
January 11, 2022 (updated) 

Bulverde Baptist Church 

Kitchen Usage Procedures and Agreement 

This is a Kitchen Use Agreement dated as of __________________, 20___ between 

__________________________and Bulverde Baptist Church, 1331 Bulverde Road, Bulverde, 

Texas 78163. Your signature acknowledges that you have read and agree to all listed conditions 

of usage.   

Signature: _______________________________Contact phone number: ___________________ 

1. The kitchen should be left in a clean and orderly condition.

2. Unless you have received prior permission, all kitchen appliances, silverware, knives,

cookie sheets, water containers, pots & pans, Kitchen Aid mixer, spices,

dishcloths/towels, dishes, containers, and contents of the refrigerator and cupboards are

for “Church-event use only.” This includes all items located in the “ice machine” room.

 If you have received prior permission to use the above-mentioned items, you will

need to have a brief orientation of the kitchen prior to usage. Notify the office to

contact the Kitchen Chairperson for an appointment.

 All dishes, pots & pans, and appliances used should be thoroughly cleaned and stored

where they were originally located.

 All countertops and stove/oven should be wiped down and dried.

 All items placed in the refrigerator should be removed and/or thrown out.

 Warmers must have approximately 3 inches of water placed in the bottom containers

before trays are used on top and the warmers are turned on. After usage, all water

must be poured out, container thoroughly dried, and put back into place. Be sure that

the warmers are TURNED OFF.

3. Stove/Ovens: If usage of the stove/oven is needed, the office must be notified 48 hours in

advance so that the gas is turned on and the ovens are lit.

4. Utensils/Pots & Pans/Appliances: At no time shall items of the kitchen be removed and

taken to different locations of the church buildings. All servings utensils and containers

should be provided by the organization using the kitchen.

5. Sinks and Disposal: No food, grease, or any other items should be put down the sinks or

the disposal; the drains will clog. Keep the wire baskets in place to catch any particles

and clean out thoroughly after usage. The grey tubs should be used to hold water for

cleaning dishes.

Final checklist: 

 Ovens are in the off position (2 electric/2 gas), gas behind the stove is turned off

(yellow handle)

 All sinks are drained, cleaned, wiped down, and empty of any dishes or debris.

 Trash in the garbage cans should be pushed down and tied so that the garbage is not

spilling over.

 All counters are wiped and dried, clean of any food or debris.

 All lights are turned off.
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