Food and Beverage Serving Instructions

Coffee
Place a coffee filter in the filter basket; add one package of coffee.  Do not add water to the coffee machine – it is hooked up to its own water source.  Press the start button.  Dispense coffee in Styrofoam cup and attach appropriate size lid before serving.
Cappuccino & Hot Chocolate
Dispense cappuccino or hot chocolate into Styrofoam cup and attach appropriate size lid before serving.  Periodically, open the machine door and determine if additional mixture needs to be added.  If the mixture is at or slightly above the bottom line, add one package of dry product to each container.   Lift up and slide out the container; remove the lid and pour in the mixture.  Slide the container back into place – make sure the dispensing end is secured properly.  If the hot beverage appears or tastes watery, open the door and remove any built-up powder from the dispensing tube.
Condiments
Remove ketchup and mustard from refrigerator and place on condiment table or serving counter.  A condiment serving tray is also available for serving pickles, onions, etc., in addition to a serving tray for sugar and creamer packets.
Hamburgers (Pre-Cooked)
Place a pre-cooked frozen hamburger patty in the microwave on a microwave safe plate.  Heat on high for 1-minute; turn over and heat for another 30 seconds.  Warm up hamburger bun for 10-15 seconds.  Wrap burger in foil and serve.  
Hot Dogs & Brats
Frozen meat cannot be placed on grill.  If necessary, defrost in microwave first.  Place thawed hot dogs and/or brats on rear of roller grill (setting 9) for 15 minutes or until thoroughly cooked.  Warm package of buns in microwave for 30 seconds and place in warming drawer underneath the grill.  
Meat will ‘plump’ when cooked.  After the meat is fully cooked, move the hot dogs/brats to the front of the grill (setting 7) to keep warm.  Continue to use the rear of the roller grill to cook meat and the front for warming.  Serve hot dog/brat in foil or paper tray.  Chili and/or cheese can be added for an additional cost.
Nachos and Cheese
Place 3 oz bag of chips in paper tray.  Serve with 1 oz. cup of cheese.  Additional cheese or chili cost extra.  Follow the directions on the underside of the front panel (lift off) if you need to replace a new bag.  Note: If you know that you will go through more than one bag of product in a weekend, simply place a new bag of cheese/chili on top of the one that is currently being used.  This will allow for the next bag to be heated and ready when needed.  
Pizza
Remove pizza from wrap, set aside cardboard bottom, and place pizza in oven for 12-13 minutes.  When done, place pizza on cardboard and cut into 6 slices.  Wrap each slice in a separate piece of foil and place in warming oven.
Popcorn
Make sure the popcorn kettle is thoroughly heated.  Turn on the kettle motor and warming light.  Add one packet of oil and popcorn mixture together to the kettle.  Allow the popcorn to finish popping; empty the kettle and turn off the motor.  Serve in popcorn bag.
Pretzels
Remove pretzel from freezer; spray with water and dip into salt (optional).  Place on a microwave safe plate and heat for 1:15 seconds in microwave.  Remove, wrap in foil, and serve with or without cheese.  Or, place in warming oven.
Slushy’s
Make slushy mixture according to directions on the back of product container (1 liter concentrate + 2 gallons water).  Prepare in the clear mixing jug and add to the slushy machine to no less than the ‘minimum line’.  Turn on the slushy machine; follow the directions posted on the side of the machine.  Serve slushy’s in appropriate size cup.
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