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 INTRODUCTION 

 

Congratulations!  If you are reading this, then you are considering 

starting a refugee or immigrant “pop-up cafe” like we did. When we 
got started, there was no way to know that our Hand-in-Hand Cafe 

would be as successful or as life changing as it was.  The three of us   
had the time and a desire to make a difference in the lives of refugees 

and feel lucky to have been at the right place at the right time.  Had it 
not been for the vision and generosity of a local Reverend along with 

the support of a refugee support organization, Hand-in-Hand would 
have remained a concept for another day.  In the pages that follow, 

we aim to bring this concept to life.  It’s a snapshot into what we did 
including timelines, challenges and lessons learned.  It takes a village, 

as you no doubt know.  When the village comes together as it did for 
the Hand-in-Hand Cafe, great things happen for all involved, and 

beyond our wildest expectation. 
 

Naomi, Jilana, and Bruce 
Hand-in-Hand Café Leadership Team 

 
 

BACKGROUND AND GETTING STARTED 

LexRAP (Lexington Refugee Assistance Program) is a Lexington-based 
501C non-profit organization helping refugees to settle in the United 

States and to become productive and well-adjusted members of the 
community.  Those few refugees who do make it to the United States 

face the daunting challenge of building a new life in a country with a 
different language and different customs. The mission of LexRAP is to 

support and to assist refugees and asylum seekers into American 
society. This assistance includes a support network for housing, food, 

clothing, transportation, health care, education (especially English), 
employment, legal aid, and socialization. Beneficiaries of this 

assistance must have received (or be legally seeking) permission to 

live in the U.S., either temporarily or permanently. In Lexington, 
Concord, Bedford, Medford, and Lowell that are 80 people either 

seeking asylum or recently arrived as refugees  from Syria, Uganda, 
Iraq, Iran, Cuba, Nicaragua, Rwanda, and Afghanistan who are 

supported by LexRAP.  These 80 people are our neighbors.  For more 
information about LexRAP go to LexRAP.org. 
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In the fall of 2018 LexRAP held a Fundraiser Dinner that was hosted   

by Temple Isaiah in Lexington.  The dinner was to be cooked by a 
team of six refugee women, all from Iraq and Syria and supported by 

a team of volunteers from LexRAP, Temple Isaiah and the community 
at large.  Demand for tickets was so great that the total number of 

guests was capped at around 220.  LexRAP refugees and the cooks’ 
families also attended this dinner and were seated with other guests.  

 
Shortly after this event, Anne Mason, Reverend of First Parish Church 

in Lexington Center, reached out to LexRAP to explore an “ongoing 
version” and offered to host such a series of dinners at First Parish.  

This would include storage space, and the use of their 
kitchen/equipment and banquet room.    

 

SEED MONEY AND A GRANT 

First Parish Church held a fundraiser for this project and raised more 
than $2000 of “seed money” in the fall of 2018.  In the winter of 2019, 

LexRAP applied to the CEL (Community Endowment of Lexington) for a 
grant to help launch this effort which resulted in a $1000 grant. 

 

 

LEADERSHIP TEAM 

A group of two “team leads” (see appendix:  Key Contacts) initially 

stepped forward.  They were joined by a third member a short time 
later.  Strategy meetings were held at First Parish between the leads 

and Reverend Anne Mason.  The first included a local entrepreneur 
who offered to organize a series of events, pay the cooks a fair wage, 

and handle promotions and ticket sales as part of a for-profit 
business.  This for-profit proposal was not accepted and the decision 

was made to pursue this venture using volunteer resources and 
working with the refugee community.  

 
In assembling a leadership team, it is essential that the members 

include people with a variety of complementary and skill-sets. We 

were also fortunate that our leadership team could utilize resources in 
place on the LexRAP board (Treasurer to cut paychecks and 

reimbursements) and First Parish (calendar coordination and custodial 
support) 

 
The Leadership Team held a series of three meetings over several 

weeks to create a basic “business plan” (See Appendix)  that outlined 
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how these dinners would take place, including projected revenues and 

costs.  The plan showed that the program would be “viable” (break 
even or generate a surplus of revenue) if we could fill the number of 

seats we had targeted in the plan.  The business plan also included a 
mission statement. (see next section) 

 
One member of our Leadership Team emerged essentially as our 

“Team Leader.”  Her role included, but was not limited to: 
 The liaison to our host church, and other local groups, including 

LexRAP and the local town clerk (for permits)  
 “Documenter in chief” -- creating agendas for our meeting with 

each other and with other groups. 
 Creating notes of all minutes and posting them on Google Docs,   

 Taking the lead role in prompting and marketing the meals to 
our local community.  

