
Fish Fry Procedures 2017 

Objective:  To plan, procure and present the Fish Fry at the PIE Tournament: 

 

July – August 

1) Procure the Fish donation (400 lbs of Mullet).  IMPORTANT UPDATE:  The Island Crab 

Company no longer employs a mullet fisherman and said that 2017 would be their last 

year to donate mullet to the event.  Take a LARGE COOLER to the company providing 

the mullet the Friday before the event, and ask if they will deliver to the Old Fish House.  

Please ask an employee of the Old Fish House to put fish in the cooler until Sunday, the 

day of the Tournament. 

2) Procure a restaurant owner from the island to prepare & fry the fish for the fish fry.  JD 

from the Waterfront restaurant is your first choice as he does an awesome job.  Provide 

the owner with the donated OIL and BREADING that you procured from other 

businesses.  Ask the restaurant owner to provide kids meals (cheeseburger, hot dogs, 

and chips) for the kids fishing in the derby. 

3) Go to the Old Fish House to discuss refrigeration for the Fish and Side Dishes supplied by 

your sister Hookers, location and clean-up.  Please have two men ready to fillet the fish 

caught by the anglers.  This fish caught by the anglers is to be fried by the restaurant 

owner and served to the anglers as they come in.  This last year the person in charge of 

weighing the fish had men to fillet the anglers’ fish as well.  That is a good place to start.  

Billie Young knows all about this. 

4) Collect the pre-inventory containers marked FISH FRY from the storage unit.  Check the 

Contents of the containers against the inventory sheet provided in the 2017 Fish Fry 

Procedures documents.  Purchase or have donated the additional items needed for the 

Fish Fry (check the inventory sheet).  Please save your receipts so you can be 

reimbursed.  NOTE:  there is a lot in the storage unit that can be used! 

5) Aluminum Tins & Lids:  Purchase ½ pan size aluminum tins and lids available at any 

Warehouse Club.  The tins cost about $6.00 to $7.00 for 30.  Prepare a menu and 

determine the number of sides/desserts needed for the event.  Create sign-up sheets to 

pass out at the General Meeting in August (the earlier the better).  Suggestions for sides 

are Potato Salad, Macaroni Salad, Coleslaw, Pasta Salad, Baked Beans, Green Salad 

w/Dressing, Relish Trays, Vegetable Trays, Fruit Salad, Brownies and Cookies.  Keep the 

desserts simple so they don’t melt and can be eaten with your fingers.  Remember it is 

still hot in Florida in October.  This past year, we served only cold food.  If hot foods are 

on the menu, make sure there is a way to keep them hot. 

6) Procure or purchase the rolls at a Warehouse Club.  (Maybe start a small collection from 

the Hookers to help incur the cost you’ll need for about 150 soft rolls).  Parker rolls are 

well liked. 



7) Make arrangements for the leftovers to be picked up by a local church or the fire dept.  

Last year Hooker Anna VanKirk took all leftovers for her church.  You may want to start 

with her. 

8) Ask for volunteers to be on your committee.  Usually 6 women are needed.  If you come 

up short, you can always find someone to help fill in on the day of the event. 

9) You will need 6 tables and 3 tents to be set up no later than 11 am on the day of the 

event.  Make sure you have table cloths and a way to secure them.  There are leftover 

table cloths and clips in the storage unit. 

 

IMPORTANT FOLLOW UP’s for LATE SEPTEMBER-EARLY OCTOBER 

1) Check the sign-up sheets for side dishes and desserts.  Please have a member of your 

committee email or call everyone on the sheet one week prior and two days before 

event have a committee member call each Hooker on the sign-up sheet to remind them 

of their dishes and to drop off the tins at the Old Fish House between the hours of 8:00 

am to 12:00 pm on the day of the event.  Try to have a runner to collect the dishes in 

the parking lot and bring them to the cooler.  That way parking is not an issue for the 

food donors. 

2) Seek out 2 men to cut and fillet the fish caught by the Anglers.  Billie Young knows the 

most about this. 

