THANKSGIVING FEAST

The flier for the Thanksgiving Feast should appear in both the Palomares Post-It and PPTC newsletter at least 3 weeks prior to event and then 1 week prior to event. Fliers, signs should be posted around the campus as well. The sign-up sheets and pencil should be put in a plastic sleeve and taped near EACH classroom door. Also keep a sign-up sheet in the office. 

Contact each room parent about 10 days prior to event and ask them to contact EACH PARENT in their class WHO HAS NOT signed up to bring an item to determine what they will bring or if they will attend. Follow-up with each room parent about 5 days later to update your master list. The room parent should remind their class parents that the food should be brought at 11:45AM, as serving starts at 12:00PM. Arrangements can be made if they need to drop it off earlier.  Also, continue to check the sign-up sheet posted outside each classroom and the one in the office and update the master list.

Designate someone to be in charge of the clean-up crew. This includes putting the tables, chairs away (dads can help), etc.

SET-UP OF TABLES

This takes place from 3:00PM – 4:00PM the day before the event. Need at least 2 men and 2 more people. 

-Move wooden picnic tables from the upper field to the blacktop(optional)

-Locate 6 ft. tables in classrooms, library, etc., (need 16)

-Line up 3 tables end to end in front of classroom #4

-Line up 3 tables end to end parallel to first set

-Use one table to join the two rows of tables to form a U shape.

  This table will be used for plates, utensils, and festive decorations

-Need at least 4 tables to put on blacktop for seating

-Locate folding chairs under stage, set out where needed

-Set up 3 tables end to end on blacktop in front of kitchen door for the 

  dessert station

-Set up 1 table directly outside the kitchen door for the coffee station

-Set up 1 table near dessert table for the cold drink station

FOOD SET-UP


This takes place from 10:30AM – 12:00PM the day of the event. Need at least 8 people to set up and 12 people to serve.

MAIN BUFFET TABLES


-Purchase paper goods, utensils, etc.  for at least 300 guests


-Set up plates, forks, knives, napkins at beginning of buffet tables

-Set up 3 warming trays side by side at beginning of EACH set of 

  buffet tables

-Receive food, put serving utensil with each item

-Uncarved turkey, meats to be carved in kitchen

-4 servers per side of buffet tables will be needed (total of 8 needed)

  Guests will be served on the outside of the buffet tables, servers 

  on the inside

-Set up 1 crockpot per row of buffet tables for gravy, need 

  extension cord with circuit breaker. A PPTC member should bring

  the gravy for both pots to insure there is plenty. 

DESSERT TABLES



-Use the 3 tables on the blacktop in front of the kitchen door



-Set up plates, spoons, napkins



-Self-serve, but need at least 2 attendants to receive dessert items



  and pre-cut portions and put on plates for easy pick up


BEVERAGES


       COFFEE



-Use the table directly outside the kitchen door



-Turn on coffee pot about 11:00AM. Use the outlet closest to the



  microwave and a heavy duty 3-prong extension cord



-Set up hot beverage cup, creamer, sugar, swizzle sticks


      COLD BEVERAGE



-Use the table near the dessert tables



-Need 1-2 attendants  to pre-pour drinks

DECORATIONS


-Decorate main buffet tables with cloth tablecloths located in 


  kitchen, and other items, such as Indian corn, gourds, etc.


-Tape down plastic tablecloths onto tables for seating


-Decorate all picnic tables and tables for seating with items from


 each class that the students have made.

CLEAN-UP CREW

This takes place from around 1:30PM – 2:30PM on the day of the event. Need at least 6 people, especially dads. 


-Return wooden picnic tables to upper field if necessary


-Return 6 ft tables to respective rooms


-Return chairs back underneath the stage 


-Wash dishes, clear the food tables