 Ticket sales via Eventbrite   

 
 

Another leadership team member was comfortable taking the point on 
volunteers and set up.  Her role called for attention to detail, 

persistence, the ability to organize and train others, and to think on 
one’s feet during the hectic pace of activities that take place on “meal 

day.”  Her role was organizing volunteers, including: 
  Dining room set-up 

  Flowers arranged for each table 
  The washing of dishes, pots and pans, and clean-up of the 

kitchen (Church custodian cleaned floors and stove) 
 

The third member of the leadership team was with commercial 
kitchens and coordinating food preparations.  He took the lead for: 

 food acquisition 

 menu planning 
 organizing support the Leads Cooks in food prep 
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HAND-IN-HAND CAFE MISSION STATEMENT   

The leadership team, in collaboration with LexRAP and Reverend 

Reverend Anne Mason created the following mission statement for this 

project:  
 

Create a “pop-up” dinner and evening program of authentic ethnic 
dinners that would be cooked by LexRAP supported refugee women 

that might empower them to: 
 Build a sense of community amongst themselves  

 Contribute incremental income to their family,  
 learn job skills related to food industry and some business 

management fundamentals 
 Enhance their English language skills, and   

 Build bridges between Lexington residents and refugee families 
 

 
RECRUITMENT, INITIAL MEETING WITH 
COOKS, CHOSING A NAME AND LOGO  

The LexRAP Leadership Team asked for help from a 
woman who spoke both Arabic and English fluently and 

Hd been involved in planning the LexRAP fundraiser 
dinner.  She knew all of the cooks for the fundraiser and 

attended a meeting with them and the Leadership Team. 
 

Other than the hectic day spent cooking together for the 
Isaiah Fundraiser for a large crowd, the women, who lived 

in 4 different communities and didn’t  know each other 
well, began to form relationships during this meeting. Tea 

and refreshments were served at the beginning of the 
meeting when we socialized.  

 

At this “planning meeting” we asked the women to 
propose a name for this event.  Among the several names 

proposed, the “Hand In Hand Cafe” was the most popular. We also 
asked the cooks to come up with a design that represented this new 

name.  Over the next few weeks family members submitted design 
ideas. These ideas were submitted to One of the cooks husband 

submitted a drawing that everyone liked.    the director of the 
Lexington Munroe Center for the Arts and a “friend of this 

project.”  She combined a number of the design suggestions to create 
the digital image that became The Hand-in-Hand Café’s logo.     

Whether I'm 
volunteering in the 
kitchen chopping 
vegetables to the 
exacting specs of 
our chefs or 
introducing my 
friends to the 
delicious food and 
traditional hospitality 
at a dinner, I'm 
reminded of how 
preparing and 
breaking bread 
together builds 
bridges and 
community.  These 
dinners are a great 
way to share cultures 
and traditions, hear 
the stories of our 
newest neighbors, 
and  create a 
welcoming 
community.    
Peggy S.- Volunteer 
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From the start, we were trying to engage the skills and expertise of 
the refugee families. Everyone was pleased with the name and the 

logo and proud that both the name and the inspiration for a graphic 
came from our refugee team!  

 

WAGES PAID 

Initially, we paid the women $150 for a guaranteed 10 hours of work. 

If circumstances required any of the cooks to work more than the 
planned ten hours, we paid an additional $15 an hour. Last fall, we 

changed the fee structure to $20 an hour, so $200 for a guaranteed 10 
hours of work on Saturday with an additional $20 an hour if someone 

worked on Friday.  The women said they were happy with this pay 

structure, in coordination with the LexRAP treasurer, received their 
“paychecks” the evening of the dinner event.  Cooks were offered help, 

if needed, in filling out a W-2 form.  These were collected and sent to 
the LexRAP treasurer. 

