
FAQs

How many meals are needed? Please prepare meals for 100 people.

Where should meals be delivered? MCCH’s Crabbs Branch Center at 16911 Crabbs Branch Way, 
Derwood, MD 20855

What kind of meals are appropriate? Please see the reverse for guidelines. We appreciate your efforts to 
prepare healthy meals for our clients.

Can we cook meals on-site? No, we don't have a kitchen on-site to prepare food. We do have several 
warming ovens, microwave ovens, and a serving tables to reheat food and keep it warm.

What should I do if I need to cancel? Please contact meals@mcch.net no less than 24 hours before your 
meal is scheduled. If you are canceling outside of normal business hours, please call the 
shelter at 240-550-8012 and ask for the shift supervisor or designee.

Can I still help if I am unable to prepare an entire meal? We appreciate donations of milk, orange juice, 
cereal, granola bars, bottled water, coffee, tea, creamer, and sugar, as well as paper/plastic plates, bowls, 
cups, and utensils. Meal items that are also helpful and can be frozen for future meals: frozen lasagna, 
already cooked meats, and frozen vegetables.

Can my student earn SSL hours for donating a meal? Yes MCPS does allow us to provide SSL hours for 
meal donations Please see https://mcch.net/SSL-hours/ for more information.

Guidelines for Meal Donations
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Schedule. 
Meal donations for the men's emergency 
shelter must be scheduled online at 
www.tinyurl.com/mcchmeals.

Drop off. 
6am Weekday Breakfast
8am Weekend Breakfast

Record Your Donation
Take a picture and email it to 
meals@mcch.net. so MCCH can comply 
with our recording requirements.

DONATING MEALS IS AS EASY AS 1-2-3
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Thank you for your interest in  
providing meals for our men's shelter.
We rely on the generosity and energy of 
community volunteers to provide over 
100,000 meals a year for our residents.

11:30am Lunch
5:30pm Dinner

Our meal program has been adjusted to ensure that we keep our clients staff and donors as safe as possible. 
Please follow the county's COVID-19 safety guidelines while dropping off meal donations.
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MEAL REQUIREMENTS

Breakfast 
Provide at least one of the following: 

 Oatmeal 
 Egg casseroles 
 Scrambled eggs 
 Pancakes or waffles with syrup  
 Bagels with cream cheese 
 Whole wheat bread with butter and jelly

Additionally, provide each of the following: 
 Fresh fruit or fruit cups 
 Granola or breakfast bars 
 100% juice box or milk

Lunch 
Provide at least one of the following: 

 Sandwich with meat/cheese/veg. 
   (2/person) 

 Soup with 1 sandwich 
 Stew with 1 sandwich 
 Hamburgers or hot dogs 
 Chili/vegetarian chili 
 Pizza

Additionally, provide each of the following: 
 Fresh fruit or fruit cups 
 Carrot or celery sticks 
 Bottled water

Dinner 
Provide at least one of the following: 

 Baked skinless chicken 
 Meatloaf 
 Whole wheat pasta entrée 
 Pizza 
 Hamburgers or hot dogs 
 Chili/vegetarian chili 
 Other protein based entrée

Additionally, provide each of the following: 
 Vegetables and/or salad 
 Baked/mashed potatoes or rice 
 Bottled water

ADDITIONAL GUIDELINES
As you prepare your meal donation, please keep in mind the following guidelines.

PLEASE DO
• Provide plates, utensils and cups with each meal

donation.

• Use 20” x 12”aluminum trays to feed 15–20 men as a
main dish and up to 50 as a side dish.

• Consider using healthy ingredients such as whole
grains, as well as fresh fruit and vegetables. Be
mindful of reducing the saturated fat and sodium
content of meals wherever possible.

• Review the U.S. Department of Agriculture’s
information for consumers on safe food handling:
https://www.fsis.usda.gov/shared/PDF/
Cooking_for_Groups.pdf

• Wash your hands at every step during food
preparation. Be mindful of cleanliness during
preparation and serving of meals.

PLEASE DON’T
• Provide peanut butter or tuna sandwiches due to allergy

and spoilage concerns.

• Apply condiments or salad dressing. Instead, please
provide larger bottles or preferably individual packets,
which can be purchased from www.foodservicedirect.
com or www.amazon.com.

• Leave perishable food at room temperature for more
than two hours, or one hour if the temperature is above
90 degrees. Always keep hot food hot and cold food
cold.

email: meals@mcch.net 
visit: www.mcch.net

Breakfast or lunch bag meals 
If you would like to create a basic breakfast or lunch bag, please include the following:

Breakfast Brown Bag
bagel / muffin / croissant

fruit / fruit cup
milk or orange juice
yogurt (if possible)

granola bar (if possible)

Lunch Brown Bag
sandwich

fruit / fruit cup / applesauce
pretzel / popcorn / crackers
water bottle - keep separate

yogurt (if possible)
granola bar (if possible)
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