S3 Stand – Camp Randall
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Here are tips for managing S3 at Camp Randall.  Please feel free email Scott Hoerz with additional tips and tricks.

· Set up 2 stations for sales.  One on top of the blue cooler and the other on the table to the right of the grill.  

· Use the right half of the table to set up condiments and place it up so the customer walks up to the prep area from the right.  This keeps the people using the condiments out of the sales line.  Make sure all condiments are in the proper trays with ice touching the bottom of the tray at all times. We share our refrigerator with the stand across from us; don’t take their condiments (ours are on the left unless the W Club person tells you different). Put out 2 or 3 bottles of mustard at a time.  You can use an empty mustard box as a container for the ketchup packets.  Don’t put out the entire large box.  
· The Prep table in the back will be used for wrapping product. To make more room place bun racks under the table. Make sure there are 2 empty racks under the first full rack (new health guideline).  Don’t count these empty racks as inventory.

· Place the peanut rack in the middle of the back prep table.  

· Place water bottles and ice in the blue cooler.  This will help reduce the amount of running at this cash stand.  

· When traffic is light have one person sell at each of the two stands and one person run. 

· The stand manager can float to where they are needed.  This includes wrapping when both stands are selling or running for beverages, items in the warmer etc.

· Everything that is brought to the stand in the portable warmers should be wrapped and placed in the large warmer.  Do this as soon as possible before the gates open.  Once the gates open it may be difficult to get ahead.  
· All items that need to be washed must be taken to the stand across from us.  We can use their sink.  

· Take soda product from the bottom of the cooler.  At the end of the night move everything down to rotate stock.

· Workers can get a courtesy cup from the stand across from us and refill at their stand as needed.  You should be able to walk right in, you don’t need to stand in line at the window.  