 

PROOF OF CONCEPT – OUR “PILOT DINNER” 

We set dates for our first three dinners.  We also agreed that the first 

dinner (our “pilot/proof of concept”) would be offered to congregants 
of First Parish Church.   Things went very smoothly.  Both the 

President of LexRAP and Reverend Anne Mason welcomed the 
guests.  We had plenty of volunteers (mostly from the Church), 

sufficient kitchen support helpers, set up and serving, as well as three 

people on kitchen clean up.  The Church custodian was responsible for 
putting tables and chairs away, and final “clean up” of floors and 

surfaces in the dining room and the kitchen.  His involvement was paid 
for through dinner revenues.   

 

 
SCHEDULING MEALS AND COOKS 

 

A sign-up sheet was maintained on Google Docs.  Three cooks were 
invited to sign up for each dinner.  This allowed each of the six Cooks 

to potentially be in the kitchen every other month.   
 

The majority of this critical process was done by a member of the 
leadership team contacting the cooks.  The sign-up sheet was then 
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populating the sign-up sheet and distributing it afterwards to 

“document” our progress. (see Lessons Learned) 
 

 

PLANNING TIMELINE   

The following timeline reflects our Hand-in-Hand experience and is 

offered as a starting point.   
 

Create a schedule of meals:  
Once we had the schedule approved by the cooks, have double 

checked dates for conflicts with town events, religious/national 
holidays.    

After coordinating with the First Parish Events Calendar, a  schedule 

for a season of meals is published and listed on the LexRAP website 
and on Eventbrite.  Tickets can be purchased, several months in 

advance for any of these dinner dates.  
 

Make a schedule for cooks and for volunteers: 
 Create far in advance as possible  

 Monitor empty slots for volunteers 
 

  
Menu Planning with our cooks: 
 

We very much wanted the women to own the menu that they would be 
cooking for our guests. To that end, we asked them to talk between 

themselves to decide what to cook before meeting with them to write 
down each item. This was an ever-evolving process as we searched for 

a system that would work reliably. From the outset, we aimed to give 

our cooks every opportunity to increase their skills.  Not with cooking; 
they were already fantastic cooks.  But with learning English and even 

improving their comfort with using a computer.   
 

For the first dinner, the three Hand-in-Hand organizers met at the 
home of one of the three cooks.  The other two joined us.  We 

discussed their ideas for a menu and then broke up into three groups 
of two to write down recipes and ingredient lists.  We knew that we 

wanted to cook for about 60 so we asked how much of each ingredient 
they would use if they were cooking for ten.  Then we multiplied by six 

to get the amount we needed for our dinner.  To say this process was 
cumbersome is a bit of an understatement but it was actually a lot of 

fun to do.  We enjoyed the hospitality of our host and we enjoyed 
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listening to the women speak in Arabic to make decisions that were 

then conveyed to us, sometimes by a fluent child. 
 

For the next dinner, we created a google spreadsheet that would 
ultimately become our archive as many dishes (Fattoush - a salad - for 

example) became staples at our meals.  While we were hoping that 
the women would embrace learning how to enter their dishes into a 

google sheet, that did not come to pass.  We continued to meet with 
the women to write down the recipes and then we entered each one 

into a google sheet.  These sheets also helped with the process of 
creating shopping lists, which is explained in another section of this 

guide. 
 

The meals we made were ambitious and included three entrees, one 
meat, one chicken and one vegetarian.  In addition, there was a salad, 

rice, a dip like hummus or baba ganoush that we had on each table 

with pita as guests arrived, dessert and coffee.  The tables also had a 
bowl of olives and two pitchers of water with lemon. 

 
Over the course of the nine Hand-in-Hand meals that we held, the 

process of meal planning remained a challenge. It got easier over time 
but language barriers and measurements continued to make this a 

time-consuming part of our planning.  The benefits of our in person 
gatherings to write down recipes were many, though, and made the 

challenge worthwhile.  The women got to know each other and we 
were given a glimpse into their world. 

 
  

Sell tickets: 
Tickets could be ordered online at Eventbrite or via a live link on the 

LexRAP website.  LexRAP.org website for the entire season.  

 
 

Apply for food permit (if needed): 
About a month in advance of each dinner, a Temporary Food Permit 

application was submitted to the town and had to be granted for a 
dinner to take place.  

 
 

 
Create “shopping” and “where to buy” lists: 

Around 1 week in advance create a spreadsheet with all menu items, 
all ingredients and quantities, and recommended “where to buy” 

column.   
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This sheet was then “sorted” by “Where to Purchase” so that we could 

create separate shopping lists for all items to be purchased at the 
Specialty Arabic Store, Restaurant Depot or a grocery store. 

