Shaler Area Soccer Boosters Concession Stand Opener Duties


· Unlock doors – may need to get a coach to do that for you – front closet included.

· Partially fill large pot with hot water and get full can of cheese started to warm up. Use full can from cooler first else use new can from closet.  Save plastic lid!
· Setup and start heating cheese with warmer from closet – need water (1 1/3 quarts) in it first to heat up before putting in can of cheese.
· Put water in large metal urn and start heating for hot chocolate (or make hot chocolate in it?) (when cold out) – how much water?
· Make soft pretzels – pretzels found in freezer, spray water, put on salt, bake in oven for 10-15 minutes, make 4 pretzels at a time – normally make 12 to start with, Once baked, put in pretzel warmer.

· Start up pretzel warmer

· Pull out buns from freezer to thaw if needed

· Bring ( x ) drinks in from closet and put in freezer to get them cold to restock cooler during the night
· Stock right hand side of Pepsi cooler- if necessary – drinks can be found in the front closet
· Setup table for candy/chips – pull out white tiered display racks
· Make coffee (when cold out)
· Pull out round outside tables from closet and clean – put one table near window for condiments, 3 out by fence posts.
· Pull out condiments for hot dogs/burgers/coffee (cream, sugar, salt, pepper, ketchup, mustard, relish (if have), stirrers, etc)
· Pull out candy, chips, Fritos for walking tacos, nacho chips etc from closet – chocolate candy maybe in cooler
· Pull out paper plates, bowls, 8 oz cups/lids, 16 oz cups (if soup and chili coming), napkins, cheese cups, nachos/cheese plastic trays, hot dog papers, spoons and forks
· Wipe down front counter

· Pull out grill for griller

· Pull out tray and utensils to be used by grill master

· Turn on oven (250 degrees) – once dogs/burgers nearly done
· Get metal tray ready and lined with aluminum foil to put dogs/burgers in oven – trays in oven drawer
· Put items on white board with prices from price posted on bulletin board
· Pull out utensils (tongs for pretzels, metal spatula for burgers, spoons for serving items and pot holders as needed)
· Open up rolling metal door to concession stand – when ready to open or need air
· Pull out 50/50 bucket and tickets from closet

· Prepare 1-2 cups of spoons and forks and put up near front table
· Separate paper plates so easy to use for pretzels and burgers

· Pull out a small stack of cheese slices for burgers

· For walking tacos pull out containers of lettuce, tomatoes, grated cheese, salsa, sour cream, jalapenos – use bowls with plastic spoons to serve – don’t leave full containers out of cooler.

· Setup cash drawer from treasurer or designee on table on left side of cooler
