PCEP CONCESSION STAND

OPEN SHIFT

Count opening inventory by item. List on Daily Menu Sheet in front of item name

Record Sales with tally mark after each item

Set up charge sheet for tournament officials-name of person, items purchased, $ amount

Add tournament official’s purchases to Sales sheet with tally mark

Open overhead windows

Open refrigerators

Wipe off counters

Unlock grille from table-place grille outside concession

Make coffee

Set out flat basket with sample selections of snacks on the counter

Set out black round tray with coffee items-stirrers in cup, sugar in cup, creamer, tip cup

Set out condiments (in bowl with ice in it) around 10:30am

Begin cooking hotdogs/burgers around 10:30am

CLOSING SHIFT

Count remaining inventory by item. Record on daily sales sheet.

Calculate sales by item-multiply number of tally marks by price by item. Total sheet

Count cash in bank, deduct beginning bank amount and any supply reimbursements(receipts)  Cash Balance should equal Total Sales sheet-you may have a little more cash-sometimes tally marks are not recorded but it should be close.
Clean grille with brush; wipe off grease on stainless steel, close up, turn off gas, put back in concession and lock to table

Clean off counters/table

Wash out coffee pot and unplug

Clean and empty crock pots/unplug

Close overheads and lock (push down as locking)

Lock refrigerators

Turn out lights, lock concession stand door.

