estimate $200.00

$200.00 In-kind materials

	
	1) Determine Placement
	M & Jr.
	
	

	
	2) Build Bin
	M & Jr.
	8
	

	
	E. Compost Site
	A & L
	
	

	
	1) Determine Site
	A & L
	
	

	
	2) Plan for rodent control
	A & L
	
	

	
	F. Landscaping Front of Building
	A & L
	
	

	
	1) Remove sod from beds by main entrance

2) Add Compost (soil test) & minerals
	A & L
	4
	

	
	
	A & L
	2
	

	
	3) Plant selected perennials, annuals, & herbs
	
	2
	

	
	H. Greenhouse Site


	A & L
	Total 16
	

	
	1) Select Site
	
	
	

	
	a) Clear trees, & brush
	M & Jr
	4
	

	
	b) Remove Sod in extended season area (soil test)
	M, L, A
	12
	

	
	c) Add Compost (soil test) & minerals
	M, L, A
	6
	

	
	d) Plant with appropriate seasonal planting
	M, L, A
	4
	

	
	2) Install meter service to pole
	
	
	$400.00 & $200.00in kind

	
	3) Set up Greenhouse Perlins 
	M & Jr
	24
	

	
	a) Set up end walls frames and doors
	M & Jr
	12
	Materials $300.00

	
	b) Install furnace & Oil barrel
	M & Jr
	4
	

	
	i.   Hook up furnace & run check
	M & Jr
	4
	

	
	ii. Run and hook up electrical service sites
	M & Jr
	4
	

	
	c) Install exhaust fans & lights
	M & Jr
	4
	$300.00

	
	I. Terraced Gardens
	
	Total 78
	

	
	1) Determine site and plan
	A
	1
	

	
	2) Remove sod 
	M, A, L
	8
	

	
	3) Add compost (soil test) & minerals


	M, A, L
	4
	

	
	J. Picnic Area
	
	
	

	
	1) Develop plan to undercut brush and trees for views of the river
	M & Jr.
	8
	

	
	2) Set up Picnic Tables & Trash Containers
	M & Jr.
	4
	5 @ $100.00

	
	
	
	Total 25
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


