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STOCKING THE EQUIPMENT  

Each area will have their own regulations and checklists for 

stocking the equipment. The list of equipment for the Scotsman 

Front Grill is as follows:  

From the Sliced drawers/area  

¶ 6- spatulas 

¶ 1 -orange handled scoop 

¶ 4- dividers  

 

From the Back Room 

¶ 2 -deep 1/3 pans with lids  

¶ 2 -deep 1/6 pans with lids  

¶ 1 - 6oz ladle 

¶ 1 -4oz ladle 

¶ 1 -3oz ladle 

¶ 1 -deep hotel pan 

¶ 1 -whisk  

¶ 1 -sanitizer bucket 

¶ 1 -bag of bar towels 

¶ 3- clear plastic pitchers  

¶ 1 -metal bowl  

 



 

Grill: The top of the grill is used for cooking and underneath the grill 

is used as a storage space for cleaning supplies.  The following instruc-

tions will help you stock the grill equipment.  

1. Place the six spatulas  into the groove of the grill.  

2. Place one sanitizer bucket into the storage space beneath the grill. 

3. Place one handful of towels  into the storage space beneath the grill. 

4. Place one 3 oz. ladle on the left side of the grill (this will be used as 

a scoop for the liquid egg). 

5. Place one 6 oz. ladle to the left of the grill (this will be used as a 

scoop for the pancake mixture). 

Heat Lamp: The heat lamp will be used to keep the hash browns warm. 

The following instructions will help you stock the heat lamp equipment.  

1. Place one deep hotel pan underneath the heat lamp. 

Place one orange-handled scoop into the deep hotel pan.

Drop -In Cooler:  Place the two regular -sized dividers into the drop -in 

cooler so that they are vertical. 

Hot Well:  The Hot Well will be used to keep the meat and  

gravy warm. The following instructions will help you stock the Hot Well 

equipment.  

1. Use a pitcher  to fill the Hot Well 1/3 of the way with water.  

2. Place two regular -sized dividers horizontally across the Hot Well.   

3. Place one deep 1/3 pan and lid on the upper section. 

4. Place one 4 oz. ladle into the deep 1/3 pan of the upper section (this 

will be used as a gravy scoop). 

5. Place two deep 1/6 pans with lids  into the middle section.  

6. Place one deep 1/3 pan and lid into the bottom section of the Hot Well.  

 

 

INCLUDE PICTURES OF STOCKED EQUIPMENT (GRILL, HOT WELL, 

WARMER, ETC.) 



TURNING ON THE EQUIPMENT  
Customer satisfaction and workplace safety increases when all of our equip-

ment is functioning properly.  This section will explain how to turn on the Scots-

man Front Grill equipment so that you may safely begin cooking. 

 

Vents: There are two vents in the Scotsman area and they both need to be run-

ning at all times. The switches can be found on the back wall.  They have a 

green button for turning the vents on and a red button for turning the vents off 

(only a Manager should turn off the vents, employees must keep them running 

at all times). You should be able to hear if the vents are running.  If they are not 

running, remove all food from the grill, turn off the grill or fryer, and contact 

your Manager immediately. A failure to turn on the vents could start a grease 

fire or activate the fire alarm.  

Grill: Each section of the grill must be set to the correct temperature.  The dia-

gram below will help you understand the temperatures for each section.  

400 350 300 

Drop -In Cooler: The switch for the drop -in cooler is located under the counter. 

To make sure that all of your vegetables and cheeses stay cold, but not frozen, 

the temperature needs to be set to ò5.ó  

Hot Well:  The Hot Well must be filled 1/3 of the way with water before it is 

turned on.  After it has water in it, you may turn it on by setting the switch to 

òMedium-High.ó 

 

Heat Lamp: The heat lamp can be turned on by flipping the switch that is  

located on top of the lamp. Make sure it is plugged in. 



STOCKING THE FOOD 
Each area will have different food items and some areas will also share storage 

spaces.  This section will explain what food items are needed in the Scotsman 

Front Grill  area and where those items can be found or placed. 

From Fridge 1: 

¶ 5 1/8 pans of white onions  

¶ 5 1/8 pans of diced tomatoes 

¶ 2 1/8 pans of green chiles  

¶ 1 exon (blue lid) containers of bacon strips 

¶ 3 1/6 pans of green peppers 

 

From Freezer 2: 

¶ 1 full bag of sausage crumbles 

¶ 1 box of hashbrowns 

 

From Dry Storage:  

¶ 2 full sleeves of oval plates  

¶ 2 full sleeves of round plates  

¶ 1 full sleeve of oval lids  

 

From Fridge 3:  

¶ 3 1/6 deep pans of mushrooms 

¶ 2 1/6 deep pan of shredded cheddar cheese 

¶ 2 1/6 deep pan of shredded pepper jack cheese 

¶ 1 blue lid container of diced ham  

¶ 1 box of liquid egg 

¶ 2 whipped cream canisters 

¶ 1 full bag of chopped bacon 

¶ 1 large container of whole eggs 



Grill:  There should be one plastic pitcher of liquid egg mixture  and one plastic 

pitcher of pancake mixture  to the left of the grill. All plates, lids, and to -go  

containers should be placed in the storage space underneath the grill or the 

storage area under the counter.  

