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“And the twelve summoned the congregation of the disciples and said,’ It is not desirable for us to neglect the word of God in order to serve tables.  But select from among you, brethren, seven men of good reputation, full of the Spirit and of wisdom, whom we may put in charge of this task.”

Acts 6:2-3
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1.0  INTRODUCTION

This manual is intended to act as a guide for the Chief Kitchen Auxiliary and is not a complete list of work to be performed.  .  The Chief Kitchen probably has more flexibility in how duties are actually carried out than does any other team member.  Having said that, the Chief Kitchen is no less responsible for following Tres Dias dynamics than is any other team member.  

Work as if it all depends on you.  

Pray as if it all depends on God. 

2.0  PURPOSE AND ROLES

2.1  Kitchen Auxiliary

The primary purpose of the Kitchen Auxiliary is to assist in preparation, to serve, and to clean up from each of the meals on the weekend, and to provide appropriate food for the team meetings. The Kitchen Auxiliaries are members of the team but, with some exceptions, will not be with the rest of the team and candidates during much of the weekend.  Some exceptions are: 

· General - Breaks, Liturgies, Team Chapels, Evening Music Sessions

· Thursday - Rector’s Introduction

· Friday - Way of The Cross

· Saturday - Agape

· Sunday - Mananita, Fourth Day Rollo, Apostolic Hour, Closing

The Kitchen Auxiliary provides a support Palanca of labor and love for the team during the team meetings and throughout the weekend.  It is an indispensable team Palanca without which the weekend could not function.

2.2  Chief Kitchen

The primary purpose of the Chief Kitchen is leading and uniting the Kitchen Auxiliary into a loving, working reunion group for the weekend. Each Kitchen Chief brings his or her own personal leadership style.  Some prefer to lead by serving and others by independent supervision. The role of the Chief Kitchen Auxiliary goes far beyond merely making sure that food is served and tables cleaned up.  There is no part of a Tres Dias weekend that does not have a spiritual component and does not add to the overall experience of the weekend, and that includes the service of the kitchen team.  In addition to the purely physical dimension of the job, the kitchen aux models loving, Christlike service to the rest of the team, to the candidates, and to each other.  This witness of service demonstrates that the message of the weekend is not just in words, but is also in action.  The Chief Kitchen Aux is responsible for preparing the members of the kitchen aux team not only for their physical duties, but also for their role of being living examples of Christian love and service.  The three main ways that this preparation takes place are in the personal demeanor and conduct of the Chief Kitchen Aux, by being sure that the kitchen aux members fully participate in the team meeting activities and do not ‘hide out” in the kitchen, and by being sure both during team meetings and on the weekend that the kitchen aux have adequate opportunities for sharing and prayer.

The Chief is responsible for: 

· Upholding the development of the kitchen team as a vessel of love for Jesus.

· Organizing the Kitchen Auxiliary to support the team meetings.

· Leading Kitchen Auxiliary meetings to develop a weekend work plan of Kitchen Auxiliary duties.

· Supervising the Kitchen Auxiliary duties during team meetings and the weekend .

The Chief Kitchen is the interface to the team, kitchen auxiliaries, retreat house staff, the Palanca help, the Chief Auxiliary and the Rector/Rectrix.  All of them need your tender loving care.  Be aware of their needs at all times. Before the initial team meeting, it is useful to prepare a list of KEY TEAM CONTACTS LIST (appendix 8.1.1) of the individuals with whom you will be interfacing during the weekend preparations. 

A summary of the KITCHEN AUXILIARY PURPOSE AND ROLES (appendix 8.1.2) should be shared and reviewed with the Kitchen Auxiliary at the initial team meeting. 
3.0  TEAM MEETINGS

3.1  Primary  Responsibility

Team meetings are very important for the training and development of the Kitchen Auxiliary. The Chief Kitchen should plan to meet with the Kitchen Auxiliary during a break at the first or second team meeting.  It is important to convey to the Kitchen Auxiliary that they are not bumps on a log at the team meetings.  The meetings may be their only exposure to the Rollos.  They should study the dynamics brochure and the Rollo outline summaries each week in order that they may derive an understanding of the development of the dynamics of a weekend and be able to offer constructive criticism on the Rollos.  The Kitchen Auxiliaries are often among the newest Pescadores on the team and therefore can offer the best “candidate-type” reaction to the Rollos.

3.2  Kitchen Auxiliary Meetings

The Chief Kitchen should schedule several Kitchen Auxiliary meetings in order to unite them into a working reunion group.  Pray together and share together.  Discuss general scope of the kitchen duties, how you plan to organize the work, and details of the Kitchen Auxiliary duties contained in this manual and from your own experiences.  Once you begin to discuss kitchen and dining room duties in detail, you will become aware that several Kitchen Auxiliary meetings will be needed to fully prepare for the weekend.  Pray often and uphold the overall development of the team as a vessel of love for Jesus Christ.

3.3 Meal and Break duties 

Consult with the Rector/Rectrix in regard to desires for food at team meetings.  Typically this will occur at a Chiefs’ meeting well before the start of team meetings.  In general, you will be expected to provide simple meals and snacks and beverages for the team meetings.  

Once you have a general idea of the type of food you will need to provide you will need to find out what facilities will be available to you at the team meeting locations.  Usually the meetings will be held at churches, and there will be a church member on the team from that church who will be the liaison for the facility.  Remember to ask the basic questions: is there a stove, an oven, a refrigerator, a coffee maker that you can use?  This will make a difference if you want to reheat anything.  Don’t forget about ice – you almost certainly will have to bring it.  You will be well advised to use as much disposable tableware and serving ware as possible.  Find out if you can throw trash away at the team meeting site or will you need to carry it out.  In either event, plan to have your own trash bags.  It goes without saying, that when you leave after the team meeting the facility should be at least as clean and neat as it was when you arrived.  Find out how much before the team meeting you can arrive as you will want to have food ready when the meeting agenda states that it should be ready.

What should you serve?  As long as you stay in line with the desires of the Rector/Rectrix, whatever you would like.  Do bear in mind that that there are those with allergies and food intolerances – ask about this at the first meeting.  The strong suggestion is that you keep it simple and easy to eat.  Also, you will probably be better off to limit onsite preparation to reheating food rather than cooking it there (at least for Friday evening meetings).  Remember that the meals at team meetings, although important both for the convenience of team members and as a tool for community building, are not the focus of the team meetings.  You need to be aware of time.  You have a little more leeway on Saturdays.  Usually a continental breakfast works well to start with, and asking team members to bring their own sandwich while you provide salad and soup is an efficient way of doing things.

Plan to spread out responsibility for bringing things among the members of your kitchen team.  This will help to integrate them more fully into the team community, especially the newer team members.  You also will need to plan to have your kitchen team fully involved in hearing and critiquing the rollos, and all other team building activities.  This is important both for the sake of the team and for the sake of the individual kitchen auxes.  Remember that today’s kitchen aux is tomorrow’s table leader or rollista, so it is important that the kitchen aux participates fully in team meetings.  This means that kitchen activity will be mostly suspended (there may be a few things regarding beverages, snacks, dessert that need to be done) during rollos and critiques.

