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      Cook Team Collective Wisdom
The most important factors to success in a project (and fun/satisfaction in the planning team) are:
· Clear early communication

· Respect 

· Flexibility

On any project where you need contact or other info from the office, please call and ask! We’re happy to help facilitate communication.
Lead Cook (( Project Leader

· Cook and Project Leader should talk early in planning process to clarify…

· How early to start thinking about menu, buying food, delegating tasks.
· Does the Lead Cook want to come to site visit?

· Lead Cook presence at crew leader orientation?

· Who is on the Cook Team, and other auxiliary members who may help before or after.
· Process/timing for creating supply and shed materials list.
· If this project is similar to a previous one (type or location), then share sample tool lists, menus, and lessons learned from previous project(s).

· Lead Cook and Project Leader should schedule eating times and Project Leader should make sure these times are adhered to by crew leaders on larger projects where staggered meal entry is needed.
· Lead Cook should remind Project Leader to tell volunteers to place ALL smelly items in bear fence or tool truck at night. Including personal snacks – not to be kept in tents or left on picnic tables late at night!

Lead Cook (( Tool Manager

· Lead Cook and Tool Manager should clarify these things in final two week:
· Confirm the Tool Manager will procure enough water to begin the project with.

· Lead Cooks should send preliminary cook shed supply list to Tool Managers, at least one week before project – NOT wait until last minute to send a “perfect” list.  Lead Cook and Tool Manager need to connect at least 2 days before loading at the shed, to coordinate loading time and extra hands.
Lead Cook (( WSL 
· If this project is concurrent with another, the WSLs must get the Lead Cooks or Co-Cooks for these projects talking about how to share cooking gear (if needed, from both sheds or split from one shed).

· WSL will confirm location of kitchen/canopies with the Project Leader and Agency Contact.

· WSL will decide on alcohol and appoint a “beermeister” to control intake, and inform the Lead Cook.  It is not the Lead Cook’s responsibility.

· WSL will inform Lead Cook about heater or other rentals germane to cooks.  
Future Cook Trainings
· New Cooks should get access to the video tour of the cook shed prior to first project.

· New Cook Team Members should refer to cook handbook for portion sizes, timeline, inventory list, food purchase reimbursement form and other info like recipes and sample menus.

