
Opening Concessions Responsibilities 

 

Locate a custodian to open the area for you.  Have him open the front gate at this time. 
*Refs can eat and drink for free 
*Please do not eat the product as the profits go toward the basketball program 
If you are eating – please do so in the back storage room not at the serving counter 
*Please do not sit on or place your feet on the counters 
*pizza and subs will be delivered 
PLEASE CALL OR TEXT DEBBIE WITH ANY QUESTIONS/PROBLEMS   651-334-6936 
 
SANITIZE: 
____ Clear the counters and use the disinfecting spray to wipe down all of the counters before putting out the 
 product (wipe down both the front and back counters). Make sure pizza warming oven, popcorn maker, hot 
dog roller and cookie ovens are plugged in, Hang 2 menu boards on the wall from the two screws in the wall. 
The microwave can be placed in the base cabinets below counter. 

 
SETUP: 
____ One person can get ice from the training room with the plastic tote for underneath the subs. 
____ Bring out the supplies needed from storage shelves (use only supplies on the shelves or in the freezer 
marked "Varsity Boys Basketball" - all other shelves are off limits) 

____ Set-up  Nacho Cheese warmer crock pot, hot water pot (on basketball shelves), utensils (found by the side 
of the sink), & paper products (napkins, gloves,  spatulas, hot pads, towels, dish soap, etc. ) - all found on 
basketball shelves. 

____ Turn on the cookie oven(s), hot dog roller, cheese warmer crock, pizza warming oven, popcorn maker & 
hot water pot. 

____  Open pop/water cooler (lock combo is on a piece of tape inside the green tote). 

Set up counters: 

SUPPLIES NEEDED: candy, ring pops, laffy taffy, fruit snacks, ketchup, mustard. Sub plastic totes, 
napkins, stir sticks, popcorn tubs, spatulas, scoop (for cheese), cookie bags, nacho trays, plates, gloves, 
airheads, etc. 

____ Front counter: Put out candy, fruit snacks, ketchup & mustard,  

____ Put out samples of all of the beverages. 

____ Back Counter: set up pizza, nachos, hot dog, pickle, hot chocolate, cookie & popcorn stations. Place chips 
and cash box in the middle. 

Hot dogs: 

SUPPLIES NEEDED: hot dogs, buns, tongs, gloves, foil, onions 

____ Bring out hot dogs from refrigerator (buns will either be on the storage shelf or in the refrigerator). 

a. Put the hot dogs on the rollers. Turn on front and back heaters. 

b. Use the food service gloves when serving the hot dogs; once the hot dog are cooked, roll hot 
dog and bun in foil wrapper and place in pizza warming oven. 

Cookies: 

SUPPLIES NEEDED: cookie dough, gloves, cookie bags, spatula, hot pads, tray liners (use same ones all 
night) 



____ Locate the cookies in the freezer (make sure they are marked EVBB boys basketball). Take out enough 
 cookies to start 3 cookie sheets; return cookies to the freezer until more are needed for the next batch. 

____ Cookie sheets are located in the box of cookie dough.    

____ Place cookies on baking paper on cookie pan. 12 on a sheet. 

c. Use the timer to set bake time– cookies bake in approximately 20 minutes 

d. Pull out when done; let cool a bit to setup & place in bags – 2 cookies per bag – leave some on 
the trays to serve with meals. 

Nachos: 

SUPPLIES NEEDED: nacho chips, gloves, nacho trays, cheese crock, scoop (for cheese) 

____ Check the refrigerator to make sure there is not any open cheese to use. If not, then open a new can of 
 cheese from the storage shelf. 

e. The nacho cheese is warmed in the small crockpot. 

f. Bring out the nacho chips & serving containers from the storage shelf and place close to the 
nacho cheese warmer 

Popcorn: 

SUPPLIES NEEDED: popcorn/oil bags, 3 sizes of tubs, scissor, popcorn scoop 

____ Plug machine in and turn on; bring out popcorn and cups and keep close to the popcorn maker. 

g. Once the kettle warms, open a package of popcorn- put the oil in the kettle first followed by the 
popcorn kernels (read the instructions on the popcorn mix). 

h. Monitor the popcorn while it pops. 

i. When the popcorn is done popping, turn the kettle heat and kettle motor off but keep the 

warming lights on.. 

Pickle Station: 
SUPPLIES NEEDED: jar of pickles, gloves, stir sticks  

    j.     Serve pickle with stir stick poked in the end of a pickle 
Pizza Station: 
SUPPLIES NEEDED: pizza (keep in warming oven, tongs/spatula, plates, pizza cutter/knife 
               k.     Serve slice of pizza on a plate 
Hot chocolate station: 
SUPPLIES NEEDED: coffee cups, hot chocolate packets, stir sticks 
              l. serve 1 packet with cup of hot water and stir stick 
 

 

OPENING SHIFT WORKERS 

Opening shift workers should make sure that everything is clean, organized, and restocked before 
leaving at the end of their shift.  Restock pop/water cooler when able. 


