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Snack Shack Checklist
(Approx 1-1/2 hr before game 1) Set-Up:

1) Pull out BBQ and place outside left of shack

2) Clean all counter tops and cooking services, sweep floors as necessary

3) Test all ovens/cooking equipment that will be used.

4) Pull out price board(s), become familiar with all listed, ensure all food is available (if not erase that item for the day), hang board(s) where customers can see it.

5) Put all condiments out on counters/tables for ease of use.  

6) Get cash box out and ready.  50/50 bucket should be behind counter.

Operation:

7) Keep volunteer 3 ring binder behind counter.  Ensure all volunteers sign names next to what they did.

8) Set up packaged foods (chips/etc) and organize to be prepared for a lot of traffic in general.  

9) Greet customers warmly as they come in.

10) Keep counters clean and immediately clean any utensils/cooking equipment when possible (do not let dirty equipment stack up)

11) Only assigned or extra team volunteers in book can be in snack shack.  No players, other parents, coaches, etc. can be behind the counter/in polo field shack.

12) Bulldog Head and Assistant Coaches can have 1 free hamburger/hotdog/pizza, bag of chips and soda/water per game worked.  

13) Referees can only be given 1 free water/hamburger per game worked

Clean-Up:

14) Gather cooled off BBQ and place inside of shack

15) Clean all counter tops and cooking services, sweep floors as necessary

16) Gather price board(s), and all equipment.  

17) RHS Only -- All Bulldog equipment, surplus food and supplies must be gathered and trucked back to the polo field at the end of day.  Volunteers must help load up.

18) Store all supplies, equipment and surplus food in an orderly manner. 

Note: 16 yr olds can work in shack unattended, 14/15 yr olds alongside their parent.  No one under 13 can work in the snack shack
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