Kitchen Slang
Kitchens are filled with a frenzied, chaotic energy and staff striving for the food to go out exactly as it was ordered. To survive in the back of the house, you have to have plenty of energy, serious attention to detail, the ability to multitask like a pro, and you need to know how to communicate with your peers. That means learning kitchen slang. 
All Day - The total amount of food that needs to be made at that time (combining all the incoming orders).  Ex. “We need six Fish & Chips all day” (6 orders of Fish & Chips appear amongst the 15 chits hanging in the window)
Dead Plate - Food that can’t be served. Possible reasons include being cold, overcooked, or mis-rung by a server.
Expo - The person who reads out orders as they come in, gathers and trays up the dishes and puts the finishing touches on the food before it's taken from the kitchen out to guests.
Fire - To start cooking a dish.
Floor - The dining room.  
In the weeds - Busier than one would care to be.
On the Fly - Needing to be done quickly. Ex. “This is overcooked. We need a new one on the fly.”
On the Line- To be currently cooking on the line. 
ReFire - To recook a dish. Possible reasons include being undercooked, or mis-ran by a server.
Run - To bring the dishes out to the customer.   Ex. “Hey Abby, can you run this dish to table 201?”
Walk-In - large fridge or freezer.
# Top - A table with x number of people (four top, six top, ten top, etc.).
Ex. “Host just sat two 6-tops and an 8-top. Next hour's gonna be fun ride back here, kids!”
86 (v.) - To be all out of an ingredient and to have to take an item off the menu for the rest of the service.  Ex. “86 Noodles!  Tell every server you see that all Macs are 86ed.”
# Open! – An “Open Menu Count”- How many menus are currently open. It is important for the hosts to give the kitchen an open menu count so they can mentally prepare for what is to come, as they do not know how many people are in the dining room.

