Organizing the Swim Team Breakfast

This is always the Friday before the 1st A meet and happens right after a combined practice.  The Team Reps can tell you if money is being collected or if the team is paying for the breakfast.  You will still need a number of volunteers and equipment to pull it off.  Breakfast is prepared while the kids are practicing.

A
Get the sign up sheets posted at least a week before. Stuff a half sheet flyer into the family folders about 10 days before the event.  One sign up sheet is to know who is attending.  The other is for the volunteers and equipment:



2 Shoppers


6 Cooks



2 on Set Up



3 on Clean Up



2 Toasters



4 Griddles (electric)

B
Check on paper goods in the Snack Shack.  You will need:



Plates


Cups (cold cups only)



Napkins



Eating Utensils



Paper Towels



Aluminum Pans to hold the food



Aluminum Foil

C
You will need kitchen tools to work with, ask those signed up to cook to bring some.  Plus there are some items in the Snack Shack.  You need:



Serving Utensils
Tongs



Whisks
Bowls (med to large)



Measuring Cups

D
Your shopping list, base the quantities on the number of people signed up.  There are plenty of people who can help estimate amounts:



Orange Juice
Milk



Bananas
Grapes



Microwaveable Bacon
White Bread



Eggs
Bisquick Mix



Pam Spray
Margarine



Nice to have (maybe someone can bring these):



Salt, pepper, ketchup, Tabasco

E
Set up is pretty easy.  Set up 3-4 tables in an L on the dance floor near the solid wall.  Leave room for adults to serve from behind the tables.  Place the plates at the end closest to the carpet area.  The kids will move along the inside of the L.  During cooking time, tables can be set up near outlets.  Use 2 griddles for pancakes and 2 griddles for eggs.

F
Clean up is not complicated but has to be thorough!  The cooking items get cleaned up as the cooking finishes.  Get trashcans out into the room before the kids arrive.  As the eating winds down, consolidate, clean up, and pack up what you are done with.  The kids should be picking up after themselves.  Since the kids eat on the floor, the floors will need to be swept, vacuumed, spills wiped up.  The kitchen needs to be clean when it’s over.  We cannot store things in the fridge/freezer.  Cold items could be stored over night Thursday if no one will be in there.







