Good Neighbor Meals

Introduction and Instructions for Service

The congregations of Peace and Central Park United Methodist Churches have been serving Good Neighbor Meals since 1997.  We take pride in consistently preparing hot, nutritious meals, serving each guest personally, at the table, and making each guest feel welcome.  We serve meals on the second and last Saturday of each month, at the Berean Church, located at 441 Rice St., a half block south of University on the west side of  Rice St.

Parking is available on Saturday mornings near the church, in the state lot across the street to the north and in the Sears lot to the west.  Enter the building through the north door.  If you are in charge of the meal you may obtain a key from Pat Kohl or arrange to meet her there.  After opening the door be sure to disarm the security system by pressing the appropriate code numbers on the key pad.  Leave the door locked until 10:45 or so, admitting only workers who use the doorbell to call down to the kitchen.

The kitchen and dining room are located downstairs and to the left.  There is an elevator in the front lobby for folks who can’t use the stairs and for carrying food and supplies to the kitchen.  

We generally plan to serve up to 150 people, though the numbers can vary widely depending upon many factors.  Depending upon the menu and quantity the Tuesday evening tutoring staff can serve Saturday’s left-overs.  In no event should you leave either prepared food or staples or food supplies at the church without first checking with the person in charge of tutoring.  

We typically spend between $150 and $200 per meal. If you or your group do not wish to donate the cost of the dinner you may submit receipts to the church office at Peace for reimbursement.  Please do not pass up the chance to serve a meal for financial reasons.

Plan food buying and preparation so as to begin serving at 11:30 A.M.  Food service ends at 12:30 P.M. Final clean-up usually ends by 1:30 P.M.  Many groups buy ahead of time and complete all food prep on the morning of the meal, but with some planning you can accomplish some or all of the prep before the day of the meal.  If you need to use the church kitchen ahead of time make arrangements with Pastor Bob Battle or Bob or Pat Kohl. 

Menus should be hearty, hot, nutritious, balanced and simple. In the past our guests have enjoyed casseroles, pasta, soups, chilli and stew.  We’ve also heard praise for meals of goulash, meat loaf, baked chicken, turkey and ribs.  Each meal should generally include a meat, vegetable, fruit and dessert. 

Following are some more specific pointers, rules and hints for use of the kitchen and facilities:

1. This is a house of worship.  Treat the church with respect, using facilities with care and cleaning up after use.

2. All volunteers should wash their hands before handling food, preparing the kitchen or tables or serving guests.   Repeat frequently, as needed.  Food handlers should also use the latex gloves provided in the kitchen.

3. The control for the oven is on the far right of the front panel.  This is a high-powered, commercial oven, and it cooks fast and even.  Do not cover pans in the oven with loose-fitting foil, as it has a tendency to get caught in the convection fan at the back of the oven compartment.

4. Range top units are similarly powerful, and they will readily scorch food and burn pans if not properly set and monitored.

5. Do not use the deep fat fryer without permission and instruction.

6. Wash and scrub pots and pans in the sink at the back of the kitchen.  There is just one sink, so you might want to fill it with soapy water, soak the pans and wash several before rinsing.

7. Ask for instructions on use of the dishwasher.  The dishwasher is equipped with its own water supply and water heater.  It should be filled to the “fill” line located in the round drain cup in front before use, and then drained and refilled after every five loads or so.  The drain plug hangs from a metal chain, and it is placed in the drain cup to hold the water in the unit.  The dishwasher automatically adds soap and a bleaching agent in each wash/rinse cycle.  Place silverware in the upright blue plastic container, which in turn sits on a flat-bottomed dishwashing tray.  Flip the switch to “off” position at the end of each load.  Full trays of clean dishes can sit on the counter where they come out of the dishwasher for several minutes to facilitate drying.  To the extent possible, and for reasons of sanitization, avoid drying with towel.  

8. Do not use steam table without instruction.  Used properly, the table heats water under the trays to keep food warm indefinitely throughout the time for serving.  Be sure gas is fully off after use.

9. Kitchen staff will fill each plate and set the plate on the serving platform at the window.  Servers on the dining room side of the window will then carry the full plate and a wrapped set of silverware to place before the guest.  (Silver must be wrapped ahead of time, using napkin and adhesive band.)

10. Encourage guests to ask for second helpings, as long as the supply of food lasts.

11. Very important:  encourage volunteers to sit down and enjoy the meal with guests (rather than separated from guests) to create opportunities for conversation and connection.

12. Upon arrival, turn on the lights in the kitchen and dining room. Next, get the coffee started in one of the large 100-cup pots.  Make at least 80 cups.  Assign one or two people the task of wrapping silver in napkins. Obtain the tablecloths from the storage room and place them on the tables.  Set out the condiments at each table, including salt, pepper, sugar, creamer and stirrers.  Dinner plates are located in the upper cabinets along the south wall, and they should be stacked on the serving table.  As serving time approaches glasses and coffee cups may be placed on one or two rolling carts with milk and containers of milk, coffee and ice, so that servers can pass among the tables and serve beverages and refills.  Dessert bars and cakes should be cut and placed on individual plates before dinner so that they are also ready to place on the carts and served at the tables as the first diners finish their main course.  Servers can begin clearing dishes and silver as they serve dessert.  Dirty dishes are delivered to a worker stationed in front of the window near the dishwasher who scrapes excess food into a barrel and hands the dishes through the window to the dishwasher operator.  At the end of the dinner the tablecloths should be wiped clean, allowed to dry and then folded and placed back in the storage room.

13. Both kitchen and dining room should be at least as clean and neat at the end of the dinner as they were when you arrived. 