Shopping is usually spread out over 2 days, depending on what is 
purchased depending on perishability. 

 
Pre-dinner prep the day before:  

Two hours of prep-work the day before the event staffed with 
volunteers in order to start the more time-consuming tasks (e.g. 

chopping onions, cleaning, peeling and dicing vegetables, prepping for 
Fatoush) 

.   
[Quote from cook and from dinner guest here] 
 

 
VOLUNTEERS 

Volunteers initially came from First Parish Church and LexRAP, the two 
sponsoring organizations, as well as people who the Team Leaders 

knew and recruited.  As we began staging dinners, we widened our 
efforts.  The use of Sign-Up Genius helped this effort. 

 
 

CERTIFICATION, PERMITTING AND FOOD SAFETY 

A variety of certifications were required to host a meal as 

planned. They may vary from state to state.  Here are 
some examples.  

 Check with local authorities for permits 
that might be needed.  

 Check with your host site to determine if 
they have any unique requirements for use of their 

space. 
 You will probably be required to have one 

person on site who has taken training and has passed 
the test for ServSafe certification.   

 In Massachusetts, on-site presence also is 
required for Allergen Training and Choke Training.  

 
You should be able to locate local organizations that conduct these 

training and testing.  Allergen training is online.   

Now that I’m 
retired after a 
career 
spanning 40 
years, I 
discovered 
that helping 
cook these 
Hand-in-Hand 
meals has 
been the 
MOST 
REWARDING 
job of my life.  
Bruce L  
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MARKETING, PROMOTION, AND TICKETING 

We promoted initially through the local papers (listed for free under 
“Community Activity”), local town websites listing activities, through 

the Churches and Temple where dinners had been hosted for 
congregants.  We also asked the local Interfaith Clergy Association if 

they would help us promote these dinners. We used our logo for 
mailings, emails, and for posters and menu cards placed on each 

table.  We used Eventbrite to manage ticketing.  They charge a fee 
that we felt was reasonable, given the complexity of managing ticket 

sales by ourselves 
 

 
STOCKING THE PANTRY  

Before your first meal, take an inventory of what is already available 
at your venue.  This should include storage space, kitchen equipment, 

plates, silverware, etc.  To speed up our cleanup process we decided 
to use compostable paper plates.   

 
 

We used some of our start-up funding to buy:  

 A 14 cup food process (was donated) 
 A “Cambro” stay hot unit to store cooked items before serving 

 Foil wrap, foil hotel pans and plastic wrap 
 Buffet serving stands (wire, not fancy ones) 

 Spices, sugar, flour, cornstarch, vinegars, olive and vegetable oil 
 Cloth table coverings that were easy to wash 

 A relatively inexpensive set of knives 
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LIGHTS, CAMERA, ACTION! DAY-OFF EVENT  

Time Behind the 
scenes 

In the Kitchen In the dining area 

10:00 Pick up flowers    

11:00  Leadership 
Team may 

arrive to double 
check supplies, 

get organized 

 

12:00PM  Cooks arrive, 

get organized, 
make a plan 

 

 

1:00 Pick up Veggie 
pizza for lunch 

Volunteers 
arrive to help in 

the kitchen 

Custodian sets up 
tables and chairs  

2:00   -Volunteers arrive to 

set tables 

-Volunteer arrives to 
arrange flowers in 

vases 

3:00   Buffet table set up 

5:00  Clean Pots  

5:30 Check Reg 
Table is set 

Finalize cooking/ 
garnishing 

Volunteers for 
Registration arrive  

6:00  Kitchen Cleanup 
On Site  

Volunteer Servers 
arrive   

6:15  Food trays to 

Buffet Stands 

Introductions/Welcome 

6:30 Cooks ready to 

speak 

Desserts Plated Dinner is Served 

6:45  Coffee prepared Each Cook describes 
what she cooked 

6:50   Begin clearing dinner 
plates, refill waters 

7:00   Dessert served 

8:00-
9:00 

 Clean up Kitchen Clean up Dining Room 
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PLEASANT SURPRISES 

Our experience in Lexington to date has been a very positive one.  We 

were lucky: 
 To find resources in our community to help us communicate in 

the early stages to prospective cooks what we hoped to do 
achieve.   