You will receive a check for $100.00 from the Secretariat as expense money.  Obviously this is insufficient to cover the expenses of the meals your team will be providing for the team meetings and for the break food on the weekend.  Most Chief Kitchens find that it about covers the costs of paper goods, plastic silverware, etc. If you choose to personally cover some of the additional costs you certainly may do so, however there is no expectation that you will do so.  Experience has shown that “passing the hat” at team meetings will generate sufficient funds to cover the costs of the meals.  And there is nothing wrong with asking for home made goodies for snacks and desserts.  If money does become an issue, please speak with the Assistant promptly.  Also please note that funds received from Secretariat and funds collected by “passing the hat” are to be used for meal and break food expenses, not for decorations.
3.4  Palanca Break Food Signup

At the first meeting circulate a signup list for Palanca food to be brought to each team meeting by team members. Be sure a variety will be provided at each meeting such as:  fruit &n nuts, cheese & crackers, pretzels/popcorn/chips, baked goods, veggies & dip, soda, fruit juice.  The  PALANCA FOOD FOR  TEAM MEETINGS (appendix 8.1.4) can be used for the signup.  You may certainly modify the list to fit the needs of your particular weekend.
Sometimes at his or her discretion, the Rector/Rectrix will prepare a special meal for the team reunion meeting after the weekend.  If not, you are responsible for this meal as well.  In either event, you and your team will need to handle setup, serving, and cleanup.  The TEAM REUNION DINNER SIGNUP (appendix 8.1.5) can be used for the signup at the last meeting prior to the weekend. 

4.0  PRE-WEEKEND PREPARATIONS

4.1  General

The weekend is exhausting with extended amounts of time spent on the feet on the hard floors at Sacred Heart.  The Chief Kitchen is to emphasize to the Kitchen Aux Team the need to bring one or more pairs of comfortable shoes and extra socks.  Bring extra clothing to freshen up for serving of meals and for special team activities. Whenever possible, sit down and rest.  

If you are unfamiliar with Sacred Heart, it is imperative that the Chief Kitchen make at least one trip to the retreat house to familiarize him/herself with the layout and equipment.  Often the Chief Aux and Rector/Rectrix and Assistant will want to make a site visit as well, and even if you are familiar with Sacred Heart, it is useful for you all to go together if possible.  This is also a great time to introduce yourself to the cook and staff.  Call the retreat house to arrange a convenient time if you need to make a special trip. 

There are several possibilities for locations for different activities at Sacred Heart.  It is imperative that you and the Chief Aux are both clear about where you will need to set up the Thursday night reception, the Thursday night dinner, and the Rainbow Room.  You will also need to decide where you will store and stage palanca food.  Appendix 8.4.0 is a floor plan of Sacred Heart.

Greatest work activity occurs after the meals.  This includes clearing the dining room, eating your meal, and setting up for the next meal.  . 

4.2  Palanca Break Food and Beverages 

The food and drinks for the breaks during the weekend will be provided as Palanca by the team. The WEEKEND BREAK OVERVIEW (Chart 8.1.7) outlines the scheduled breaks and typical foods and beverages. Before the weekend, the Chief Kitchen should circulate a signup for weekend break food Palanca The WEEKEND BREAK FOOD PALANCA SIGNUP  (appendix 8.1.6)  is attached to this manual and it lists the types and quantities of break foods that will supply thirteen breaks for approximately 45 persons for the entire weekend.  You may use it as is or modify it according to your best judgment.  Do remember that not everyone likes junk food!  And conversely, not everyone eats like a rabbit!  You will probably have to pass the list around at a least a couple of meetings to get everything filled in.  At the last team meeting, be sure to give everyone a written reminder of what it is that he or she has agreed to bring – you may be able to co-ordinate with the Chief Aux who probably will also be giving out a reminder list.

 Each team member should bring the Palanca food to the kitchen auxiliary set-up area on Thursday evening. 

4.3  Special Diets

Before the weekend, the Chief Kitchen should identify any team members and candidates who require special diets.  In general, the menu will suffice for most diets; however, all special diet requests deserve attention.  

The SPECIAL DIETS REQUEST (appendix 8.1.8) can be used for team members to identify their special diet needs.  The Rector/Rectrix also should review the candidate applications for any special diet needs and provide this information to the Chief Kitchen.  The Chief Kitchen will contact the sponsor to verify that the special diet foods will be provided for the weekend by the candidate, a team member or the sponsor.If special foods (or menu substitutes) are required, the Chief Kitchen must work out plans for getting the foods and coordinating preparation with the cook.  The retreat house staff may be accommodating for special diets and might, if reminded, make substitutes.  They will get whatever regular food is needed, but prefer that we get specialty items.  The Chief Kitchen is responsible for ensuring that each person gets the proper food served to them at each meal.  

4.4   Kitchen Aprons

The Chief Kitchen often provides aprons to the Kitchen Auxiliary as Palanca.  If you choose to do so, they can be presented to the Kitchen Auxiliary at the beginning of the Weekend.

4.5  Special Decorations

The general rule for any decoration of the dining room is to follow the general buildup of the weekend.  The first meals have no decorations in the dining room except possibly  table configuration changes. The Chief Kitchen may request each of the Kitchen Auxiliary to be responsible for planning the decorations for one or more meals. The WEEKEND MEAL PLAN OVERVIEW (appendix 8.1.9) can be used for the initial planning of the decorations. Please be sensitive to financial constraints that individual auxes may have in providing decorations, etc.  Also, even if an aux brings palanca that is not to your taste, do not tell that aux that it is not good enough (yes, this has happened) – find a way to use it.

If the Chief Kitchen desires to have a theme for the Dining Room or to provide decorations, they should be applied gradually.  The Saturday night “DeColores” dinner is the climax of the general dining room decoration effort.  On Sunday at the noon lunch, the Jesus Place Setting is a traditional special setting of the Cross table configuration by the Kitchen Auxiliary.

The WEEKEND MEAL PLAN SPECIAL DECORATIONS (appendix 8.2.0) may be used for the detailed planning of decorations at each meal.  Before the weekend, bag up all napkins, table clothes, Palanca, decorations, etc. for each individual meal so that the pieces are together ahead of time.  Please note that decorations are palanca and that there are no funds available from Secretariat for decorations.

