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Work Stations (Key) 
Suggested work stations that should contain the necessary equipment and tools to 

prepare certain types of foods.  

 

 

1. Beverage   
Station

• Hot and cold beverages are prepared in 
this area

2. Cold 
Station

• Should be near refrigerators and areas 
where vegetables and fruits are stored

3. Hot       
Station

• Uses cooking equipment for preparing 
hot foods

4. Bake 
Station

• Uses ovens to prepare baked products

5. Serving 
Station

• Utilizes all types of foodservice 
equipment

6. Diswashing 
Station

• Utilizes pot and pan sinks and 
dishwashers


