Serving at Manna House at the Norwalk Emergency Shelter
A Quick Guide
Thank you for joining us to serve at Manna House!  Though it often feels a bit hectic with up to 200 men and women being served during a meal, there is a method to the madness.  If you’re brand-new to Manna House or have been serving faithfully for years, this page is provided to acquaint you with the procedure for serving.  Thanks again!
Rules and Suggestions

· Please show up on time to serve so we can assign tasks and get oriented.

· No open-toed shoes are permitted in the kitchen.

· Always wear latex gloves (and a hairnet/cap if in the kitchen)

· Be flexible!

Setup (4 – 6 people)
· Locate (in the pantry or kitchen) the following items:

· At least 175 napkins, plastic knives, spoons, and forks

· Ice tea or fruit juice powdered drink mix

· Cake/desserts (in refrigerators)

· 7 – 10 pitchers

· At least 175 Styrofoam bowls and small plates

· 1 wicker basket or bowl for each table (if needed)
· Bread rolls for each table (if needed)

· Salt and pepper packets

· Butter

· Prepare the tables

· Set up 8 – 9 tables and at least 50 chairs

· Place baskets on tables with bread

· Roll place settings from napkins and utensils
· Prepare food

· Cut desserts into 120 – 135 pieces

· Mix drinks in 10 gallon containers

· Ask the chef what food preparation needs to be done

Serving (7 – 8 people)

· 2 – 3 are needed to prepare food in the kitchen

· 5 – 6 are needed to deliver food in the dining area
· Refill pitchers from tables when needed

· Make sure everybody is served at least one meal

· Usually we are able to provide “seconds,” but if in doubt, ask the chef

Cleanup

· This is performed by NES staff
