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"It  is  an eye opening experience for  me.  Even in an affluent town l ike  
Montclair ,  there  are  people  who go hungry.  It  has been rewarding for  
me to be  able  to  help in this  small  way which has such a large  impact 

on others .  I  love see ing the happiness  a  ful l  plate  of  food and some 
community br ings to  our  guests  every Tuesday night at  Shomrei . "       

Caleb Grossman,  16.  
 
 
 

Dear Friends, 
 
Shomrei's MESH Cafe feeds approximately 25 homeless people 
every Tuesday night. Our volunteers shop, cook and serve a 
nutritious and delicious meal in a warm and gracious environment. It 
is truly heart-warming to be part of this program which touches our 
community so directly. 
 
Please join us - there are many ways to help. It does not matter 
whether you are available on Tuesdays to help in person, or 
comfortable with cooking an entire meal. Responsibilities can be 
shared, cooking can be done in advance, you can volunteer once a 
month or once every 3 months, or you can sponsor a meal... we are 
happy to include as many as possible in this rewarding program. 
 
Thanks, 
 
Lynne Kurzweil     lynne.kurzweil@gmail.com 
 
Amy Grossman    amygrossman1@verizon.net 
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WHERE DO I SIGN UP? 
 
 
 

SIGN UP ON GOOGLE DOCS: 
                                   

http://bit.ly/14Q0DQg 
 

Simply write your name in the appropriate space and then, to make 
sure it’s saved, refresh your browser.  
If for any reason Google Docs is not working for you, please feel free 
to contact amygrossman1@verizon.net and Amy will be happy to put 
you on the schedule. 
 

TEAM POSITIONS 
 
 

CAPTAIN/TEAM LEADER/COORDINATOR 
 

The Captain role includes: 
1. Coordinate with the Cook and the Shopper on the menu and 
purchasing of supplies 
2. Be at Shomrei from approximately 6-8pm to oversee the 
operations and coordinate with the other volunteers and MESH 
personnel 
3. Help the Cook with any last minute needs  
4. Do a quick debrief with the MESH personnel at the end of the 
evening 
5. Write a summary email to the Shomrei MESH group reporting on 
the evening's meal and listing any supplies that may need 
replenishing 
 
Note A: This role can be split between 2 people 
Note B: The Captain should have experience working at least one 
previous MESH meal. 
 
We would like to set up a mentor system whereby people interested 
in this role can shadow an experienced Captain on 
a Tuesday evening in anticipation of being Captain on their own in the 
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near future. 
  

SHOPPER 
 
The Shopper coordinates with the Captain and Cook and shops for 
the food/supplies at their convenience. 
You can be reimbursed by Shomrei's MESH fund, although any 
donation to partially offset the cost is always appreciated. 
Aileen Grossberg does the weekly food shopping for other Shomrei 
events and it is helpful to coordinate with her, as well. 
 
SERVER 
 
The Server arrives at 6pm, helps with set up, serves the food, helps 
with the clean up, and is done by 8pm at the latest. 
If a Server can be available only at certain times, please note that in 
the Google Doc schedule and confirm with the Captain so they know 
when additional coverage is needed. 
 
COOK 
 
The Cook does not need to do all of the cooking on Tuesday nights, 
nor does it all need to be done at Shomrei. 
You can cook as a team, or divide and conquer: one person 
responsible for main course, another for the sides, and yet another 
for dessert. 
All ingredients must be kosher (more specific details following), and 
meat and dairy cannot be mixed. 
The menu should be discussed in advance with the Captain and 
coordinated with the Shopper. 
Everything needs to be ready by 6pm at Shomrei to serve to our 
guests. 
 
John Lasiter has generously offered to be available to anyone who 
would like a tour around the Shomrei kitchen and get some helpful 
hints from a seasoned (no pun intended) Shomrei MESH Cafe Cook. 
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A NOTE ABOUT VOLUNTEERING: 

 
Over the past two years, we have had people approach this volunteer 
opportunity in a few different ways: 

• Some like to cook and do it on their own or with specific helpers 
regularly (Our guests have started asking who is cooking on 
any given evening because they have their particular 
favorites!) 

• Some have been such consistent servers that they have come 
to know many of our guests and greet them on the streets of 
Montclair. These regulars are also so experienced; they could 
help train new Captains. 

• Some have approached the effort as a Team - they have their 
set regulars for each role and function as a well-oiled 
machine! (Please think about this idea - grab a few friends 
from within or outside the Shomrei community, and refine 
your teamwork on a regular basis - maybe once every 2 
months or even more often!) 

 

TEEN VOLUNTEERS 

Teens over the age of 15 are welcome to help. 
They must sign up on Google Docs, and we will limit the number of 
teens per evening. 
Children under the age of 15 must be accompanied by an adult. 

 

ANOTHER NOTE TO VOLUNTEERS: 
If for some reason you are not able to be available on your scheduled 
date, please access Google Docs and the MESH email in order to 
find a replacement. 
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TIMING AND SEQUENCE OF EVENTS FOR THE EVENING 

5-5:30 Guests arrive and line up outside the building. 

6:30 Guests are welcomed into the building by the MESH personnel. 

