Bun Buffer/Steamer Overview

Bun Buffer- to buffer buns is to toast buns before they are sold

· Only use with 9 people on the floor, $500 sales rate, 91 TC’s, 80-90 sandwich count (use common sense)

· 4 grill people (1 meat, 1 bun, 1 initiator, 1 assembler)

· Bun person must stay in position (secondary duties- stock buns, assist initiator)

· Initiator still bumps order (when done)- relocate bump bar

· Make sure bun person can see both monitors

· Bun waste bucket needs to be in place

· If bun person gets too far ahead, they can help initiate

· Buns good for two minutes

· Regular buns on the initiator side, quarter buns on the secondary side

· It is important to have a system and rotation for bun placement in the bun buffer landing zone

· Have a training plan for all managers and grill crew (trackable) on the bun buffer.  Bringing in the night managers for training during the rollout is a best bet.

Bun Steamer- steamed buns are not buffered

· 1-2 buns steamed at one time (11 sec steam cycle)

· Cut side down, heels toward the handles

· Caution- Very HOT!

· Make sure steamer is calibrated and water pressure is correct

Things to post
· Grill positioning guide

· Bun person’s duties

· Bun level guide

· Tracking chart (TTL’s, KVS)- Targets should change

Keys to success
· Good shift management

· Proper shift preparation

· Proper positioning and staff for success

· Proper execution of Made for You

· Communication of cabinet/fry levels by shift manager (UHC, BBLZ, Fries)

· Toaster maintenance (cleaning and PM)

