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Instruks kaffetjeneste Stavanger oratoriekor.

For a gke trivselen pa gvelsene og for a ha det litt sosialt har vi en pause i gvelsene ca. kl 20.45 -
21.00. Kaffetjenesten gar pa rundgang. 3 kormedlemmer pr gvelse har ansvar for kaffetjeneste og for
a ta med noe & bite i til kaffen/teen.

Fremmote.
Vennligst mgt opp senest 15 min f@r gvelsen starter, kl 19.15.
(Ole Karsten (tIf. 41144547) har ngklene til kirken.)

1. Sette klar stolene og piano.

2. Forberede kaffepausen; Finne frem pappkrus. Start 2 kaffetraktere fgr gvelsen og fyll pa TV-
kanner. Bruk 5-7 maleskjeer med kaffe pr kanne. Sette klar noe a bite i. Kaffe, te, kopper etc. finnes i
skuff i det hgyre skapet i kjgkkenet.

Kaffekoking.

Gjgr klar en omgang til som startes ca 15 minutter fgr pausen. Kok vann i vannkokeren til te.
Vanligvis holder det med 3-4 kanner kaffe og 1-2 kanner til te. Sett fram bord foran alterringen og ha
minst 2 steder for raskest mulig selvbetjening.

Etter kaffekokingen ma det huskes a skru av trakterne.
Alle ledninger tas ut av kontaktene.

Oppvask.
Etter gvelsen er kaffevaktene ansvarlige for at alt utstyr som er blitt brukt, blir vasket opp og
kjokkenet ryddet.

Seppel.
Seppel hives i sgppelbgtten pa kjgkkenet.

Sette pa plass stoler.
Etter gvelsen paser kaffevaktene at stolene og annet som er brukt under gvelsen ryddes pa plass
igjen.
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Responsibilities on 'coffee duty'

In order to enhance our well-being during rehearsals we have a coffee break from ca. 20.45-21.00.
Each rehearsal 3 of our members are on 'coffee duty' and will have the responsibility to prepare the
church for our rehearsal, organize for coffee break, bring something to eat with the coffee/tea and
tidy up after rehearsal.

Meeting time/preparations.

Please meet 15 minutes prior to rehearsal at 7.15 pm.

(Ole Karsten (tIf. 41144547) has the keys to the church.)

1. Put in place chairs and the grand piano.

2. Prepare for the break; take out paper cups, start both coffeemakers and fill the Thermoses.
3. Prepare biscuits/fruit or something else to go with the coffee/tea.

Making coffee.
Coffeemakers: 5-7 measure spoons of coffee pr pot.

There is a storage with coffee and paper cups etc in the drawer in the cupboard to the right in the
kitchen. Normally 4 pots of coffee will do + 1-2 pot of tea.

Two more coffeemakers should be 'loaded' before rehearsals starts (and after the first portion) and
turned on at around 8.30.

Start the water heater.

Pull out the electrical cords for the water heater and coffeemakers after use.

Doing the dishes.
Please see to that all utensils, bowls etc, used are cleaned after use. Tide up.

Waste.
All waste goes into the waste bin in the kitchen

Stowing away chairs etc.
After rehearsal, those on coffee duty are responsible for that chairs etc are stowed away before
leaving.



