
U.M. ARMY
Kitchen Coordinator Training



U. M. ARMY MISSION STATEMENT

Providing Christ-centered missions that serve people in need

and promote spiritual growth and leadership development in 

youth and young adults



ADULT ROLES

DIRECTOR

Prepares for mission week; oversees 
all roles; has final authority for all 
aspects of the mission week 

COLOR GROUP LEADER 
(CGL)
Facilitates the work of several work 
teams; assists assigned work teams 
with projects/tools

TOOL COORDINATOR

Manages  warehouse tools and 
construction materials

SITE COORDINATOR

Assesses worksites prior to the mission 
week  and coordinates work with the 
CGL’s and teams during the week

PROGRAM COORDINATOR

Responsible for the spiritual and 
recreational aspects of the week; 
includes worship, fellowship and 
evening  activities

ADMINISTRATIVE 
COORDINATOR
Assists the director with 
administrative tasks, including 
paperwork and financial aspects

SAFETY COORDINATOR

Teaches and enforces safety practices 
throughout the week; monitors 
safety at all the work sites

KITCHEN COORDINATOR

Oversees the kitchen, purchases and 
prepares the food  during the week

WORK TEAM ADULT

Co-leads a team of 5-10 youth with at 
least one additional adult; 



Kitchens -
CRITICAL 
ROLE!

Kitchens

YOUTH

CGL

SITES

DIRECTOR

The Kitchen Coordinator is the person responsible for all the meal planning 
and preparation throughout the mission week



KITCHEN 
COORDINATOR
ROLE

❑ Coordinate the food purchasing, 
preparation and serving 

❑ Coordinate food donations

❑ Coordinate inventory of paper goods 

and cleaning supplies including paper 

plates, napkins, plastic utensils, trash 

bags, paper towels and bathroom 

supplies

❑ Create the Duty Roster

❑ Keep records of food used, donations 

received, and money spent

❑ Identify a local organization that can 
use any unused food or paper products 
at the end of the mission week



MISSION WEEK 
PREP

❑ Visit Host Church kitchen facility

❑ Plan menus

❑ Purchase some items ahead of time

❑ Seek out donations for food

❑ Create Duty Roster



DAILY

❑ Conduct Sunday Night Kitchen 

Orientation

❑ Set up lunch meal prep table(s)

❑ Get up early for breakfast prep and 

serving

❑ Prepare and serve dinner

❑ Plan for Community Celebration Night

❑ Visit work sites

❑ Purchase food, as needed, during the 

week

❑ Keep water and juice supplies 

replenished

❑ Ensure ice supplies are ready as needed 

for teams

❑ Ensure there is enough food at every 

meal for hungry teams; provide 

alternatives for special diets; minimize 

food waste



END OF WEEK

❑ Adjust meal schedules and menus 

to accommodate end-of-week 

schedules

❑ Distribute unused food to local 

agencies (i.e. soup kitchens, food 

pantries)

❑ Conduct a thorough cleaning of 

the kitchen and dining areas; 

leave it in better condition than 

you found it!



CLOSING
QUESTIONS?

DISCUSSION?

NEXT STEPS?


