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What is Our Mission all about? 
 

Community Dinner Table, Inc. is a public charity consisting of faith groups 
and friends working together to reduce hunger in Bingham County, Idaho. 
 

INTRODUCTION 
            

 We will be providing hot meals for the hungry in our community, on Tuesdays, from Oct 25 - 
March 28, from 5:00 - 6:30 at the Methodist Church. 

 Last year we served 7197 meals, which averaged 300 meals per dinner. In our 8 seasons, we 
have served a total of 53,454 meals. 

 One group is in charge each week. The group will have a Kitchen Leader or Leaders. Either 
Elizabeth Fields or Susan Morrell will work with this person(s) as a Coordinator. You can reach 
Elizabeth at elizabeth@communitydinnertable.org, or 785-4913, and Susan at 
rsmorrell@gmail.com, or 684-4636. 

 It will require 35-44 “positions” to do everything-- including setting up, cooking, serving and 
cleaning. 1 person may be able to fill multiple positions. If you don’t have that many in your 
group, additional help is always available. 

 Someone from Jason Lee will be here as your “Host”, to answer questions, etc., but your 
group is in charge. This person will come about 3:30 and stay until lock up, unless other 
arrangements are made. 

 Our Community Dinner Table Family consists of 20 plus groups of faith communities and 
friends. This season we have 2 new groups---the Blackfoot and Twin Buttes Lion’s Clubs. 

 

PLANNING 
 

 We’ll begin by planning for 300 people, and make adjustments as needed. 

 Plan to serve a minimum of 4 items for your dinner --- e.g. - a main dish, salad, roll and 
dessert; or a main dish, cooked vegetable, potatoes and fruit.   

 Foods may be prepared at home or at the church. 

 Your group can serve what you served last year. We do want to watch that we don’t serve the 
same main dish item too close to the last time it was served. Please let Elizabeth or Susan 
know what you plan to serve, so she can keep others advised. Main dishes that have been 
served: pasta & meatballs, mac and cheese, shepherd’s pie, Hawaiian haystacks, turkey gravy, 
hamburger gravy, beef stew, chili, chicken-noodle casserole, taco salad, hamburgers, potato 
bar, baked ham, meat loaf, spaghetti, roast beef, biscuits with sausage gravy, lasagna, sloppy 
Joes, pulled BBQ pork, stroganoff, tostado salad and various hearty soups and chowders. 
Other menu ideas and recipes are available. 

 If you sign up for November 22nd, plan to serve a turkey dinner or turkey gravy.   

mailto:elizabeth@communitydinnertable.org
mailto:rsmorrell@gmail.com
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 Your group should be able to come up with the money and resources you need to do your 
dinner. People in your group who may not be able to work, may give you a donation. Most of 
the time all you have to do is ask.  And the idea is to include as many people as possible.  Still, 
if you find you need more than your group can provide, the following are available:  

o NEW THIS SEASON: Wal-Mart has given CDT $1000 for our dinners. This way they 
make a one-time donation, rather than donating to our individual groups as 
requests are made. The Board decided that the best way to handle this is that 
Elizabeth and Susan will have $50 gift cards for your dinners. 2 dinners—2 cards.  
Please ask us for one if you need it. The cards can be used at either Wal-Mart or 
Sam’s Club. But remember---do not ask Wal-Mart for a donation! 

o The Bishop’s Storehouse is very generous with us. They give us $1000 each year for 
our dinners and the Christmas Boxes. This blessing we have been given is to be 
reserved to help groups who cannot get their dinner together by themselves, but 
even then it’s not for the bulk of items needed. Go there and see what they have, or 
call Charles Dansie at 785-2240 at least 2 weeks before your dinner. He’s in charge 
and will tell you the procedure to be used. They are only open on Mondays, 9-12:30.  

o Rachel Riles, in the Blackfoot School District Child Nutrition Program office, can 
order food for you at less cost. Contact her at least 2 weeks before your dinner at  
rilerach@d55.k12.id.us or 785-8861, to give her time to get prices for you. She will 
need your final order a week before your dinner and the order will come in Monday, 
the day before your dinner. Her office is in the Irving Kindergarten building. 

o We are partners with the Idaho Foodbank, so we may be able to get some food from 
them.  As soon as you know your full menu, if you feel there is something we might 
be able to get from them, let Elizabeth or Susan know.  

o Bingham Memorial Hospital can do rolls, corn bread or bread sticks for you. This is 
mostly for the smaller groups to take advantage of. Please call Jan Williamson at 
785-3868 one week before you need them and make arrangements for pick up with 
her. Pick up time is 3:00. 

o DeeLane Worley, Kitchen Leader of the Episcopal Church group and Kitchen 
Manager at Stalker Elem. will make rolls for you if you provide the ingredients. Call 
her at 785-8841 or 604-1072.  

o We received a donation of items left over from a summer camp. It consists of a 
couple boxes of unopened odds and ends. Elizabeth and Susan have access to them 
and can let you know what we have. Just ask them.  

o CDT can help if you have exhausted all these sources and still need help financially. 

