Your Home Cafe Morning

A simple hosting planner for your own small space

The invitation

Date/time:

Guests, including host:

Drink preferences / dietary needs:

A short menu

Main coffee method and stated brewer capacity:

Tea / water / milk choices:

Food and ingredient labels to keep:

Make the room work

Seats and stable cup landing spots:

Host brewing area / guest extras / used dishes:

Before guests arrive

Jobs for the day before:

Jobs for the morning:

Keep track

Perishables out of refrigeration at:

Reminder / discard deadline:

US guidance: cold food 40 F or below; discard perishables after 2 hours out,
or 1 hour above 90 F, unless held safely hot or cold. Follow product labels.
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