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The Open Table

At Chester Eastside, the table we prepare and gather around is open for all. Our mission is to provide a full, healthy meal to anyone seeking to take part, without cost, questions, or requirements. The only commitment we ask is that all who prepare and partake in each meal agree to create and maintain an environment that is inclusive, diverse, respectful of every person, and creates peace. We aspire to feed not only bodies, but hearts and spirits.  

Roles & Responsibilities
· Chester Eastside
· Board of Directors, John Mackey, Chair
· Program Committee, Dr. Joyce Rasin, Chair 
· Executive Director, Andy Jacob (610) 872-4812     andrewjacob@ceichester.org 
· Operations Manager, Tiffany Kea (610) 872-4812  trkea@ceichester.org 
· Everybody Eats Philly, Caterer
· Malik Ali and Stephanie Willis, Leaders https://everybodyeatsphilly.org/  
· Program Directors
· Kate McAllister (610) 659-9919  katemcallister01@gmail.com 
· [bookmark: _Hlk135059122]Tiffany Kea (610) 872-4812  trkea@ceichester.org 
· Volunteers (6-8)
· Host/Greeter
· Companions
· Set Up Team 
· Side/Salad/Fruit/Dessert Team
· Serving Team
· Clean Up Team (All)

Food is Love

At the Chester Eastside Open Table, food nourishes us. It gives us energy and helps us grow. Food helps us express love and care for ourselves and others while in community together.

Love for ourselves - We eat so that we can make our way through life, food fuels us. We eat things we like, but we also eat things that help us be and stay healthy. It helps us care for ourselves, which we should always do because we deserve it.

Love for others - When we prepare food for others, we get to add the most important ingredient - Love. We get to make something to help others be healthy and feel good. We show how much we care when we make food for others and contribute to their lives. It is a bond.

Food to share - Food is social and it is great to eat together. It is a shared experience and builds connections. It is a chance to talk and share what is happening in our lives. Preparing food together and eating it together can be a valuable shared experience. In a busy world, it is very special if we can take the time to make a meal happen. 

At the CEI Open Table, we believe that food has the power to express love. These statements capture our core beliefs, and what we ask of all who attend the meals so that the sharing of our food would be transformed into acts of love:
· Whereas we all deserve respect, all shall offer and receive it…therefore everyone participating in The Open Table will, at all times, address others respectfully;
· Whereas we are all equal, all shall receive equally…therefore everyone receives the same share of the total with portions that are measured to be consistent in size; 
· Whereas we are all deserving, all shall be served…therefore no one eats a second time before everyone has eaten once – if there is food left at 12:15, and everybody has eaten once, seconds are offered;
· Whereas the earth and all it produces is a gift, it shall not be wasted…therefore we don’t take more than we will eat, and we use one set of paper/plastic serving products;
· Whereas the tables from which we eat are shared, they shall be left the way they are found…therefore each person keeps the dining space clean and neat by throwing away their own trash and ensuring the space where they were is left clean and neat for the next guest.

How Meals Get to The Open Table:
· Everybody Eats Philly - Caterers
· Located in Vittles Food Hall (Sproul St. & E. 9th)
· The meal (entrée only) will be delivered at 10:30am 
· The menu for each meal will be determined monthly so it can be posted
· The food will come in large foil trays that can be kept warm in the oven 
· Chester Eastside – Volunteers and Donations
· Provides salads, sides, fruits and veggies, desserts, and drinks
· Plates, flatware, napkins, cups, etc.
· Food donations sought on an ongoing basis:
· Turkey meatballs
· Roasted/rotisserie chicken
· Pasta and sauce
· Frozen vegetables 
· Fresh fruit, canned fruit
· Peanut butter, and jelly
· Big bags of salad and salad dressing (French, Ranch, Balsamic)
· Packaged cookies
· Food donations can be brought to CEI weekdays from 8:00am – 4:30pm

Typical Meal Timeline
9:30am - Volunteers Arrive
Set Up Team
· Sets up long table buffet
· Assembles paper products for volunteers to use
· Sets up drinks & cups
· Sets up coffee, cream, and sweeteners
· Checks on what serving utensils are needed for entree and supplies
· Checks on salt and pepper shakers
· Gets out salad dressings and places in ice, brings up backups if needed
· Bucket prepared with clean rags and soapy water for quick clean-up of messes

Sides/Salad/Fruit/Desserts Team
· Wash and chop ingredients
· Toss salad and keep chilled until time to serve
· Wash fruit and allow to dry before setting out for guests, set out in bowl
· Plate individual desserts so they are grab-n-go

10:30am – Arrange and Set Tables

11:00am – Welcome Guests
Host/Greeter
· Welcomes guests and explains how meals are served
· Requests and records: name, number of people in party (distinguishing adults and children), and zip code
· Assures guests that information is kept confidential and used only generically by authorized persons

Companions
· Offer additional welcome, assist with guests’ needs, answer their questions
· Join guests for the meal, especially those eating alone 
· Help with cleaning tables after guests leave in preparation for the next 
· Assist when clean ups are necessary
· Assist with keeping paper products and flatware stocked 

Serving Team
· One person serves an established & consistently sized serving of the hot meal
· One person serves the salad
· Both can oversee the fruit and dessert self-serve area 
· If enough volunteers, someone can start to clean up the kitchen while food is served 

