Lunches (including Deserts, Cakes, Tea and Coffee) 

Overview

Two of the Year 1 classes are doing lunches. Please make contact with the other class and agree

how you will coordinate the running of the stall. It has been suggested that someone needs to take

OVERALL responsibility for the kitchen as it is critical to ensure that everything is left as found.

Volunteers

Food is served from 12 noon until approx. 3.30pm (or when food runs out!). Leave plenty of time for setting up and getting food sorted, to get the tables set up and cut the cloths to size (a roll of

sellotape is handy). Lunches always need a lot of people – If people can do 1 hour shifts, it makes life easier! Aim to have 6 people per hour on the rota so you can wash up as you go along.

• One person sells plates, bowls etc. and takes the money while people queue, this makes the

process more efficient

• One person responsible for knives (cutting Quiches, etc)

• 4 others serving at any one time.

• Remember, you will also need parents to MAKE lunches as with the rest of the school

You can start to sell cakes and hot drinks at about 2pm – you will need the most number of volunteers helping between 10.30am and 2.30pm and then some more to help at 4pm to clean the kitchen / walk around the tables clearing up into black bin liners. 

Send a note home to all the relevant Year 1 parents (or email them) to let them know about the lunch system and ask make to choose their slot. 
Rather than leaving parents to sign up on which food/dish they are going to make, ask people to make specific dishes. Include a section on the class rota for Parents to volunteer to bring in Water Jugs and Serving Spoons (and remind them verbally on the Thurs/Fri before the fair)

Banner

Please make a poster for your stall showing prices to charge:

• Small plate:

£2.00

• Large plate:

£3.00

• Dessert bowl:

£1.50

• Cake:

£1.00

• tea/coffee:

50p

Stall Set-Up

A week or two before the fair, please arrange to go to the kitchen and speak with Moira. You need to ask / check that it is OK to use the kitchens for the summer fair, and to assure her that you will

personally make sure that the kitchen is left as it was found!

Before 11am: Set out tables & tablecloths in the junior hall; less stressful than doing it at the same

time as setting up in the kitchen

For Health and Safety, please make sure everyone knows that there should be no children in the

kitchen behind the serving counter

Jugs of water and cups are set-up on a table at the side, so people can help themselves (there's no charge for tap water and other drinks are served at the bar).

Supplies

The class rep coordinator will send out letters to the class reps in each school year, requesting 6

dishes to be provided by each class, all to be brought to the school kitchen by 12 noon on the day of the fair – this includes year 1 parents.
Dry Supplies

Plates, bowls, cutlery and paper table cloths will be bought for you by the summer fair committee

and brought to the kitchen on the day

Money

The Treasurer will bring a float to you at stall set-up time. Please bring a container to hold your cash. It will be collected from you throughout the day by one of the committee.

