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Thank you for your interest in FEAST! Please can you complete the following form and return either on paper or via email on volunteer@feast.org.uk.

Name: _____________________________________________________________________

Mobile number: __________________________________        Do you use WhatsApp? Y/N

Email:_____________________________________________________________________

Emergency contact and tel. no: : ________________________________________________     
   
Please give details of one person (not family) who has known you for at least one year who would be happy to give a character reference for you (name, email address/mobile phone no. and how they know you)
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How did you hear about FEAST?















Data Consent: Please sign here to consent to FEAST (and where applicable St Stephen’s Church) storing and processing your data in relation to your interest in volunteering with FEAST (FEAST’s GDPR Policy can be found online on the volunteer portal of feast.org.uk. Ask your contact at FEAST for the access details.





There are a number of areas that volunteers help with, please see descriptions attached.  Please indicate where you would like to help – if not sure yet, this please discuss with us when we meet.

	
	Y/N
How often?
	OPTIONAL: Relevant experience or qualifications

	FEAST Fresh, Community Larders
	
	

	· Wednesday AM, TMC
	
	

	· Saturday AM, St Stephens
	
	

	Food pick ups
	
	

	· Tuesday evenings

	
	

	· Friday evenings
	
	

	Fareshare delivery St Stephens
Thursday AM
	
	

	Guest welfare and support
	
	

	Feast Lunch volunteer (school holidays only)
	
	

	· Thursday or Friday, St Phillips

	
	

	FEAST event volunteer
School holidays
	
	

	Communication, admin and IT
	
	

	Management and organisation
	
	

	Fundraising
	
	

	Management
	
	






FEAST Fresh Community Larder roles
Team Leader: Organise volunteers on the day.  Liaise with ‘kitchen’ to understand portions and numbers.  Welcome guests in and collect £2.  Keep on eye on quantities in the larder and arrange for re-stocks if needed.
Set Up: Put out tables, put out food, check dates and food quality.
Larder: Help customers select food, inform them kindly if items are in limited supply (eg ‘one per family’). Chat, direct traffic!
Clear down: Tidy away food into kitchen, clean tables and put away, clean floors. Dispose of any perishables that will not last till next week. Refrigerate any perishables which will survive till next week if refrigerated. Clean floor.
Stock control: Sort stock by dating and storing with similar products.  Discard old food 
Kitchen: Manage stock lists, create shopping lists, ensure reasonable stocks available based on guest numbers.  Handover to Team leader on the day.
Food Pickups: Drive to supermarket where surplus/donation is. Load into car, leaving those items which will be out of date re use by date on the day of the larder. Deliver goods to larder and store safely. Ensure car insurer is informed of use of car for charitable purposes. 
  
FEAST Lunch roles
Setting up: Put out tables and chairs, set tables. Displaying notices re allergies, parental responsibility for children.  Put out drinks and food to go out onto each table 
Catering Lead: Set healthy menu, purchase of ingredients, cook and serve on the day.  Manage other kitchen staff.  Comply with SFBB procedures, complete records. Hold minimum level 2 food hygiene qualification.  Take lead on allergy procedures.
Kitchen Assistant: Help catering lead in the kitchen.  Observe procedures set out and at the direction of the Catering lead.
Serving: Look after a group of guests on the day, welcoming them, serving their lunch and eating with them.  Clearing pates etc back to the kitchen  
Tidying away: Clearing away, cleaning and storing tables and chairs, cleaning floors, tidying away all activities.
 
 




 If you have any questions, please email: volunteer@feast.org.uk  
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