
BBC Meals ministry 
 
Thank you for your willingness o be involved in this ministry.  This is a great 
opportunity for us to bless and help others especially during difficult times.  
 
Vision 
 The desire of this ministry is to glorify God by providing meals for others who are 
enduring hardship.  
 
Below are the guidelines for this ministry. These will be revised as this ministry 
develops. They have been created so everyone involved will know what the 
procedures are and the information needed for this ministry to run well.  
 
Volunteer roster 
A new roster will be created each quarter. A list of dates for each week will be 
emailed so that people can nominate a week that suits them. 
Management of meals 
Each week a person will be rostered to cook a meal or two. These will need to be 
placed into the freezer in the church house by the end of your week. Please place your 
meals under existing meals in the freezer. We need to ensure that the meals are 
regularly rotated and that we don’t overlook meals. Therefore meals will be managed 
on a FIFO (first in, first out) system. Renée will also regularly check that the meals 
are being rotated.  
Food labels 
Each container will need to have a label attached to it stating the name of the meal, all 
of the ingredients used, the date it was cooked, a used by date and how many people it 
will serve. I have supplied you with labels to fill in and stick to your containers.  
Used by dates 
This website is helpful for you to determine an expiry date for you meals: 

www.allfoodbusiness.com/freezer_storage.php  
Cooking inspiration 
Two documents have also been provided to help with some cooking ideas. The first is 
from Emma Argall at St Hilda’s and a recipe book that was created by Jill Simon. For 
further inspiration you could look at the following websites: 

www.taste.com.au/recipes/collections/freezer-friendly 
happymoneysaver.com/freezer-meals/ 
www.jamieoliver.com/family/freezer-friendly-recipes/  

Health and Hygiene guidelines 
It is extremely important that we follow food safety guidelines when we prepare our 
meals. While I’m sure that you’re already using good food practices, I’ve also 
attached an information sheet for you to read. I think we should aim for a 3 months 
expiry date for our frozen meals.  
Distributing the meals 
Andy, Melissa, Mary, Renée or the Pastoral Care Team will distribute these meals if 
they see a need for a family/ person to use a meal or two. Please contact one of the 
previously mentioned people if you hear of a person or a family that needs help. A 
tracking sheet will be attached to the freezer so we know what has been taken out. No 
names will be listed on this sheet.  
 
 


