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Ready for a Crowd 

There are many occasions when groups 
of people must be fed. It may be a family 
gathering, a church social, a business 
meeting of an organization, or a meal 
arranged to make money for a special 
project. Whatever the purpose, it can be 
a frustrating and exhausting experience. 
It need not be, if well organized and 
planned. 

Every function requires one person 
who assumes responsibility for its suc-
cess. The homemaker usually assumes 
major responsibility in the home, dividing 
duties such as greeting guests, settingthe 
table, arranging table decorations, serving 
the meal. and cleanup among other family 
members. 

The larger the group to be served or 
entertained, the more responsibilities 
there are to divide. It is necessary to have 
someone in authority--a chairman or co-
chairmen--who will divide the work and 
see that all details are taken care of. 
(The ideal chairman has been described as 
being "gentle as a lamb and as persuasive 
as a kitten, with the tenacity of a bulldog 
and the energy of a beaver.") The 
chairman is an executive who organizes 
and coordinates the work. A good executive 
knows how to delegate responsibility to 
others. The chairman is not supposed to do 
all the work! 

The chairman will select others to be 
responsible for specific jobs. Committees 
frequently named are publicity, hostess, 
kitchen, dining room, and cleanup. There 
may be more or fewer committees depend-
ing on the size of the group to be served 
and the number of potential helpers. If 

your club has only a few members, each 
person will have to do several jobs. 

The chairman should be sure that each 
committee understands its duties. The 
publicity committee usually advertises the 
meal and sells tickets. If the event is 
catering to a special group, then that or-
ganization is responsible for selling 
tickets. If you are interested in serving 
such groups, you might appoint a per-
manent publicity chairman who would con-
tact groups telling of your services. 

The hostess committee assumes the 
responsibility of greeting guests at the 
door. arranging for cloakroom facilities 
and selling and collecting tickets at the 
door. 

The kitchen committee has the greatest 
number of responsibilities. Its members 
plan the menu, purchase or arrange for 
needed food to be donated, arrange for 
necessary equipment, and help prepare the 
food. 

The dining room committee is respon-
sible for the appearance of the dining room. 
This includes table coverings, center-
pieces, decorations, and setting the table. 
Members of this committee serve the food. 

The cleanup committee is responsible 
for leaving everything spic and span. This 
isn't the most glamorous job but it is es-
sential. 

Planning the Menu 

There are a number of factors to be 
considered when planning the menu. 

Equipment-- Know what equipment is 
available for preparing and serving food. 



If oven space is limited, don't plan an oven 
meal. A molded vegetable salad may take 
up all of the refrigerator space, leaving no 
room to store other perishables. If there 
are a limited number of small plates, 
better not plan to use them for both salad 
and dessert. The dishwashers may not 
work that fast! 

Space--How much space is available? 
There is little space for workers in some 
church kitchens. A limited number of 
persons may accomplish more than a 
larger number who fall over each other. 

Labor-- How many people are available 
for the various jobs? What are their 
capabilities? Suit the job to the worker if 
possible. Older women may enjoy doing 
sit-down jobs or those that require little 
walking. Young people don't seem to mind 
waiting tables and the walking that is 
usually involved. 

Supplies--What supplies are available 
locally? You may get more for your 
money--both in quantity and quality--by 
buying locally grown foods. Inlanders 
haven't a ready source of fresh seafood! 

Group--The age, activity, and sex of 
the guests should be considered in plan-
ning the menu. You wouldn't serve the 
same meal to a group of teenagers, a men's 
service club, and a ladies' luncheon. 

Profit--How much, if any, profit you 
expect to make will influence the menu. 

Appearance-- Food should look good as 
well as taste good. Some foods just 
naturally go together. The flavors are 
compatible, the textures contrast, and the 
colors are attractive. In planning menus, 
think in terms of flavor, color, and textures 
so you won't end up with an all-white, all-
soft, all-crunchy, or all-creamy meal. 
Remember, too, if the main course is 
hearty, the dessert should be light and 
vice versa. 

If it's a dinner .......... think along 
these lines: 
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The first course could be: JUICE, 
such as apple, grape, grapefruit, pine-
apple, tomato, mixed vegetable, a blend of 
fruit juices, sweet apple cider or FRUIT 
COCKTAIL. 

The second course could be: MEAT, 
such as roast beef, pot roast, swiss steak, 
hamburgers, meat pie, meat balls, corned 
beef, lamb, baked ham, roast pork, veal 
cutlets, frankfurters, beef or ham loaf, 
creamed ham, cold cuts; or FOWL, such 
as roast turkey or chicken, oven-fried 
chicken, chicken or turkey pie, creamed 
chicken or turkey; or FISH, such as baked 
fish fillets, fish sticks, shrimp, salmon or 
tuna loaf, clams, oysters. Accompany with 
VEGETABLES, peas, green or wax beans, 
a mixture of peas and carrots, carrots, 
potatoes (baked, boiled, mashed, oven-
browned, chips, scalloped, sweet--candied 
or mashed), cabbage, stewed tomatoes, 
corn, beets,squash,onions,sauerkraut;or 
by CEREALS such as rice, noodles, or 
macaroni; accompanied by SALADS, such 
as coleslaw, pickled beets, potato, sliced 
tomatoes, gelatin (fruit or vegetable), 
hearts of lettuce, tossed, relish tray. 

Or the second course could be: BUD-
GET STRETCHERS, such as spagetti and 
meat balls, macaroni and cheese, corned 
beef hash, baked beans and brown bread. 