 To have a supportive and appreciative community and clergy 
that is very supportive and appreciative of this effort.  

 To have a well-established organization like LexRAP with their 

relationships with all of our cooks and a group of dedicated 
volunteers to support them.  

 That First Parish Church facilitated our connection with the 
Muslim Community of Lexington, who became supporters of 

Hand-in-Hand effort and very supportive of LexRAP. 
 

 If you are planning a similar venture in your community we hope you 
are as fortunate as we were with local resources and support.  If not, 

plan accordingly.  It may take a little longer to launch.  You may need 
to look for start-up funding through local businesses (banks, realtors, 

etc.)  You may wish to do something this on a smaller scale, at least 
initially until word of mouth or repeat guests build your business. 

 

 

COOKS GAIN CONFIDECE 

Before the meal service began, we always asked the cooks to 
introduce themselves and talk briefly about the dish or dishes they 

cooked.  Initially, there was a fair amount of nervousness on the part 
of the cooks.  Later in this process, as our cooks gained experience, 

they were able to talk about each dish and how it would be prepared 

and enjoyed in their native country.  Through this process and 
communicating with volunteers they gave instructions, their language 

skills improved and comfort level in communicating was evident. 
 

Our cooks were encouraged to eat with guests. This led to meaningful 
interaction and addressed our goal of “building bridges” between 

communities.  Our guests appreciated this opportunity to meet the 
families they were supporting through their participation.  
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COFFEE  

  
There was no question that coffee would be served after the meal and 

that it would be prepared and served in a traditional Arabic Style.  We 
bought a copper coffee cooker, ground coffee from the Arabic market 

(regular only), cooked it on the stovetop with some cardamom added 
right before serving the meal, and put the finished product (usually 2 

or 3 batches/pots) into thermos “stay hot” pump containers.  This was 
served in small paper hot cups. Everyone loved it! (decaffeinated tea 

also served) 
 

FIRST-TIME ATTENDEES 
 

During our welcome that kicked off each meal, we began to ask for a 
show of hands for how many people were attending for the first 

time.  That percentage of “first-timers” remained very steady at 

roughly 80%!  It looks like we were only scratching the surface of 
“demand” for such an event. 
 

 
CHALLENGES 

MEASUREMENTS 

 We discovered that one aspect of menu planning/shopping was a 

little “problematic.”  Measurements!  Not only does most of the rest 
of the world use the metric system for weights and measures, but 

we came to understand that our cooks learned their kitchen skills 
by watching and helping their mothers.  Written recipes, a list of 

precise ingredients, and sometimes temperatures were not easily 
identified.  This required some discussion and a general idea of 

what “feels reasonable” on the part of the team creating the 
shopping list.  

 
TRANSPORTATION AND CHILD SUPERVISION  

 One of our cooks families did not own a car, none of them own 2 
cars, so getting our cooks to meetings, to help with specialty 

shopping, and to the church to cook sometimes required 
volunteers to help with transportation.  This might including 

picking up family members of a cook so that they can attend a 

dinner.  Our leadership “owns” this and manages it. LexRAP 
helped with this. 

 Some of our cooks needed to bring children with them during 
food preparation   It’s possible that while the moms are in the 
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kitchen, their kids may need some supervision.  Please keep this 

in mind.  
 

 
CLEAN UP VOLUNTEERS  

 While we ended up with a couple of amazing clean up 
volunteers, this was a challenge.  Cleanup effort is done behind 

the scenes and is hard work.  It might be worth offering to pay 
one or two people to do this work for a few hours. 
 

 

LESSONS LEARNED 

BUFFET VS PLATED MEALS: 
 We never seriously considered plating individual meals and 

serving them with wait staff.  A buffet was simple, efficient, 

allowed for some lovely “garnishment” of pans of food, and kept 
the meal moving along.  It also reduced our requirement for the 

number of volunteers, training.   
 Bringing people up to the buffet smoothly was never an issue 

and was managed by one of our team leaders.  Desserts were 
individually plated and set out on the buffet table and counter 

behind the table.   
 As tables were cleared by the volunteer servers, people were 

invited to come back and pick a dessert plate.  
 

LIVE MUSIC: 
 Early on we tried to “structure the experience” by adding live 

music, or orchestrating “discussion topics” for each table, but 
we quickly learned that there was not need to provide 

entertainment or suggested discussion topics to guests.  They 
were very engaged in discussion with others at their tables. 

