MOE DINNER GUIDELINES – 2011  (updated 20-Jan-2011)
2011 MOE DINNER COORDINATOR - Patti Panariello
Patricia.T.Panariello@usa.dupont.com      
Cell phone: (302) 598-0666, Work:  (302) 992-3009
Please be advised that we have a student with a very serious allergy to peanuts/peanut oils and tree nuts/tree nut oils (ex., walnuts).  Please try not to bring in any food containing nuts, peanut butter or a nut-based oil. 

Please also note we have a vegetarian on the team.  Please include a vegetarian version of your meal or an option other than salad.  The option can include a frozen meal entrée that can be heated in the microwave.
Please purchase/prepare food for approximately 40 people.  Your budget is $150.00.
Menu suggestions/guidelines:
· Acme or Big box store:  45-60 pieces of chicken with healthy sides

· Wendy's:  20-30 hamburgers, baked potatoes (cheese), chili, plus a few salads

· Hot dogs - 30-45 hot dogs on rolls with salad or veggies

· Subs - Allow half of a large sub per serving, condiments on the side

· Pizza - 10-12 large (5 or 6 with just cheese)
· Homemade meal suggestions include:  baked ziti, lasagna, meatballs/sandwiches, baked or roasted chicken, macaroni & cheese, casseroles … served with a side salad or veggie tray.
Information for parents who volunteer to bring meals:

· You will be refunded up to $150 for each meal that you provide.  Receipts are required for your refund. 

· Some stores and restaurants may give a team discount so take one of our flyers with you and ask.   

· We are making an effort this year to provide more nutritious meals with more variety.  Please plan to bring a healthy, balanced meal that can be served and eaten quickly.  It doesn’t have to be gourmet!  

· If your budget permits it, please include a beverage (milk, iced tea, water or fruit juice)
· Desserts are not refundable.   If you would like to bring a dessert you may, but consider it a donation and spend your $150 on the main course.   

· Paper plates, cups, plastic silverware, etc. will be provided, as usual.

On the day that you bring your meal:

· The food should be set up in the Barley Mill Cafeteria by 5:15.  Please plan to stay until 6:00 to clean-up.  Take any leftovers home with you!

· Team members/mentors will serve themselves as they arrive.

· Give your receipts to Karen O’Brien.  She will give you your refund check. 
Miscellaneous Details:
· You will receive a confirmation email the week prior to your assigned date.  If you are absolutely not able to provide the dinner, please reply by email or call Patti so that “Plan B” can be implemented.
· If each parent with a student assigned to meals commits at least once, the meal assignments will go more smoothly and one – two people will not be overly committed.
· If you wish to change your published menu please contact Patti so that the changes can be publicized.  Some people must adjust their plans based on the type of food served.

