2010 HULLING Report
Just a few changes made from the previous hulling sessions.  These were mostly timing and are in blue.  Below is pretty precise but refer to the job description for the more general instructions:
· Arrive at the church before the berries are picked up to set out the drop cloths (plastic tablecloths), put up the tables and chairs.

· Arrange for two vehicles to get the berries from Lull and Brookdale.  10:15 is a good time.  Have hulling volunteers arrive at noon.  This gives time to get berries washed before they arrive and impatiently wait for berries to hull.

· Several high school aged volunteers are great to help get the berries from the cars and into the church

· Have berries put in kitchen on the first island.

· Use both sinks for washing berries.

· Assign ADULTS ONLY for washing berries.  Even high school ages don’t understand the fragility of the berries.

· Two workers per sink. One to wash the other to put the berries in colanders.
· Use the flat dish washer trays stored under the counters for washing berries.  The flats with plastic grids inserted work best. Be sure to use the drain stopper to keep debris from going down the drain. There is no garbage disposal.
· Pour 3 quart boxes into the tray and use the sink spray attachments to wash the berries.  One sink has a standard faucet but there is a make-shift version which is a hose and screw-on for the faucet.

· Use the colanders to put the clean berries into for draining and for getting the berries to the hullers.  Using the quart boxes is very tedious and tends to mar the berries.

· Keep an eye on the kitchen floor for dripped water so no one slips and falls. There is a mop in the janitor’s closet. Eileen Widner, church secretary, will show you where that is located.
· Each huller should wear plastic gloves. 

· Each huller should have a bowl of some sort to put the tops into.  These get emptied and put in kitchen garbage bags for composting.  Double bag for security.

· Each huller needs to be asked to bring a knife, the bowl for tops and a towel for their laps to catch berries before they land on the carpet.  

· The club has a lot of knives, cutting boards and some small bowls for those who come unprepared.  Make sure these get back in the bins for storage at the end of the day.

· Assign a runner to make sure berries are getting to the hullers.  The hullers are quick.

· Stack the quart containers back into the flats for returning to the farms.

· Hulled and sliced berries are collected in the bins. They are filled nearly to the top. Watch they don’t get too full or the lids won’t fit on without mushing and spilling out.

· At the end of hulling take the bins of hulled berries to Brookdale (and/or Lull if necessary) for storage until Sunday.

· Berry tops are usually picked up by a club member, often Susan Durham, who uses them for composting. If this doesn’t happen, check with Randall Clark, Shawntel’s husband. Sometimes he wants them. Otherwise they go to the stump dump for composting on Saturday.

· Make sure the kitchen is clean and tables washed before leaving for the day.

· Trash needs to be emptied. There is a dumpster in the parking lot.

Work with and remind the festival chairs to arrange for picking up the berries from Brookdale/Lull on Sunday.  This is done around noon.

Jane Taylor, chair
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