4.6  Thursday Evening and Kitchen Palanca 

Pescadores are encouraged to help out with the Thursday evening dinner as an act of Palanca for the candidates.  The Chief Kitchen should plan to make appeals for Kitchen Palanca in the Newsletter and at the Sequelas prior to the weekend.   The appeals should explain briefly the need for specific food items, the kind of help needed, and details on how to sign-up with the Chief Kitchen.  Aside from Thursday evening, there is little need for kitchen palanca on the weekend.  Appendix 8.2.0 is a signup sheet for Thursday night food and palanca help.  Do not wait until the day before the weekend to work on this!   Different Chief Kitchens have approached Thursday evening preparations in different ways.  Some appeal to the community, some appeal to the team, and some have decided that it’s easiest to just do it themselves.  You will need food for 60 – 70 people.  You will also need serving utensils, plates, napkins, etc.  And, you have no access to a dishwasher or large sink.
4.7  Weekend Schedule

As soon as the Chief Auxiliary has a schedule for the weekend, get a copy and prepare a kitchen schedule. (Sacred Heart will schedule when meals are to be served and although there may be a little bit of flexibility, the timing is between Sacred Heart and the Chief Aux.)  A copy of each day’s Kitchen Schedule will be posted where the kitchen team but not candidates will see it.  It is also a good idea to provide each kitchen aux with a copy of the schedule with his/her specific responsibilities highlighted.  Don’t forget that members of the kitchen team will have Way of the Cross and Chapel Palanca responsibilities.  The experienced Kitchen Aux should be requested to remind the Chief Kitchen to post the daily schedule.

It is recommended to assign specific job positions on a daily basis on the schedule.  Then rotate the assignments each day so that everyone may gain experience in each position. Note all meal times, break times and team events (i.e. chapel, liturgy, Agape, etc.).  Note times for Kitchen Auxiliary who are assigned to Chapel Palanca. The WEEKEND KITCHEN AUX SCHEDULE (appendix 8.2.2) provides a format for scheduling and displaying the schedules for the meals and breaks on each day.  
5.0  BEGINNING THE WEEKEND 

5.1  Arrival On Thursday

The Chief Kitchen and a few Kitchen Auxiliary should arrive by 3:00pm.  The remaining Kitchen Auxiliary should arrive no later than 5:00pm.  Initial tasks are:

· Organize the Rainbow Room (if available at this time) and set up the break table. 

· Prepare the coffee.  Get instructions from retreat house staff.

· Organize the dining area with serving tables, etc. and chairs to accommodate the team, candidates and sponsors.  

· Coffee, tea, cold drinks and light snack foods should be set out in the reception area  for the candidates, team members and sponsors reception.  Assign a Kitchen Auxiliary to keep check on refills.  When the group moves to the whatever area is used for dinner.  Kitchen Auxiliary must clear the reception set up
· Exact details will depend on the areas chosen by the Rector/Rectrix, Chief Aux, and you – hopefully during the Chief’s meeting or during a site visit.
5.2  The Cook and Menu

     There is a selection of menus available for the various meals.  The leadership team must make menu decisions a week or two in advance of the weekend so the retreat house staff can purchase the appropriate items.  The staff is very easy to work with  if you speak with them the week prior to the weekend.

     The Cook is the authority in the kitchen concerning preparation of the meals.  The Chief Kitchen is to work closely with the cook.  The Kitchen Auxiliary should assist the cook where possible, however health regulations prevent us from actually preparing food.

5.3  After Dinner on Thursday

The Kitchen Auxiliary must clear the dining room, set up for Friday breakfast.  The Kitchen Auxiliary are also required to enter the Rainbow Room for introductions by the Rector/Rectrix and attend the Friday evening Chapel.

Following Chapel, it is late and the Kitchen Auxiliary have the tasks of:

· cleaning tables and sweeping floor

· setting up tables in Friday breakfast configuration

· setting tables

· removing extra tables and chairs from the dining room (if necessary)

· set up the DeColores song charts in the dining room

· clearing the break and setting up the Friday pre-chapel break (if desired)

· organizing the Kitchen Auxiliary workroom downstairs where your Palanca food and decorations may be staged and stored. 

Note: 
In order to maintain the Silent Portion of the retreat, the Kitchen Auxiliary should be very quiet Thursday night as they work in the kitchen and dining room.  Candidates should not hear talking in the Kitchen area on Thursday night after the chapel.  Likewise, they should not hear talking coming from the Kitchen on Friday morning as they are going to Chapel.

5.4  Daily Wakeup

Either bring an alarm clock or ask the Chief Auxiliary to wake you up when they wake up (generally 5:30am).  Then wake up each of your Kitchen Auxiliaries.
6.0  WEEKEND DUTIES

6.1  Team, Candidates, Palanca Help Relationship

What is happening with specific candidates should not be discussed by the Kitchen Auxiliary with the Palanca help.  Palanca help should not converse with the candidates. Any kitchen issues should not be discussed with rest of the team or candidates.  This is especially true of any problems.  It is up to the Chief Kitchen, Chief Auxiliary, Spiritual Directors and Assistant Rector/Rectrix to solve problems without distracting the team and candidates from the weekend.  (Please take time to review palanca guidelines on page 38.)

6.2  Clearing and Setting the Dining Room

· After all dished are cleared, place salt/pepper, sugar bowls, etc. temporarily on sideboard until tables are reconfigured. Wipe off, if necessary.

· Wipe tables with clean, hot soapy water.

· Make-up a “Sample” place setting for each meal displaying the desired location and placement of the Palanca, silverware, napkin, cups, glasses, etc.  The Kitchen Aux would then be requested to duplicate that “Sample” place setting around the tables.

· Restore the shakers, etc. to the tables. Set the tables with appropriate dishes, glasses, cups napkins and silverware.  Remember to set an extra place setting for Jesus at every meal.

· Remember to work quietly in the kitchen and dining room while Rollos are in session.  After a meal, keep the door to the dining room closed to reduce noise. 

· If you open the windows, make sure they are properly closed and locked at the end of the day. 

6.3  Dining Room Table Configurations 
It is a tradition to change the table configurations for each meal.  

6.4  Decorating The Dining Room

· Be careful when hanging decorations.  Only fun-tack may be used. Do not use tape or tacks. 

· Some suggested decorations  are flowers on tables and window sills, scripture verses on paper slips at each place setting, stickers on napkins, special centerpieces, etc. 

· Special decorations are to build up slowly, in keeping with the weekend.  Do not have any decorations at all on Friday breakfast.  You may begin by slowly building up the decorations with  Friday lunch.

· You may wish to bring paper table clothes for Saturday dinner and Sunday lunch.  Also, paper placemats are nice when table clothes are not in use. 

· Check with the Chief Music to see if they want the Edelweiss Grace at Saturday lunch. Copies must be placed at the place settings for whatever meal is selected.  The Edelweiss Grace (appendix 8.4.3) provides a master copy that you can reproduce and cut into individual copies. 

6.5  Sunday Lunch - Jesus Place Setting

At the noon meal on Sunday, the Kitchen Auxiliary traditionally prepare a special Cross table configuration with the head of the cross specially decorated.  A Chair and special place setting is set for Jesus at the head of the cross.

· There are many things available to use. Wine glass, Bread, bible, candles, Mananita nosegay, etc. Do not overdo the decoration.

· Generally the Rector/Rectrix asks the Chief Kitchen to describe the purpose and theme of the special table configuration and place setting.  Do not be too wordy, but concentrate on the Holiness and Love of Christ.---that we wish to offer our food and lives to Him just as he offers His food, the Bread of eternal life and the Wine of forgiveness of our sins to us.