 

 
 

“FAMILY EATS FOR FREE” 
 For each of these meals there was an understanding that 

immediate family members of our cooks were welcome to 
attend the event and eat dinner.   

 This would typically increase our set up and meals served 
between 10 - 15 persons.   

 With this understanding we always shopped and prepared for 
a larger number of meals than the number of tickets 
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sold.  Because we had limited freezer space, we encouraged 

our cooks to take home leftovers.   
  

STICKING TO THE SCHEDULE: 
 We also learned to stick to our schedule for meal service and 

the time we needed to begin the clean-up process.  We 
wanted to be “predictable” when we asked volunteers to help 

with clean up and did not want people working later than they 
expected.   

 
 

 
SHOPPING FOR INGREDIENTS: 

 Food shopping began two days the meal.  It important for 
shoppers be in (phone) contact with each other in case an 

item we expected to find at a given location is not available.  

Often another shopper can look for this ingredient while they 
are at a different store. 

 Inevitably, on the day of a dinner, additional trips to the 
grocery store were needed for forgotten items or if more of 

something was needed.   . 
 

 
LANGUAGE AND COMPUTER SKILLS 

 It was clear to us at the beginning of our process that English 
comprehension and speaking was not easy for our cooks.  It 

was extremely beneficial to have a “translator” in our initial 
meetings with the cooks.  Communication improved steadily 

from meal to meal.   
 Although one of our goals was to build some “business skills” 

through this process, we did not push too hard to ask the 

cooks to fill in templates or formats that we had created for 
menu ingredients, or schedules.  We asked for this to be 

done, and suggested that cooks work with their computer 
literate kids to do some of these tasks, but soon lowered our 

expectations and used phone calls, emails and texts for these 
communications.  
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IN CLOSING 

 
In closing, we hope this guide can help you get started in your 

own community.  Hand-in-Hand combined community building, 
fostering possible careers in food service, and finding a way for 

refugee cooks to build relationships with each other and 
the volunteers, while improving their English and getting 

acquainted with the  "American" way of doing things as well.   
 

We would be remiss if we did not also mention the incredible 
flavors and aromas we were able to enjoy and the traditional 

techniques that came straight from the hearth of our cooks' 
homeland.   

 

Serendipity, LexRAP and Reverend Anne Mason gave us an 
enormous start to this initiative.  Enthusiasm and commitment 

proved just as powerful a catalyst leading to the success of Hand 
in Hand! 
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 APPENDIX 
 

1.  BUSINESS PLAN 
 

Business Plan for LexRAP Refugee Cooperative 
Dinners 

“Hand in Hand Café” 

Hosted at First Parish Church 

Updated:  February 4, 2019 

 

 
 

 

 Goal #1:  Empowering LexRAP-supported refugee women to: 

·        Build community amongst themselves 

·        Contribute income to family 

·        Learn job skills related to food industry and basics of running a business 

·        Enhance communication skills  

 

Goal #2:  
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           Build bridges between Lexington residents and refugee families 
  

Goal #3: 
    Create a “pop-up dinner and evening” program of authentic ethnic dinners  

cooked by LexRAP supported refugee women 

  
Three dates are now on the calendar for these dinners: 

o   Saturday, March 9, 2019th  (complete!) 

This dinner will be open first to First Parish congregants and then to 
the public if we don’t sell out. Subsequent dinners will be open to 
the public 

o   Saturday, April 13, 2019th 

o   Saturday, June 15th, 2019 

 

Tickets will be sold on Eventbrite for $30 each.   
There will also be an option of making a donation to LexRAP. 

 

How do we achieve these goals? 

  
 By paying women currently supported by LexRAP to cook for each event 

o   There will be three cooks per event 

 The group of three will decide on a menu 

 Each woman will submit their recipes and a shopping list to the 
LexRAP committee at least 1 week in advance of the event so a 
plan for food shopping can be made.  The women will not be 
expected to shop for their ingredients, but can, if they so choose 

 By paying each refugee cook a “wage” based on time invested in 
preparation and cooking on site the day of the event. 

o   Each cook will be paid $150 for up to 10 hours of work. 

o   If they work less than ten hours, they will still receive $150 

o   This pay structure will be reevaluated as we gain experience with 

these events 

  By facilitating table discussions/icebreakers, hosting speakers during the 
event 

