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Blood drives in Smithfield are conducted by Red Cro ss staff, who are assisted by
members of local churches on a cyclical basis. Thi s month Christ Church parishioners
are scheduled to help the Red Cross conduct the Blo  od Drive on Thursday, May 20th .
The event will be held at Trinity Methodist Church during the eight hours beginning at
11:00 AM and ending at 7:00 PM.

For those of us who want to help, here are the requ  irements for working the event:

GUIDELINES AND SUGGESTIONS FOR SMITHFIELD BLOOD DRI VE

RED CROSS SUPPLIES JUICE AND WATER, ICE, CUPS, and BAGGED COOKIE/PRETZELS.

VOLUNTEERS will be needed from 11:00 AM till 7 PM. About 12 to 13 volunteers spread over two
shifts. 8 to make sandwiches and serve donors. (4 each shift); 2 to 4 to greet and register donors (1 to
2 each shift)

SET UP: NOTE: The Masons volunteer to set up and take down tables and chairs. A long table for
food and ice and drinks will be against wall near kitchen. Round tables and chairs (2 or 3) will be set
up for donors to relax and eat.

ACTIVITY ROOM AND KITCHEN must be left as you found it. All supplies cleaned and put away.
Floors swept and bathrooms checked. Garbage and recyclables must be removed from premises.

DONORS NEED TO BE GREETED AND SERVED CHEERFULLY. TA BLES CLEARED WHEN DO-
NOR LEAVES. THERE IS A COFFEE POT ON PREMISES.

SUPPLIES: 1roll paper Towel, Napkins, Plastic Spoons (soup/fruit), Baggies, Small paper plates
(dessert), serve cut up fruit in plastic cups.

PREPARE FOOD FOR ABOUT 140/SUGGESTIONS FOR FOOD TO SERVE: Soup (cold weather)
or fruit (warm weather). Serve in Styrofoam cups.

SANDWICHES: Prepare at least 10 at a time. Suggestions: Chicken salad, egg salad, pimento
cheese, Ham and Cheese on Rye. Mustard and Mayonnaise on table. BREAD: 10 to 12 loaves: Multi-
grain, Whole Wheat, Oat Bran, Rye. (Bread bought at Entimens Bakery Outlet on Warwick Blvd is a
good bargain!!) (Check with Pam Glanville before buying bread as it may be supplied)

DESSERTS: Cake, cup cakes, Cobblers, Banana Pudding and Brownies are most popular. Fruit in
warmer weather.
PLEASE CALL WITH ANY QUESTIONS: PAM GLANVILLE 773-2 700, AT CHRIST CHURCH
OR AT TRINITY, JEANNE GROVES ON 357-3074.

THANK YOU FOR YOUR VOLUNTEERING...YOU ARE APPRECIAT ED!!!
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