Food and Beverage Tips and Ideas
· This is an American Cancer Society event so everything will be a reflection on our organization.  Let’s show how easy it is to provide healthy food options!

· The more food you provide on-site, the more likely participants will stay at the event for the whole duration.
· Food can be provided in a number of ways, depending on the time and energy you and your Sub-Committee have.  You can get all food donated (either delivered to the Relay or sold on-site with the proceeds benefiting the Relay).
· You don’t have to provide a lot of food or different options…start with the basics first!
· Three key food contributors to try are: restaurants, grocery stores, and restaurant supply companies.
· Don’t forget paper products.
· If your food vendors commit early, that may be able to get more recognition, such as in-kind sponsorship perks (remember that in-kind sponsorships are recognized at half value - $500 worth of food is recognized as a $250 Sponsorship.  Work with your Sponsorship Sub-Committee on these details).
· Try to make food self-sufficient by having contributors deliver and serve.  This well save a lot of set up and clean up time, and you won’t have to deal with getting permits for serving food.
· Tell Team Captains what to expect when it comes to food at the Relay.  That way they can bring their own food to supplement what you are providing.  Remind them to provide healthy choices for team members to set an example.
· Consider asking a local service club (Rotary, Lions, Kiwanis, etc) to prepare and serve your meals
· Recognize and thank companies that donate food and beverages.
· If serving higher fat items like pastries or donuts for breakfast, consider cutting them in half and serving with fruit

Remember:

· Make the 5-A-Day at Relay east and fun to show the community how to include fruits and veggies in everyday meals.
· Find out what your local food restrictions are, and get permits if necessary.
· Work with your Logistics Sub-Committee to request tables, chairs, tents, and other equipment/supplies.
· If you will be plugging in coffee pots all night, you may need a generator.  They require a decent amount of power, and many facilities cannot provide sufficient power through the night.  Work with your Logistics Sub-Committee for generators as well.
· To reduce waste, only put out food that will be eaten, and donate leftover food to local shelters if possible.

· Arrange for coolers, ice, or a refrigerated truck to keep beverages and other cold items cold.

· You can never have too much water!!!

