
J.   Food that can’t be served. 

Possible reasons include being cold, 

overcooked, or mis-rung by a server.

I. The person who reads out orders as 

they come in, gathers and trays up 

the dishes and puts the �nishing 

touches on the food before it's taken 

from the kitchen out to guests.

C.  To start cooking a dish.

A. The dining room.

D. MUCH Busier than one would care to be.

E.  Needing to be done quickly. 

G.  To recook a dish. Possible reasons include 

being undercooked, or mis-ran by a server.

H.  To bring the dishes out to the customer.   

F.  A large fridge or freezer.

B.  A table with x number of people 

L.  To be all out of an ingredient and to have to 

take an item o� the menu for the rest of the 

service.  

M.  An “Open Menu Count”- How many menusare 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.)

___Dead Plate

___Expo

___Fire (verb)

___Floor

___In the weeds

___On the Fly

___Re�re

___Run

___Walk-In

___#-Top

___86

___#-Open!

___Corner!

___Sharp!

K.  Say when carrying a knife near people.   

O.  To say when turning a corner.

Ruby’s Kitchen Language Match

___Hey, Can I call?

N.  To say when you want to talk to someone who is busy.