3) Confirm with mullet provider one week prior to the event about the mullet donation. 

4) Committee Chair should confirm all volunteer’s help for the booth and let them know 

what time to be at the event. 

5) Go shopping for any perishables needed for the day of the event.  Turn receipts in to the 

Treasurer. 

6) Make arrangements for the leftover food donation to be given to a local Church or 

Organization, if not already done.  The Old Fish House Cooler must be empty the night 

of the event.   Again, Anna VanKirk is a great choice for this. 

7) Get a roll of tickets for the Fish Fry booth.  These must be a different color than all other tickets 

sold the day of the event, and only need to be single tickets (not double tickets, like for raffles).  

The Merchandise Chair is usually the person to ask for these tickets.  If not, buy some.  Melva 

made some special tickets for us last year. 

 

Friday and Saturday before the Event:  This is VERY IMPORTANT!!!! 

1) On Friday, deliver the cooler to mullet provider. (These were loaned to us by Island Seafood in 

Matlacha – Hooker Katie Fischer).  Fish will be cleaned and filleted.  You need someone to cut 

the fillets into serving sized pieces on the day of the event. 

2) Saturday, confirm delivery of the fish to the Old Fish House by the mullet provider. 

3) Attend the event setup on Saturday to make sure tent or tents are set up and to confirm with 

site management where you want your 3 tents and 6 tables for the day of the event. 



4) Friday or Saturday, make sure the containers marked FISH FRY are picked up from the storage 

unit and all additional items are purchased.  Please refer back to the 2017 Inventory List. 

5) Confirm with person taking leftover food. 

 

Sunday, Day of the Event 

1) Be at the event at 8:00 AM. 

2) Receive food from 8:00 AM – 12:00 PM and keep in Old Fish House cooler until food set up.  

Very helpful if you can find a runner and someone to organize food in the cooler. 

3) Clean tables and put tablecloths on.  Make sure to tape or clip/secure the tablecloths so the 

wind doesn’t blow them off. 

4) Set up a ticket sales table with signs and have 2 volunteers selling tickets.  FISH FRY tickets cost 

$6.00 for a ONE TIME visit to the buffet.  By noon, ask Madam to make the Announcements for 

the Fish Fry Booth.  Public eats at 2:00, and anglers eat when they return from fishing. 

5) As soon as the ANGLERS come in, have the fish that was caught by the anglers filleted by the 

two volunteers, and the restaurant owner start frying the fish for them.  The angler fish is not 

for the public.   

 

At 2:00 – food service begins for public (anglers may not be back yet) 

 
1) Madam announces the Fish Fry is open to the General Public. 

2) Two volunteers should serve at the food tables, replenishing the sides as needed.   

3) Two volunteers will be stationed at the cooler to give sides to volunteers serving at the tables. 1 

volunteer should go in/out of the Old Fish House cooler to keep the door opening to a 

minimum.   1 volunteer could stand outside to pass food to center of tables for servers to set up.  

These two cooler volunteers could trade off as needed. 

4) Towards the end of the Fish Fry, condense food tables and have Madam announce the “Last 

Chance” calls for the Fish Fry.  If we have fish left over, Madam will announce that we are selling 

plates of fish for $$$$.  Committee Chair will keep Madam informed of times to announce Last 

Chance calls & cost of fish plates at end of Fish Fry.  Things usually wind down by 4:00 PM. 

 

4:00 PM to 5:00 PM 

1) Collect all utensils and bring home to clean. 

2) Throw out any food made of dairy products that was not in cooler at end of Fish Fry (last year 

Anna took every item – opened or not) 

3) Clean & Break down tables. 

4) Make sure all leftover in The Old Fish House cooler make it to the organization it was donated 

to.   

 

 

 



AFTER THE EVENT – IMPORTANT WRAP UP ITEMS! 

 

1) Inventory all containers and return them to the storage unit. 

2) Update procedures and Inventory Sheets.  Give a copy to the Hooker Webmistress for 

posting on the website for next year’s committee. 

3) Remember to THANK your committee for all their support. 