 Items CDT will provide for your group---butter, ranch dressing, coffee, creamer, sugar, 
lemonade, napkins, plastic beverage cups, small disposable plates and bowls for your dessert, 
small bags for cookies, and small plastic cups for condiments. 

 You will need to bring ice for the lemonade cooler and water pitchers. The icemaker in the 
kitchen does not work! You can pick up 2 bags at Paul Wolfley’s Oakridge Station (782-1786) 
on Airport Rd. Tell them you are with CDT and you won’t be charged. 
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 We are lucky to have regular dishwashers who come every week. They usually take a dinner 
break, so you will need to schedule people (preferably men) to relieve them.  Butch Lish is in 
charge of this area. Please check with him to see how many you need to schedule and at what 
time.  If they don’t take a break, please ask them if you can give them food to take home.  

 Tablecloths---we use fabric tablecloths on the eating tables. We will use plastic covers on the 
serving and beverage tables. 18 tablecloths will be delivered to the church around 1:30, but 
not before. Call Jon Lyksett at 680-6620 if they are not here. After your dinner, to gather them 
up etc., please follow the instructions that hang on the refrigerator.   

 Beverages---we serve coffee (no decaf), milk, water and lemonade. NO red punch. 

 8 gallons of milk will be in the refrigerator at the church when you get here on Tuesday. You 
won’t need to pick it up. 

 Ground beef---in years past, we have been able to assure you that CDT would be able to 
provide most, if not all, the ground beef you would need for your dinner. We cannot say that 
this year. We most probably will be able to give you SOME ground beef, as we get it from the 
FoodBank.  As soon as you know, let Elizabeth or Susan know how much you will need. She 
will be able to tell you how much we have and make arrangements for getting it to you. Please 
do not plan to pick it up at the Pantry yourself. 

 We have lots of gallon-size bags of fresh frozen corn to use. Let Elizabeth or Susan know if you 
plan to use it. She will have it at the church, thawed and ready for you to use. The easiest way 
to prepare the corn is in the oven at 350’, covered. Use the long deep pans, with a pan liner. It 
takes about 2 hours, stirring occasionally.  If you use the big pots on the stove, it seems to 
stick. 

 The church will be open all day Tuesday, including the kitchen door. Otherwise, the church is 
open from 9-12:00 Monday, Wednesday and Thursday.  

 DESIGNATE---as Leader, you don’t need to do it all! This should be enjoyable for you! For 
example,  you can get someone else to: 

o schedule the workers--- line them up, make reminder calls and give them their 
assignments when they arrive. If you do it this way, this person needs to come to 
another dinner to observe how everything is done. 

o be in charge of the dessert---if you’re doing a cake, for example, you’ll need several 
people to make one. This person can find willing people, pass out a recipe, if 
needed, and make reminder calls. Best to use disposable pans for things like cakes. 

 Each new Kitchen Leader must come to at least one dinner before the one they serve. It’s 
impossible to imagine what things are like. You need to see it first hand. 

 You will receive emails on a regular basis that contain pertinent information about the 
dinners. If you do not read your emails, please do not give us an email address! It will be up to 
you to get the information from someone who does. The same thing applies if you don’t have 
email---get the information from someone. It will be assumed that you know what’s going on, 
the same as the email readers! 

 It is strongly advised that you keep thorough notes on the amount of food you prepare and 
the amount left over. This will help you and other Kitchen Leaders in the future. 
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WORKERS NEEDED 

Either you or the person doing your scheduling should be specific and assign workers to one of 
the following groups. It’s important to note ---- the people in Groups 1 and 2 will be finished 
with their jobs by 4:30 and can be used in Groups 3 and 4, if they can stay that long. That way 
you can use fewer people. 

