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RONALD MCDONALD
HOUSE CHARITIES



Ronald McDonald House Charities®
Preparing Meals for Our Families

A Warm Meal made by Loving Hands 
can make All the Difference.

These “Meal Suggestions” are just that… suggestions. Feel free to be creative.




Barbara Clarke
 Ronald McDonald House® of Northern Virginia 
3312 Gallows Road, 

Falls Church, VA 22042
703-698-7080 or Barbararmhc@vacoxmail.com
www.rmhc.greaterdc.org














Meal Alternatives
Can’t do a whole meal?  

· Prepare just dessert or a snack.  This could be anything from slice & bake cookies, to a gourmet treat. Prepare an ice cream bar with and all the fixings. Set up for root beer sundaes. This type of activity can also be combined with another service project at The House.  Please check with the House Manager for details.
Need to Know
Please keep the following things in mind:
· Contact us to schedule a time.  

· We can accommodate groups up to a maximum of 6 or 8 for any cooking project.
· This can be a great opportunity to teach teens about community service and about cooking at the same time.  The minimum age for any in house activity is 14. 
· Anyone under 18 must be accompanied by an adult.
· Generally plan to cook for approx. 12-16 people.  However, please check with the house manager a couple of days in advance; sometimes we can predict a more accurate number.

· Call us a few days ahead, tell us what you plan to cook, and we will post a menu for the families in advance of your arrival. 
· All food has to be prepared in our kitchens here at the House or in a commercial kitchen. Prepackaged, sealed foods may be purchased from the store and brought to the House.

· Cleanliness is extremely important!  Wash your hands thoroughly before cooking.
· Familiar foods are the most appreciated. 
· All entrees and soups should freeze well. Our families eat at odd hours, on their own schedules, and often take the food to the hospital. We have a supply of plastic containers to package the food here at the House but feel free to bring your own.  
· Please do all dishes and clean up (don’t forget the stove) after you have finished making the meal and take the trash out as you leave. Your help is appreciated!
· Fill out our Donor Form so we can send you a thank you letter.
Once again, thank you for your time and caring. It makes a huge difference to the families.

Please contact Barbara Clarke at the Ronald McDonald House® of Northern Virginia
3312 Gallows Road,
Falls Church, VA 22042
703-698-7080 or Barbararmhc@vacoxmail.com
www.rmhc.greaterdc.org
SOUPS:





Turkey or Chicken with vegetables (dumplings optional) 


Beef with Vegetables


Minestrone (vegetarian)


Chili with ground beef or turkey


      (These and buns or cornbread or biscuits make a complete meal.)





ENTREES:





Baked chicken (with gravy & mashed potatoes)


Rotisserie chicken from the local grocery store


Meat loaf (with gravy & mashed potatoes)


Macaroni & cheese


Lasagna or baked ziti – regular and vegetarian


Spaghetti but put the red sauce or alfredo on the side


Pizza:  Homemade or ordered by phone. Both are great!


Tacos or quesadillas  with all the fixings


Enchiladas, with red sauces or cream sauce


Sub style sandwiches (packaged to carry to the hospital)


Chicken or beef stir fry with rice


Baked boneless chicken breasts with sauce, gravy or crispy coating


Hamburgers, hot dogs and/or barbecued boneless chicken breasts from our grills 	(We have an indoor grill and an outdoor gas grill)





                                          SALADS / SIDES:





Pasta Salad / Potato Salad


Mashed Potatoes


Mini Carrots


Tossed Salad (dressing on the side)


Cooked vegetables


Coleslaw


Fruit Salad





       BREAKFAST:





Bagels & Cream Cheese


Fresh Fruit


Eggs & Bacon/Sausage (regular, turkey or vegetarian)


French Toast 


Individual quiche or other egg dishes – baked





DESSERTS:





Fresh fruit is a treat (families often can’t get to the grocery store) 


Individual cupcakes, Brownies


Low fat Ice Cream with sundae makings











