
Saturday, November 7, 2020, 5:30–7:00 p.m. 
Drive-thru Extravaganza at Grant County YMCA 

 
(Chefs bring food to YMCA by 5:30pm to be packaged for guest pick-up from 6-7pm)   

 
www.leadgrantcounty.org 

 
 

Chef FAQ 
 
 

Overall Concept 
Guests will not come inside or eat at the event.  Volunteers and chefs will work together to package individual meal bags 
with containers that hold one sample from every chef.  Only chefs and volunteers will be inside the YMCA.  LEAD Inc. has 
sold sponsorships and encouraged small celebrations throughout the community for parties of 4 or 8 people.  Some meals 
will be delivered to the sponsor’s location; other individuals are coming to the Y to pick up their meals.  Guests will remain 
in cars and board members and/or chefs will greet them and load meals in their vehicle. 
 
How much food do I make? 
Please prepare 124 small sample size portions (approx. 2 ounces depending on the item).  Bring to the YMCA and be 
inside no later than 5:30p.m. We will be assembling 124 individual guest meal bags with 1 sample from every chef.  Each 
chef will receive one to take home also!   
 
How many chefs are there? 
We presently have 21 chefs, which includes 4 teen chefs.  So each meal package will have 20+ items for an individual to 
sample. 
 
When do you need to know what I am making? 
ASAP please!  We need to know what dish you are considering and what food category (entrée, appetizer, side dish, 
dessert) no later than Sunday October 18, and final dish name by October 25.  Earlier is preferred.  This will help us 
promote you on our website and social media to earn more tips for your charity and help LEAD with logistics.             
 
What do I wear? 
Dress in comfortable clean clothes.  Hats and gloves are required by the health department.  We will supply them.  Or you 
may wear your own hat.  Please also wear a face mask per CDC guidelines.   
 
Will I know what the other chefs are making? 
Yes, we will email you updates as chefs finalize their dish.  We anticipate a good variety of appetizers, entrées, side 
dishes and desserts.  Make whatever you like.  We just want you to know how glad we are to have you participate!! 
 
Do I need to bring my food already separated into 124 portions? 
No, unless you have an unusual item.  We have a variety of storage containers and plan to assemble similar items 
together.  Someone will walk down the line with a Styrofoam storage container and you will dish your item into the 
container.     
  
Do I bring anything other than my food? 
Please bring all serving items needed to serve your dish (serving spoon/fork/tongs, heating element, pot holders, etc.) 
 
May I have electricity? 
Yes.  Please notify us in advance if you require electricity.  We will make every effort to accommodate your needs and 
ensure that food stays at a safe temperature.  Fortunately, because we will begin packaging the food immediately at 5:30, 
your food will not sit for long. 
 
Can I prepare my food there? 
We recommend bringing your food already prepared, but you may do final preparations at the Y so long as the first 
samples are ready for volunteers to begin packaging meals at 5:30 p.m.  The kitchen is not nearby, but you will have a 
six-foot table all to yourself and access to water.   
 
What will I be doing? 
We envision you standing behind your table dishing your item into containers as the volunteers come by, assembly line 
style.  Once meals are packaged you may leave, or you are invited to stay and help load items into cars of drive-thru 
guests.     



 
How much room do I have to work with? 
Each chef will have an 6-foot table.  We are trying to space each chef more than 6 feet apart for COVID-19 safety.  We 
will have chefs in two different exercise rooms in the YMCA, depending upon they type of food and electrical needs. 
 
Can I decorate my space? 
No decorations or table themes are needed this year.  We will just be assembling the meal packages and placing them in 
people’s vehicles.  Guest will not come inside.     
 
What is my time commitment? 
In addition to the time planning and preparing your dish, which we cannot thank you enough, your time commitment the 
night of the event is from roughly 5:00pm to 6:30pm.  We need you in the building with your food in place ready to begin 
the packing process by 5:30 sharp.  You can begin arriving as early as 4pm.  If you need special accommodations or to 
drop anything off, simply let us know.  You may leave once we have assembled everything. 
 
Where do I unload and can I bring help? 
Come to the entrance door to the far right of the Y, closest to Branson Street, not the main entrance.  If you are familiar 
with the Y, we will be using both of their exercise studios.  We are trying to limit the number of people inside, but you may 
bring a “sous chef” as needed to assist.  Please have them wear a mask.     
 
Will there be any judging or awards this year?   
There will be no food judging this year, but we will be announcing the Champion Chef award.  This is the chef that raises 
the most money in his online tip jar for charity.  We want to help each chef promote their charity and raise more than 
$100.  Past winners have been able to raise $1,500.  Set a goal, work with your charity and help them raise lots of money! 
 
How do people access my tip jar?  
Send them to www.leadgrantcounty.org.  We will also be promoting you on social media and sharing the link to your tip 
jar.  Helping your favorite charity is the point of the event, so let’s fill those tip jars and get the word out! 
 
Will there be tipping the night of the event? 
We will be accepting any tips that chefs turn in or guests want to donate the evening of the event to add to your online tip 
jar total.  Online tipping will be cut off at 9:00pm the night of the event and the Champion Chef announced via social 
media. 
 
How will my charity receive their funds? 
Within a week of the event we will share with you the total that you raised and names of any donors if you would like to 
thank them.  Your charity will receive a check directly from LEAD Inc. by November 30.   
 
Event Timeline:  

12:00-4:00pm YMCA rooms available following morning exercise classes for table and supply setup   

 4:00-5:30pm Chef arrival and setup 

 5:30-6:30pm Meal package assembly 

 6:00-7:00pm Guest pickup hour and delivery hour for sponsors  

 7:00-8:00 Event tear-down begins as soon as all meals assembled 

 
Contact a committee member or board member if questions: 
Dianne Harris   765-661-3071  dianne.harris@lakecitybank.com 
Tim Harris   765-661-5708 timharris63@hotmail.com 
Rhonda Arnold   765-621-5935 rhonyarn@gmail.com 
CJ McAbee-Reher  765-506-3164 ceejay@indy.rr.com  
Greg Maynard   765-744-8208 gmaynard@careyservices.com  
Jennifer Stallsmith  765-618-4423 edjennie71@gmail.com  
Event website     www.leadgrantcounty.org 
 
 
Follow LEAD Inc. on Facebook and watch for your chef photo!  Send people to www.leadgrantcounty.org to tip you! 
 
  
 

LEAD Inc. 
407 E. Main Street, Gas City, IN 46933 

www.leadgrantcounty.org  (765) 251-8732 
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