· Theme: Christ always sits at our table with us, sharing the fruits of His creation with us.   He has been with us throughout the Weekend, but now we wish to visually recognize Him at the head of the table, sharing His Love, fellowship and food with us.  Mention that there has been a place set for Jesus at every meal.  

· Alternate theme: Christ has shared His love with us throughout the Weekend, and now we wish to formally invite and set a place at the head of our table for Him to share this meal with us.

6.6  The Kitchen

· Due to health regulations only Sacred Heart staff can prepare meals.
6.7  Serving Meals

· The Chief Kitchen and Chief Auxiliary must coordinate all meal times.  We are locked into meal times and although on rare occasions they may be delayed somewhat, the team is never to arrive earlier than the scheduled meal times.
· Meals are served buffet style from two serving areas.  The Sacred Heart staff will bring the food to the serving areas, but the kitchen aux should be alert to offer whatever assistance it can provide.  Kitchen Aux should circulate and offer juice, water, coffee, etc. during the meals.

· All the kitchen auxiliary should be in the dining room for the DeColores entry, grace and announcements to permit some kitchen auxiliary team identification for the candidates.  However this does not mean sitting at the tables and conversing with the candidates. 
· Kitchen auxiliary should not eat with the team and candidates at meals since their function is to serve the meals for them.  In a sense, the kitchen auxiliary are semi-new faces, which detract from the dynamics developing in the rollo room. 

· The kitchen Auxiliary cannot complete clearing of the tables and set up for their own meal until all candidates have left the dining room.  Team members must be encouraged by the Rector/Rectrix to leave the dining room when the meal is dismissed.  It is nice to use the same “decorated” place settings for the Kitchen Auxiliary meal and for all Kitchen Auxiliary to take time to share the mealtime together.  It provides a much-needed break and builds community.  The time taken pays off in better team work setting up for the next meal. 

6.8  Setting, Serving and Clearing Breaks

· Prepare two tables in the break area; one for beverages and one for snack foods.  Placing the tables at opposite ends of the room will facilitate traffic flow.

· Hang up the Break Room/Rainbow Room sign.

· Clear the break room of extra chairs so there is enough room for all to move around easily.

· Assign one or two Kitchen Auxiliary to be responsible for breaks on a given day. 

· Coolers located in the storage room can be used for storing cheeses and cold beverages in the Kitchen Auxiliary staging room.

· Ten minutes before the break is to begin, per notice from the Chief Auxiliary, set out the cold and hot beverages and final snack items.  Have everything ready when the candidates and team come into the break room.

· Keep checking and replenishing low items during the break.

· Have trashcans available and keep the break room clear of litter.

· Rotate the variety of snack foods served throughout the weekend. Be sure that any “recognizable” Palanca is used during the weekend.  It is disappointing to see any special labor of love not be served.  

7.0  ENDING THE WEEKEND

· Cleanup must be done before the closing, so the final walk through by the retreat house staff can be done while the team and candidates are taking their bags to their cars.

· The break room can be restored before lunch and the dining room right after lunch. 

· Be sure all tables and chairs are returned to the original configuration and positions in which you found them on Thursday afternoon.

· Any utensils and dishes used for the break room must be cleaned and stored away.

· All leftover Palanca food must be removed.  It is advisable to use open beverages at Sunday lunch.  Palanca food can be distributed to the Kitchen Auxiliary and team or passed on to the next Chief Kitchen for use at team meetings. 

· Leave the kitchen and dining room in better condition than you found them on Thursday as befitting your labor of love for your Lord and Savior, Jesus Christ.

· Well done!  Enjoy the closing!! You deserve it!!

Appendix 8.1.1

Key Team Contacts

Tres Dias Men’s/Women’s #XX

Date 

	NAME


	ROLE
	ADDRESS
	PHONE

	
	Rector/Rectrix
	
	

	
	Assistant Rector/Rectrix
	
	

	
	Chief Auxiliary
	
	

	
	Kitchen Auxiliary
	
	

	
	Kitchen Auxiliary
	
	

	
	Kitchen Auxiliary
	
	

	
	Kitchen Auxiliary
	
	

	
	Kitchen Auxiliary
	
	

	
	Kitchen Auxiliary
	
	


Appendix 8.1.2

Kitchen Auxiliary Purpose & Roles

Tres Dias Men’s/Women’s #XX

Purpose: 

· To provide a support Palanca of labor and love for the team and candidates during the team meetings and throughout the weekend.

· To be seen by candidates as a caring, loving, working team of servants. 

· To enhance the weekend (not to be a focal point) with atmosphere created around meals. 

· To be aware of team and candidates needs at all times. 

Role: 

· Team Meetings 

· Plan and prepare meals for team meetings. 

· Contact team members who volunteered to provide Palanca food. 

· Set, serve, clear food area(s). 

· Participate in team meeting - listen to and critique rollos

· Co-ordinate with Chief Aux regarding times on weekend when kitchen aux may be needed to assist the general aux

· Kitchen Auxiliary Meetings

· Discuss the general scope of kitchen duties for the weekend. 

· Develop, organize, and implement a detailed work plan and assign specific Kitchen Aux duties. 

· Pray and share together. 

· Weekend

· Set, serve, clear dining room for meals. 

· Prepare, set, serve and clear break room for snacks (including mananita). 

· Maintain contact with the Chief Auxiliary to ensure that all meals and breaks are served on time, and to determine if the Chief Aux will need assistance from the kitchen aux for specific activities

Appendix 8.1.3

Team Meetings - Kitchen Aux Assignments

Tres Dias Men’s/Women’s #XX

	TEAM MEETING DATE
	FACILITY CONTACT, ADDRESS, PHONE
	LEAD KITCHEN AUX ASSIGNED

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Lead Kitchen Aux Duties:

· Provide soup and/or sandwich fixings

· As a courtesy, 5 days prior to meeting, contact host. Host provides hot beverages & paper products.

· As a reminder, 5 days prior to meeting, contact team members who volunteered to provide Palanca food.

· Arrive by 6:30pm to assist host in kitchen set-up.

· As team members arrive with food, assist in food set-up. 

· Participate in team meeting - listen and critique rollos

· Refresh food and drink for mid-meeting break.

· Assist host in kitchen clean up after meeting.

· As possible, store leftover Palanca food for next meeting.

Appendix 8.1.4

Palanca Food For Team Meetings 

	Team Meeting Date
	Fruit & Nuts
	Cheese
& Crackers
	Pretzels, Popcorn, or
Chips
	Baked Goods
	Your Own Healthy Recipe
	Soda &

Fruit Juice
	Veggies 

Lo-fat Dip

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


Team Members: 
Please sign name and phone number in a minimum of one/maximum of two boxes.

