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Adopt A Meal Checklist

First of all, thank you all so much for volunteering to participate in the “Adopt A Meal” program! The families truly appreciate this service.  We have created a quick list of tasks that help the meal program run smoothly, but if you have any further questions, please feel free to ask a staff member or volunteer.

Planning Your Meal: 

( Plan on preparing dinner for approximately 60-75 people and brunch for 30-40 people. You may call a few days in advance to get a better idea of how many people are staying at the house. 

· Our pantry is well stocked. We encourage cooking your meal in our kitchen and using items from our pantry. If you have forgotten anything, please ask us for assistance.
( Please limit the size of your group to no more than 6-8 people. This helps maintain the atmosphere of peace and quiet that our families need in this stressful time.  

( Dinner is served at approximately 6:00 p.m. You are the best judge of when you need to arrive based on what you plan to serve and how much preparation you will need to do once you arrive. Brunch is served at approximately 10:00 a.m. and you may arrive as early as 7:30 AM to begin preparing.
( Please help us protect our families and DO NOT come if you have a cold or if you have been exposed to any other communicable disease. 

Kitchen:

( When you arrive, please take a few minutes to familiarize yourself with the kitchen.  We have a fully equipped kitchen with four stoves, four sinks, four dishwashers, and two microwaves. We also have crock-pots, blenders, large serving dishes, food warmers, and all serving utensils. All cabinets are labeled with where things are located, but if you cannot find something you are looking for feel free to ask!

( There are locked cabinets under the serving buffet in the dining room with items specially for your group to use. Please ask at the front desk for the key.

( Before you begin, please take a few moments to prepare not only yourself but your surroundings by:

( Tying back long hair

( Cleaning the area in which you will be cooking as well as the buffet and dining room tables with disinfectant 

( Washing your hands 

( As you prepare your meal, keep in mind basic food preparation ideals

( Keep raw meats away from uncooked food.

( Use the red cutting board provided to cut meat and the white boards to cut produce. 

( If raw meat spillage occurs on your cooking space, disinfect immediately.

( Wash cutting boards, knives, counter, and other utensils with detergent and hot water immediately after you use them with raw meat or poultry.
( Use disposable gloves when preparing food products by hand.

( If you use a dishcloth for cleaning kitchen surfaces, switch to a clean one after you work with raw meat or poultry. 

Serving Your Meal: 

(  Meals are served buffet style. Set out plates and silverware on the counter.  We have serving platters, large salad bowls, and warming trays for your use.

( Coffee, milk, orange juice, tea and Kool-Aid mixes are available for families. There is also a Coca-Cola machine and families can purchase drinks for 25 cents.

( When bringing condiments, please check the Help Yourself fridges first to see if there are any open bottles and put those bottles out first. We can put unopened bottles in our storage room.
( Let the manager or volunteer know you are ready to serve your meal. An announcement will be made to the families to let them know dinner/brunch is being served.

( Please be aware that not all families arrive at dinner time to eat. Families will slowly trickle in as the evening progresses. Many enjoy having the leftovers for a late dinner or lunch the next day. Leftovers rarely go to waste!

( Feel free to join the families for your meal. Most of them enjoy the chance to visit. 

( We ask that the food be left out until most families have had a chance to eat (approximately 7:00 p.m. for dinner and approximately 11:00 a.m. for brunch.)
Cleaning up Your Meal:

( As families are done eating, please feel free to help them with dishes and rinse the dish and place in one of the dishwashers. If a dishwasher is full and ready to run, the soap is under the kitchen sink. To run the dishwasher, simply add the powdered soap, close it and press start– then change the sign to “Clean”.
( When the meal is finished being served, please package the remaining food into sealed containers.  Fill out a “Help Yourself” sticker, which can be found under the serving buffet, with the day’s date and then place the leftovers in the “Help Yourself” fridges (the other fridges are for the families).
( Baked goods can be left out on the counter, but please make sure they are securely wrapped in plastic or aluminum foil, or kept in sealed storage container.
( Please take the garbage out after the meal. We have a dumpster out the side door down the sidewalk in the alleyway (It is yellow). 

( Wipe down counters, stoves, tables, and wipe up any spills from the floor. Please leave the kitchen clean. 

( Be sure to return both the pantry and under buffet cabinet key to the front desk.

Tour:

( If you would like a tour of the House, just ask us– we would love to show you around!
(

