
                     for your support of our Adopt-A-Meal program! For a family with a seriously
ill child, a delicious meal after a long day at the hospital can be quite the pick-me-up. 
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Thank You

Our Adopt-A-Meal groups do all the planning, shopping, and cooking for their
meals! Our kitchen is stocked with a variety of cooking equipment, tools, utensils,
and basic pantry items to meet the basic needs of our Adopt-A-Meal groups. 
We recommend groups prepare food for at least 70 people. We encourage you to
call our front desk, 502.581.1416, 2 days before your scheduled meal for the most
accurate headcount. 
Please submit your menu at least one week in advance. Don't know what to cook?
Check out our meal ideas here. You may also find it helpful to see what other
groups are preparing to ensure you help provide variety for our families. 
For the health and well-being of our families, ALL food must be prepared in our
commercial kitchen or in an outside commercial kitchen. Any store-bought items
should be in unopened containers and all produce should be brought in whole. 

Please limit the size of your group to no more than 8 people. This includes adult
chaperones if there are youth with your group.
Children under the age of 10 are not permitted in the kitchen area due to the
nature of the tasks involved with preparing the meal. 
Children under 16 years of age must be supervised at all times.

1 flat top griddle
10 range tops
7 ovens
pots, pans, InstantPots, and utensils
basic pantry items

Planning Ahead

Volunteer Requirements

Our Kitchen
Our commercial-grade kitchen is fully stocked and includes: 

If you need early access to our kitchen 
or have questions, contact
Grace Hargreaves, Program Coordinator
grace@rmhck.org | 502.371.1446 

mailto:grace@rmhck.org
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Free parking is available in the lot across from our main entrance at 550 S. First
Street. 
Locate the set of three blue doors on the front of our building and enter through
the one on the far left - you may need to buzz in.
Groups should arrive together for a brief orientation before you start cooking. 

Meals are served buffet style. Please utilize warmers to ensure safe temperatures.
When you are ready to serve your meal, let a staff member know and they will
make an announcement to families. 
Complete clean-up duties (doing dishes, putting away leftovers, handling trash,
etc.) before your group leaves.
Place leftovers in the provided food storage containers.

If a member of your group is not feeling well or has been exposed to a contagious
disease, we ask that they stay home for the safety of our families.
To prevent foodborne illnesses, refrigerated food should be cold when brought in
and frozen food should still be frozen solid.
Wear closed-toe shoes.
Tie back long hair and wear facial nets for beards.
Wash hands regularly.
Wear provided aprons and gloves while handling and 

A Ronald McDonald House food safety certified staff 

Meal Times
Dinner is served at 6 pm. The kitchen is reserved for your group from 4 pm-8 pm 
to ensure time for preparation and clean-up.

Brunch is served at 10 am. The kitchen is reserved for your group from 8 am-12 pm 
to ensure time for preparation and clean-up.

Day-Of Details

For dinner, arrive between 4-4:30 pm; for brunch, arrive between 8-8:30 am.

Health and Safety Guidelines

preparing food.

       member will be in the kitchen with you.

If you have additional questions, contact
Grace Hargreaves, Program Coordinator
grace@rmhck.org | 502.371.1446 
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Things to Consider

Clean—Wash hands and surfaces often.
Separate—Don't cross-contaminate.
Cook—Cook to proper temperatures, checking 

Chill—Refrigerate promptly.

If your group must cancel, please contact Grace Hargreaves, Program Coordinator,
at grace@rmhck.org or 502.371.1446, as soon as possible so we can make alternative
arrangements. If you would still like to provide a meal, you are welcome to have food
delivered to the House or make a donation to Sponsor-A-Meal. 

Your group is welcome to stay and eat with our families once your meal is served.
Please add your group into your meal count when planning. 

Please be aware that not all families arrive at the same time to eat. Families will
slowly trickle in as the evening/morning progresses. Many will enjoy the leftovers for
a late dinner or lunch the next day. 

We encourage our meal groups to create their own menus while keeping in mind that
anything that can be stored and easily reheated is often best for our families since
their schedules are often unpredictable. 

When bringing condiments, please check kitchen fridges to see if there are any
open containers and put those out first. We will put extra condiments in our pantry.

Keep food safe! In every step of food preparation, follow the four guidelines to keep
food safe:

with a food thermometer.

You are welcome to take photos of your group and share them on social media!
However, please do not take photos of children and families who are staying at 
the House.

Follow and Share - @rmhckentuckiana
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