Trailer Inside Manager Task List

Date Task

Safety first above all

Arrive at the event 2 hours prior to serving start time

Open the propane tank valves immediately, check for leaks by smell
Clean and organize the trailer as needed

Prepare a 50 ppm sanitizer solution for the utensil sink

Make sure there is an adequate supply of hand soap and towels

Assist loading food into the trailer cold storage units

Light the fryers and set them to 350F one hour prior to serving

Test fry the meat and fish being served to set the time standards

Load the time standards into the timers

Ensure your fry cooks arrive 45 minutes prior to the event start

Review “in case of fire” procedure with trailer personnel

Ensure that all trailer personnel wash their hands, and wear gloves
Ensure that all trailer personnel are healthy, in clean clothes and hair restraints
Enforce the meat/fish time and temperature compliance

Check cooked food for quality. Crisp fries should snap, Fish should flake,
Chicken is tender not rubbery.

Keep an eye on portion sizes. 3 pieces of fish/chicken on top of fries.

Keep the trailer as tidy as possible during the event, periodically wipe counter
Notify the food protection manager of any food prep or sanitation issues

At closing, cover the fryers and do a clean up

Put warmers and anything on the floor that could fall during moving
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