FAMILIES MOVING FORWARD

2011 MEAL PREPARER INSTRUCTION SHEET 

FOOD PREPARATION TEAM

One food preparer should be designated “food captain.” The captain should call one of the 
Food co-Chairs:  Denise, h) 763.424.4543; or Gloria, h) 763.557.6997, or Denise H. 763-227-1690 after the shift if any staples or supplies are running low. 

· Dinner food prep volunteers should arrive at church at 4:30. When you arrive, sign in on the sign-in sheet in the FMF 3-ring binder on the “command center” table in the kitchen.  Make a name badge, first name only.

· We expect the guests to arrive about 5:50 pm. Dinner should be served after guests have settled in, about 6:10.

· Turn on dishwasher right away to heat water (instructions are posted under the counter by the dishwasher). 

· Check the large poster board in the kitchen for menus and meal preparation instructions (in a mounted acetate sheet protector) and the 3-ring binder for information about the guest families. Also, we will sometimes tape additional important information/recipes to the middle part of the island so please look there as well.  

· You may leave when clean-up is complete, usually before 8:00 pm. Wash tables, run dishes thru dishwasher, put perishable, leftover food in refrigerator.

· Please put used kitchen towels and washrags in the laundry hamper located at the end of the Faith Formation hallway when your shift is done. 

GUESTS 

· Make sure guests with special food-related needs are accommodated.    

LUNCHES

· Lunches for guests will be done same as 2010. After dinner, the guests will select lunch items from a pantry located in classroom 6.  Food preparers no longer have to pack “brown-bag” lunches. 

WHERE STUFF IS

· Perishable supplies for meals are in the refrigerator, mostly on the right side. Non-perishable supplies for the day’s evening meal are in bins or bags on the central counter in the kitchen. Other non-perishable supplies are in crates or bags labeled “FMF” located on the counter by the freezer or refrigerator. There is a crate in the refrigerator labeled “FMF.” Non-perishable breakfast supplies are grouped together on a cart. General supplies are in the storage room located just inside the kitchen entrance from the hallway.

· Most food will be sorted into labeled bags, boxes and crates on the counters and in the refrigerator mostly on the right side. Check these containers first for supplies, then if item is not there, look around (in other containers, loose in refrig, pantry).  

· Desserts, bars, or cookies are brought in daily by volunteers. Please check on the counters and in the frig for dessert items and serve them with the evening meal.

· Rubber gloves are in the gray plastic FMF file box located on one of the kitchen counters. 

· Dishes/silverware are in the metal cabinets located to the right and left of the refrigerator; each cabinet is labeled. FMF supplies are mostly in the right side of the refrigerator, in the freezer, and on the counters.  

· Knives are on top of the gas stove. They were just sharpened by the Knights. Bake pans are underneath the work unit/countertop in the center of the kitchen. 

· Coffee supplies are in the metal cabinet to the right of the kitchen pass-through/serving area; spices are in the metal cabinet to the right of the small window. 

· Saran wrap and tin foil are on the shelf on the wall located to the right of the sink used to rinse and load dishes into the dishwasher.  Left of the small window. There are quart and gallon size baggies on the supply counter near the refrig.

· Toasters (there is a 2-slice and a 4-slice toaster) are stored on the wall shelf to the left of the dishwasher.

· Garbage bags (to line the trash cans) are in the (locked) janitorial room in the hallway across from the bathrooms. 

· Garbage disposal is in the sink nearest the small window, with the spray nozzle to rinse dishes. The button to turn on the disposal is under the counter, below the small window.

ETIQUETTE

Volunteers should eat last to make sure we have sufficient food for the guests. Remember to sit with the guests during dinner and take this opportunity to get to know them. 


Conduct Code:

1. Do not give out your full name and address to guests.

2. Refer any requests they make, or help they ask for to 
Roxanne: 763-425-6505, ext. 226, or Kim: 612-483-4220

3. Do not give money to the guests.
The important gifts we bring are unconditional love and care.

Call with any questions – 


FOOD CO-CHAIRS CONTACT INFO:  



Denise Aboussir:  h) 763-424-4543;   c) 763-245-8440   or 



Gloria Jordan:  h) 763-557-6997;   c) 612-719-8260 or



Denise Hauwiller c) 763-227-1690
LAST BUT NOT LEAST… 

THANK YOU SO MUCH FOR YOUR HELP THIS WEEK! IT IS APPRECIATED.

8/2010

