SNACK BAR CLOSING

· After most of the kids have left, (try to let the players get something to eat) wipe down the counter and close the service window.

· Turn off chili and nacho containers to let it cool. Put covers or foil on chili and nachos and place in refrigerator. Empty the water and clean canisters. Unplug both units. 
· Please be careful not to prepare too many hot dogs during the last part of the closing shift (around the 4th inning). It is better to run out of hot dogs and microwave them as needed than to have leftovers.

· Turn hot dog machine off, put left over hot dogs in separate zip lock bags and place in refrigerator. Make sure that there are always 3 packages of buns and 4 packages of hotdogs moved from the freezer to refrigerator for defrosting. Drain water in hot dog machine into a bucket by removing the metal knob on the front of the machine. Remove and wash all parts of the hot dog machine. Rinse with clean water by draining clean water through the hole and into the bucket. Wipe down machine and replace metal knob. Put all parts of the hot dog machine back on. You can also refer to the directions by the machine.

· Turn off and clean coffee maker if it has been used.

· Wipe down the microwaves.

· Stock the refrigerators (from the shed) with water, Gatorade, and sodas. Make sure it’s full for the next day. The shed key is with the restroom keys on the block of wood.
· Wipe down, fold and take in condiment table if it was used. Throw away any condiments in the container and clean it. Put ketchup and mustard back in the refrigerator.

· Cash Register: Balance the register, leaving $200 in quarters, dollars, fives and tens. Include the completed balance form with your money. Put into safe.
· Turn off scoreboard switch by the phone. Make sure lights are off and lock both bathrooms (men’s has two switches) along with the upstairs door. The keys are on the big piece of wood on the counter.

· Do all dishes and sweep and mop the floor. The mop is by the ice machine and the supplies for it are below the sink, and to the left in the drawer marked cleaning supplies.
· Make sure the window is closed and all 3 metal covers are pulled down and locked (the lock for the metal covers are at each end). Some stick, so make sure you push hard. Make sure the shed is locked. Turn off lights and close the locked door behind you. Don’t forget your personal belongings.
Thank You
SNACK BAR OPENING

· Open restrooms with key on block which is located above the electrical box.

· Turn on lights, one by the nacho machine and one to the right of the entry door.

· Every Saturday and Sunday are Barbeque days. Do not start the hot dog machine. If someone wants a dog before the barbeque is started please microwave it. When the Barbeque staff begins cooking put up the bright colored signs indicating the price of Hamburgers, Cheeseburgers and Hot Dogs.

· On Monday through Friday start the hot dog machine. (There will be occasional days when we barbeque. If so, I will post a note in the snack shack). Put 3 pitchers full of water in the bottom of the hot dog machine and turn to high. Put a package of hot dogs on the bottom of machine. Once hot dogs are fully cooked (about 45 minutes), turn down temperature to a medium heat (about 3) and then add some buns on the bun rack. Refill when it gets low depending on demand. 
· Put about 1 inch of water in both nachos and chili container. Place chili and nacho cans in heating canisters. Remove the paper from outside of a new can. Turn on to high. Stir occasionally, and when both are hot reduce heat to medium. Do not put cheese/chili directly into the heating canisters! If someone wants nachos before the cheese and chili is warm, please microwave it.
· Make coffee only for morning games or when it’s cold.

· Place condiment table outside on weekend games. Fill serving containers with condiments (relish, sauerkraut, Jalapenos, or pickles), put spoons in, and place on table along with ketchup, mustard and napkin container.

· On barbeque days fill nacho trays with sliced tomatoes, onions and lettuce. 
· Lift metal door over the service window and back window to open up. Locks are at each end.

· Put any small candies on counter top. Usually there is licorice and tootsie pops.
· Restock any items as they get low throughout your shift. There is plenty of back stock in the shed and sometimes in the last cabinet on the left if you are facing the field.
· To turn on the cash register, key should be turned to REG. Open the cash register by pressing ONLY the button with the arrow pointing to it. If at any time during your shift you have more than 4 twenty-dollar bills, place them in a zip lock bag and place in safe. The safe is located in the floor next to the water heater. Just slip the money through the slot.

· Umpires get free water, nothing else. They get paid out of the register. They must give you a voucher signed by the coaches and circle the amount on the bottom that you are paying them. Put the voucher in the cash register after you have paid the umpire. 

· Occasionally there is staff that is hired by Twin Cities Little League, such as the barbeque staff. They pay themselves out of the cash register and leave a voucher. 

Thank You
General Instructions
· No small children are allowed in the snack shack. It is dangerous with all the folks running in and out, not to mention the hot dripping cheese and chili.
· There are extra supplies in the shed and in the cabinets. The shed key is on the wooden block. Inside the shed you will find sodas, chips, and paper products.
· Only use ONE snow cone cup. There are very expensive.

· Whenever possible restock the chips, soda, water and Gatorade. No one wants a warm drink! When it slows down, please restock the drinks, chips and candy. This will insure that every person receives a cold drink and the items they want. There is back stock for everything in the shed. The key to the shed is with the restroom keys
· If the cheese is not hot, or the hot dogs are not ready please use the Microwave to heat up these items. There is no reason to send a paying customer away.

· The microwave on the lower counter works by pushing the power button and then the time. For example, Power 1:40, Start.

· Every team must have a team snack shack schedule in the drawer under the cash register, in the event that someone does not show up for their shift, we know who to contact.
· EVERY MINOR and MAJOR parent, with the exception of coaches wives MUST work in the snack bar multiple times during the season.
· There is a list in the snack bar of APPROVED staff. These folks have been trained and have proven to be responsible. If you know someone who is interested in being on this list, please have them contact me.
· Even if your team parents hire someone from the approved list an adult must supervise closing. These kids are very hard workers; however they can still miss important items during closing. We have had syrups left out, the cheese and chili heater left plugged in, the floor un-mopped, etc.
· No shows in the snack bar are no fun! If this happens, someone from your team must come in and volunteer.  Please let your team parent know you covered for someone and switch an upcoming shift with that person.
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