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Food
*We will be feeding about 50 people.
*Please bring the food to Amesbury School on Tuesday morning.

	
	Please add your name, how many slices/pieces you will make and whether it will meet particular dietary requirements (e.g. gluten free,vegetarian).

	Slices / Cakes - 60 slices/pieces needed
· We need at least one gluten free slice.

	

	Sushi - 100 pieces needed
· We need at least one roll to be vegetarian.

	

	Club sandwiches
· We need people to help with making these at school between 10:00 - 11:30. We will provide all the ingredients.

	

	Gluten free dish needed for 2 people
· This needs to be in finger food form.

	

	Hot savouries - 100 pieces needed
· You are welcome to make or buy these.
· We will heat them at school in time for lunch.

	

	Muffins/scones - 60 needed
· We will provide butter, jam and cream for scones.

	

	Setting up for lunch
· We need people to help with heating up food, putting food and drink out, and clearing away between 12:00 - 1:00.
· A list of instructions will be left with Helen.

	





 







Club Sandwiches
· Make about 30 sandwiches - cut in half.
· Make sandwiches with a variety of toppings, including some vegetarian.
· Please keep the vegetarian sandwiches separate.
· Put sandwiches on platters.
· Make signs for each type of sandwich.

Setting up for lunch
1. Heat up the savouries.
2. Put everything (sushi, savouries, club sandwiches, gluten free dish) on platters, if needed, and out on the table.
3. Cut any slices and put on platters.
4. Make signs to go with each platter.
5. Set up drinks (juice, tea, coffee and milo) and urns.
6. Put cups, paper plates and napkins on the table.

*Keep gluten free and vegetarian meals separate.

*Take away dishes as necessary.

Setting up for afternoon tea
1. Whip the cream and put into two or three bowls. 
2. Put jam into two or three ramekins.
3. Put margarine/butter into two or three ramekins.
4. Put scones/muffins on a tray.
5. Put gluten free slice on a tray.
6. Make signs to go with each tray.
7. Put out all necessary cutlery and napkins.
8. Set up on the table at the end of lunch.  


