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The Steward’s Department – An Overview 
 

 Many operations particularly in large establishments are organized 
with a steward’s department which is responsible for tableware 
management as well as cleaning and sanitation. 

DINING ROOM 

OPERATION 

The steward’s department is responsible for setting up and clearing 
tables and generally maintaining a smooth operation in both the 
dining room and “back-of-the-house”. 
In usual dining room service there is a more or less continuous flow 
of food and dishes from the kitchen to the dining room to the 
dishroom with a standardized variety of tableware over a period of 
several hours. The steward learns from the menu which kitchen 
stations will be operating determines tableware needs and makes 
sure that the supply for serving adequate. If an exceptionally high 
number of covers is anticipated extra china glassware and silver 
must be available. 

BANQUET OPERATION 
Because a banquet is a “batch” operation, with many people served 
at the same time, planning and organization are critical. 

The steward must learn from the chef and the head waiter, well in 
advance, the menu, the number of covers, and, of course, seating 
time. Extra tableware and items are not normally used have to be 
obtained from inventory. (Linen is also usually the steward’s 
responsibility.) For exceptional requirements, a contingency 
arrangement with another establishment or a rental agency is often 
preferable to investing in and storing a quantity of seldom-used 
items. A banquet requires “holding” areas for both clean and soiled 
dishes. Setting up usually doesn’t present any great problems, 
although dishes from storage may need washing before use. 
Handling soiled dishes efficiently makes organization imperative. 
Bus carts, etc. must be adequate for holding soiled dishes. It may be 
desirable to bring in porters or other service help to expedite soiled 
dish handling. (Give them some special instructions in consolidating 
the soiled dishes. It will not only save space in the holding area, it 
will facilitate washing and help control breakage.) 

COUNTER SERVICE Counter service, a coffee shop or snack bar, is frequently a part of a 
Food & Beverage operation. While the service is less formal than a 
dining room, it should be as professional. Because every phase of 
preparation and service is highly visible to the customer, the work 
area must be kept clean at all times, and special care must be taken 
to minimize handling food and utensils. In addition, space 
limitations make good procedures and organization essential. 
Because counter facilities are usually used for breakfast service, they 
should be completely cleaned the night before. 
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TABLEWARE 

INVENTORY, 

MAINTENANCE,  

AND STORAGE 

The tableware inventory is usually determined by the menu and the 
type of service provided. As a rule of thumb (assuming efficient 
dish machine operation), many stewards operate with an inventory 
of 21/2 to 3 par for china, 3 par for water glasses, and 5 par for 
cups and saucers. However, “par” varies with the type of 
establishment. For example, a coffee shop with rapid turnover will 
probably require 6 to 7 par for cups. 
Convenience and space utilization are major considerations in 
tableware storage, in both service locations and larger storage areas. 
A good storage location is between the dishroom and the dining 
room, as close as possible to the dining room. The storage area 
should be dry, airy and outside the route of the bus carts carrying 
soiled dishes to the dishroom. Normal requirements should be 
stored as conveniently as possible. Inventory reserve can be stored 
elsewhere. 
One of the best ways to minimize storage space requirements is to 
use specialty racks designed especially for compact storage. For 
example, “nesting” plastic cup racks which waste no vertical space 
and silverware holders in which flatware can be washed and stored. 
Easy identification of stored items is not only a convenience, it 
helps avoid breakage. Color-coded plastic racks for cups and 
glassware provide both advantages. Color-coding shelves for 
specific items also helps in standardizing storage and quick 
identification. 

 

OVERALL 

RESPONSIBILITIES 

The steward’s responsibility for tableware management includes the 
dishroom. Dish machines must be kept in good operating 
condition and ware washing must be scheduled. Silverware must be 
given special attention, cleaned, detarnished and, in some cases, 
burnished. The dishroom itself must be kept clean and sanitary. 

Kitchen sanitation is also the steward’s responsibility. Kitchen 
equipment (ranges, hoods, steam tables, etc.) must be cleaned and 
sanitized regularly (the only exceptions are pots and pans which are 
usually the chef’s responsibility) and floors and work surfaces must 
be kept clean and sanitary. Garbage must be disposed of and dock 
areas must be kept clean.  

Overall cleaning and sanitation programs must be planned and 
implemented and personnel must be hired, trained, scheduled and 
supervised. In summary, the Chief Steward must coordinate all the 
support services for smooth operation from back-of-the-house to 
the front of the house. 
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Using This Manual 
 
While the quality of your environmental sanitation depends greatly on your employees’ understanding of its 
importance and their motivation, their knowledge of procedures and your monitoring are essential. This 
manual is prepared primarily for supervisory use in instructing them in those procedures. 
It includes simple, effective procedures for achieving and maintaining a high level of sanitization throughout 
the food service operation. Step-by-step (“1 -2-3”) directions make instruction easier for the supervisor and 
learning easier for the employee. Recommended cleaning products include alternatives for convenience and 
purchasing economies. 
The procedures outlined have been found to provide optimum results, with the most effective, economical 
use of cleaning products, equipment and labor. If you have a problem or cleaning application not covered by 
this publication ask your Ecolab specialist for assistance. We are at your service. 
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BUSSING DISHES * LOADING THE DISH 
MACHINE 
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SOLUTIONS TO SOME COMMON 
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CLEANING AND DE-LIMING 
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