Appendix 8.1.5

Tres Dias Men’s/Women’s #XX
Reunion Dinner

Date

Believe it or not, just one more sign up sheet. The Rector/Rectrix is providing the main course. We only need volunteers, so maybe your prayer partner will offer to be the lucky one…

	Fruit Salad


	

	Fruit Salad


	

	Green Salad


	

	Green Salad


	

	Potatoes


	

	Potatoes


	

	Vegetables


	

	Vegetables


	

	Dessert


	

	Dessert


	

	Dessert


	

	Soda


	

	Diet Soda


	

	Fruit Juice


	


Appendix 8.1.6

Weekend Break Food Palanca Signup

Tres Dias Men’s/Women’s #XX

Team members: 
Please sign up to bring Palanca food for the breaks during the weekend. 

We need each team member to contribute three items. Don’t forget to write yourself a reminder note!! Thanks, from the Kitchen team.

	FRUIT - 2LB
	
	
	CRACKERS - 1 BOX
	

	FRUIT - 2LB
	
	
	CRACKERS - 1 BOX
	

	FRUIT - 2LB
	
	
	CRACKERS - 1 BOX
	

	FRUIT - 2LB
	
	
	CRACKERS - 1 BOX
	

	FRUIT - 2LB
	
	
	CRACKERS - 1 BOX
	

	FRUIT - 2LB
	
	
	CHIPS - 1 BAG
	

	FRUIT - 2LB
	
	
	CHIPS - 1 BAG
	

	FRUIT - 2LB
	
	
	CHIPS - 1 BAG
	

	FRUIT - 2LB
	
	
	CHIPS - 1 BAG
	

	FRUIT - 2LB
	
	
	CHIPS - 1 BAG
	

	NUTS - 1LB
	
	
	CHIPS - 1 BAG
	

	NUTS - 1LB
	
	
	PRETZELS - 1 BAG
	

	NUTS - 1LB
	
	
	PRETZELS - 1 BAG
	

	NUTS - 1LB
	
	
	PRETZELS - 1 BAG
	

	NUTS - 1LB
	
	
	PRETZELS - 1 BAG
	

	NUTS - 1LB
	
	
	PRETZELS - 1 BAG
	

	CHEESE - 1LB
	
	
	PRETZELS - 1 BAG
	

	CHEESE - 1LB
	
	
	BRKFST BAKED GOOD
	

	CHEESE - 1LB
	
	
	BRKFST BAKED GOOD
	

	CHEESE - 1LB
	
	
	BRKFST BAKED GOOD
	

	CHEESE - 1LB
	
	
	BRKFST BAKED GOOD
	

	CHEESE - 1LB
	
	
	BRKFST BAKED GOOD
	

	CRACKERS - 1 BOX
	
	
	BRKFST BAKED GOOD
	

	COOKIES - 1 BAG
	
	
	HOT CHOCOLATE 
	

	COOKIES - 1 BAG
	
	
	HOT CHOCOLATE 
	

	COOKIES - 1 BAG
	
	
	SODA
	

	COOKIES - 1 BAG
	
	
	SODA
	

	COOKIES - 1 BAG
	
	
	SODA
	

	HERBAL TEA BAGS
	
	
	SODA
	

	HERBAL TEA BAGS
	
	
	FRUIT JUICE
	

	HERBAL TEA BAGS
	
	
	FRUIT JUICE
	

	HERBAL TEA BAGS
	
	
	FRUIT JUICE
	

	DIET SODA
	
	
	VEGGIES & DIP
	

	DIET SODA
	
	
	VEGGIES & DIP
	

	DIET SODA
	
	
	VEGGIES & DIP
	

	DIET SODA
	
	
	VEGGIES & DIP
	


Appendix 8.1.7

Break Plan Overview

Tres Dias Men’s/Women’s #XX

	Break
	Lead Kitchen Servant
	Food Details
	Location

	Thursday Reception

6:00pm - 7:15pm


	
	FRUIT, NUTS, CHEESE, CRACKERS, CHIPS, SODA, COFFEE, TEA
	

	Friday Morning

10:30am - 10:55am


	
	FRUIT, BREAKFAST BAKED GOOD, JUICE, COFFEE, TEA
	

	Friday Afternoon

3:00pm - 3:20pm


	
	FRUIT, NUTS, CHEESE, CRACKERS, CHIPS, COOKIES, SODA, COFFEE, TEA
	

	Friday Evening

8:45pm - 9:00pm

9:45pm - 10:15pm
	
	FRUIT, NUTS, CHEESE, CRACKERS, CHIPS, COOKIES, SODA, COFFEE, TEA
	

	Saturday Pre-Chapel

5:45am - 7:00am


	
	BREAKFAST BAKED GOOD, JUICE, COFFEE, TEA
	

	Saturday Morning

9:40am - 10:10am


	
	FRUIT, BREAKFAST BAKED GOOD, JUICE, COFFEE, TEA
	

	Saturday Afternoon

4:00pm - 4:45pm


	
	HOT APPLE PIE ALAMODE, SODA, COFFEE, TEA
	

	Saturday Evening

9:20pm - 10:15pm


	
	FRUIT, NUTS, CHEESE, CRACKERS, CHIPS, COOKIES, SODA, COFFEE, TEA
	

	Sunday Mananita

6:45am - 7:30am


	
	FRUIT, BREAKFAST BAKED GOODS, JUICE, COFFEE, TEA
	

	Sunday Pre-Chapel 

6:10am - 6:50am


	
	BREAKFAST BAKED GOOD, JUICE, COFFEE, TEA
	

	Sunday Morning 

10:15am - 11:00am
	
	FRUIT, BREAKFAST BAKED GOOD, JUICE, COFFEE, TEA
	


Appendix 8.1.8

Special Diet Request 

Tres Dias Men’s/Women’s #XX

Team Members: 
Please sign up if, for diet or health reasons, you have any special food requests. Please be as specific as possible. Or just sign your name and discuss the details with Chief Kitchen. Thanks.

	NAME


	SPECIAL FOOD REQUEST

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


Appendix 8.1.9

Meal Plan Overview 

Tres Dias Men’s/Women’s #XX 
	Meal
	Start -Stop Time Approximate
	Lead Kitchen Servant
	Theme
	Preceding Rollos

	Thursday Dinner


	7:25pm - 8:15pm
	
	
	

	Friday Breakfast


	
	
	
	

	Friday Lunch


	
	
	
	

	Friday Dinner


	
	
	
	

	Saturday Breakfast


	
	
	
	

	Saturday Lunch 


	
	
	
	

	Saturday Dinner


	
	
	
	

	Sunday Breakfast


	
	
	
	

	Sunday Lunch 


	
	
	
	


Appendix 8.2.0

Thursday Evening Dinner
Tres Dias Men’s/Women’s #XX

	Names of pescadors bringing main course
	Names of pescadors bringing beverages
	Names of pescadors bringing side dishes
	Names of pescadors bringing dessert
	Additional palanca assistance

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Appendix 8.2.1

Meal Plan Design Details

Tres Dias Men’s/Women’s #XX

	Meal


	Lead Kitchen Servant
	Theme

	THURSDAY DINNER

7:25pm - 8:15pm
	
	NONE


	What
	Quantity
	Details
	Responsible Kitchen Aux

	Tablecloths


	- 3qty. 30x96

- 2qty. 30x72
	No special
	

	Napkins


	- 45qty.
	
