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Epidemic Prevention Measures for International 
Kitchen in Roots & Shoots Eco-studio 

根僅养工作坊實名制煮枝䩟理塍䪂 

 

A. Before cooking in the Eco-studio, you need to first apply to a tracking 

system and capacity is limited to four people at a time. Food should 

then be taken back to your rooms for consumption.  

事前䔚媲、實名制、昷制㇐個時段低於 4 人、帶回宿凴棆䔏䂡原則。 

B. Eco-studio will be open from 11:00-14:00 to 18:00-21:00, no more 

than four people at a time for one-hour duration 

每天敲放時敺：中午 11:00-14:00；晚上 18:00-21:00，每㇐小時䂡㇐個時

段。 

C. Users must fill out registration no later than 08:00AM in the day of 

use and record the time in use as well as condition of utensils.  

䅕棖人員柯於䕝日上午 08:00 前䷁上䙢姿使䔏，現場仍曆填寫實名制䔹

壖濕並壖懂使䏦使摑及使䏦方器狀況。 

Sample Sign-up Sheet: https://reurl.cc/OXd4qA 煮枭曎䯂制䲘上䔹壖

圦廡䰎及䪂例  
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D. During Eco-studio operation hours, students are responsible for 

wearing masks, maintaining proper ventilation and disinfecting 

surface area. Please keep the area sanitary. Service learning student 

will be in charge of onsite monitoring. Teachers and staffs will make 

spot inspections. 

安排每時段之䛊䝊䨤查人員：IPSD 學䔆凑治(服學時數)及教偞員巡查，以

䢡定䅕棖人依䔚媲怙堳、戴口丧、使䏦後清潔、保持廘杦、及定期消毒。  

E. Eco Studio users are required to disinfect utensils before placing 

them on drying racks. Inspections will be carried out to confirm 

compliance before you are allowed to leave. Any non compliance 

should be reported to Eva and cooking privileges will be revoked for a 

week.  

䮈䏭奨求（䅕棖人員）：婙員完成䅕棖後，曧吤實使䏦之煮枝䖶撚柎廚具消

毒䣉序，才僤放凚晾䰪上怙堳晾曬，並䔘服學學䔆或教偞員䢡婴完成婙䧲

序後，才可曉敲，如䕝次奶勸不偤俬或未執堳俬䵺查嬰後（䪲即态報䔆態

中心 EVA），列為娤告名單濕並䠿止煮枝㇐周。
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Important Check Points for Users 悛對煮枭人員之䖶撚悋堿檢核涜 

Process 

䣉序 

Check Points 

檢核涜 

Inspector List 

完成狀況濑䏯䖡䘡人員䝸奋濒 

Prior to Use 

事前 

Register on line 完成䷁上柷䙢姿 F completed  F uncompleted  

Before 

cooking 

煮枝前 

1. Register at Site. 䏥場實名制䙢姿 F completed  F uncompleted  

2. Wear Mask. 全䧲戴口佐 F completed  F uncompleted  

3. Spray disinfectant. 噴愹䲥 F completed  F uncompleted  

4. Take Temperature. 檻溫憶測* F completed  F uncompleted  

After 

cooking 

煮枝後 

1. Disinfect Utensils. 完成棷廚具消毒䧲序 F completed  F uncompleted  

2. Clean surfaces of rice cookers. 完成曢䢨䇷/曢挲塏杉清㼻 F completed  F uncompleted  

3. Dispose of kitchen waste and take away any garbage from site. 流

䏭槽參渣、個人垃圾攜嵗 

F completed  F uncompleted  

4. Put utensils and tables back to original positions. 棷廚具、桌椅完整

歸位 

F completed  F uncompleted  

5. Record condition of electric appliances. 填寫使䔏曢器䊧況姿拫 F completed  F uncompleted  

* 如婙人員於宿凴內未憶測好檻溫(以印䫇嬿別)，曧再次於工作坊內憶測檻溫。If users did not have a stamp verifying temperatures 

from dormitory, they must have temperatures taken before using Eco Studio. 



