Preparing & Serving Lasagne and Garlic Bread
*One or two volunteer(s) should arrive by 9:00 am to put frozen lasagnes into ovens (check with Home-ec teacher to see if the home-ec room can be used). Check on lasagnes periodically throughout the morning.
*The remaining volunteers should arrive at 10:45. Garlic Bread will be put into ovens and baked accordingly. The bread for elementary can be baked in the oven in the elementary kitchen. 
*Lasagnes should sit at room temperature for about 15 minutes before cutting. This is a good time to carry the lasagnes needed for grades K-6 to the elementary kitchen. 
*Appropriate amount of forks, knives and napkins can be placed onto elementary classroom trays.
[bookmark: _GoBack]*At 11:30 volunteers can begin cutting lasagnes and placing pieces onto plates.  One large lasagna will give 8 servings (large pan at M & M Meatshops). JR/SR high servings can be sliced and placed onto plates as the student’s line up for their food at 11:45. Elementary food will be brought into the classrooms at 11:40.
*Volunteers can begin slicing bread and placing onto plates. 
*Serve food. Ensure all students who ordered lasagna have lasagna. Any leftovers can be eaten by volunteers or sold to any student/staff member wanting to purchase lasagna.
*Collect trays from classrooms. Wipe trays and put away on cart. Wash dirty dishes and clean countertops.
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