[image: image1.jpg]Ve

LIVING
LOCAL





How to organise a community meal
Firstly, estimate the number of people who may attend and calculate if there are enough people to deal with the cooking. These tips are based on a Christmas lunch for 60 people (as organised by a Cambridge WI).
The Christmas puddings should be made sometime in Sept/Oct. Six people each make a pudding to serve around 10 portions.  
Cooks:

· 1 person cooks the turkey.  Rolled turkey joints (breast and thigh) are much easier to cook and carve; there is little waste and no debris to clear up afterwards, no carcasses to dispose of. Need a good carver!

· 2 people cook sausages, 30 each
· 1 cooks the bread sauce
· 1 prepares and cooks the potatoes
· 1 prepares and cooks the carrots
· 1 prepares and cooks the sprouts
· 1 make the stuffing 
· 1 prepares the gravy
· 1 prepares the brandy butter 
 

Cook for a few vegetarians and supply fruit salad for the diabetics.
 

Logistics: 
1. Determine who will be the team leader to delegating tasks and take general responsibility for the event.

2. Book the hall and check that it is equipped with crockery and cutlery etc. 
3. Advertise the event and include a contact name.
4. Determine whether the event is to be a fund-raising occasion or a break-even event and delegate someone to keep the accounts.  In 2006, a WI community Christmas lunch estimate food costs, plus hire of hall, table decorations etc and a glass of wine came to £230 approx £3.80 per head.
5. Source table cloths (or sheets), napkins, table centres if used etc. (Try to use cloth and reusable items to cut down on waste).
6. Decide who will do the shopping and together source local food suppliers.  Those cooking buy their own ingredients and present a bill.  The  WI suggest adding £2 if cooking main course, £1 for dessert and 50p for vegetables - to cover incidentals such as foil, clingfilm, seasoning, flour, oil, electricity etc.
7. If cooking centrally, ascertain if the hall is fit and the kitchen big enough to cope with a number of cooks.  If not, do most of the cooking at home and take it to the hall hot.
8. Arrange for someone not cooking to set up the hall and lay up the tables on the day of the meal.
9. Look into the legalities of serving food in your hired venue: should it be registered, how many people require food hygiene certificates, wearing aprons, etc. Contact your local authority for assistance.
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