food

Purpose
To ensure ample supply of food and drinks for all team members at times when food is not provided by the facility. 
Way of Being
Focused, aware, servant’s heart.

Commitments
Beyond the arena of character, you will be asked to commit to the following:
1. Attend all team meetings and the Intro to Transformation Workshop and Info Call(s).
2. Be prepared for all meetings and the Training.
3. Participate in weekly team coaching calls.
4. Enroll other individuals to the team.
5. Enroll and register participants to the Reveal Seminar.
6. Make support calls.
7. Pray regularly for the team, the Trainers, the participants, and the Training.
8. Be a witness.
9. Create value for the team.
10. Do what it takes to accomplish the vision.
Consider Reveal like a “part-time” job, in a sense, knowing that you will need to set aside other priorities in this season to make Reveal an important part of your daily life.
Mechanics
A. Before the Reveal: 
1. Ask the Sponsor or Coach who you can call who has previously been the Food person (even from Reveal Seminars were elsewhere) to ground on details of this job.

2. Plan for meals to be ready to go for lunch and dinner.  You can either have graduates bring in food, or have food that’s easy to assemble on location, as long as it is prepared in time, and works in coordination with the Sponsor and team’s budget.
3. Keep the team snack food menu simple:  finger food, fruit, cold cuts, granola bars, muffins, coffee and refreshments… If needed you can request $25 from each team member to cover this cost.

4. Know the specific head count of the team, the guests of the Trainer and anyone else who will be eating with the team.
5. Arrange with the Sponsor for reimbursement of expenses.  NOTE: Save all of your receipts.

6. Get specific dietary requests from team members at least one week prior to the Reveal, if not earlier so any volunteer grads who are bringing in food can take this into account.  Check with Sponsor regarding any special diet for the Trainer one week prior to training, or you can ask the Sponsor about you checking in directly with the Trainer(s) on this note.  Have coffee/tea ready for the Trainer(s) every morning, evening and upon request.  Store coffee or tea in a thermos and set it by the Trainer’s table, or make sure you have quick and easy access to coffee/tea when they ask for it.  Also, have a supply of bottled water for the Trainer(s) at ALL TIMES at their table.  The Trainer(s) should never need to go looking for water.  Also, find out what special requests the Trainer(s) might have for snacks and for food in general, and make sure those special snacks are set aside so no one else eats them, and that the Trainer(s) know about it.
7. If there is no refrigerator, arrange sufficient number of ice chests to be borrowed and how they will be returned.  Make sure you have a way to continue replenishing the ice as needed.

8. Be sure to have sufficient number of cans or bags to dispose of waste. 

9. Be sure that a water station is provided and is continually stocked with water and cups.  The person on the team with the Liaison job can also help with this.
10. If you are going to be having meals brought in for the team by GAP grads:

a. Talk to your Sponsor and Team Captain about suggestions of grads to contact and contact them EARLY in the team process, as it can take time to find and schedule people.  

b. Make sure your volunteers are clear about the following:
· An accurate count of how many people they will be providing meals for
· To arrive at least 30 min prior to the meal scheduled time

· Clarity on dietary restrictions and health needs

· A way to contact you in the training room (usually text is best) once they arrive so you can meet them to help display the food in the team room.

11. If the meals are being provided by the location:

a. Check with the Sponsor or Liaison to make sure the location is clear about the need to have the meals ready early and that the times may vary based on the training room.
Note: THE FOLLOWING MEAL TIMES ARE APPROXIMATIONS. As such, we strongly suggest having the food prepared and ready before these approximate times. This is especially true for lunch, when the breaks are much shorter and, therefore, there is less margin of error. For lunch, because of the variables in when the food will be served, it is better to serve something low-maintenance (e.g., sandwiches) which does not run the risk of getting cold. 
--Day One: Lunch (1:30) and Dinner (5:00)  (Small Group Leaders eat dinner with their Group) 
--Day Two: Lunch (12:30) and Dinner (5:00) 
--Day Three: Lunch (12:30) and Dinner (5:45) (Small Group Leaders eat dinner with their Group) 
--Day One–Three: Optional: Beverage/Snack Table 
--Day One--Three: Optional: Continental Breakfast 
During Set-Up: 

1. Have the food completely organized and plan out when you are going to put out different food during the course of the three days.
During the Training: 
1. Place the training snacks for team in the designated areas out incrementally so as to ensure you don’t run out of snacks early in the training.
2. You as the Food person are responsible for clean up after each morning before training, after each break time, and after the training.  Request support as needed, making sure you check in with the Team Captain so as not to ask a team member for help who might have a job needed in the room.  Let the Team Captain always know when you are leaving or when you will be later because of clean-up.  Keep the food/kitchen area(s) well organized, clean, and communicate care to the Participants and Team Members in that way.
3. Make sure the Trainer(s) are taken care of at all times with their beverages, meals and snacks.
After the Training: 

1. Make sure ice chests and food supplies are returned to their owners

2. Make sure the food/kitchen facilities are left just as clean or more clean than when you arrived
3. Send thank you cards within one week to any grads who may have helped by bringing in meals.

4. Turn any receipts in to the Sponsor ASAP that you have not already turned in.
