CORNERSTONE VILLAGE COHOUSING

Common Meal Procedures
(Current at April 1, 2011)

We have evolved into a pattern of Sunday night common meals, though anyone is free to offer a common meal for any night. Common meals are an opportunity for community members to gather in a relaxed and nourishing atmosphere, AND to eat well without having to shop, cook, or clean up each time!

Our present system works with the ratio of eat six meals, cook (or shop or clean up) for one. Meal teams are composed of three members who may divide the work however they want. If there are 25 or more diners, a fourth member may be added, usually for clean-up. The chief cook selects the date and puts the menu out on email, the sooner the better. A week ahead is minimum and two or more weeks ahead works best for diners to be able to plan on enjoying your meal. If one meal team member does more than his/her share of the work, he/she may take two of the meal slots. Occasionally, someone has even done all three! 

At meal time, the tables may be pre-set or dishes stacked on the serving counter and diners pick up their own. Food is set out on the serving table and people pick up their own food. The beverage is usually water but could be iced tea or something else. (Full pitchers should be set out on each table.) If an alcoholic option is available, that is not counted into the cost of the meal. The cooks may provide it or ask for people to BYO.

After eating, each diner is expected to bus their own dishes to the kitchen, scrape and rinse them, and place them in the dish rack or silverware tray. All should also pitch in to load the dishwasher and help put away cleaned dishes. The meal clean-up person should be responsible only for the meal prep pots and pans and serving dishes. He/she should also clean the counters and sweep/wash the floors.

Meal costs are totaled by the person responsible (currently Jan I.) and the cost divided among the adults and children over age 12 who partook. You may invite guests (sign them up when you sign up for the meal) and their cost will be billed to you. On a quarterly basis, the bill or credit for each household is distributed by our management company. If you are owed money, you will be issued a check by them. If you owe, you should send payment in with your next month’s condo fee.

In order for the tracking of all this to work properly, it is very important that the chief cook fill out a meal sheet, blanks of which can be found near the community bulletin board in the common house. Instructions for filling in the sheet are clearly indicated and you will help both the tallyer (currently Mary Elizabeth) and the tabulator (Jan I.) and save them lots of time by filling in the sheet properly. If you have any questions about filling out the sheets, please ask Mary Elizabeth or Jan I. Receipts should be attached to this sheet with each receipt carrying the name of the person who paid, date of the meal and the total amount being charged circled. The sheet should be put in Mary Elizabeth’s internal mailbox, and she will tally the diners and pass it on to Jan for the financial record-keeping.

We welcome you to our delightful common meals and looking forward to both feeding you and being nourished by you!