The dessert course could be: SWEETS, 
such as ice cream (plain or fancy), fruited 
gelatin, puddings, apple brown be tty, 
shortcakes (peach, strawberry, blueberry, 
pineapple), layer cakes, plain cakes, pies 
(fruit or custard), gingerbread, tapioca, 
baked apples, fresh fruit cup, stewedfresh 
fruit, or brownies. 

How Much To Charge? 
If the gathering is just for fun or a 

service, you may not expect to make any 
money. But if money is your goal, you 
must figure costs carefully. Food costs 
are the most obvious. Sometimes all foods 
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are dona_ted but most often some have to be 
purchased. Figure the costs of table 
decorations, coverings, andnapkins. If you 
own table linens, add in the laundry charge. 
If you have to rent chairs or tables, include 
rental fees. 

Miscellaneous costs can mount up. 
Don't forget to add the costs of paper 
supplies, printing tickets, posters, clean-
ing supplies, free meals, and utilities. 

To estimate the price of the meal, you 
can decide what price to charge and plan 
the menu accordingly or plan the menu, 
figure the cos ts, and then decide how much 
to charge. If you decide on price first, 
you will probably charge what the traffic 
will bear. If $1. 75 is the going price in 
your area, you will probably charge that, 
too. If you want .to make $1 per person, 
then costs can't exceed 75~ per person. 
You may have to make changes in the 
menu to ensure this profit. 

Let's Go Shopping 
Buying is one of the most critical jobs. 

Overbuying may result in leftover foods 
that eat into profits. Buying too little can 
create an embarrassing situation. 

Make a detailed list of all supplies 
needed. Check all recipes to be sure that 
you have included all ingredients. A buy-
ing guide can be most helpful in determin-
ing how much to buy. Several are listed 
at the end of this publication. 

Shop around. Check with several dif-
ferent sources to see what is available. 
Compare prices and quality. If the number 
of people to be served is uncertain, buy 
extra canned and packaged foods so that 
smaller amounts of food can be prepared 
as needed. Arrange to get credit for unused 
supplies. Investigate all possible services 
offered by local merchants. Some meat 
markets will roast meat free of charge. 
Others will slice cooked meat--a great 
timesaver and an ideal way to control 
portions. Keep a detailed record for 
future use. 

Serving the Meal 

There are 5 basic types of service. 
Which you choose depends mainly on the 
kitchen and dining room facilities, the 
number of workers available, and the kind 
of affair you are planning. 

FAMILY STYLE. Informal and home-
like, this appeals to almost everyone. The 
food, arranged in serving dishes and on 
platters in the kitchen, is placed on the 
.tables, each guest helping himself. 
Waitresses help pass the main dishes, 
refill, clear the tables, and serve dessert 
and coffee. 
Advantages: People generally like this 

type of informality. 
Disadvantages: No control over portions 

which can mean less profit; uses more 
dishes; tables apt to look untidy. 

PLATE SERVICE. Foods are served 
on plates in the kitchen and carried to 
dining room by waitresses, who later re-
move plates; then serve dessert and coffee. 
Advantages: Complete control over por-

tions--thus greater profit; fewer 
dishes needed; tables less apt to look 
messy. 

Disadvantages: More helpers are needed; 
possibly less appealing to customers. 

BUFFET STYLE. Foods are arranged 
on platters, in serving or chafing dishes; 
then placed on a long serving table from 
which guests help themselves. Silver, 
napkins, water, and relishes can be picked 
up from the same serving table, using a 
tray, or can be already arranged on the 
tables. Dessert and coffee are served 
buffet style also. 
Advantages: Requires less kitchen space; 

fewer workers. 
Disadvantages: Portion control is impos-

sible; untidy tables are probable; some 
waiting in line by guests. 

CAFETERIA STYLE. Similar to buf-
f et, except that the food is portioned out. 
Some foods may be already portioned in 
paper cups or on plates. 
Advantages: Better control over portions; 

hence more profit. 
Disadvantages: Less attractive than other 

types of service, hence less inviting; 
some waiting in line by guests. 

POT LUCK STYLE. This type of ser-
vice is generally used when there are 
limited, if any, kitchen facilities. Spe-
cific dishes from a planned menu are as-
signed to different women to prepare in 



their own kitchens. There are 2 ways to 
do this: (1) Cooks are given standard 
tested recipes. (2) Each cook brings her 
own dish made from her own recipe but 
the "chair" will have specified what it is 
to be. If you are not specific about this 1 

you might, as happened to one unhappy 
chairman, find yourself with nothing but 
bowl after bowl of potato chips. 
Advantages: Minimum amount of kitchen 

equipment needed; maximum profits if 
cafeteria style; especially good for 
srpall numbers; few workers needed. 

Disadvantages: Probably some variance 
in the cooked dishes because of dif-
ferent cooks. 

Sanitation 
You should check with local health 

officials on regulations for preparing and 

serving food to the public. These laws 
are for the protection of the consumer and 
should be observed. 

It's not good business to take chances 
which may result in food spoilage. You 
will lose money if you have to discard the 
food and you'll certainly lose customers if 
they become ill following the meal. Spoil-
age organisms grow fastest when the food 
is at room temperature or slightly above. 
Food should be kept at lower temperatures 
(refrigerator or freezer) or higher tem-
peratures (above 120°F .) to slow down 
bacterial growth. Spoilage organisms get 
into food from sneezes, coughs, infected 
cuts, or sores, inadequate washing of 
hands, containers or cutting boards, or 
may be present in the food when purchased. 
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