Ballgame Meal Serving Directions
The following serving items are found on the stainless steel table by Mr. Diekmann’s Classroom:
1. Extension cords and power strips
2. Plates
3. Napkins
4. Chips
5. Nacho Trays
6. Gloves
7. Pickles, ketchup, mustard (in the fridge in the closet in the concession stand area)
8. Tongs, spoons, knives (from plastic tote in concession closet)
9. Food boats
10. Pizza warmer if serving Pizza
11. Cart that holds the pizza ovens and microwave
Concession Stand area has the meat warmer and sanitizer bucket, sanitizer and a rag.

Serving:
1. Arrive at 5:15.
2. Sanitizer bucket needs to be filled in the concession stand sink. Sanitize all the
counters/serving area before setting up.
a. Fill the bucket to the 2 quart mark.
b. Add 1 TBSP Sanitizer.
c. Check with the Test Strip. Hold strip in water for about 30 seconds.
d. Record the number on the Sanitizer Log found in the binder. The number should be
between 200-400 PPM
3. Finish setting up your food and table. Some have found it easier to place the food items in the
classroom. They put the dessert selections and menu price sheets out on the stainless steel
table. If there is room, you can put your main entree on the table so people can see what is
being served.
4. All servers must wash their hands prior to serving. The sink in the concession stand area can
be used. Wash thoroughly and frequently.
a. If serving food, you must wear gloves and not touch any other items. (Hint: one
person should handle money and others can serve.)
5. The meat needs to be checked for the temperature frequently.
a. There is a thermometer that needs to be used 2 times.
b. Record the beginning and ending temperature on the Post Prom Money Bag record
sheet found in the binder. Put this paper in the money bag at the end of the night.
c. Record the same information on the Time/Temperature Log sheet found in the binder.
6. When the food is gone or it is the end of the game, you all do the clean up. (See the clean up
directions.

