Snack Bar Check List or Saturday Home Games at Hurell


Background - The overall Snack Shack coordinator will 
· Ensure that equipment, signs & procedures are ready for the season & stored at Herman St Shed

· Coordinate with GRAA Football Web Coordinator to ensure correct info is on site & Google doc sign up sheet are correct

· Do a bulk Costco shop for the season, so that future shops will be minimal

· Coordinate with the GR Music Parent (GRMP) Coordinator each year to review “borrowing” of the shack.  GRMP owns the Snack Shack and all its contents.  They let GRAA “borrow” the Shack for home games.  However, GRAA is NOT allowed to use any items in the Shack except the (1) Coffee Machines, (2) White crock-pots for hot dogs.  

· Coordinate finances with GRAA staff, (starting cash, deposits, check requests & reconciliations).

· Work with grade coordinators (if you have them) to prepare for games.
· Refridgerated Perishables can be stored at Carteret; Frozen items and non-perishables go to the Herman Street Shed.

Before Home Game – overall coordinator
1. Contact GRAA treasurer to get check for starting cash – go to bank.
2. Contact Team Coordinator to review checklist & discuss inventory items to be replenished.

Snack Shack Game Day Coordinator – Prework
1. Review inventory with overall coordinator to see if additional purchases are needed prior to game.  If necessary coordinate Costo Run, Propane Tank swap, Grocery Store run, etc.

· 
Friday run for milk, eggs, cream cheese
2. Monitor Google Doc sign up sheets, encourage volunteers to fill the gaps, ensure you have volunteers for
· Inventory Run, Friday night set up, Saturday morning pick up (1) Bagels and (2) Rolls at Nicolos, 7am Sat am Set  Up, Shifts & Grill throughout the day, Clean up

· Cooking of baked goods and chili/sausage & peppers etc. 

3. Pick up From Overall Coordinator, (1) Starting Cash (2) Keys (note we have 4 kyesy (Carteret if fridge is needed, Herman St shed – freezer & storage, Hurrell Field House – ice, Hurrell Snack Shack for set up & Game Day).  
4. Go to Nicolos (during week not Friday) and order 6dz round rolls & 2dz long – pay & get receipt.  (only order long if you have S&P/Meatballs to make sandw.)  Volunteer will pick up  & deliver by 8. 
5. Ensure Bagel Coordinator calls Bagel Place to verify order (4 dz presliced) will be ready at 7am.  They pick up, pay and bring to snack shack by 7:30.
6. Get menu – signs – etc from coordinator.

Snack Shack Game Day Coordinator – Friday set up
1. Load /Set Up as much into the snack stand Friday, so you don’t need to spend so much time doing it Saturday morning.  Get Volunteers bring from the shed to the shack:

· Big Equipment – tables, Gas Grill, Fryolater , Propane Tanks, 3 Large Coolers, Microwave.

· Food items - Cooking Oil, refrigerated food, paper products, cleaning supply bag, signs, goto bag should have spreaders, grill utensils, matches, pens, rubber bands, tape, clips

· Frozen items – burgers, dogs, fries, sticks (put at least 1 dog pack in fridge)

2. Fill 3 Coolers with ice from field house – chill drinks – Water – Gatorade – Soda.

3. Fill coffee makers with water/coffee so all you need to do is plug in a 7am. If it’s Cold do 2 coffee and 1 hot water – 2 coffee is fine – keep a 2nd hot water ready to swap out constantly you will go through them.
4. Make sure you have Grocery Run of milk, cream cheese, eggs (apples in season) in fridge. 
5. NOTE - Whatever is in the fridge when you arrive Friday night - please keep separate from our stuff because it belongs to the band. For Fridge – I use stickys that say HS – for Freezer take the big stuff from the freezer and put it in Herman Street Freezer and bring it back when I clean up at the end of the day.  That way we don’t have to worry about someone using their stuff by accident…
Saturday morning:  Arrive at 7am 

1. Bring Starting Cash with you – take out butter as soon as you get there.

2. Bagel & Niccolos Delivery – need these by 7:30am 

· Butter & Cream Cheese the Bagels and ¾ slice all the rolls

3. Start coffee makers & Hot water, takes about 45 minutes for coffee – make sure on tight.

· Put out the condiments, milk, sugar, lids, stirrers, etc. on table set up under window facing Municipal Building. Keep cups on the counter – sell – give up – self serve. 
4. Start Grill for Breakfast Sandwiches – (Niccolos roll, egg, cheese, Taylor ham)
5. Open up windows and put out signs – open front & back (if warm) windows.  You will need signs to hang up, 1 big one for outside in the middle of two windows to cover bands menu and then a few small ones for windows, counters, and staff – use sheet protectors… - Take down and carefully store any hanging item which we do not have – all that stuff is the bands).  Put a bunch of menu’s on counter facing staff so they know the prices.

6. Split starting Cash between the two windows
7. Check ice level in coolers refill if necessary
8. Start Fryolater for Fries, frozen food items 
9. Start water for hot dogs in large white crock pot (already at Hurrell).  Put dogs in. Set up plates & buns next to them

10. Bring over microwave – plug in between two windows – put popcorn next to it – when we get busy make a few bags to stay ahead of the curve
During the Day:

· When you run out of eggs or rolls you are done with breakfast sandwiches.

· Inside staff needs to help Grillers know how many sandwiches to make, burgers, fries etc and run supplies from fridge to Grill staff.

· Egg Sandwhiches and Hamburgers get wrapped in foil, Fries & Mozz sticks go in cups, hot dogs go on plates.

· Keep fries warm in bottom of white pan – mozz sticks too – not too hot or they will melt. DO NOT put cups of bowls in white pans as they will melt.
Cleanup:

We have to take everything out when we are finished for the day and bring back to Herman Street Shed for storing. You can use Fridge at Carteret if there are items you need to store until next game.  Whatever was moved of the bands, needs to go back to its rightful place.  Sweep and close’r up!
· Big Equipment – Gas Grill & Fryolater with Propane Tanks, 3 Large Coolers (left over drinks), Microwave
· Food items - Cooking Oil, refrigerated food, paper products, cleaning supply bag, signs, goto bag should have spreaders, grill utensils, matches, pens, rubber bands, tape, push pins etc

Notes:

1. Coaches and refs do not get charged

2. If it is cold, keep on top of the coffee and hot water, Usually by noon, no one wants coffee anymore, (unless its raining) 

3. If warm, sodas and waters will go fast.  You may need to get more from supply.

THAT’S IT YOU ARE NOW A SNACK SHACK MASTER – THANK YOU VERY MUCH FOR VOLUNTEERING
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