Kitchen Group Update  25-2-21

Hi everyone

The kitchen group has met twice and talked about many things. This is a summary of what we have covered. There are some decisions to be made that we will present to the group at tonight’s meeting.

If you cannot make tonight’s meeting, can you please email me if you have tables or chairs to donate or are up for being a head cook (see below).

The Gather software will be involved in the organization and money side of shared meals, but we are not exactly sure how it will work yet.

Tables
We suggest that we have 3 wooden tables that are present at all times in the dining/multi- purpose area (unless they are removed for a specific purpose). These might be ordinary wooden tables or they might be purpose-built with folding legs. Does anyone have a dining table to donate that will seat 6-8 people comfortably? (We will ask for a show of hands at the meeting, or let me know now, and please send me a photo).

The kitchen group recommends that we buy 5 plastic-topped tables with metal folding legs from Bunnings at $55 apiece. These will be stored in the storage area except when needed. If no wooden tables are donated we will ask for funds to buy the materials to make the three wooden tables.
Do we have the groups approval to buy these tables?  $275
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Chairs
We suggest that there are chairs always available with the 3 wooden tables and that there are also chairs stored except when needed for meals or whatever. We suggest that we have 50  dining chairs in the dining/multi-purpose area. If there is an event where more than 50 chairs are needed then we will ask the group to bring chairs from their units. Does anyone have dining chairs (usually without arms) or plastic outdoor chairs they can donate to the dining/multi-purpose area? (We will ask for a show of hands, or let me know now, and please send me a photo).

The kitchen group recommends that, to begin with, we buy 20 good quality folding chairs from Bunnings at $32 each. If we have some nice wooden chairs donated to go with the wooden tables then these folding chairs may be stored much of the time. 
Do we have the groups approval to buy these chairs?  $640
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Notes
Buying in bulk from Bunnings may allow us to get a discount.

The group does not recommend that we buy or use table cloths (due to extra expense, storage and laundry) except for special occasions, at which times we will ask group members to bring an appropriate table cloth. 

When will cooking shared meals begin?
The kitchen may not be ready until May. In the mean-time we can have pot-luck or BYO takeaway meals together. This will allow us to try out some aspects of regular shared meals without the cooking.

Meal times and frequency
There would be two times of meals, either at 6 pm to accommodate families with very young children or at 7.30 pm for those with a culture of eating later. Two patterns are suggested, every 3 days or every 4 days, starting on the 3rd or 4th day of the month respectively.

Pattern 1
Dates
4	8	12	16	20	24	28	
(7 meals per month), Early meals would be on those dates divisible by 8: 8th, 16th, 24th



Pattern 2
3	6	9	12	15	18	21	24	27	30 
(10 meals per month) Early meals would be on the dates divisible by 6: 6th, 12th, 18th, 24th, 30th

The kitchen group recommends that we start with a group meal every four days. Once we have all figured out how best to organise and cook for 30-50 people we might want to go to a shared meal every three days.
Does the group agree to start with a shared meal every 4 days?

Dietary requirements and the diet for a small planet
In the group there are several members with allergies or intolerances and there are several vegetarians or vegans. These dietary requirements need to be taken seriously (in one case the results of ignoring them could be fatal!). The head cook and those with allergies etc will need to communicate about the menu.
The cooking teams should always include a vegetarian/vegan option for those who require it. A cooking team may decide to cook a meal without any meat. Alex suggested that the group makes all shared meals meat-free as part of ‘the diet for a small planet’. The group should decide on this.
Does the group want to make shared meals meat free?

Cooking teams, recipies and shared information
We suggest that a team of four people do the whole job of planning, shopping, cooking and cleaning up. We suggest that there is a single head cook and three helpers. The head cook manages the cooking process, the timing of food preparation, and of cooking. The head cook may work with or delegate to team members, the jobs of recipie preparation, shopping etc. Each team will need to sort this out in advance. 
Group members may want to be helpers at first until they have the confidence and experience to be a head cook.
Recipies for 30 – 50 people will need to be developed and cooking teams will be encouraged to share what worked and what didn’t. There is a lot of information online. It will take some time to learn how long it takes to prepare and to cook large amounts of food in our ovens. 

We will ask for a show of hands – who would be willing to take on a head cook role in the early stages?

Shopping 
There will be a kitchen account with a card for shopping (receipts will be required). We will keep some basic items in the pantry, we may buy bulk pasta or flour for example.

How, and how often, will we volunteer for meal preparation
As we talked about and agreed last meeting, everyone will be involved in preparing shared meals. You will be asked to volunteer for cooking once or twice a month, depending on how often we have shared meals (every 3 or 4 days). Some people may be better suited to work weekends or early meals or late meals etc. 

Exactly how volunteering is organized is yet to be decided, we thought we could do it on Gather but Sander checked late last night and it turns out we may not be able to use Gather directly. We will discuss this at the next kitchen group meeting.

If someone is sick it is best not to cook, we will need some people who are able to step in at short notice to help out.

Signing up to attend meals (to eat!)
We will sign in to attend meals on the Gather software. Initially you will need to sign in 3 days beforehand so the head cook can organise how much ingredients to buy. We may reduce this later to 48 hours. If you are having guests you should sign them in via Gather also, ie Jane and John Smith plus 2 adult guests. You will be billed for them so sort it out with them.

The menu will not be generally available before the meal (except for those with dietary requirements who need to check with the head cook).

Paying for meals
The Gather software will manage the money side. You will be asked to pay a deposit to the account before we begin shared meals. Later you will be billed at intervals. The initial budget is $6 per adult meal, $3 for 5-12 year olds, under 5s eat free. 

Drinks
Tea and instant coffee (and tap water) will always be available in the common house. 
Meals will be BYO for all other drinks.

Kitchen Manager
[bookmark: _GoBack]We suggest that there is a job of Kitchen Manager.  The KM will keep an eye on the pantry, tea and coffee, on the kitchen equipment, make sure the cooking teams are fully booked, collect recipies and information from cooking teams, watch the balance in the account etc etc. The Gather software also has a role for Meal Coordinators. These roles will be looked at in more detail at our next meeting. 

Donated kitchenware
There will probably be a lot of donations to the kitchen as we move in and sort out our stuff. It will take a while to sort out what we need and what we don’t.

Associate members
Warren, Rosemarie and Morris intend to be involved in shared meal preparation, other associate members may also wish to be. 
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