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General Rules

1. There will be no food or drinks taken out the back door.

2. There will be a window designated for Umpire and Board of Directors to pick up free water and to order food.  This window will also be utilized for other customers when a Board of Director or Umpire are not in line.

3. No one without a key will be allowed in the concession at any time other than volunteer/workers.

4. No eating in the concession stand.  If anyone is hungry, they need to check with the supervisor and go out, order their food at the window and eat outside.

5. At no time do we discount parties, no matter the number of players on a team.  Team parties consist of popcorn and Coke products.
6. At no time do we have ice cream or candy parties, unless the full price is paid for the items requested.

7. The concession supervisor will report to work one (1) hour before the beginning of the first game each day.

8. The team, workers, must report forty five (45) minutes before the beginning of the first game each day.

9. The concession will open thirty (30) minutes before the first game each day.

Procedures

1. Turn on all appliances on fryers, cook tops, cheese warmer, popcorn machine, popcorn warmer, chip warmer, ICEE machine, grill and ovens.

2. The concession windows open thirty (30) minutes before the beginning of the first game each day.

3. After the beginning of the last game on each day three (3) windows must remain open, the other windows can be closed.

4. The concession stand closes at the discretion of the concession supervisor.

Cleaning
1. All cleaning is the responsibility of the supervisor.  The workers can and should do the cleaning and the supervisor must direct these efforts.  If the cleaning is not adequately performed the supervisor can face suspension or dismissal.

2. Cleaning should take place throughout the shift to allow for quicker clean up at the end of the night and allowing the workers to leave as soon as possible after closing.  If workers are standing around give them something to do.

3. Stocking of all products must take place throughout the day to allow for a more timely departure as well as making sure that items are available when needed.

4. Clean all surfaces in the concession stand with Pine Sol to ensure that the grease does not build out on any surface.  This cleaning should take place throughout the day.

5. To clean the grill, you must turn off the grill and put a scoop of ice on the hot surface.  Scrap he grill surface as ice in melting with scrapper and wipe with cloth to remove any excess residue.  Empty the grease tray in the grease bucket and thoroughly clean the vent.
6. To clean the hot dog cooker; turn off the unit and use a towel with bleach water to clean the rollers.  Remove the tray and clean as well.
7. All counters, including the grill and ICEE machines are to be wiped down using Pine Sol and water.  Turn off the ICEE machines before leaving.

8. All trash bags must be removed from their trash cans.  The trash must be taken to the dumpster before the team leaves and break down all boxes and take them as well.  Replace all trash bags for the next shift.

9. The floors are to be swept and mopped each night using Pine Sol and water.
10. All item, tongs, scoops, spoons, trays, etc… must be cleaned and returned to the area in which they are used to prepare for the following day.  No items are to remain in the sink at the end of the shift/day.  The sinks must also be cleaned before closing the concession each day.
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