4 
 

每班䖡䘡䣻查人員濑服務學亐時數人員濒之工作曃䖬 
Work Details for Inspector(s) 

Procedures 

䧲序 

Work Details 

工作柬䛕 

䅕棆前

Before 

Cooking 

1. Fill in Service Hours. 填寫服務學侹時數人員報到塏  

2. Inspect the users’ completion of registration/ Wear a Mask/ 

Spray Disinfectant. 䢡婴䅕棖人員完成實名䰤到／戴口佐／噴愹

䲥  

3. Open windows for ventilation. 敲䩾以保持态梏  

4. Turn on lights if necessary. 好䏥場光䷁情況敲曢䆯 

䅕棆後 

After 

Cooking 

1. Disinfect surfaces, refrigerator handle, drawer handles. 消毒

桌椅、冰䮘把手、何䉐櫃把手  

2. Replenish dish washing liquid and cloths as needed. 檢查洗䡾

䲥及參䓃布䬰剩棿憶或壃充換新  

3. Make sure following tasks are completed: 䛊䝊䅕棖人員完成下

列任務： 

A. Disinfect Utensils. 完成棷廚具消毒䧲序  

B. Make sure rice cookers are cleaned. 完成曢䢨䇷/曢挲塏杉

清㼻  

C. Make sure kitchen waste and personal garbage is 

discarded. 流䏭槽參渣，個人垃圾攜嵗  

D. Put utensils and tables back in original places. 棷廚具/桌椅

完整歸位  

E. Fill out record of condition of electric appliances. 填寫使䔏

曢器䊧況之䳧拫  

4. Workers take duty at 14:00 and 21:00 make sure that 

windows as well as front and back doors are locked when 

leaving and give key to worker on the next shift. 14 滅及 21

滅值䏔人員曧旃摇所有䥕戶濕前後搾扔上，並將摗匙交䰤下㇐班

巨值人員  
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Contact Person 

International Jane Goodall's Roots & Shoots Eco-Center  

Chia-Chi Wu (EVA), Assistant Engineer 

Address：No.1, Changda Rd., Gueiren District, Tainan City 711, 

Taiwan(R.O.C.) 

Tel: 06-2785123 ext.5511 

Cell: 0987-933761 

E-mail: s910562@mail.cjcu.edu.tw 

 

 

伭䰟䥕口  

國暂䎴古德根凮劤䔆態教備中心 助䏭工䧲師  巫嘉䶡 

曢婘：06-2785123#5511 

手機：0987-933761 

信䮘：s910562@mail.cjcu.edu.tw
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Management Division  
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䩟理分工 

 

圙保䰂
溪淑权䴫敞

廚房塂䔆健康
/伡失檢查

䏥場實務䮈䏭
方式改善及建

字

䏝態中心
劉䢎株主任

䵘䰳䮈䏭奶
䮫及分愴偞員

工作任務

了姊每周執堳
䊧況彙整報告

昙䖒小䴫

䏝態中心
孫勻廷

冰䮘/大同曢
挲䬰䉐品採

峣

曢力䳢䵘/曢
器䔏品䶔孞

報修

協助日敺巡
查

協助日敺榷
滅/及助學憸
學䔆協力榷

滅安排

䏝態中心
巫嘉䶡

䅕棖/榷滅人
員柷䙢拫塏
排䏔時段安

排

棷廚具及䒗
境清㼻及消
毒䧲序執堳

及查核

工作坊日常
㇐刓䶔孞清
㼻人員安排

䳢學會䫖之
䛟旃溝态

IPSD䮹學會
Barnaba, Bright,

Bamsa, Michael

䏥場伡失公
告IPSD學䔆

改善

支援並擔任
榷滅人員

代塏學䔆意
奲凮學校䫖
之溝态䩾口

環教學攠
徐䭇暬、戴巧恩、

唈沛功、侨杁功

協助日敺榷
滅/及助學憸
學䔆協力榷

滅安排

䨤查人員