	

	Placemats
	- 45qty.
	None
	

	Center Pieces
	- 5 qty.
	None
	

	Palanca Favors
	- 45 qty.
	None
	

	Scripture Favors
	- 45 qty.
	None
	

	Wall/Ceiling Decor
	
	None
	

	Kitchen Team Accessories
	- 7 qty
	
	


	Meal


	Lead Kitchen Servant
	Theme

	FRIDAY BREAKFAST

7:30am - 8:00am
	
	NONE


	What
	Quantity
	Details
	Responsible Kitchen Aux

	Tablecloths


	- 3qty. 30x96

- 2qty. 30x72
	No special
	

	Napkins
	- 45qty.


	White paper w/ Stickers
	

	Placemats


	- 45qty.
	None
	

	Center Pieces


	- 5 qty.


	None
	

	Palanca Favors


	- 45 qty.
	None
	

	Scripture Favors


	- 45 qty.
	None
	

	Wall/Ceiling Decor


	
	
	

	Kitchen Team Accessories
	- 7 qty
	None
	

	Kitchen Team Accessories
	- 7 qty
	Special aprons 
	Chief Kitchen


Meal Plan Design Details

Tres Dias Men’s/Women’s #XX

	Meal


	Lead Kitchen Servant
	Theme

	FRIDAY LUNCH

12:30pm - 1:00pm
	
	


	What
	Quantity
	Details
	Responsible Kitchen Aux

	Tablecloths


	- 3qty. 30x96

- 2qty. 30x72
	
	

	Napkins
	- 45qty.


	
	

	Placemats


	- 45qty.
	
	

	Center Pieces


	- 5 qty.


	
	

	Palanca Favors


	- 45 qty.
	
	

	Scripture Favors
	- 45 qty.
	
	

	Wall/Ceiling Decor
	
	
	

	Kitchen Team Accessories
	- 7 qty
	
	


	Meal


	Lead Kitchen Servant
	Theme

	FRIDAY DINNER

5:30pm - 6:15pm
	
	


	What
	Quantity
	Details
	Responsible Kitchen Aux

	Tablecloths


	- 3qty. 30x96

- 2qty. 30x72
	
	

	Napkins
	- 45qty.
	
	

	Placemats
	- 45qty.
	
	

	Center Pieces


	- 5 qty.


	
	

	Palanca Favors


	- 45 qty.
	
	

	Scripture Favors
	- 45 qty.
	
	

	Wall/Ceiling Decor
	
	
	

	Kitchen Team Accessories
	- 7 qty
	
	


Meal Plan Design Details

Tres Dias Men’s/Women’s #XX

	Meal


	Lead Kitchen Servant
	Theme

	SATURDAY BREAKFAST

7:30am - 8:10am
	
	


	What
	Quantity
	Details
	Responsible Kitchen Aux

	Tablecloths


	- 3qty. 30x96

- 2qty. 30x72
	
	

	Napkins
	- 45qty.


	
	

	Placemats


	- 45qty.
	
	

	Center Pieces


	- 5 qty.


	
	

	Palanca Favors


	- 45 qty.
	
	

	Scripture Favors
	- 45 qty.
	
	

	Wall/Ceiling Decor
	
	
	

	Kitchen Team Accessories
	- 7 qty
	
	


	Meal


	Lead Kitchen Servant
	Theme

	SATURDAY LUNCH 

12:15pm - 12:45pm
	
	

	
	
	

	What
	Quantity
	Details
	Responsible Kitchen Aux

	Tablecloths
	- 3qty. 30x96

- 2qty. 30x72
	
	

	Napkins
	- 45qty.
	
	

	Placemats
	- 45qty.
	
	

	Center Pieces
	- 5 qty.
	
	

	Palanca Favors


	- 45 qty.
	
	

	Scripture Favors
	- 45 qty.
	
	

	Wall/Ceiling Decor
	
	
	

	Kitchen Team Accessories
	- 7 qty
	
	


Meal Plan Design Details

Tres Dias Men’s/Women’s #XX

	Meal


	Lead Kitchen Servant
	Theme

	SATURDAY DINNER

6:00pm - 6:55pm
	
	DECOLORES


	What
	Quantity
	Details
	Responsible Kitchen Aux

	Tablecloths


	- 3qty. 30x96

- 2qty. 30x72
	
	

	Napkins
	- 45qty.


	
	

	Placemats


	- 45qty.
	
	

	Center Pieces


	- 5 qty.


	
	

	Palanca Favors


	- 45 qty.
	
	

	Scripture Favors
	- 45 qty.
	
	

	Wall/Ceiling Decor
	
	
	

	Kitchen Team Accessories
	- 7 qty
	
	


	Meal


	Lead Kitchen Servant
	Theme

	SUNDAY BREAKFAST

8:00am - 8:30am
	
	


	What
	Quantity
	Details
	Responsible Kitchen Aux

	Tablecloths


	- 3qty. 30x96

- 2qty. 30x72
	
	

	Napkins
	- 45qty.
	
	

	Placemats
	- 45qty.
	
	

	Center Pieces
	- 5 qty.
	
	

	Palanca Favors


	- 45 qty.
	
	

	Scripture Favors
	- 45 qty.
	
	

	Wall/Ceiling Decor
	
	
	

	Kitchen Team Accessories
	- 7 qty
	
	


Meal Plan Design Details

Tres Dias Men’s/Women’s #XX

	Meal


	Lead Kitchen Servant
	Theme

	SUNDAY LUNCH

12:00pm - 12:40pm
	
	JESUS PLACE SETTING


	What
	Quantity
	Details
	Responsible Kitchen Aux

	Tablecloths


	- 3qty. 30x96

- 2qty. 30x72
	
	

	Napkins
	- 45qty.


	
	

	Placemats


	- 45qty.
	
	

	Center Pieces


	- 5 qty.


	
	

	Palanca Favors


	- 45 qty.
	
	

	Scripture Favors
	- 45 qty.
	
