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GENERAL INSTRUCTIONS 




OPENING

1. Hang up Sponsor Board.

2. Put BBQ outside.  Check propane tank and light BBQ.  Place one table next to grill.  Put the other table on the opposite side of the fence for condiments and not around BBQ area for safety.  NOTE:   Sat. games the grill starts at 11:00 a.m.

3. Turn on coffee machine (takes 5 min. to warm up).  
4. Put water in large coffee maker; plug in for hot chocolate, hot tea & cup of noodles.  
5. Bring out cups for coffee, tea & hot chocolate, and hot tea as well as the tea bags and hot chocolate packages.  
6. Brew the coffee.

7. Turn on cookie and pretzel ovens to warm them up.  
8. After you preheat begin cooking as per instructions on machines.

9. Set out sugar, coffeemate, stirrers & sweet-n-low by each window.  Refill napkin dispensers, if needed, and put out by each window.

10. Take out designated candy assortment and put on both sides of counter.  
11. Heat chili in microwave and then place in the crock-pots.  Once they are hot, turn down to low.  Please do not add chili to hot crock-pots.  Store left over chili in plastic containers and place in refrigerator.  
12. Fill small container with grated cheese for Frito boats.

13. Turn on the popcorn machine.  Follow directions on machine.  PLEASE pay special attention to not burning the popcorn!!  Popcorn is done when popping slows down.  Manually dump the popcorn and turn off kettle immediately.

14. Peel lettuce, slice tomatoes, and slice onions/chop onions then place in containers for the condiment table.  There is a large plastic rectangular container used for holding all the containers (ice is put in the bottom to keep items cool).  Throughout your shift – check and refill condiments and ice.

15. Check the refrigerator for pre-wrapped buns.  Wrap some buns ahead of time so that you are ready to hand to customers when they order grill items.  Check and wrap buns throughout your shift.  Remind people who are grilling that all buns remain in the snack bar until ordered by customer. 
16. Set up the condiment table, mayo, mustard, and ketchup.  Also put the large rectangular container on the condiment table.

17. Fill ice chest (silver one with wheels) with ice.  Place frozen hamburgers, hot dogs, chicken, spicy dogs and sliced cheese in the ice chest and take out to BBQ area.

18. Familiarize yourself with the Snack Bar and how to make food items.  Price lists are posted by all windows.

NOW YOU ARE READY TO OPEN FOR BUSINESS!!

The Snack Bar remains open until the game is over regardless of the time.

Announce (between innings, not when the girls are playing) last call for the grill 1hour after the last game of the day started.

CLOSING

The Snack Bar remains open until the game is over regardless of the time.

Announce (between innings, not when the girls are playing) last call for the grill 1hour after the last game of the day started.

1. Unplug crock-pot and put any leftovers in clean plastic containers.  Do not cool food first.  Put it in refrigerator right away.  Wash crock pots.

2. Put everything away from the condiment table and wash the table.  PLEASE refill condiments if necessary, except for lettuce, tomatoes and onions. Refill napkin dispensers.

3. Clean the popcorn machine (dump the tray in the bottom).

4. Turn off the cookie oven and remove and wash the cookie trays with HOT soapy water.

5. Turn off pretzel warming oven and wash the rack with HOT soapy water.
6. Wash everything else that is dirty, including BBQ utensils.

7. Clean the BBQ and use the wire brush on the grill.  Wash all plastic racks on side and front of BBQ with HOT soapy water.  

8. TURN OFF coffee machine (do not unplug) and wash the coffeepots.  

9. Put everything away in the cupboards then LOCK them.  
10. Wash the counters.

11. Empty the trashcans.  Place trash outside the snack bar for pick up.  Put clean trash bags into trash cans.

12. Count the money in cash box (NOT the loose coin).  Fill in closing sheet and sign with Team Parent.  Two adult signatures are required.  Place closing sheet in cash box.  Place the cash box in the freezer.  

13. Make sure that all cupboards and refrigerator/freezer are locked. 

14. Sweep and mop the floor.
15. Bring in condiment table (fold it up, place next to cupboard directly behind service windows).  
16. Make sure that BBQ is turned off and bring in.
17. Bring in Sponsor Board.

18. Turn off the lights, make sure you have the keys and close and lock the door.  
19. If it is your last shift, return keys to Bob or Mary Pedersen, 1500 E. Oak ave. El Segundo
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