2019 4-H Food Stand Guidelines and Schedule
WHEN DO YOU WORK?  Please see the enclosed work schedule for the 4-H Food Stand at the county fair.  This is the only money making project of the Jefferson County 4-H Council.  Each family is asked to contribute by working at the food stand and donating food.  If I mistakenly scheduled you when you are showing or for some other reason you cannot work your assigned time, please trade with other members or let me know (Brenda Riggle 402-239-4928 ).  IT IS VERY IMPORTANT THAT ALL FAMILIES SHOW UP ON TIME TO WORK THEIR SHIFT.  WE CANNOT RUN THE STAND WITHOUT YOUR HELP!  THANK YOU!!  Report for your shift 15 minutes ahead of time to review what needs to be done.  When you leave your shift, please take the time to explain procedures to the crew following you.  The last shift of the day stays after closing and cleans the kitchen and eating area before leaving.  Enclosed are job descriptions for your responsibilities when working the food stand.

WHAT DO YOU BRING?  Each family needs to bring ONE DOZEN brownies or rice crispy bars, they need to be wrapped individually in plastic wrap or baggy.  Please bring them when it is your shift to work or earlier is fine too. 
FOOD SAFETY REGULATIONS:  All workers must wash hands thoroughly before taking their position to work.  There is a hand washing sink just inside the door of the kitchen.  There will be hair nets for everyone in the kitchen and drink area to wear or you may wear a hat.  NO VISORS ARE ALLOWED.  Long hair must be tied back.  
PRE AND POST FAIR CLEAN UP:  The kitchen needs cleaning both before and after the fair.  We ask that each club furnish 3 adults (or 4-H’er 12 years or older) to help.   Clubs are scheduled as follows:  
After Fair – Monday, July 16th at 5:00 PM


Happy Harbiners, Rocky Road, Happy Huskers. 

OVER -------------------------------------------------------------
4-H Food Stand Job Descriptions
Cashier:  Must be an adult.  Make sure that the condiments, napkins, and utensils are refilled as needed.  
Eating Area Crew:

· Clean off tables as people are finished.

· Keep trash picked up off the floor at all times and sweep the entire area after breakfast, lunch, and supper rush times.

· Remove trays from tables and return to tray cart to be cleaned.

· Clean trays with the sanitizing solution and return cleaned trays to kitchen.

· Empty trash cans as needed and replace garbage bags.

NIGHT CLEAN UP:

· Return condiments to the refrigerator by the cashier area.
· Clean all tables, sweep floors, and mop.

· Empty all trash containers.

· Empty ice chest.

Drink Crew:
· Serve drinks as ordered when people come through the line.  DO NOT FILL CUPS WITH ICE OR POUR DRINKS AHEAD OF TIME.  Keep cups upside down in the plastic sleeves.  Be sure to check the tea and lemonade before busy rush times start.
· Keep ice chest filled.  Break up ice by dropping it on the table before opening. 
·  BE SURE TO GET THE WHOLE BAG BROKE UP.  DO NOT DROP BAGS ON THE FLOOR.  Make sure that the ice chest is on a slant to drain the water.

· Mix lemonade, tea, and coffee as needed.

· Keep trash off the floor and be sure to clean up any spills, ASAP!

· Keep the drink table area clean.

· Replenish chips, pies, brownies and bars as needed.

Kitchen Crew:  Must be an adult in the kitchen at all times.  Must be an adult on the grill.  Kitchen crew is responsible for preparing and serving all food as needed.
· Take and fill orders.
· Prepare salads, slice cucumbers, tomatoes, and onions as needed.

· Grill hamburgers as needed.

· Cook hotdogs, polish dogs, taco meat, sloppy joe meat, and BBQ Pork.

· Dip ice cream as needed.

· Cut pies and put into plastic containers.

· Make ham & cheese sandwiches as needed.

· Make taco salad as needed.  Make taco salad shells as needed.

NIGHT CLEAN UP:

· Refrigerate all food.  Dispose of any leftover food.  (Check with Brenda Riggle, if you have any questions on what should be thrown away.)

· Clean large coffee pots and prepare one for the morning.  Also, start a small one for the night security crew.

· Clean grill, tables, and counters in the kitchen.

· Empty all trash cans and replace with garbage bags.

· Mop kitchen.
· Make sure all lights and fans are shut off when you leave.
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