 Group 1---come in to help Kitchen Leader with cooking and food preparation. 
 Group 2---4-6 people--- come in by 3:00. 

o Arrange tables and chairs for eating and serving in Fellowship Hall. Follow diagram that 
is hanging on refrigerator. 

o Cover eating tables with fabric tablecloths provided. Use plastic covers on the serving 
and beverage tables. 

o Wrap silverware in paper napkins. Wrap only pieces that will be needed.  
o Put 2 sets of salt and pepper shakers on each table. 
o Count dinner plates. Write down the number. 
o Make 8 gallons of lemonade. It takes 1 full can. 
o Set up beverage table. 
o Cut or dish up dessert.   

 Group 3---21-28 people will be needed at 5:00. They should come in at 4:30, wash their hands, 
get a name badge, and then take a seat on the long benches under the windows in the 
Fellowship Hall until they are given their assignment. Then you, or your designated person, 
should instruct them in one of the following jobs: 
o 2 people---welcome guests and give them a squirt of hand sanitizer 
o 2 people---serve beverages 
o 4-6 people—serve the meal (the number depends on the number of menu items)    
o 3-4 people---assist guests to tables 
o 1-2 people---relieve our REGULAR DISH WASHERS while they eat (preferably men) 
o 3-4 people---prepare and bring out more food, as needed 
o 3-4 people---clear tables to make room for other people. As needed, wipe up any spills 
                              on the floor, to prevent falls. 
o 3-4 people---be here at 4:00 and help in Kids’ Korner---see p. 9   

 Group 4---10 people---come in at 6:15 to eat if you wish, and then begin cleaning when our 
guests are finished eating, without making them feel rushed.  You, as Kitchen Leader, need 
to assign someone who will be in charge of the cleaners. This person needs to get with Lee 
Hammett or Dan Perry, who will show him/her where all the supplies are and go over the list 
on the refrigerator for cleaning the kitchen, Fellowship Hall, Kids’ Korner Room, foyer, 
hallways, and bathrooms.  At least 2 people need to clean the bathrooms, according to the 
list on the back of the bathroom door. Your in-charge person needs to use the list on the 
refrigerator to make sure that all jobs listed are assigned to someone and then, most 
importantly, completed.  
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         IF YOU NEED ADDITIONAL WORKERS--- help is available from: 

o The LDS young men’s and young women’s groups. These young people have busy 
schedules! So, as soon as you know how many people you need, let Elizabeth or 
Susan know. She will contact either Chris Cannon or Ron Thompson who will work 
out the details. The leader of the group who will help you will contact you. Even if 
you don’t know for sure, but think this is a possibility, let Elizabeth or Susan know. 
The group can always be cancelled or reduced in size. 

o The Blackfoot Education Association (BEA). Please be considerate and give them at 
least 2 weeks notice that you need their help. The contact people are Bobbie 
Steffensen at bobbiesteffensen@gmail.com or 681-1387 and Sarah Buck at 

 bucksara@d55.k12.id.us or 406-9825. 
o The Bingham United Rugby Team, under the supervision of Ryan Woodland, is very 

willing to help where needed. Ryan can be reached at 
binghamunitedrugby@yahoo.com or 419-9915.    

o Volunteers from the community. You can get a list of these people from Barb Parris, 
the secretary of the Methodist Church (785-3611). Her hours are 9-12:00, M-Th. 

o A group of young people like a scout group, a sport team, or a school organization. 
You never know until you ask them if they’d like to help!  

 If your group has several young people working, you need to have an adult in charge of them. 
 

SETTING UP 
 

 Make a solution of 1 cap Clorox and 1 gallon water in wash pan for this purpose. Wipe down 
work surfaces with it before you start and as needed while working. 

 Turn dishwasher on about 4:30. Read the directions that are on the top of it. Be sure the plug 
is in place before turning on, or the water will run right out of it.  

 Coffee---don’t make too much to begin with. It takes only 5 minutes or so to make. Don’t 
make decaf at all. 

 Name badges---we leaders have permanent ones. They are kept on the side of the 
refrigerator. Please have all your workers use the paper ones so that our guests can call us by 
name. 

 

SERVING 
 

 BE A LEADER—NOT A WORKER---when the dinner starts, it’s best if you’re not locked into a 
specific job. That way you can circulate and see that everything is going as planned and 
answer questions that your workers have, etc. It’s also best if you have at least one other 
person who knows how you want things done, who can circulate as well. THE MOST 
IMPORTANT THING!---take the time to observe our guests and realize what good we’re doing 
in the community and pat yourself on the back for being a big part of it!    

mailto:bobbiesteffensen@gmail.com
mailto:bucksara@d55.k12.id.us
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 We should remember to have prayer within our group before we begin serving our guests.  

