BBQ RESPONSIBILITIES
Must be 18 years of age or older to operate
· Take the BBQ grill out of the snack shack and be sure it is cleaned before use. 
· (If the BBQ grill is not working, please reach out to the Snack Shack coordinator. Snacks.fdll@gmail.com)
· Ensure BBQ grill is positioned in a place clear of trees or bushes. 
· Make sure there is propane and start the grill (on low), so it can warm up. 
· Check the fridge for defrosted hot dogs, hot dog buns, hamburger patties, cheese slices, and/or hamburger buns. DO NOT defrost too many at a time. 
· Be sure there are cheese slices ready to use for cheeseburgers. 
· Snack Shack volunteers should bring you a plate with a person’s name. buns, patties, and cheese for the order, when applicable.
· At start of last inning, be sure the announcer mentions, “LAST CALL to order food items. The snack shack is closing.” This way you get all last-minute orders in, and you can start working on closing procedures. 
· If low on propane, please inform the team parent, so they can let the Snack Shack Coordinator know. 
· When done, clean the grill while hot, then turn off the propane, and wash ALL items used during grilling. 
· After the grill has cooled off return it back to the snack shack.
·  If low on propane, hamburger buns, hamburger patties, cheese slices, hot dogs or hot dog buns please check the shed next to the little league snack shack. If there are none or low on inventory, please put the item/s on list (located in snack shack). 
· Give the list to your team parent and ask then to please inform the Snack Shack Coordinator. (Board member contacts are located in the team parent binder.)

Thank you for your help!
Low or out of stock items? 
Email Snacks.fdll@gmail.com
