FACULTY DINNER

Fall 2008

Coordinated by

Gennie Perez, Stephanie Salomon, Janny Huisman

With very little time to pull off a potluck dinner for 50 to 60 faculty members and no experience other than assisting at previous dinners, we had no choice but to really streamline the faculty dinner event. Because it turned out to be relatively easy in the end, I’m sharing what we did so future coordinators can benefit from our experience.

Breaking down an event into smaller tasks with clear responsibilities helps to keep the event manageable for a relatively small group of volunteers. We deviated from the customary potluck in that we developed a menu of coordinating and complementary dishes so we had more control about the quantities as well as the types of foods served.

We also offered an option to pitch in with a cash contribution to be used for a main dish or other supplies. While there was some skepticism as to how people would respond to that option, in the end it turned out that there are apparently many parents who do not have the time or wherewithal to cook, bake or find a way to transport their contributions to the school. We received enough cash contributions to purchase a substantial portion of the main menu as well as miscellaneous supplies and decorations. On the other hand, we still had fabulous home cooked items that turned the dinner into a cohesive success.

For the fall 2008 dinner, we decided on a menu consisting of:

APPETIZERS 

Bruscetta
(prepared in the BHSEC kitchen: 6 loaves of French bread, sliced and  toasted, rubbed with garlic, topped with tomato salsa)


ok with Evelyn’s help in the kitchen, but not too popular

Cruditees and Dip
(contributed by several families, resulting in too many raw veggies left over, but Evelyn planned to use them for lunch the next day)

Cheese and Crackers (contributed by a number of people, leaving lot of left-overs)

Assorted Nuts
(contributed by families with some left-over; eaten during teacher 

conferences)

(In retrospect, appetizers should be held to a bare minimum if not eliminated completely. 

Because of the limited time available, teachers mostly start on dinner immediately and may linger over dessert if time permits. Serving coffee/tea with dessert may be better).

DRINKS

Coke and Diet Coke
(4-2liter bottles each)




Seltzer (6-2liter bottle)

Bottled Water (12-2 liter bottles)

Sparkling Cider (6)

Orange Juice (2 Costco size)

Cranberry Juice (2 Costco size)

We decided to forgo individual canned sodas and bottled water in favor of more environmentally conscious 2 liter bottles, eliminating the need for enormous quantity of ice necessary to cool sodas and making clean-up simpler. We intended to purchase plastic water pitchers from a restaurant supply store that could be re-used at various events and eventually eliminate the purchase and disposal of water bottles altogether, but since we did not order the pitchers on time, we opted for (12) 2 liter water bottles which, along with clear disposable cups were placed on each table. A total of 12 bottles of soda were purchased at a beer distributor along with 6 bags of ice that turned out to be too much. and the 6 bottles of sparkling cider added a festive note. About half of the four large (Costco size) bottles of juice were consumed. 
MAIN MENU

Poached Salmon
(Purchased and beautifully plated salmon filet from Fish Tales in Brooklyn. As part of a pot luck dinner their recommendation was to serve ¼ lb per person. The cost of the salmon was about $200.)


All salmon was consumed.

Vegetarian Lasagna  (divided into 8-10 serving portions, at least three were donated and one purchased at Costco)

Pasta/Chicken Salad  (Gennie cooked 4 boxes of pasta and poached 4 or five double chicken breasts; Janny added blueberries and a variety of vegetables and a yogurt dressing to make at least twice as much as was eaten)

Green Salad
At least 3 or four large salads were donated by parents, and ultimately mixed with a large bag of greens purchased at Costco.


All salad was eaten.

Side dishes:
A number of people brought side dishes such as Broccoli Strata, Couscous salad, Edamame, Hummus and Falafel which all disappeared quickly.

The BHSEC faculty has a large number of vegetarians. The salmon worked out well, but we could have used more salads and additional vegetarian options.

DESSERTS & FRUITS

As expected, dessert contributions were plentiful. All baked goods were donated by 

parents and included lots of brownies, cookies, macaroons, carrot cake, cheesecake, 

fruit salad, as well as what has become somewhat of a tradition, the delivery of a large 

beautifully arranged fruit platter contributed by a Year I parent.

Whole fruits, apples and clementines, were placed in baskets on various tables and

proved to be a popular take out after dinner snack.

MISCELLANEOUS

Since the BHSEC cafeteria is not the most attractive space, we bought round plastic table 

cloths for the 12 or so tables at a 99 cent store. Clear plastic cups, good dinner napkins, 

clear “silverware” and a box of Ziploc bags for easy storage of left over food were bought 

at Costco. 

One volunteer took charge of bringing in a variety of small pumpkins and gourds to 

decorate tables, set with silverware, bottled water, cups, napkins, and baskets of dinner 

rolls and butter.  These small touches transformed a bare room into an inviting dining  

space. Simple (seasonal) decorations make a huge difference. 

The PTA cabinets in the faculty lounge has lots of paper goods, baskets and serving 

platters, although doing an inventory before serving a large dinner is essential.

Use of the BHSEC kitchen should be coordinated with Carol who can schedule Evelyn to work according to DOE regulations. (No Evelyn, no kitchen!). The school kitchen is supplied with mixing and food prep bowls, knives, and serving utensils. Evelyn is invaluable in getting dinner together and keeping things on track while other staff do a lot of clean up and organizational work. Carol Turitz accepts many of the donations and plays a big role throughout. Remember to thank everyone (notes are nice) and consider a tip if service is above and beyond.

For this particular dinner, tasks were divided as follows:

Invitations and menu prepared by Janny in consultation with Gennie and Stephanie.

We developed a “shopping list” and asked families to choose from the list dishes or 

ingredients needed. Stephanie took care of posting the lists and Stephanie kept track of 

the foods offered. While we met once or twice in person, most of our communication was

via email. In the process Stephanie also appealed to volunteers for help setting up, 

serving and clean-up.

Gennie and Janny took the day off from work and started shopping by 10 am, arriving at 

the school by 1:30. Joined by Stephanie and 10 or more volunteers we set tables, 

prepared food and were ready to serve dinner at 4 pm