 We use real dinner plates, soup bowls, utensils and coffee cups. We use disposable small 
dessert plates and bowls and plastic cups for other beverages, which are provided. 

 We serve all the food items. The guests do not serve themselves. Your person will pick up a 
plate, serve the main dish, and then give the plate to the guest. The guest will then be able to 
ask for only what he wants, which should cut down on food waste. 

 MEAL COUNT---this is so important. Start with all plates on one cart. Count them. Write that 
number down. Put cart at beginning of serving line. Only one person should be assigned to 
take clean plates from the dishwasher to the cart and record the number taken. At the end of 
the meal, after all of us have eaten, count the number of plates that remain. Subtract this 
number from the total recorded to get number of meals served.  

 COUNTING CARRY-OUTS---we don’t encourage carry-outs, but we do serve a few. In order to 
include these in our overall meal count, serve the guest in their container or on a paper plate, 
and then put a clean real plate in the widow where all the dirty dishes go. 

 Serving sizes---it does no good for you to make enough mashed potatoes for 300 people, if 
you don’t show your server how much you want them to serve. Without that communication 
between the 2 of you, you’ll either run out or have a lot left! As the night goes on, observe 
how much all the servers are giving. You may need to adjust it. 

 Please keep the serving tables tidied up from food spillage. You may assign someone to do 
this. 

 Use the same spoon or scoop when serving children as for adults. You may choose to not fill it 
as full. 

 Second servings----wait until 6:15 to serve seconds, to insure you have enough for everyone. 
 

BEFORE LEAVING 
 

 Put things back where you found them. Most areas are labeled.  

 Wipe up oven spills. 

 Leftovers---do not leave any leftovers in the kitchen, except what you freeze to be used later. 
Freeze foods in small, shallow batches, to avoid food hazards. Be sure to label them. Please 
tell Elizabeth or Susan if you want leftovers to be taken to the Senior Center. Or, you can give 
them to your people to take home. There are plastic containers in the back storeroom that 
can be used for this.  

 The Methodist Church host or hostess will stay until lock-up. Unless the two of you have 
worked out other arrangements , you need to work with them to make sure you have : 

o Turned off the dishwasher, according to instructions. 
o Put away all pots and pans from the drying table in the hall. 
o Turned off ovens, air conditioner/heater, coffee maker and all lights.  
o Locked the back door and front door.  
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GENERAL INFORMATION  
 

 We are subject to inspection by the health department at any time. They have the following 
rules that we have to abide by: 

o We cannot eat in the kitchen. Drinks are allowed only if they have a lid on them.  
o The little sink outside the kitchen is for hand washing only. 
o All workers are to wash hands and put on gloves before they do anything. 
o EXTREMELY IMPORTANT----Gloves are to be worn at all times, except when scraping 

and washing dishes. Those who stack clean dishes must wear gloves. That person 
cannot both wash dishes and handle clean plates, without taking gloves on and off. If 
you handle contaminated items or touch your own person in any way with your gloved 
hands, you have to put on a new pair of gloves. If you are bussing tables, change your 
gloves if you change to another job. ALL THIS CANNOT BE STRESSED ENOUGH! 

o Long hair has to be restrained with a visor or hairnet, or pinned up. No long hair 
hanging down. 

o After the dishwashing has begun, be sure to do all food prep away from the 
dishwashing area, so as not to have contamination. 

o All dirty dishes should be placed in the small window near the dishwasher. No one is to 
walk into the kitchen with dirty dishes. 

 We no longer have the institutional-size mixer.  

 We have an institutional can opener for big cans. 

 We have 5 electric roaster ovens. 

 Directions for using the convection oven are on the side of it. 

 DISPOSALS---there is no disposal in the dishwasher. Be sure to scrape everything well and 
rinse with hot water beforehand. There are no disposals in any sinks. Throw out what collects 
at the drain periodically to prevent clogging. 

 We have disposable pan liners to use in the big pans in the ovens or in the roasters. 

 The church has lots of plastic food containers to use for your leftovers, but it would be a good 
idea for Kitchen Leaders to bring plastic storage bags as well.   

 We have our own CDT shelving rack in the back storeroom. Most everything you’ll need can 
be found there, not in the smaller storeroom just off the kitchen. For the most part, this 
storeroom is for church items. 

 We do not have a recycle bin for cardboard. Please put flattened boxes in the regular city 
trashcan, or better yet, take them home with you to recycle. 

 Accept any monetary donations people want to give you. Checks should be written to 
Community Dinner Table and given to Elizabeth or Lee. 

