Trinity Lutheran Church Dover

Soup Kitchen  3x a year 3/31/11
Directions: Route 46 East at Walgreens (right past Kubert art school) turn right onto Mercer Street follow to 2nd building on the right at end (very end) of block (E. Blackwell Street) on street parking.
Shopping List   BJ’s or Costco card would come in handy
3 gallons of milk (coffee only, we do need some if making instant potatoes. Leave any leftover)

2 largest size instant potatoes mix

2 lbs butter (1 for instant potatoes, 1 for slices for bread)
Pot roast or bottom round (figure 4 ounces per person @ 100 people) Shop Rite occasionally has on sale $1.99 a lb problem limit 1. Last March we had 26 lbs we

could have used 8 more lbs. 
frozen green beans (1 volunteer brings)
2 small cans cream of mushroom soup per roast

Onion dry soup mix (one envelope per roast)

Cole slaw (1 or 2 volunteers make before Sat.)
Cole slaw dressing

Brownie mix or some kind of dessert (1 or 2 volunteers make before Sat.

Only bread needed is a loaf for PB&J’s other bread is not needed they get it donated.

They use powdered mix for drinks so not needed.

Or can make BBQ chicken legs. Celeste will have to give the details on this one.
Night Before 7pm: Get crock pots from others, 2 crock pots at church(1 deacons cabinet), Celeste has 2, Kathy Clark has a roaster that fits 2 roasts.

For pot roast or bottom round and wash & place in crock pots, they will go all night. Use various outlets throughout the church not all in the kitchen. Put 1 package of onion dry/envelope soup mix & 2 cans of cream of mushroom soup in with beef.

If making chicken needs to have skins removed and marinated in BBQ sauce.

Sat. morning boil water for green beans, instant potatoes, cut beef, make instant potatoes, clean crock pots. Bring in churches pots & trays. Count how many pots & trays you are bringing so you come home with the same number. They have ladles. They have a gas stove to warm up ½ the meal. Feeding is at 11:30, get there 10:30 to set up. Two people from church will be there to tell you what to do for set up.
When we get there we may have to wash the tables. If not, set tables with napkin & fork, spoon & knife. No plates or cups. Put bread on tables in baskets line baskets with napkins. Put butter slices in dish 2 dishes per table. Place salt & pepper on tables. Make PB&J sandwiches for them to take to go. 

Coffee & hot water, powdered mix is already done. Put tea bags, sweet & low & sugar out. Sugar gets refilled often. When coffee runs out that’s it. Will need a server to pour milk.
Count the plates before serving, you are going to count them when you are done and mark the calendar with how many you served and how many servers were there. Make one plate for custodian in take out container and place in microwave (do not turn on microwave). Will need one server per vegetable or meat. One time we premade twenty plates before the doors were opened to get a head start. This actually caused the people to be in a hurry. The other way we had them come up to each server and tell us if they want what we were serving. They do allow seconds or takeouts. 11:30 doors open, 12 noon they are allowed seconds or takeouts if there are any. 12:15 doors close. Clean up time.
