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
           Whipped Cream & Syrup VIP’s - 2 Needed

          Names


	1st 

Whipped Cream 

2 persons   needed
	(1st Whipped Cream team shift starts 

15 minutes before shift serving begins)

Duties  = Mix Whipped Cream plus Scrub & Wash Pans 

2nd shift will be asked to reload equipment into 

Waffleman™ Tables as well

Please wear Waffleman™ VIP Whipped Cream Red Aprons 

to be official and “cool” - Thanks


	2nd 

Whipped Cream 

2 persons needed 

(Second shift ends 20 min.  after event ends)

	1.   

(Mixing & Serving Whipped Cream)


	The duties consist of mixing & serving the whipped cream.  This involves running an electrical mixer and serving the correct amount to the customers.  Ask Waffleman™ about the correct techniques or procedure.
	1.  

(Mixing & Serving Whipped Cream)



	2.   

(Managing the syrups)


	NOTE:
SECOND SHIFT volunteers will be asked to scrub & wash thoroughly the whipped cream containers as well as the syrups pumps, trays & syrup labels completely - See kitchen assistant as to correct procedure – PLEASE 

 Put back into shipping container then load into the tables both whipping cream containers and syrup pumps PLUS syrups into bed of the pickup - - See kitchen assistant or Waffleman as to correct location for each item – PLEASE!!!!
	2.   

(Managing the syrups)
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