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It starts with
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FOOD
Set the goal of getting every meal, snack, and drink donated!
Remember, there are four meals: Breakfast and Lunch for Prep Day 1 & Build Day
but don’t forget about drinks and snacks too!
WHO TO ASK 

· Businesses

· Restaurants

· Bakeries

· Supermarkets and Super Stores (Wal-Mart, Target, Costco, etc.)
· Local Stores

· Catering Services

· Organizations

· Service Clubs (Rotary, Junior League, etc)

· Churches

· PTO/PTA

· Colleges and Universities, as well as individual Fraternities and Sororities
· Individuals

· Individuals with connections to above businesses or organizations

· Community Leaders

- Think about your local community assets and what resources exist
- Think about the plan for food (restaurants donate/cater, grill, potluck, etc) as this may affect who you ask

- If you’re not sure of the plan yet, ask multiple vendors and work from your successes
WHAT TO ASK FOR

· Food Donations (restaurants may donate their food directly; supermarkets and stores may donate pastries, hamburger patties, hotdogs, buns, chips, cookies, etc)
· Water and Drinks (don’t forget water, coffee, and other cold drinks)

· Gift Cards / Store Credit (restaurants and supermarkets may give gift cards instead, which can be even better as it allows for flexible spending)

· Paper Goods and Utensils (plates, cups, napkins, forks, knives, spoons)

· Labor (some restaurants and stores will even send employees to help deliver and serve the food)
WHEN TO ASK
· Start right away (“The early bird gets the worm!” It pays to get going quickly as it can take time for businesses and organizations to respond)
· Early in the month (some businesses and stores have certain amounts allocated for giving at the beginning of each month) 

OTHER TIPS
· Prioritize Build Day (Prep Day food is important but Build Day is the bigger day with lots more people, so focus on Build Day first)

· Make it Personal (Solicitation letters can be a great starting tool, but be sure to follow up with a phone call and personal visit; it’s much harder to say no to someone that’s physically there especially when they are showing pictures of the beautiful playground that’s coming soon)

· Don’t Forget the Details (remember to have a plan for delivery and/or pickup of the food as well as figuring out where food will be served and accounting for the necessary tables and chairs
· Vegetarian Options (keep in mind that people have different dietary habits and restrictions)
· Don’t Limit Yourself (each meal doesn’t need to be provided by one single store or restaurant; sometimes the best meals are from a wide variety of resources)

· Signage (although it is important to recognize the companies that donate the food, we don’t want to take anything away from the community & funding partners; they are allowed to display a small sign, as long as it’s located by the food and doesn’t indicate any funding of the overall project)

· Think Green! (Create a plan for what your community will do with left over food; you can donate it to a local food bank or soup kitchen, compost it at a local or onsite composting bin, or even keep and use it for other events)

Visit the KaBOOM! online toolkit for more info:  www.kaboom.org/toolkit