	

	Wall/Ceiling Decor
	
	
	

	Kitchen Team Accessories
	- 7 qty
	
	


Appendix 8.2.2

Kitchen Aux Schedule 

Tres Dias Men’s/Women’s #XX - 
THURSDAY RECEPTION, DINNER & BREAK

	BEGIN TIME
	END TIME
	EVENT
	KITCHEN AUXES
	LOCATION
	DETAILS

	3:00pm
	6:00pm
	Weekend Prep
	
	
	

	
	
	& Set-up Reception
	
	
	FRUIT, NUTS, CHEESE, CRACKERS, CHIPS, SODA, COFFEE, TEA

	6:00pm 
	7:15pm
	Reception
	
	Rainbow Room 
	

	
	
	
	
	
	

	
	
	
	
	
	

	6:00pm
	7:25pm 
	Set-Up Dinner
	
	Dining Room
	

	
	
	
	
	
	

	
	
	
	
	
	

	7:25pm
	8:15pm
	Serve Dinner
	
	Dining Room
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	7:25pm
	7:45pm
	Clear Reception
	
	Rainbow Room 
	Palanca Help

	
	
	
	
	
	

	8:15pm
	8:45pm
	Clear Dinner
	All
	Dining Room
	

	8:45pm?
	8:50pm
	Intro Kitchen Team
	All
	Rainbow Room 
	

	8:50pm
	10:00pm
	Set Up Breakfast
	
	Dining Room
	

	
	
	
	
	
	

	
	
	
	
	
	

	9:15pm
	9:45pm
	Evening Prayers
	All
	Chapel
	

	
	
	
	
	
	


Kitchen Aux Schedule 

Tres Dias Men’s/Women’s #XX - 
FRIDAY - BREAKS

	BEGIN TIME
	END TIME
	EVENT
	KITCHEN AUX
	LOCATION
	DETAILS

	
	
	
	
	
	

	10:15am
	10:35am
	Set-up Break
	
	Rainbow Room
	FRUIT, BREAKFAST BAKED GOOD, JUICE, COFFEE, TEA

	
	
	
	
	
	

	10:35am
	10:55am
	Serve Break
	
	Rainbow Room
	

	
	
	
	
	
	

	10:55am
	11:15am
	Clear Break
	
	Rainbow Room
	

	
	
	
	
	
	

	2:30pm
	3:00pm
	Set-up Break
	
	Rainbow Room
	FRUIT, NUTS, VEGGIES, CHEESE, CRACKERS, CHIPS, COOKIES, SODA, COFFEE, TEA

	
	
	
	
	
	

	3:00pm
	3:20pm
	Serve Break
	
	Rainbow Room
	

	
	
	
	
	
	

	3:20pm
	3:45pm
	Clear Break
	
	Rainbow Room
	

	
	
	
	
	
	

	8:15pm
	8:45pm
	Set-up Break
	
	Rainbow Room
	FRUIT, NUTS, CHEESE, CRACKERS, CHIPS, COOKIES, SODA, COFFEE, TEA

	
	
	
	
	
	

	9:45pm
	10:15pm
	Serve Break
	
	Rainbow Room
	

	
	
	
	
	
	

	10:15pm
	10:30pm 
	Clear Break
	
	Rainbow Room
	

	
	
	
	
	
	


Kitchen Aux Schedule 

Tres Dias Men’s/Women’s #XX - 
FRIDAY - MEALS

	BEGIN TIME
	END TIME
	EVENT
	KITCHEN AUX
	LOCATION
	DETAILS

	6:50am
	7:30am
	Breakfast Prep
	
	Dining Room
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	6:55am
	7:30am
	Morning Prayers
	All 
	Chapel
	

	7:30am
	8:00am 
	Serve Breakfast
	All
	Dining Room
	

	8:00am
	9:30am
	Clear Breakfast
	All
	Dining Room
	

	8:20am 
	8:30am 
	Introductions & Table Names
	All
	Rollo Room
	

	9:30am
	12:30pm
	Set-up Lunch


	
	Dining Room
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	12:00pm
	12:30pm
	Liturgy
	All


	Chapel
	

	12:30pm 
	1:00pm
	Serve Lunch
	All


	Dining Room
	

	1:00pm
	2:00pm
	Clear Lunch
	All
	Dining Room
	

	2:00pm
	5:00pm
	Set-up Dinner


	
	Dining Room
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	4:15pm
	5:00pm
	Intercessory Prayer
	All 
	Chapel
	

	5:00pm
	5:45pm
	Serve Dinner
	All


	Dining Room
	

	5:45pm
	7:00pm
	Clear Dinner
	All
	Dining Room
	

	7:00pm
	8:45pm
	Set-up Breakfast


	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	8:45pm
	9:30pm
	Ways of The Cross
	All


	Chapel
	


Kitchen Aux Schedule 

Tres Dias Men’s/Women’s #XX - 
SATURDAY - BREAKS

	BEGIN TIME
	END TIME
	EVENT
	KITCHEN AUX
	LOCATION
	DETAILS

	5:45am
	6:50am
	Set-up/Serve Coffee 
	
	Stairwell
	BREAKFAST BAKED GOOD, JUICE, COFFEE, TEA

	
	
	
	
	
	

	9:00am
	9:40am
	Set-up Break
	
	Rainbow Room
	FRUIT, BREAKFAST BAKED GOOD, JUICE, COFFEE, TEA

	
	
	
	
	
	

	9:40am
	10:10am
	Serve Break
	
	Rainbow Room
	

	
	
	
	
	
	

	10:10am
	10:30am
	Clear Break
	
	Rainbow Room
	

	
	
	
	
	
	

	3:30pm
	4:00pm
	Set-up Break
	
	Rainbow Room
	HOT APPLE PIE ALAMODE, SODA, COFFEE, TEA

	
	
	
	
	
	

	4:00pm
	4:45pm
	Serve Break
	
	Rainbow Room
	

	
	
	
	
	
	

	4:45pm
	5:00pm
	Clear Break
	
	Rainbow Room
	

	
	
	
	
	
	

	8:00pm
	8:30pm
	Set-up Break
	
	Rainbow Room
	FRUIT, NUTS, CHEESE, CRACKERS, CHIPS, COOKIES, SODA, COFFEE, TEA

	
	
	
	
	
	

	9:30pm
	10:15pm
	Serve Break
	
	Rainbow Room
	

	
	
	
	
	
	

	10:15pm
	10:30pm 
	Clear Break
	
	Rainbow Room
	

	
	
	
	
	
	


Kitchen Aux Schedule 

Tres Dias Men’s/Women’s #XX - 
SATURDAY - MEALS

	BEGIN TIME
	END TIME
	EVENT
	KITCHEN AUX
	LOCATION
	DETAILS

	
	
	“This Is The Day”
	All


	Hallways
	

	
	
	Breakfast Prep


	
	Dining Room
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	Morning Prayers
	All 


	Chapel
	

	
	
	Serve Breakfast
	All


	Dining Room
	

	
	
	Clear Breakfast


	All
	Dining Room
	

	
	
	Set-up Lunch


	All

	Dining Room
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	Liturgy
	All 
	Chapel


	

	
	
	Serve Lunch
	All


	Dining Room
	

	
	
	Clear Lunch
	All
	Dining Room
	

	
	
	Set-up Dinner


	
	Dining Room
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	Reconciliation Service
	All 
	Chapel
	

	
	
	Serve Dinner
	All


	Dining Room
	

	
	
	Clear Dinner
	All
	Dining Room
	

	
	
	Set-up Agape
	Auxiliary
	Dining Room
	

	
	
	Agape
	All


	Dining Room
	

	
	
	Clear Agape
	Auxiliary
	Dining Room
	

	
	
	Set-up Breakfast


	
	
	

	
	
	
	
	
	


Kitchen Aux Schedule 

Tres Dias Men’s/Women’s #XX - 
SUNDAY - BREAKS

	BEGIN TIME
	END TIME
	EVENT
	KITCHEN AUX
	LOCATION
	DETAILS

	
	