From Sliced Area: 

¶ 5 small tongs for veggies 

¶ 3 red scoops for meats 

Also, you will need 1 large container of French toast mix.  Please see recipe 
guide for how to make the mix.  

 

 

 

 Drop -In Cooler: The drop-in cooler will hold your vegetables and cheeses.  

Follow the instructions below for stocking the drop -in cooler with food.  

1. In the far left section of the drop -in cooler, place one 1/8 pan of chileõs, 

one 1/8 pan of tomatoes, and one 1/8 pan of onions. 

2. In the middle section of the drop -in cooler, place one deep 1/6 pan of 

mushrooms and one deep 1/6 pan of green peppers. 

3. In the far right section of the drop -in cooler, place one deep 1/6 of shred-

ded cheddar cheese and one 1/6 of pepper jack cheese. 

пΦ Place a set of tongs into each of the vegetable sections. 

Place a set of tongs into each of the vegetable sections and place one side serving 

cup (2oz portion cup) into each of the cheese containers.  



Heat Lamp: The heat lamp will hold hash browns.  Follow the instructions in the 

òPreparing the Foodó section for preparing hash browns. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Scotsman Freezer: The top shelf of the Scotsman freezer will be used to store 

the following items.  

¶ Extra blueberries. 

¶ Extra hash browns. 

The Scotsman Fridge: The left side of the Scotsman fridge will be used to store 

the following items.  

¶ Two canisters of whipped cream 

¶ Two boxes of liquid egg mixture. 

¶ Two blue-lid containers of diced ham.  

¶ Two blue-lid containers of bacon strips.  

¶ One large container of whole eggs. 

¶ One large container of French toast mix. 

¶ One chocolate chip container. 

¶ One box of butter cubes. 

¶ Any extra veggies, bacon crumbles, cheeses, and pancake mixtures. 



 

The following items can be found under the front counter:  

¶ One box of chocolate chips. 

¶ Extra bags of powdered sugar. 

¶ Extra bags of pancake batter. 

¶ Extra order tickets.  

¶ Extra syrup packets 

 

 

Hot Well:  The Hot Well will hold your meat and gravy. Follow the instructions 

below for stocking the Hot Well with food.  

¶ Fill the upper, deep 1/3 pan with country gravy  then place the 1/3 lid  on top 

of the pan. 

¶ In the middle section of the Hot Well, fill one of the deep 1/6 pans with bacon 

crumbles and the other deep 1/6 pan with sausage crumbles. 

¶ Fill the bottom, deep 1/3 pan with diced Ham. 

¶ Make sure that all meats have an internal temperature of 165 degrees.

 How to heat meats:  

  1. Place desire amount of individual meat (ex: bacon) into a plastic 

  container. 

  2. Microwave until meat temps to 165 degrees.  



PREPARING THE FOOD 
Each area will have separate guidelines for preparing food and serving food.  This sec-

tion will explain how to make skillets, loaded eggs, breakfast sandwiches, made -to-order 

eggs, pancakes, French Toast, biscuits and gravy, and side items for the Scotsman Front 

Grill.  Also keep in mind that even if they donõt get a lot of veggies and or meats that the 

portion that is given is the same. 

The diagram below is an example of where items should be placed on the grill.  Use this 

as a reference for preparing your food. 

400 350 300 

PREPARING SKILLETS 

The following instructions will help you prepare skillets for your customers.  

¶ Spread butter or spray onto the far right section of the grill for vegetables, and place 

vegetables on the far right side of the grill to sauté and chop them.  

¶ Spread butter or spray onto the middle section of the grill for your eggs.  

¶ Place two 3 oz. ladles  of the liquid eggs onto the middle section of the grill.  

¶ After the eggs are cooked for fully through, place hash browns and the cooked vege-

tables in the center of the eggs.  If a customer wants meat, take one red scoop of 

meat from the Hot Well and place it in the center of the eggs with the vegetables 

and hash browns. 

¶ Flip the ingredients over and dice up the skillet until thoroughly combined.  

¶ When the eggs of the skillet seem fully cooked, place it on a plastic oval plate. 

¶ Sprinkle cheese over the top of the skillet, if requested. 

¶ Hand the order to the customer with the order form.  



PREPARING LOADED EGGS  

Please note that loaded eggs do not have hash browns in them.  If a customer wants 

hash browns in their loaded eggs, just explain to them that they would be ordering a 

skillet and write them down for a skillet.  

The following instructions will help you prepare loaded eggs for your customers.  

¶ Spread butter or spray onto the far right section of the grill for vegetables.  

¶ Place vegetables on the far right side of the grill to sauté them.  

¶ Spread butter or spray onto the middle section of the grill for your eggs.  

¶ Place two 3 oz. ladle ( of the liquid egg mixture  onto the middle section of the grill.  

¶ After the eggs have cooked through, place the cooked vegetables in the center of the 

eggs.  If a customer wants meat, take one red scoop of meat from the Hot Well and 

place it in the center of the eggs with the vegetables. 

¶ Flip the ingredients over and combine.  

¶ When you have thoroughly combined the ingredients, place them on a plastic oval 

plate. 

¶ Sprinkle a 2oz portion cup of cheese over the top of the loaded eggs, if requested.  

¶ Hand the loaded eggs and the order sheet to the customer. 


