
Stone Soup Day Saturday 19th January 10.30 -1.45
Soups offered so far..


1.   Carrot and Coriander       Peter Dicken – Housing Ass slow cooker to transfer to

2.   Leek and Potato              Chris Cant- Jane’s slow cooker to transfer to
3.   Parsnip                             Lynn Barnes – own slow cooker
4.   French Onion                   Margaret Chevert –Joan’s  slow cooker
5.   Tomato and Basil             Marie Armstrong – own slow cooker
6.   Cauliflower & Stilton
    Nigel- needs a slow cooker to transfer
7.   Split Pea  

    Maureen –caths slow cooker to transfer

8.   Butternut squash
    Carol Mitchell –own slow cooker
9.   Mixed bean chilli soup
    Youth Club – Soup Shop Kettle

10. Winter Warmer

    Mike & Ann Lawson –own slow cooker

11. Lental & Veg

    Paul, the Soup Shop- own kettle

In order to have some menu handouts please could I have the recipe you use in advance of the day..                      

Each soup to serve x8 a slow cooker is usually 3ltrs.

We have the facility to re-heat the soup in the morning and to transfer to the slow cooker.

………………………………………………………………………………………

In order to protect ourselves please read the following:


IMPORTANT. The Law related to Food prepared in people’s homes 

Clothing-wear clean protective clothing to protect yourself and the food e.g apron, hair tied back.

Effective Handwashing - handwashing is extremely important at all stages. Washing with hot water and soap before handling and after handling raw food is recommended. Harmful bacteria can be spread more easily if hands are wet. . If you are unwell please say so and we will find someone else to make the soup.

Pets- control pets and keep them away from areas where food is prepared.

Surfaces Equipment & Containers - must be clean  and prior to preparation wash down surfaces with hot soapy water, clean cloth and antibac cleaner.

Temperature of food- soup cooked in advance, cool it quickly. Within 1 ½ hours  temperature of the fridge needs to be at 0-5◦C. It will need to be reheated to plus 75◦C and then hot held at above 63◦c. 

Other thoughts…transporting the soup- consider carrying the soup in clean containers with lids/thermos flasks to be reheated on site this might be safer than carrying hot in the slow cooker.

…………………………………………………………………………………………..

We will be at the Salvation Army from 10.00 to prepare the room and to start to heat up the soup.

If you are coming to help, please bring an apron if you have one.

The slow cooker soups will be out on a table for people to choose from. Also the stone soup will be made alongside. This will be done on a mobile hot plate. We will use a special table for this and put it in an area where there will be little people movement.Peter Dicken will be incharge of this soup.. All electric cables will be taped to the floor and run from one cable to the wall plug.

Stone Soup People will be asked to bring a portion of veg (in a basket outside) inside with them to add to the stone and water. This will be washed and bagged in advance thus avoiding unwashed hands touching the veg. At some point adding veg will be halted to allow this soup to be cooked and served. Peter Dicken will tell the story of Stone Soup at intervals through the session!

We hope to have a least 2 hygiene certificated persons at the session.

Tea & coffee will be served from the kitchen and transported on trays to avoid spillage. Everyone handling foods & drinks will wear aprons. Clearing of tables again using trays and washing up using the normal SA procedures. It is hoped that someone who uses the kitchen will be on hand to advise.

There will be a donation box toward the raised beds for growing veg project and leaflets about this and and Freegle will be on the tables.

At the side of the room there will be Freegle tables for receiving and displaying things to give away. Surplus will go to the SA charity shop.

It is hoped that young people from the Friday Youth Group with a youth worker will be present to assist. Especially in handing out kits for pea shoot planting and with  the environmental snakes and ladders games to make and play. There will also be a giant draughts mat where the game of veggie  verses tinned food can be played!

Please advise if you think I have left out any safety points or other information to share.

Many thanks Joan Robinson 07754773701

 