	Set-up/Serve Coffee 
	
	Stairwell
	BREAKFAST BAKED GOOD, JUICE, COFFEE, TEA

	
	
	
	
	
	

	
	
	Set-up/Serve Mananita
	
	Rainbow Room
	FRUIT, BREAKFAST BAKED GOOD, JUICE, COFFEE, TEA

	
	
	
	
	
	

	
	
	Set-up Break
	
	Rainbow Room
	FRUIT, BREAKFAST BAKED GOOD, JUICE, COFFEE, TEA

	
	
	
	
	
	

	
	
	Serve Break
	
	Rainbow Room
	

	
	
	
	
	
	

	
	
	Clear Break - Final
	
	Rainbow Room
	

	
	
	
	
	
	


Kitchen Aux Schedule 

Tres Dias Men’s/Women’s #XX - 
SUNDAY - MEALS

	BEGIN TIME
	END TIME
	EVENT
	KITCHEN AUX
	LOCATION
	DETAILS

	
	
	Breakfast Prep


	
	Dining Room
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	Morning Prayers & Mananita
	All 
	Chapel


	

	
	
	Weekend Photo
	All


	Chapel
	

	
	
	Serve Breakfast
	All


	Dining Room
	

	
	
	Clear Breakfast
	All


	
	

	
	
	Set-up Lunch


	
	Dining Room
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	Serve Lunch
	All


	Dining Room
	

	
	
	Clear Lunch - Final
	All


	Dining Room
	

	
	
	Pack & Dress
	All


	Rooms
	

	
	
	Fourth Day Rollo
	All


	Chapel
	

	
	
	Closing
	All


	Auditorium
	


Appendix 8.3.0

Kitchen Palanca Signup
Tres Dias Men’s/Women’s #XX

	Meal
	Clear Dining Room 
	Kitchen 

Palanca #1

Name & Phone
	Kitchen 

Palanca #2

Name & Phone
	Kitchen 

Palanca #3

Name & Phone

	Thursday Dinner


	8:15pm - 10:00pm
	
	
	

	Friday Breakfast


	
	
	
	

	Friday Lunch


	
	
	
	

	Friday Dinner


	
	
	
	

	Saturday Breakfast


	
	
	
	

	Saturday Lunch 


	
	
	
	

	Saturday Dinner


	
	
	
	

	Sunday Breakfast


	
	
	
	

	Sunday Lunch 


	
	
	
	


KITCHEN PALANCA GUIDELINES

TO: TRES DIAS PESCADORES

FROM: TRES DIAS SECRETARIAT

We are encouraged to participate in the Weekend through spiritual service and Palanca.  Kitchen Palanca is a much-needed part of the weekend.  However, it is necessary to keep in mind that one of the essentials of Tres Dias is the team and candidates live in a cloistered environment for the entire weekend. The weekend is a time when team and candidates are building Christian community and meeting Jesus face to face. 

Therefore, we will follow these guidelines:

· Pescadores planning to offer Kitchen Palanca should notify the Chief Kitchen in advance.

· Kitchen Palanca will serve behind the scene, in the kitchen.

· Kitchen Palanca of the same sex should be introduced to the team & candidates at the end of the meal. 

· For Kitchen Palanca of the opposite sex, a list of names should be kept and read during Sunday lunch.

· Kitchen Palanca should wear nametags. 

Thank you for serving!  DeColores !!

There may be pescadors whom show up unannounced and wish to do kitchen palanca, however there is nothing for them to do.  In this case there are at least two other opportunities for them to serve :  find paper and a writing utensil and have them write palanca notes (general, to candidates, to team); have them spend time in prayer for the weekend (You may give them a weekend list and ask them to pray  individually for each candidate and team member.).

Appendix 8.4                EDELWEISS GRACE MASTER COPY

*******************************************************************************************************************

BLESS OUR FOOD, BLESS OUR FRIENDS, COME O LORD BE WITH US.
MAKE OUR TABLE GLOW WITH PEACE.
COME WITH YOUR LOVE AND SURROUND US.
FRIENDSHIP AND PEACE, MAY THEY BLOOM AND GROW, 
BLOOM AND GROW FOREVER.
BLESS OUR FOOD, BLESS OUR FRIENDS, BLESS ALL CREATURES FOREVER. 
*******************************************************************************************************************

*******************************************************************************************************************

BLESS OUR FOOD, BLESS OUR FRIENDS, COME O LORD BE WITH US.
MAKE OUR TABLE GLOW WITH PEACE.
COME WITH YOUR LOVE AND SURROUND US.
FRIENDSHIP AND PEACE, MAY THEY BLOOM AND GROW, 
BLOOM AND GROW FOREVER.
BLESS OUR FOOD, BLESS OUR FRIENDS, BLESS ALL CREATURES FOREVER. 
*******************************************************************************************************************

*******************************************************************************************************************

BLESS OUR FOOD, BLESS OUR FRIENDS, COME O LORD BE WITH US.
MAKE OUR TABLE GLOW WITH PEACE.
COME WITH YOUR LOVE AND SURROUND US.
FRIENDSHIP AND PEACE, MAY THEY BLOOM AND GROW, 
BLOOM AND GROW FOREVER.
BLESS OUR FOOD, BLESS OUR FRIENDS, BLESS ALL CREATURES FOREVER. 
*******************************************************************************************************************

*******************************************************************************************************************

BLESS OUR FOOD, BLESS OUR FRIENDS, COME O LORD BE WITH US.
MAKE OUR TABLE GLOW WITH PEACE.
COME WITH YOUR LOVE AND SURROUND US.
FRIENDSHIP AND PEACE, MAY THEY BLOOM AND GROW, 
BLOOM AND GROW FOREVER.
BLESS OUR FOOD, BLESS OUR FRIENDS, BLESS ALL CREATURES FOREVER. 
*******************************************************************************************************************

*******************************************************************************************************************

BLESS OUR FOOD, BLESS OUR FRIENDS, COME O LORD BE WITH US.
MAKE OUR TABLE GLOW WITH PEACE.
COME WITH YOUR LOVE AND SURROUND US.
FRIENDSHIP AND PEACE, MAY THEY BLOOM AND GROW, 
BLOOM AND GROW FOREVER.
BLESS OUR FOOD, BLESS OUR FRIENDS, BLESS ALL CREATURES FOREVER. 
*******************************************************************************************************************

*******************************************************************************************************************

BLESS OUR FOOD, BLESS OUR FRIENDS, COME O LORD BE WITH US.
MAKE OUR TABLE GLOW WITH PEACE.
COME WITH YOUR LOVE AND SURROUND US.
FRIENDSHIP AND PEACE, MAY THEY BLOOM AND GROW, 
BLOOM AND GROW FOREVER.
BLESS OUR FOOD, BLESS OUR FRIENDS, BLESS ALL CREATURES FOREVER. 
*******************************************************************************************************************

Appendix 8.5
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Appendix 8.6

Place setting for :                                                                         Notes:
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