Kitchen  Duties







                 01/10/03
Boss of the Kitchen:

The BoK is responsible for the efficient running of the kitchen on the sailing day.

During the week, before sailing day, call the kitchen crew and remind them of their duties. If they cannot do the duty, they must find a replacement and advise you who it will be.

On sailing day:
Arrive about 9.00am. The first kitchen crew (K1) will arrive at the same time to help you.
The cash box, food from Hi Rise, sausages and milk will be bought by Penny Grayson. Most shopping will be done but if you need to purchase anything during the day, use money from cash box and put signed receipt in cash box.

First Thing

Put on hot water heater, make fresh filter coffee and put on hot water urn - set up cups etc.

Turn on pie warmer  to heat up.

Put out lunch order forms and take orders. There are two menus – with and without hamburgers. If the weather is bad do not attempt hamburgers. Lunches are to be paid for on ordering – clearly mark on form if paid or not paid.  Tally items ordered as you go – highlight on menu when tallied
Put out sweets etc for selling. Extra stocks of sweets and drinks are in cupboard 2 under bench.

Set up muffins etc to sell as required – replenish coffee, wash cups, and keep counter clean and tidy.
Make morning tea boxes for the patrol boats - to be ready by 10.30am. Each box has a thermos of hot water, coffee, tea bags, spoon, sugar, milk and about 6 cookies. The crew will collect these from you.
After Briefing - About 10.35am:

Second kitchen helper arrives (K2).
Close off lunch orders after sailors leave the beach  – finish  tally.  Phone extra orders through to Meng or Hung at Hi Rise Bakery – ph 528 4734  as soon as possible. Be prepared with a few extras especially filled rolls/hamburgers/ hot dog buns.
Put pies into heat about 10.45am - warm before placing in bags. Heat all pies as extras always sell.
Staple orders to brown lunch serving bag and sort bags by boat class: put them in separate boxes in alphabetical order. Bag (white bags) all bakery items, add to lunch bags except for hot items and drinks. Wrap hamburger buns and put in brown bags also.
Around 11.20am, collect order from Hi Rise Bakery. Take $300 cash to pay for purchases – put receipt in cash box.
Chop lettuce, onions, tomatoes for burgers. Get out barbeque & outside table – BBQ person start cooking round 11.45am
11.30 – start heating water for hot dogs – do not heat franks for too long!
Serving Lunches:

12.30 – Approx time to serve lunch – ask at tower what time sailors will be in. LTS/LTR usually come earlier. Add hot items and drinks to bag when customer comes to collect order. Check lunch is paid for.  Retain order form if not paid and chase up later.
Once lunches are served, wash patrol boat boxes and refill thermoses etc for afternoon. Clean up all dishes and leave kitchen tidy.

Stock up fridges, cold drinks to the front. Normally kitchen helpers are finished by 2pm. BoK will usually stay and sell until bar person arrives.

BBQ Cook Responsibilities

There are two shifts – one at lunch time cooking burgers, and then sausages at end of day.

Arrive at 11.45 am and co-ordinate with BoK for burgers. At the end of the day (around 3.30pm) - cook about 50 sausages but be flexible depending on weather. Start cooking when opti sailors return to beach. Clean up BBQ and put away at end.
Bar Manager Responsibilities

Arrive around 3.30pm and sell drinks and snacks as required - prices on sheets in kitchen.

Tidy kitchen and put on dishwasher. Empty bin under sink to wheelie bins.

Lock fridges and all cupboards at the end of the day and give cash box to Bill or Penny Grayson.

TAKE NOTE

Sailing briefing will start at 10.00am



Boat crews, ODs etc briefing at 9.00am at clubhouse

Notes

If you wish to change your duty it is your responsibility to organise someone else to take your place.

Please notify changes to OD1 or OD2 or BoK

If you would like different duties in the next roster, please contact Penny Grayson, preferably before next roster is formulated.
