Baking Instructions

IMPORTANT
Please bring your prepared items to the concession area 
between 4:30 – 5:00 pm on the day of the meet.  

Concession Food Prep: Pick up the chicken, lettuce, onion, and tomato’s from the pool 

office (or the Costco shopping person)  Bake chicken until it is thoroughly cooked.  Slice 
lengthwise cutting the chicken into six strips.  Place each individual cut chicken breast in 

its own plastic baggie.  Wash and dry lettuce (a salad spinner works great for this) tear lettuce 
into small pieces.  Slice onion and tomato to be used in the condiment bar for burgers.  Place 
the lettuce, onion, and tomato each in their own containers.  
Brownies, Rice Krispie Treats, Chocolate Chip Bar Cookies:

Bake in 9” x 13” pan; cut once lengthwise and twice across to ensure uniform size.  Individually wrap each piece in cellophane.  Please bring to the concessions area the day of the meet between 4:30 and 5:00pm. 
	
	
	

	
	
	



[image: image1]
Potatoes:

You can pick up your bag of potatoes the day before the swim meet at the pool office.  Wash 

thoroughly; cut out any large black spots; and wrap each potato in aluminum foil and pierce 

with fork in several places.  You can place all the potatoes in your oven even if some need to be 

placed on top of others.  Bake at 425( for 1-1/2  to 2 hours.  Test them with a fork to determine 

if they are done.  Place them in large brown grocery bags lined with thick newspaper as 

insulation, and deliver them to the concession area between 4:30 and 5:00 p.m. on the day of 
the meet.

Friday Donut Treats:
You will be notified how many donuts to bring on Friday.  As a suggestion plain glazed, 

chocolate, and maple bars are most popular. 
This is very important to insure uniform size. 