12:15pm - Offer Seconds to Finish Food

12:30pm – Offer Grab-n-Go Boxes and Close

Clean Up Team - All
In the kitchen:
· All food wrapped up and labeled with date cooked
· All pots, pans, and utensils cleaned
· All surfaces cleaned and sanitized
· All sinks cleaned and sanitized
· Floor swept
· Garbage out
In the dining room:
· Supplies put away
· All tables and chairs wiped
· All serving tables wiped
· Coffee maker cleaned
· Floor swept
· Garbage out

SafeServ Rules & Food Safety Info

Most Food-Born Illnesses Come from 5 Things: 
1. Purchasing food from unsafe sources
2. Poor personal hygiene, transferring pathogens from body to food
3. Cross contamination, pathogens transferred between food items
4. Time and temperature abuse
5. Poor cleaning and sanitizing of surfaces or cookware

48 million Americans get food-borne illnesses per year.
All are preventable with safe practices.

Personal Hygiene
· Wash hands - wet hands and arms, lather and scrub, use a new towel to dry. Scrub hands, arms, under nails at least 20 seconds. Rinse well. Use a towel to turn off the water. Do not touch anything before prepping food.
· Gloves must be worn when preparing or serving food. Gloves must be changed if you touch anything other than what you’re preparing and if you change to preparing another type of food. 
· Repeat washing or changing gloves if you touch your body, face, or hair. Repeat if you perform another task, touch anything, or if you use the restroom. Repeat if you smoke or handle money.

One clean and sanitized sink is reserved for hand washing only during food prep and service.

No bare hands on food.

Before Preparing Food
· Volunteers with long nails or polish must be diligent in the use of gloves and use nail brush when hand washing.
· Pathogens (bad bacteria) can travel on clothes & skin, so they must be clean. 
· Hair must be restrained, covered in a hairnet, or under a hat.
· Beards must be covered
· No jewelry on hands or arms as they might contain pathogens

Never eat, drink or do anything with your mouth in a food area. Saliva has pathogens.

Microwaved food must reach 165F and be stirred. 
Check the temperature in at least two places.

Do not heat food in hot holding equipment. It will not heat fast enough to avoid pathogen growth. Heat first and then set up in hot holding equipment.

Once prepared, food must be held at the correct temperature.
Hot food at 135F or higher
Cold food at 40F or lower

Food Storage After Meal
Cooling food to refrigerate:
· Hot food from 135F to 70F within two hours
· Cool to 41F or lower within four hours 
· Can put food in small containers and ice bath if necessary
· Do not cool in refrigerator as it heats refrigerator and endangers other food

Refrigerator and Freezer
· Do not overload
· Do not leave open for extended periods
· Label everything with content, date prepared, use by date, preparation instructions
· Food cooked that day can be refrigerated for up to 3 days. Food in the freezer should be used within 3 months. Food should never be refrozen. Once thawed at all, it must be used.
· Follow FIFO - First In, First Out

Preventing Cross Contamination
· Food should not be stored against a wall
· Food should be stored at least 6” off the floor
· Food must be wrapped completely or sealed in food safe containers
· Raw food MUST be separated from ready-to-eat food.
· Raw and cooked food must be stored separately when being transported.
· Food stored on shelves should be stored based on internal cooking temperature of food, such as to avoid contamination:
· Ready to eat
· Seafood
· Whole cuts of raw meat, ground beef, and pork
· Poultry 


Preparing Food
Preventing Cross Contamination:
· Raw food and ready-to-eat food should be prepared separately from each other. Prep area must be cleaned and sanitized between preps
· Clean and sanitize prep sink before washing produce
· Use different utensils when preparing food and when serving food
· Do not put towels on work surfaces
· Use fresh towels when doing a new task



Allergens - cross contact is dangerous. Most food allergies are to 8 ingredients:
· Milk
· Eggs
· Soy
· Fish
· Tree nuts
· Peanuts
· Wheat
· Crustaceans

To avoid cross contact be sure to do the following when using these ingredients:
· Check labels
· Wash, rinse, sanitize all utensils and surfaces
· Wash hands
· Change gloves
· Wash, rise, sanitize cooktop, fryer

Clean Up
Proper cleaning and sanitizing:
· Scrape all pans and dishes thoroughly
· Wash in hot (at least 110F), soapy water
· Rinse thoroughly and check for food residue
· Immerse completely in sanitizer water, do not rinse
· Air dry all materials before storing

If prepping and cooking food for more than 4 hours, the kitchen must be thoroughly cleaned and sanitized at least every 4 hours.

Garbage cans must be cleaned, sanitized, and kept away from food.

Pests can carry pathogens that can contaminate food. Watch for droppings, damage to products, and nests.

Kitchen Hygiene
· Wash hands - wet hands & arms, lather & scrub at least 20 seconds. Rinse well. Use a towel to turn off the water. Do not touch anything before prepping food
· Repeat washing if you touch your body, face, or hair. Repeat if you perform another task, touch anything, or if you use the restroom. 
· No bare hands on food
· With long nails or polish on nails you must clean with a brush, diligent use of gloves
· Clothes & skin must be clean
· Hair must be restrained, or in hairnet
· Beards must be covered
· No jewelry on hands or arms
· Never eat, drink or do anything with your mouth in food area
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