 Drop-in volunteers---most times it’s hard to utilize someone who just drops in on Tuesday 
nights. You’ll have your schedule worked out and having too many people can be detrimental. 
If you hear anyone say they plan to drop in, encourage them to call a leader.  

 The schedule for the whole year will be on the side of the refrigerator in the kitchen. It has the 
names of the groups, dates, and kitchen leaders’ names and phone numbers. There are extra 
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schedules there as well. Please be selective in who you give these out to! You’ll also get a 
more detailed schedule in an email.  

 Encourage your group to bring winter coats, gloves, hats and scarves to the church at any 
time, to go on our coat racks. On your night to serve, please bring the coat rack/s from the 
basement to the foyer area. Our guests are encouraged to take the items they can use. 

 If your group wants to plan entertainment, that’s fine, but it’s certainly not necessary.  

 We are having a dinner on Thanksgiving Day. The members of the CDT Board are in charge. If 
you can help, contact Ronda Cheatham at ronda@communitydinnertable.org, 785-4964. Your 
family is welcome to help as well.  

 Your CDT Board Members are Jackie Young, Lee Hammett, Ron Thompson, Dale Christiansen, 
Chris Cannon, Christian Utley, Ronda Cheatham, Sheila Van Orden, and Elizabeth Fields. 

 Donor Board---this is where we recognize people or businesses that have given us items. 
Please write names on the board, if you have received help. 

 Contact Jackie Young at jackie@communitydinnertable.org or 684-3891 if you need her to 
write a Thank-You letter to anyone. 

 Snow removal---if it snows on your day, you need to have someone clear the walks. Snow salt 
is available but is not to be used on the area under the roof that’s just outside the front door. 

 Something for you to think about:  select your Kitchen Leaders a year before they will actually 
begin. They can observe the present Kitchen Leaders and take notes, etc. in preparation for 
the next year when they will be in charge. This works really well! 

 
EXTRACURRICULAR ACTIVITIES 

 
 Our wonderful Blackfoot Community Pantry is located at 245 W. Sexton. Food is distributed 

on Wednesdays from 3-6pm. If anyone asks, please tell them that, or you can refer them to 
Ronda Cheatham, Pantry Coordinator, at 557-4286 or 785-4964. 

 We have Education Classes on Wednesday afternoons at the Education Center of the 
Blackfoot Community Pantry. For details check at the Pantry, contact Jackie Young 
at jackie@communitydinnertable.org, or visit www.communitydinnertable.org. 

 Kids’ Korner ™ is a very special activity for the kids, and they love it!  We encourage all kids to 
participate in this supervised creative time and give their parents some adult time. It will be in 
the Disciple Room, with Pam Lienemann, Holly Osburn and Yvette Young in charge. They will 
have a few regular volunteers but will need you to supply 3-4 volunteers from your group to 
help as well. They should plan to check in with these ladies about 4:00. They are always open 
to receiving donations for making craft items and any ideas you may have. 

 In the week after the last dinner on March 28th, we will clean the church kitchen to what it 
was before we began the dinners. It takes 2-4 hours, depending on the number of us there 
are. You’ll get emails about this as the time approaches. 

 Just after our season ends, we have a recognition dinner, to honor all of our Kitchen Leaders 
and others who help make the dinners possible. It’s for our significant others as well. 

mailto:ronda@communitydinnertable.org
mailto:jackie@communitydinnertable.org
mailto:jackie@communitydinnertable.org
http://www.communitydinnertable.org/
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Someone totally prepares the dinner for us, and we sit back and enjoy ourselves. No meeting. 
Nothing formal. Just a fun time. Ask anyone who has been before. 

 We’ll have a BBQ Picnic in July 2016. All of us leaders are in charge of this. We do it all, 
including serving the guests. Please plan for this in your busy summer schedules. And you 
guessed it—you’ll get emails about it! 

 We have a wonderful web site! Check it out at www.communitydinnertable.org. Dale 
Christiansen, a Board Member, is faithful about keeping it updated. 

 
 

INSURANCE AND LIABILITY UNDERSTANDINGS 
 

 COMMUNITY DINNER TABLE, INC. is a non-profit 501(C) 3 organization.  As such, we carry 
general liability insurance that covers the corporation against liability claims. 

 Because of the unique nature of what we do, it is impossible to carry medical insurance for 
volunteers. 

 All volunteers give of their time freely, and each is personally responsible for their own 
medical coverage.  You work at your own risk.  But, know that in 8 years of operation, no 
volunteer has ever realized such medical risks. 

http://www.communitydinnertable.org/

