Troop 505 Pancake Breakfast

Kitchen Instructions

Adults


General Information

We serve pancakes, sausage, applesauce, juice, milk and coffee/tea.  Pancakes and sausage are served on styrofoam plates.   Applesauce is served family-style from bowls on each table.  Drinks are served individually in styrofoam cups.  Each table in has a supply of sugar, sweetener, creamer and stirrers for the coffee.  Bottles of syrup and pats of butter/margarine are also available on each table for self-service.

This is an all you can eat breakfast so guests can request refills on drinks, pancakes and sausage.

All adult leaders should wear Class A uniforms.  Everyone should eat before arriving at the breakfast – the pancakes are for our paying guests, not for us!
Start Up Activities

· When arriving at 6:00 am, all of the coffee makers must be plugged in.  The large coffee makers take about an hour to brew.   (These provide hot water for the chaffing pans)
· The kitchen fans need to be turned on before the oven and griddles are started.  The oven and griddles should be turned on no later than 6:30 am.  Beware of Fan draft affecting the cooking flame.
Sign-In/Sign-Out

· Adults should sign in with the kitchen supervisor upon arrival.  Each adult is assigned a position.  The adult will fill that position throughout the shift.
· First-shift adults are assigned to positions and each position is explained.  Key points to cover are noted below.

· Second-shift adults arrive one hour before the end of the first shift.  Each new adult is assigned a position.  During that hour, two adults will be working each position.  The adult from the first shift “trains” the next adult before leaving.
· Adults must sign out with the kitchen supervisor before leaving.

POSITION DESCRIPTION – Pancakes Cooks
· Two adults cook pancakes.  We only have one griddle and using it requires cooperation among the cooks.  We therefore need fast people working the griddles.  If someone working the griddle is too slow, they must be replaced.
· Cooked pancakes can be kept in a covered warming tray in the oven without drying out.  Foil between layers of pancakes will keep them from sticking together.  Chafing pans will be filled, and entire pans brought to the serving buffet.  
· We need a backlog of 200-400 pancakes in the oven by 9:00 am.  This is the start of our busiest time, and we run out of pancakes every year.  A large backlog will prevent this.
POSITION DESCRIPTION – Sausage Cook
· One adult cooks sausage.  We are using fresh sausage links so proper cooking and food handling is essential.  Sausages may be thawed by boiling, or in the warming oven.
· Cooked sausage can be kept in a covered warming tray in the oven.  Trays of cooked sausages will be taken to the serving buffet, as needed.  
· We need a backlog of 20 -40 pounds of sausage in the oven by 9:00 am.

POSITION DESCRIPTION – Buffet Prep - Kitchen
· One adult cuts oranges, placing the slices into a serving bowl.
· Oranges are cut into half-slices for the garnish.  About 12 half slices can be made from one orange.  These are cut and kept in a large bowl at the buffet.

POSITION DESCRIPTION – Serving Buffet Staff
· Three adults work the food table.  Adults will be assigned to serving one item (Orange garnish, Sausage, or Pancakes).  The scouts will move along the line on the opposite side of the table, with their plates; receiving their food items, as they move through line.  

· A standard order contains two pancakes and two sausage links.  Since all the food will be out on the Buffet, it is up to the scout to take or omit items (as needed) to fulfill any special requests.    
· KEY POINT:  Scouts must form an orderly line at one end of the Serving Buffet.  They will need to communicate any special requests as they move along the Buffet
POSITION DESCRIPTION – Drink Table

· Two adults work the drink table.  They fill individual cups with cold drinks, which the scouts take from the table themselves.  Cartons and jugs of cold drinks are kept in the refrigerator.  We have milk, apple juice and orange juice.  Keep a backlog of drinks on the table.
· Coffee is poured by the adults from carafes or from the coffee makers located by the Drink table.  Notify Floater when beverages need to be brought from Kitchen.
· Some scouts will request refills using a guest’s original cup.  These should be handled individually.

POSITION DESCRIPTION – Floater – Kitchen & Buffet

Kitchen Floater will focus on:
· Making pancake mix.
· Refilling items brought in by “Buffet” Floater – Syrup bottles, Applesauce refills, etc…

· Empty Kitchen trash.

· Checking supplies and letting the kitchen supervisor know if we’re running low on drinks, pancake mix, sausage or other food/non-food supplies.

Buffet Floater(s) (There may be two) will 
· Check the coffeemakers and refill them when low.

· Transport applesauce and syrup to the kitchen for refill by Kitchen Floater.
· Emptying trash bags from the dining area.
· Checking food inventories, and transporting warmed trays between the kitchen and Buffet.

· Trash and recyclables must be kept separate.  There are separate dumpsters on the west side of the church for trash and recyclables.  We cannot mix them!  Last year we had to go through the garbage after the breakfast to separate things out, which we definitely do not want to do again.
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