
The Church Without Walls – Lunch Tips 
 

St. Andrew’s committees and other parishes should coordinate with Karen G. regarding lunches, 

etc. to avoid duplication of effort.  Thank you for being a part of the Church Without Walls! 

 

Lunch generally consists of 90+ sandwiches, individual bags of chips, coffee or lemonade 

(depending on season), water and cookies.  If possible, we bring some fruit, as well.   

 

Sandwiches   
St. Andrew’s “standard” formula: 

9 – 10 loaves bread (keep it simple – white or whole wheat.  Freihofer’s on King’s 

Highway in West Springfield donates this weekly.  If another church would like 

to use this bread in making sandwiches for CWW, please coordinate with Karen 

G. at St. Andrew’s. )   

2 double packages of lean ham (Costco) 

1 5-lb package sliced American cheese (not individually wrapped). 

Mayonnaise (large size of Ken’s from Costco) (St. Andrew’s check supply in kitchen.) 

Lay out in double rows, mayo on all slices.  1 piece ham and cheese on each.  Put each sandwich 

in a sandwich bag.  Make 4 or 5 sandwiches that are cheese only.  We don’t use heels.  Place 

individually wrapped sandwiches in bread bags, then refrigerate.   

 

If you wish to make a different kind of sandwich, that’s fine – just remember to keep it simple 

and please stay away from things which may cause allergic reaction (for example, peanut butter). 

 

Chips  
We get the cases of 50 assorted chips etc. from Costco (approx. $11) 

 

Coffee 
We bring 2 urns like this:  

 

One is filled with water, the other with coffee or, in summer, lemonade.  

The St. Andrew’s standard formula for coffee in a 60-cup urn is as 

follows: 

 Add cold water to 60 cup line.  Use one full bag coffee (at St. 

Andrew’s, located in box on top of cabinet in kitchen).  The coffee 

takes approximately 1 hour to brew.   

 

Set orange container on chair under spout.  Pour in one container creamer (in box next to coffee) 

and 5-6 cups sugar.  (Yup – you read that right – our CWW community likes their coffee sweet!) 

 

Add just a few cups of coffee to the orange urn at first, and stir until blended.  Then add the 

balance of the coffee.   

 