 By providing volunteer support to these families as needed to ensure 
success (e.g. room set up, clean up, serving, transportation if needed – 
even babysitting while the women participate) 

 By maintaining close contact with First Parish Church 

o   Mouna Anderson is now the FP liaison to “Hand in Hand” 

o   Naomi Rosenthal is the LexRAP point person to First Parish 

 Sara Mannix attended our first planning meeting with the cooks and 
showed them around the kitchen.  She will be volunteering her time at the 
events as well 
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 By making sure that someone/s on site is: 

o   ServSafe certified (currently, Bruce Lynn is certified.  Jilana 

Abrams and Naomi Rosenthal will get certified) 

o   Choke Saving trained (eventually) 

o   Allergen Awareness trained (eventually) 

 “ Hand in Hand” (LexRAP) will be responsible for the $100 fee per dinner 
event for FP custodial services 

   

  

2. KEY EVENTS AND DATES 

 

 Fall of 2018 Temple Isaiah hosted LexRAP Fundraiser 
cooked by refugees.  Tickets were in such demand that the 

number of attendees needed to be capped due to seating 
capacity.  This event was the “inspiration” for the Hand-in-

Hand Café. 
 Late 2018 Planning Meetings Held at First Parish 

 On month later - Business Plan Created, reviewed by 
LexRAP, and presented to First Parish 

 The First Parish Church board of directors approved the 
plan and a “Partnership” was established between LexRAP 

and FP as a result 
 Early 2019 - Met with Kitchen Committee at FP to visit 

kitchen, discuss storage options. 
 March 9, 2019 (First dinner, a pilot with 45-50 congregants 

of First Parish as paying guests) 

 April 13, 2019  Sold Out  (50 guests) 
 June 15, 2020 (Sold Out)  (50 guests) 

 June 22, 2020 (“Private” Hancock Church fundraiser) Sold 
Out  (60 guests) 

 Sept 28, 2020  Sold Out (60 guests) 
 October 2nd Fundraiser for LexRAP at Temple 

Isaiah.   Cost $35/person 
 Nov 23, 2020  Sold Out (60 guests) 

 Jan 11, 2020 Sold Out (60 guests) 
 Feb 1, 2020  Sold Out (60 guests) 

 March 7, 2020  (last dinner)  Sold Out (60 guests) 

 We completed an entire year before Covid-19 arrived on 

our shores interrupting our momentum.  On March 10, 
2020, we cancelled dinners scheduled for duration of 2020 
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3. A Typical Meal 
 

 The meal will be Halal (and nut free according to First Parish requirements) 
 There will be a meat (chicken or beef) and a vegetarian entree 

Side dishes, based on cooks preferences and specialties. May vary by night 
(e.g. hummus, grape leaves, middle eastern salad).  Could be rice or potatoes of 
entrée is meatballs or kebob 

 Dessert 
 Drinks –probably water pitcher on tables.   Coffee and tea will be provided. 
 No Alcohol will be served and no BYO permitted. 

 

3. Revenues and Costs 
 Costs per meal would include 3 cooks @ $150 (all other labor is 

volunteer), Custodian Fees @ $100/meal, supplies @$30, Food Cost 
@$7/person ($280 for 40 persons or approximately $860 per meal.    

 Revenue for 40 guests would be $1200 

 Expected surplus per meal of $340 

  

We also served family members of cooks who could attend for free without purchasing 

extra food.  This was typically an additional 10 guests. 

 

4. Evaluation Process 
 

o   We will be evaluating and refining the model as we go.  After the series of three 

dinners are done, the planning group, including First Parish, will meet to do a more 
formal evaluation (process to be determined) 
o   We will submit an updated and revised business plan and schedule dinners for the fall 

and winter of 2019-2020 after completing the evaluation process. 
  

 

5. Example of spreadsheets for menu planning, 
recipes, and shopping 

A spreadsheet was created for each dinner offered with different sheets for each 
menu item listing the cook, the item name, ingredient, quantity, unit of measure, 
and the store where we expected to find each item (grocery store, specialty Arabic 
Store, Costo, Restaurant Depot).  These sheets became helpful for food prep work 
and were sorted by “STORE” to create a separate listing of all items to be purchased 
at a single shopping location.  This greatly simplified the shopping process and 
allowed us to assign different people to go to a single store/outlet if we had enough 
resources.     
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 MENU PLAN: 

 

; 

 

Menu for 
January 11, 
2020 

Who's 
responsible? 

