Guidelines and Procedures for the Dining Room

Comment: It is MANDATORY that all TW staff attend
each noon neal, Mn - Fri.
TW consider the neal to be a staff neeting. LCMw Il normally

give life and norality |ectures at these neals.

Table Coordinator: It is the table coordinator’s responsibility to oversee the table, making sure that the meal
AS is the case progresses properly and that people have their needs met.

with many TW 1. Everyone at the table remains standing until the table is filled. Once the coordinator
rul es Tr ust ees has made a move 1o sit, the gentlemen at the table may then seat the ladies.

and Trustee 2. Once scated, the table coordinator observes the numbers posted on the east and west
Househol d walls of the dining room. He/she then sends this pumber of people to the serving line

to pick up the food, assigning each o e ific number (ic., 1,2,3,4).
are exenpt from pick P B CACH persan s
t hi s mandat ory 3. Once everyone has returned from the serving line, you may pray together at your

table.
at t endance. ¢
4. The table coordinator then picks up his/her napkin--¢veryone ¢lse follows.

Bon appetite 5. The table coordinator asks people to unwrap the food, and beginning with the main
at Chez \Way! course, has the food passed around to the left. Be sure any gravies or sauces are
passed afier the food that may need them.

6. Once all the food and beverages have been passed, the table coordinator starts cating,
which is the signal for everyone clsc to begin. After the food is tasted, the table
coordinator has the seasonings passed, one at a time.

7. At the appropriate time you may have any food that is Ieft passed around for seconds.

8. The table coordinator does not leave thie table. If there is a need, the table coordinator
will send someone.

9. Dessert is not eaten until the main course is finished. The table coordinator indicates
when to start. If fresh fruit is the dessert, it is not passed until time to be caten.

Napkins: Pick up your napkin after the tablc coordinator docs--open it and place it on your lap.
Use it 1o blot your mouth before sipping your beverage. It is pot a handkerchief. Ifyou
leave the table during a meal, place it on your chair. At the end of the meal, place it on
the table after the table coordinator does.

The Meal: When food is passed, proportion the size of your serving so there is enough for everyone
at the table. If there are seconds, the table coordinator will have them passed. Do not ask
for them.

Scasonings: There are three seasonings on the table: cayenne pepper (red); kelp (green, with the

larger shaker top); and vegetable salt (green, with the smaller top).

Roll Away: Follow the instructions from your table coordinator. Wait to be djmssed by the table
coordinator before leaving the dining room.



