Carolanne Farm Swim Club, Inc.

5432 Parliament Drive

P.O. Box 62068

Virginia Beach, VA 23462


SNACK BAR POSITION DESCRIPTION
PRIVATE 
Supervision and Direction

The Snack Bar personnel takes direction from the Snack Bar Manager, and from the Pool Manager on a daily basis.  The Treasurer establishes the policies and procedures for recording revenue and custody of the daily revenue. The Snack Bar Manager recommends applicants for this position.

Duties and Responsibilities

Snack bar employees are responsible for keeping the snack bar clean, waiting on customers in the friendliest and in a timely manner, making correct and accurate deposits for the treasurer, keeping an up to date list of products that need to be replaced, and restocking as needed. SNACK BAR MUST BE CLEAN PRIOR TO OPENING, DURING, AND AT THE END OF EVERY DAY!
Work Hours
Snack Bar employee is an hourly position.  Work is scheduled on a weekly basis by the Snack Bar Manager and will be posted in the Snack Bar. It is the employee’s responsibility to call or speak to the snack bar manager if he/she is unable to work a shift that they have been scheduled to work.  

Normal operating hours are:

(1)
11:00 A.M. to 8:00 P.M. Monday through Saturday; until 9:00 P.M. during a four 
to six week period (see the Pool Operating Calendar),

(2)
1:00 P.M. to 8:00 or 9:00 P.M. Sunday,

(3)
Teen Nights: 7:00 P.M. to 9:00 P.M., and

(4)
Preteen Nights: 7:00 P.M. to 9:00 P.M.

Each employee is responsible for checking the work schedule and being ready to begin work upon pool opening by the Pool Manager.  

Hours vary.  Employees are required to work days, nights, weekends, and holidays.

Hours are subject to change depending on the weather and crowd. In the cases of inclement weather depending on the severity and the time period of the weather the Snack Bar Manager or Pool Manager may instruct the employee to close the snack bar.

Requirements for the Position
(1)
Minimum age of fourteen years of age as of the official day the pool opens.

(2)
Obtain a work permit from attending High School.

(3)
Provide own transportation to and from work.

(4)
Must be able to work days, evenings, and weekends.

Snack Bar Employee Checklist
Prior to Opening

(1)
Check in with the Pool Manager.

(2)
Count / Replace $100.00 dollars in the cash register till.

(3)
Insure that all products are displayed.

(4)
Start cooking hot dogs and warming the Nacho Cheese.

(5)
Insure that all cooking utensils along with pots and pans are cleaned and removed from the sink area and put away.

(6)
Insure that all products have been restocked.

(7)
Insure the snack bar is clean.

During Operating Hours

(1)
 Wait on customers.

(2)
Restock products as needed.

(3)
Wash cooking utensils, pots, pans, and any other items placed in the sink from pool patrons and parties.

(4)
Keep snack bar clean.

Closing
(1)
Count out cash register til to $100.00 dollars.

(2)
Deliver cash register receipts along with deposit to the treasurer.

(3)
Clean crock pot along with cheese dispenser.

(4)
Restock all products as needed.

(5)
Insure the snack bar is clean and ready for next shift of operation (sweep and 
mop every shift).

(6)
Remove all trash to the dumpster.
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