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 Discuss your use with the Assistant Camp Director prior to reserving the space, and work closely 

in the time leading up to the rental to ensure that both your and the camp’s expectations 

regarding food safety, quality, and facilities usage are met.   There is great flexibility when 

contingencies are discussed before the event, and less flexibility during your event.   

 All items in the kitchen have been inventoried and are regularly accounted for.    If the renter’s 

use of the kitchen takes advantage of foodstuffs or disposable items in the kitchen without prior 

approval, your group will be charged to replace the used item, plus a penalty. 

Effective immediately: 

1. One person renting the kitchen must meet with the Assistant Camp Director prior to use to 

review the menu plan and expectations for kitchen use and cleaning. 

2. Groups renting the kitchen are expected to be 100% self-sufficient except for kitchen 

equipment, cooking equipment, serving bowls/platters/utensils, and individual service items.   

3. Rental fees cover the use of the kitchen area, and cooking equipment in the back rooms.  It does 

NOT cover the use of: 

a. Any disposable items (paper products, foil pans, napkins, or paper towels with the 

exception of wall-mounted dispensers for handwashing).  

b. Any food items not found in the main part of the kitchen.  Canned goods, frozen items, 

spices, condiments, or coffee service are not to be used without previous arrangements 

being made. 

4. Wash all items before using. 

5. Clean all items after using, utilizing a five-step process: 

a. Remove gross debris 

b. Wash 

c. Rinse 

d. Sanitize 

e. Air Dry 

6. Floors are to be swept after each meal and mopped daily. 

7. All trash is to be emptied at least daily. 

8. Take care to use plastic spatulas/utensils and nylon cleaning pads on non-stick frying pans. 

9. Have a plan in place to ensure that all items are air-dried and put away prior to departure.  If the 

counters are not left clean and clear, or if items are not returned to their proper locations it may 

result in a portion of the rental deposit not being returned.  Other arrangements may be made 

in advance. 

In addition to the above, effective 2/1/2014: 

10. One person using the kitchen must have a current State of Illinois Department of Public Health 

Certification as a Food Service Sanitation Manger. 

11. One person using the kitchen must have been trained within the last 2 years on how to operate 

the Camp Drake Kitchen. 