 

     -We hope that by writing down 
each recipe and the 
ingredients, we will be better 
able to make an accurate 
shopping list.  And, plan our 
time. 

 

 Baba Ganoush 
with Pita chips All 

 -See down below - there are 
tabs for recipes 

 
Fattoush All 

 There is a tab that says 
"Sample recipe".   

 

Chicken 
Shawarma Heba 

 This should help you know what 
we are asking 

 
Kubba - beef Hala 

 -Also, please ask for help if you 
need it.   

 

Roasted 
Vegetables Zaynab 

 

  

Rice with fava 
beans and dill Zaynab 

 

Thanks! 

 

Yogurt with 
cucumbers All 

 

Jilan, Naomi and Bruce 

 

Ballah-Alsham 
(dessert) Zaynab 
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SHOPPING LIST 

 

Cook:   
Recipe 
Name 

Ingredients 
needed 

How much 
needed for 60-

70 people? Where to Buy 

All Fattoush 
Tomatoes 
(Roma) 40 MB 

 

Fattoush 
cucumbers 
(English) 6 large MB 

 

Fattoush 
 red cabbage for 
color 1 MB 

 

Fattoush Green onions 5 bunch MB 

 

Fattoush radishes 5 bunches MB 

 

Fattoush romaine lettuce 6 heads MB 

 

Fattoush  fresh mint 8 bunches Arabic market 

 

Fattoush fresh parsley 5 bunches MB 

 

Fattoush lemons 10 MB 

 

Fattoush Mint powder 1 cup Pantry 

 

Fattoush Olive Oil 3 1/2 cups MB 

 

Fattoush Sumac check pantry Pantry 

 

Fattoush  Pita chips 3 boxes 
Arab store on 
Friday 

 

Fattoush 
pomagranate 
molasses 2 bottles  

check pantry 

 

 

 

 

 

 

   

Arab Market 
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EXAMPLE OF SHOPPING 
LIST BY STORE 

 

All Misc 
Cardamom 

pods 6-7 gift bags Arab Market 

All Misc dried lime 
this is for the gift 

bags 
purchased 

All Misc Turmeric ?? Pantry/purchased 

All Fattoush  Pita chips 3 boxes 
Arab store on 

Friday 

All Fattoush  fresh mint 8 bunches Arabic market 

All Misc coffee, Arabic 1 lb Arabic store 

All Misc dates two bags 
Arabic Store 

All Misc olives 1 big jar Arabic Store 

Heba Shawarma Pickles 2 jars Arabic Store 

All Baba G Pita  6 bags Arabic Store 

Heba Shawarma Shawrma spice 

 
Arabic store 

Heba 
Ballah-
Alsham Vanilla 3 Packets Arabic store 

Heba Shawarma Pita, large 6 bags Arabic Store (Fri) 

Zaynab 
Roasted 

Veg Oregano 

 
Naomi 

All Fattoush 
pomagranate 
molasses 2 bottles   pantry 

All Misc Dinner Plates 

 
in pantry 

All Fattoush 
 red cabbage for 
color 1 s mall MB 
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Zaynab 
Roasted 

Veg 
Baby 

Mushroom 4 boxes MB 

Zaynab 
Roasted 

Veg Baby Onion 2 bags MB 

Zaynab 
Roasted 

Veg Baby Potatoes 3 bags MB 

Zaynab 
Roasted 

Veg 
Cherry 

Tomatoes  2quarts MB 

Zaynab 
Roasted 

Veg 
Colored Pepper 

(All Colors) 
2 of each of 4 

colors MB 

All Fattoush 
cucumbers 
(English) 6 large MB 

Zaynab 
Roasted 

Veg Dried basil TBD MB 

All Baba G Eggplant 10lbs mb 

Hala Kubba eggs 2 MB 

All 
Yogurt 
sauce 

cucumbers 
(English) 10 MB 

All Fattoush fresh parsley 5 bunches MB 

All Baba G garlic  Half box mb 

Heba Shawarma garlic Half box MB 

Zaynab 
Roasted 

Veg Garlic Half box MB 

All 
Yogurt 
sauce garlic, minced Half box MB 

All Fattoush Green onions 5 bunch MB 

 

PHOTOS 


