CRITICA L-- Volunteers for Waffle Event -- CRITICA L
Call Doug at (402) 781-9297 w/questions. (Tasks & times needed are listed. - This list completely filled in is CRITICAL for a quality event.)

* Please NOTE when second shifts is done - when their tasks are done & the trailer loaded  - Thanks
 
First Shift














Second Shift

Names
                    Sausage VIP’s - 2 People Needed Per Shift

Names


	1st Sausage Team

Only 2 people needed
	(1st sausage shift starts 45 minutes before shift serving begins)

Duties  = Cook & Serve Sausage plus Scrub & Wash Pans 

2nd shift will be asked to reload equipment into 

Waffleman™ Tables 

Please wear Waffleman™ VIP Sausage Team Red Aprons 

to be official and “cool” - Thanks
	2nd Sausage Team

Only 2 people needed
(Second shift ends 15 - 30 min. after event ends – see below)

	1.   

(Cooking sausage)

  
	The duties consist laying out the frozen (pre-cooked) sausage on the sausage pans or the roaster.  (Parchment paper goes into cooking pans (not roasters) before the tray is placed in the pan and into the ovens).  Sausage is done when it reaches 150 degrees.

Sausage is then put into serving pans and taken to the serving line

Responsibilities are to keep serving line adequately supplied with sausage.
	1.   

(Cooking sausage,

cleaning pans & loading on Waffleman tables when clean)



	2.   

(Serving sausage)


	Serve the sausage to the customer.  Asking if they want sausage.  If the answer is YES, ASK -- one or two??  The second time thru the line they only get one.  No more please.

NOTE:  THIS MUST BE AN ADULT doing the serving!

Both people OF SECOND SHIFT volunteers will be asked to scrub & wash sausage pans completely  (spray with grease release - red liquid first then scrub & wash) dry pans and put back into shipping container then load into the cooking tables - - See kitchen assistant as to correct location – PLEASE
	2.   

   (Serving sausage, cleaning pans & loading sausage equipment onto the Waffleman tables when clean)
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