
Mother(s Day Parish Breakfast May 14, 2000

Serving Hours 9:30 to 12:30 p.m.

Prep and Cleanup Hours 8:15-1:30 p.m.
FOODS USED :

(We used most all of these supplies to serve 175 meals)

Eggs- 1.5 per person, use Willamette Egg Farm, “boil bag-scramblers”.

Pancake mix: One 25lb bag Krusteaz Complete Buttermilk Pancake 

Syrup: Two gallons.  (1.5 gallon used)

Milk: 2 gal.  

Sausage: Two boxes of sausage.  Swift Premium sausage links in 10 lb. pack, fully cooked, just need heating.  

Orange juice concentrate- 20 cans. 

Strawberries: 400 strawberries- 2 per plate.  Needed 3 flats.

Oranges: 20 oranges- 8 wedges each cut up. Worked out about right

Butter: Box of butter patties. Leftovers were put in freezer.  Should last a while.

Coffee:  Use 5.5 cups coffee for the large coffee pot (not 4.5 as the card suggests- too weak). 

Salt, pepper, cream-half & half, sugar, ketchup (Bottle in fridge).

Paper plates and paper or plastic cups make cleanup easier.  Buy bulk @ United Grocers or arrange ahead of time for a dishwashing crew.

PHYSICAL SETUP:
Cash box: Include $5.00 in quarters, $10 in ones, & some $5 bill.  

Sell tickets - child, adult, or family.  Indicate on family ticket how many of each.

Set up chairs and tables Saturday.  Ten tables with 8 chairs each and 5 tables with 6 chairs each [80 + 30 = 110 place settings].  

Table setting:

Cloths:  If we have plastic, it’s easier to clean.  

Candles: at each table.

Flowers: at each table- whatever is in bloom.  One year we used plastic! Silverware, napkins, salt & pepper, cups (no saucers), syrup, sugar, cream, etc.

Advertisement: Advertise a week ahead with a bulletin flyer, and signs on the breezeway doors. Poster in breezeway also.

MENU





pancakes & syrup, scrambled eggs, sausage (2), strawberries (2), orange wedges (1), orange juice, coffee,  tea & milk.

SHOPPERS:

1.

2.

COOKS





Cleaners/Servers:
1. 1.

2. 2.

3. 3.

4. 4.

5. 5.

6.

SIGN in breezeway:

Put out sign previous week to advertise and display cost: Adults $  ?, Child $ ?, Family $ ?

COOKING Begin @ 8:30a.m.  (           ) = People needed for:

1. pancakes: (                    ) Mix and cook Just need to add water to the batter. Use butter to prepare stove top. Mix in 2 big pots making 5 lbs in each.  Mix a bit thicker than crepe batter. Cook just enough pancakes for each Mass and keep some warm in oven ahead.

2.  eggs: (                  ) Bring recommended water to boil in large pot and cook according to directions.  Cook ahead enough eggs for next Mass (eggs will stay cooked in bags for 20-30 minutes.) follow directions for serving on package.

3.  Oranges, cutting into wedges (                    ) 

4.  Strawberries, wash, cut off tops or take out core. (                )

5.  Coffee. (                    ) Make large pot of regular, smaller pot of decaf, one pot of hot water for tea.  Espresso blend needs another container.  Use the automatic one next to the stove to keep up with refill demands during peak times. Coffee takes 1 hour to make (2 pots), so start it early enough!! Begin a second pot of coffee @ 9:30.  Empty the big pot into all the serving containers, need someone to dispense around room from pitcher (   youth   ) 

6.  Juice (                  ) Get O.J. in concentrate & mix in orange container.  A blender may make quick work of it next time. Plastic cups filled to 5 oz.[7.5 oz cup], each can makes 48 oz serving 10 people.  Put juice in the big orange container for dispensing, and put ice cubes in it.  Need someone to dispense from pitcher  around hall (  youth )

7.  Sausages (                  ) Thaw ahead of time, then heat in skillet, transfer to oven on big trays for keeping warm (200 degrees).  Cook half a box prior to 9:30 start.  Pace cooking so we don(t have pancakes and sausage in the oven for the long breaks. 
8.  Serving (                ) Two sausages, two strawberries, one orange wedge, two pancakes, 1.5 scoops of eggs.  

9.  Overseer: get last minute stuff and be a go-fer.(                  )
10.  Set tables (                   ) table cloths, if available, candles, flowers.  Fill syrup servers, put out salt & pepper, cream (half & half or milk), butter patties, napkins, silverware. (           )
Helpers: (The Youth Group and Newman Center) helped but we need 5 per shift until all is cleaned up- we need two of them to put out condiments, silverware, napkins, cups, etc. Refill syrup, coffee. Make sure settings are replaced (cups, silverware, napkin, etc.), clean up after customers.  One to sell tickets and take $$$. One or two to work the cleanup kitchen: wash cups and silverware, clean skillets.  Make sure the silverware is washed. Watch out for running out of coffee, syrup during the busy hour. 


Suggestions for next time:
1.  Have two shifts of teens helping out: five from 8:30- 11:00 and five from 11:00 -1:30 p.m.  Have an adult male oversee the cleaning crew and restocking crew. Have the youth group plan for this in advance and recruit early. If possible, have the names to John E in advance.  Make it known that they will need to stay to help clean and wash.

2.  When recruiting youth to work, give them particular jobs. Show them how to do the job.  Kids did a great job helping out.

3.  Inventory the kitchen supplies a week ahead and get enough syrup containers to have 2 per table, cream containers for 1/table, coffee jugs with lids to have 1/table..

4.  Make sure the cash box table is staffed at all times.  We should have these people keep track of ticket sales/ meal counts.  That would make the tally easier to manage.

5.  When things are  dead,  use the time to clean up silverware and cups, restock tables, clean up kitchen stuff.  Goal is to be done and out of there by 2:00 p.m. at the latest!

6. Make it a policy that youth helpers and cooks and cleaners get free meal, but others need to pay.  Keep track of all meals served.

7. Have the digital camera out to get pictures of the event.  Makes for good poster the following year!

8.  Make sure signs are out for advertising and for showing cost.
9.  Use 3 types of tickets- adult, child and family, with the family ticket indicating how many of each in the family.  John will print up some. Use them to keep track of number of meals served.  

10.  Consider having youth helpers dress up.  Make this a special affair.

11. Have Knights wear KofC badges.
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