Pearland Girls Softball Association


Concession Stand-Opening Instructions
Turning on equipment:

· Flip breakers in the back room for the fryer and grill to the ON position

· Turn fryer ON by flipping the two front buttons on front of fryer and turn the back knob to 350˚
· Turn grill ON by turning both knobs in front to 350˚
· Turn hot dog warmer ON – if putting on frozen hot dogs make sure that the warmer is on the HI position so that it will cook the dogs faster.

· Turn both Crock pots on HI, pour in some water, insert crock pot liners-tie tight, then cover with lid. 
· Read instructions on the Wall regarding the Coffee/Hot Chocolate Brewers. Fill with water and plug in! 
Cooking Items: USE WHAT IS IN THE REFRIGERATOR FIRST
· Put 16 hot dogs on the hot dog warmer – make sure to look in the refrigerator for left over hot dogs before doing this.  USE WHAT IS IN THE REFRIGERATOR FIRST. 

· Check the refrigerator for left over Chili – if there is some then put this in one of the crock pots.         DO NOT USE FULL CAN! Cover can with aluminum foil and replace in refrigerator.
· Check refrigerator for left over Cheese Sauce–pour an entire can into crock pot.  
· Cook 1 basket of French fries – put in small boats and put under warmer

· Cook 3 orders of cheese sticks – this would be 12 sticks.  Put in small boats and put under warmer

· Cook 2 orders of chicken strips – this would be 6 strips.  Put in large boats and put under warmer

· Cook 6 hamburger patties and put in an aluminum tray (add enough water to cover the bottom of the pan), cover and put on one side of the grill to keep warm. 
Drinks:
· Verify that ALL drinks are stocked. Drinks are labeled to where they should be stocked.  MAKE SURE THAT THERE IS PLENTY OF WATER AND GATORADE. Water is kept in the back refrigerators
· Make a pot of coffee- at least 10 cups-see above regarding instructions-only on Weekend Mornings
· Fill 2 Brewers with water for hot chocolate-see above regarding instructions-Winter
Miscellaneous:

· Make sure that candy is replenished and set out

· Make sure that chip holders are full

· Make sure that vegetables, condiments, napkins, and forks are out. 
Board Member on Duty
 is responsible for making sure that the concession stand is running smoothly at all times and that everything is restocked.  
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