EVALUTATION OF SOUR BEEF AND OYSTER SUPPER, 1977

l. We served 846 dinners to customers and 86 dinners to help for a
total of 932. We made approximately $2,300.00. Do you feel that
the dinner was a financial success? What could we do to make it
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2, Ve tried to involve our younger members as learners and odr cx
perienced members as teachers. Did you like this idea? Will the
younger bec able to carry on next year witia 2 minimum of super-
vision? Will the e ienced still be supportive? Was the dinncr
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we ordey enough? Too much? Fow about the quallty?
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4, Should we continue't /1nc1ude desgert with the meal now we

started it? Should we sell dessert extra? How about just cinna-
mon cake on the table for dessert? Did you 11ke the addition of
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5. Do you think we were better organized ThlS year° What could we
do to be even better? Was therec too much burden on any indivi-
dual or any organization? Did you notice any problen arcas?
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6. ow/could we be ter publl 26 this dinfer’ ould the gym be set

up in a better way? How about door ticket sales?4?41/7Dp4¢o¢c@7n4¢ugy
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7.5Did ¢ e W resses andllng the crowd, expecial-
ly on Tuesday night? What could we do to make the flow easier?

8. VWVere we aLle to get recipes without interrupting the cooking
schedule Did any oystcrs fall apart duc to inexperience? D1d

any dumplings "mush-up" due to 1nexper1ence?\17 ﬁ f/OuLt'

Were ther too many waitresses crowded around the window at any
time? Did we have enought waitresses? Did we have to wait for
dumplings or oysters to be cooked° Was tnc stecam table operation
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Continuation of Evaluation of Sour Becf and Oyster Supper, 1977

10. Was there a problem with thc sct-up or take-down of tables?
Was there a problem of clean-up in the kitchen area? Did any-
one have to stay longer than they expected to?

11. How was the relationship between tne help? What kinds of com-
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as our 4ime schédule 211 right? Should we start to serve
carlier? Did the serving of carry-outs the whole time inter-
fere with the dining room surv‘zéanS?w could wec better
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13.//%id the kitchen equlpmeqt work properly? Dogs anything nccd Té~
pair. or replacement? Vere there enough platces, knives, forks,
spoons, pots, etc? Did we need anything we didn't have?

12.

14. If you have any other comments, please make them here.
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Please return this questlonnalrb to Mrs. Claire Hefigen, Mrs. Joan
Stinchcomb, or the Church Office as soon 2s possible. Sign it only

if you care to.
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