6:30-7:00 Appetizers, salad/soup, main course served 

7:30 Dessert served 

7:45-8 Guests leave 

8:00 Quick debrief with MESH personnel 

 
 

MONTCLAIR STATE UNIVERSITY INTERNS 
 
MESH provides student interns each semester.  The Captain for the 
evening may assign interns to the following tasks: 

• Setup and serving 
• Cooking, if needed 
• Cleanup, if needed 

  
 

SAMPLE MENU PLANS 

Suggested menu plans will be provided along with recipes.   

For example: 

Appetizer                  Fruit cup  
Salad/Soup                Split Pea Soup  
Main course              Carmelized Onion Chicken 
                                  Roasted Sweet Potatoes 
                        Green Bean with Roasted Grape Tomatoes 
               Dinner Rolls 
Dessert                      Brownies 
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KASHRUT INSTRUCTIONS 

 
 

 
COOKING AT HOME 
 
Dairy:  

1. Cheese does not have to have kosher certification. 
2. Simple spices (such as salt, cinnamon) do not need Kosher 

certification. 
3. Salad dressings and other processed foods must have kosher 

certification. 

 
Meat and chicken: 

1. Must be certified kosher.  
2. Fish must be of a kosher species (such as salmon or 

flounder) but does not need kosher certification. 
3. Simple spices (such as salt, cinnamon) do not need Kosher 

certification. 
4. Sauces must be certified kosher. 

Additional details for cooking at home -  

1. The dish must be brought to Shomrei in a disposable 
alumininum pan that is "double sealed" - completely covered 
and enclosed with aluminum foil - twice. Only then can it be 
heated up in the Shomrei oven. 

2. It must be served with all disposable utensils that must be 
discarded (no need to wash them!) after that evening's use. 
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COOKING IN SHOMREI’S KITCHEN 

1. All ingredients must have a "Kosher" label (Hecksher). 
2. Shomrei utensils must be used appropriately.  

 
Basic Rules for Cooking at Shomrei: 
 
It is important that we all understand and follow our procedures, so 
that we: 
(1) have supplies on hand when we need them 
(2) prevent food from being wasted  
(3) avoid using supplies that are intended for other Shomrei events 
(4) remain in compliance with Montclair Department of Health and 
MESH rules. 
 
Use only supplies designated “MESH.” MESH non-perishables 
and paper goods are now stored on shelves in the cages. 
Perishables are stored in crates in the refrigerator and freezer. All are 
clearly marked “MESH.” Please use only those supplies marked as 
such. Do not use supplies intended for a Kiddush or other event. If 
you have questions about whether particular supplies are intended for 
MESH, please ask someone. 
 
Non-perishables and unopened staples. In general, we will try to 
buy non-perishables and staples in bulk, but we do sometimes run 
low. At the end of the night, the Captain should check to make sure 
that there is an adequate supply of both for the next week’s dinner. 
Supplies that are needed should be noted on the shopping list inside 
the cage. The Captain should also mention needed supplies in 
his/her post-dinner report. Before going shopping, the Shopper for the 
next week should check to see what supplies are needed. There will 
be a "permanent list" inside the cage listing the following items: 
 
Non-perishables include:  
aluminum foil 
plastic wrap 
napkins 
large paper plates 
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Non-perishables (continued): 
dessert plates 
gallon zip lock bags 
quart zip lock bags 
foam take away trays (they were a bargain) 
cold cups 
hot cups 
bowls 
pen, paper, and tape for shopping lists and notes to kitchen users 
latex gloves 
 
Staples (all must be certified Kosher on the package) include: 
gallon apple juice bottles 
Sabra humus – individual containers (can be used as appetizer with 
crackers) 
salsa 
salad dressing 
margarine 
canola oil 
olive oil 
non-dairy creamer 
 
Leftovers and open containers of perishables should be 
properly stored in the refrigerator or freezer and marked. 
Already-open containers of staples such as apple juice, crackers, and 
non-dairy creamer should be used first. Be judicious: don't save two 
or three cookies or crackers on a plate. Food that has gone bad or 
will not be fresh by the next week and is not likely to be eaten in the 
interim should be discarded. Volunteers should be encouraged to 
take home food that will not keep and would otherwise be thrown out. 
According to the MESH rules, we are not actually permitted to give 
MESH guests food to take home. 
  
If there is leftover food from a kiddush or other event, please do 
not assume that it is available for MESH. 
Ideally, it will be marked as such. If you are in doubt, please ask 
around (Carlos, Jorge, and Aileen are a good place to start) before 
using. 
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We share industrial size aluminum foil and plastic wrap with the 
Kiddush Brigade. Captains, please check the supply at the end of the 
meal and if it looks like it is running short, let Aileen know. Also, 
spices can be used by our Cooks, though if a spice is used up, 
please replenish. 
 
Ingredients for next dinner.  
Once the Cook has decided what’s on the menu, he/she should be in 
touch with the Shopper to make sure that needed ingredients are 
purchased. The Shopper should also check to see what non-
perishables and staples are needed. 
 
Wear gloves.  
MESH has been emphasizing the importance of wearing latex gloves 
when serving food. Apparently, the Montclair Department of Health 
has been making unannounced visits. Please remind Servers about 
the importance of wearing gloves. 
 
 
 
 
 
 
 
 


