5-STEP WORKING SYSTEM IN THE HOT DOG ZONE
STEP 1 PREPARING FOR OPERATION
1. Switching on the equipment
·  correct temperature of the Contact Grill approx. 230° C - set according to the mark on the thermostat (this temperature allows for proper baking of the roll, which gives a properly caramelised crust and at the same time leaves a fleshy roll inside)
·  the correct temperature for the Roller Grill rolls is approx. 65/70° C – in the morning, turn the Roller Grill on for the first 10 minutes at the thermostat knob position "6 o'clock" and then kept at the "4 o'clock" position for the rest of the day (at this temperature viruses and germs are killed off and the sausage is cooked at „4 o'clock”). At this temperature viruses and microorganisms die and the sausage is well heated. At this temperature, the sausage should last on the roller for a minimum of 6 hours)
·  thermostats switch both units off and on automatically to maintain a constant temperature level,

Important! The contact Grill should be closed during breaks in toasting the rolls.
2. Product prearation – meat products
· store sausages frozen at -18°C (minus 18°C)
· Place sausages to defrost in the refrigerator (approx. +6° C) - defrosting time is at least 12 hours. Note on the pack the date and time when the products are removed from the freezer, 

· maximum storage time for thawed products in the refrigerator is 72 hours (3 days) in tightly sealed packaging,
3. Placing the products on the Roller Grill
· The entire surface of the Roller Grill should be lined with products, bearing in mind the proportionality of sales of each flavour of product. On the Roller Grill, there should be the largest amount of those products with the highest sales and the smallest amount of those with the lowest sales,
· Sausages, when placed on the Roller Grill and directly out of the fridge, are ready to prepare a Hot Dog after approx. 30-40 minutes. Kabanos after approx. 40-45 minutes (at a Roller temperature of approx. 65/70° C),
· establish an individual system for placing the sausages on the Roller Grill in order to comply with the FI-FO principle: first sausages laid, first to "go out to the customer".
4. Preparing the products – rolls
· keep the rolls frozen at -18°C (minus 18°C)
· The rolls are thawed preferably in a closed carton at room temperature for 12 - 16 hours. It is important that the released moisture after thawing the products, which are still in the sealed bag, is absorbed 100% by them - only then do they retain the highest quality. You can also thaw individual batches on the fly - 20 pieces in a bag removed from the carton, at room temperature - thawing time is about 10 hours,
· recommended storage time for thawed rolls - 48 hours,
· always store frozen and defrosted product prepared for sale in tightly closed bags or containers without access to air
Important! Due to the very rapid defrosting of the buns, they should be placed in the freezer immediately after receiving the goods from the distributor.

Important! Thawed meat products and rolls are not suitable for refreezing.
5. Preparing the products – sauce
· Store sauces in dry room at a room temperature
STEP  2. TAKING AN ORDER – CUSTOMER SERVICE
· To promote the Hot Dog Zone, offer a hot dog to every customer:

- Staff: "I encourage you to try our delicious Hot Dog.

· In order to increase the value of sales, alternative sales should be used, thus increasing sales of Mega products:
- Klient: „Poproszę Hot Doga”

- Staff: "Big or small?", or "Of classic wiener, kabanos, or delicious sausage?".
KROK 3. PREPARING THE PRODUCT FOR CONSUMPTION
· Carry out all operations with disposable gloves,
· Toasting time for the bun is about 1 - 1.5 minutes in total. Do not press down too hard on the top of the Contact Grill - the bun must keep its round shape. Toast it in two stages, each stage on one side, so that it is toasted over its entire surface. The bun should neither be overcooked (black, burnt areas) nor caramelised too lightly - it must be firmly crispy on the outside and plump on the inside,
· The procedure for preparing a hot dog: first take a baked roll, place it in a bag, then add sauces according to the customer's wishes, and finally place a wiener, kabanos or sausage in the bag,
· Dispense the sauce by squeezing the container for 3-4 seconds, and using a circular motion spread the sauce on the inside walls of the bun so that it drips into the bun. Leave a small amount of sauce on top. Make about 3 circular motions distributing the sauce into the bun,
· To avoid getting burned on contact with the buns and sausages, we always grip them only in special tongs,
· We always use only disposable packaging - hot dog bags and napkins - to serve the finished product.
KROK 4. PRODUCT DELIVERY - CUSTOMER SERVICE
· Staff: „Here you go. Enjoy your meal”

· Klient: „Thank you”.

KROK 5. MAINTENANCE OF EQUIPMENT
· Roller Grill: clean daily, at the end of the day, with a wet paper towel on the rollers on, using only water. Wash the metal tray underneath the rollers in the sink using washing up liquid
· Contact Grill: clean daily, at the end of the day. Using a wire brush, sweep up the breadcrumbs that build up inside the Grill on a regular basis.
Important! All wieners and sausages which have been reheated on a particular day on the Roller Grill are absolutely not suitable for use on the next sales day. Once reheated, they must be sold on the same day. In order to avoid losses, a price promotion should be applied at the end of the day which covers the cost of all semi-finished products in full.
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