I loved the Larry’s salmon, Thai soup, Galveston chicken, spinach salad w/ mango, walnuts and chicken. 

I  disliked the spinach lemon soup, the Egyptian custard, rice pudding recipe used last week and the strawberry shortcake. Ditto for the Italian coconut cake which I submitted but would not make again.  I think Aino’s chocolate cake is the best chocolate cake.

 I liked the Thai curry stew but it should only be made with tofu not sirloin. Also curry powder needs to be Thai curry powder ( yellow) not standard curry powder.

The Thai soup was missing the kaffir lime leaves and lemon grass yet was excellent. 

I  think in hindsight, it would be helpful to start the kitchen planning earlier because the shopping list,  even with quantity conversion, is a long process and that’s the part that takes the longest and since it’s the last part of the planning it tends to get rushed and be last minute and on top of all the other commitment most of us need to resolve before leaving for a week.  It many ways it would be easier for one person to just do it, but that would defeat the purpose of our working together.   I thought this was extremely valuable for my work. 

That said, the conversion of quantities and ordering  seemed to  cause unnecessary time, chaos, pressure for some of us and moreover  disorganization can led to ordering food in either over abundance or shortage.  We got the quantities right by some miracle.   I suppose one could say it’s good for my work and presents a challenge for me to see myself not only in reaction but also my lack of attention, however  there’s enough impressions to take in and juggling without the labyrinth of confusion and time. The practical work could be more “practical”. 

 I think the excel shopping list is great to identity proper amounts and helps the organization of purchasing and remembering what to buy.  It needs to be merged into one list by the list rather then dividing the list up. Too confusing w/ so many shoppers and vendors.  For example not only was honey already in stock but then two outside sources brought in more. 

I did not care for any of the food from Mc Andrews. Its good for non-food stuff and perhaps some pantry items

like sugar. That’s about it.  Their fresh food is not good quality. Peck’s on other is not great either.  It’s  overpriced with poor selection quality.  I would forgo both of those in favor of the Monticello Shoprite.  Good selection and better prices.   Edenbrook fish was very good. 

Also it would be very practical and healthy if we could order most of our food through United Natural Foods. I would be happy to set up a non-for-profit account .  We could have all good quality organic food at wholesale prices.  They have over 60,000 items at a fraction of what we pay for all those small specialty items.  I saw many items in the pantry that were organic and marked with high prices. For example steel cut oats cost  $5 a box.  Whole wheat flour, beans, rice, pasta,  spices, nuts, jams, local honey, tuna, etc all at fraction of what we pay. 

Also, it would much more useful to get the inventory  at least a week before we did even though it was an earlier work period.  Difficult communication between kitchen inventory people.  Seems like they don’t have the time to deal w/ the next group coming.   There was a large accumulation of dried goods and dairy in the kitchen. Things like rice, beans, and pasta could be used from inventory if we have a heads up.   

That’s all for now. Thanks for all your help and good vibrations. Josette  

