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St. Joe´s Soup Kitchen

Student´s Name

Institutional Affiliation
St. Joe’s Soup Kitchen
St. Joe’s Soup Kitchen has been known and has a record of feeding the needy in New York City. St. Joe was founded in 1976 by St. Joseph church in Greenwich (Cornell, 2014). The mission of St Joe is simply to feed the homeless and hungry in a welcoming as well as the warm environment on Saturday afternoons. However, not all the guests of St. Joe are homeless, some of the guests are individuals who can not acquire jobs due to their mental ailments, or elderly in the society. Additionally, when St. Joe´s soup kitchen was first opened it attended to a mean of twelve individuals every Saturday of which the majority are the seniors in the community. Nevertheless, by the end of the year 1976, the number of people served had risen to 50 each Saturday. This number of individuals served in St. Joe increased significantly in 1981 and its operations grew. Moreover, 1982 St. Joe and other faith-based organization joined the mayor in helping the homeless community in new york and from this St. Joe soup kitchen founded its operatic structure which is still functional today. Years later St. Joe Soup Kitchen become self-governing and in 2015it become officially independent when it become a 501(c)3 charitable organization. Despite being an independent non-profit organization, St. Joe Soup Kitchen still associates with St. Joseph Church. Finally, this organizations welcome all people as guests and volunteers.
Some of the funding for St. Joe Soup Kitchen involves fundraising, local business outreach, donations, gifts, and the Greenwich community. Additionally, the university parish of St. Joseph in Greenwich provides space and covers utility expenses. According to Cornell (2014), currently St. Joe serves an average of 400 individuals each Saturday, the highest record of meals served was 727 in August 1993. In addition, the meals served nutritionally balanced. Saint Joseph Soup Kitchen serves all types of people, the guests of Saint Joe range from the street people, low earning individuals to senior citizens.
Saint Joseph soup kitchen has several rules to protect the volunteers and its guests. Policies relating to food include proper attire by individuals handling the food, this is aimed at minimizing contamination of food served, the volunteers are offered clean aprons, hand gloves, and head coverings. Additionally, volunteers and workers are educated on food safety and prevention of foodborne ailments. If an individual is sick, they should not volunteer, washing of hands using running water and soap before handling or eating food (Koh, 2016). The gloves worn must be changed during tasks and after handling nonfood items. Food was only served in clean plates, drinking or eating while serving or preparing food was discouraged. Foodstuffs were stored in refrigerators at a regulated temperature and reheating was done through the ovens. Safety principles for the volunteers were by providing the same parking slot and their belongings stored in the soup kitchen’s lockers, however, they are discouraged from bringing personal valuables. Smoking and drinking alcohol was prohibited.
Volunteering at St. Joseph Soup Kitchen was a fascinating and educational experience. The volunteers and part-time staff worked together to prepare meals to be served to the needy people in the community. Moreover, the meals prepared were nutritious balanced which included a starch, fruit cup, protein, side salad, bread milk, and even dessert. Clean aprons were worn to uphold kitchen hygiene and safety a resonponsibiity of every individual. Also, the kitchen staff worked within the allowed nutritional regulation to make sure nutritional and well-rounded food was prepared. Some individuals are unable to acquire nutritious foods due to several reasons, the fact that food and nutritional organization are helping these individuals is a step in preventing hunger (Lewis, 2013). Besides, food prepared are balanced providing all essential elements needed for the body’s development and metabolism. Education on the proper handling of food, kitchen safety, and hygiene is essential to minimize food contamination.
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