
 
 
 
 
 
 
 
 
 
 
 
 

Meal Planning Guide 
 
  



Six Guidelines 
 
Many people say that eating together is their favorite thing about DCs. For some people, it’s the only 
time in the week where they get to sit down at a table and eat a home-cooked meal with others. We 
believe that eating regular meals together is one of the best ways to build community—possibly even 
more than our time of training together. Ironically, conversations seems to flow more freely when our 
mouths are full. 
 
And, in addition, it’s something you see the first churches doing together as often as possible. In Acts 
2:46-47, it says, “They broke bread in their homes and ate together with glad and sincere hearts, 
praising God and enjoying the favor of all the people.” Our hope is that the same sentence could 
describe weekly life in discipleship communities. 
 
Here are six guidelines for effective meal planning: 
 

1. There’s not one way to do this well. You can do potluck-style every week where everyone 
brings something, or you could have a group of just a few people do it who love cooking (and 
everyone else contributes some financially). One group did something they called the “Passing 
the Roaster Movement,” which involved sending a roaster home with someone every week and 
seeing what they came back with. 

 
2. The secret to avoiding crisis-mode every week is planning well before the season starts. It’s 

good to plan out the season of meals before the season starts. If you have a good plan, each 
week you can create a list of what’s needed or send a text in a group message through an app 
like GroupMe. 

 
3. Teach people how to eat together. Since people are not used to eating in community, it’s 

important to teach people some etiquette for eating together. We’ve found the following 
guidelines to be helpful: 1) Kids get food first, 2) Start with a small plate, 3) Don’t get seconds 
until every adult has had firsts. This also means keeping different allergies in mind: gluten-free, 
vegetarians, etc. Sometimes you’ll run out of food, and it will be a learning experience for 
everyone. 

 
4. Leave the kitchen better than you found it. It can be easy for hosts to think that it's their 

responsibility to clean up the kitchen and the dining room after a meal. Instead, remembering 
that everyone is a member of the crew, we want to leave the house better than we found it so 
the host can relax when everyone leaves for the night. 

 
5. Consider purchasing disposable plates, napkins, cups, and utensils to keep at the host’s home. 

This will make clean-up easier, and it’s usually one of those unintended costs that usually gets 
absorbed by the host because no one else is thinking about it. Everyone (who has the means) 
can pitch in a few dollars at the beginning to cover the cost. 

 
6. Simpler is better. Sometimes it’s okay to have a big, fun feast. Most nights, though, it’s okay to 

have a main dish with plenty of bread and salad. Also, we can live without dessert. 
 
  



Ten Meal Ideas 
 
This is a list of meal ideas compiled by meal planners from other discipleship communities to help you as 
you’re beginning to find your own rhythm. It’s for about 15-20 kids/adults. It’s broken down into 
portions that can be delegated to different people. You will probably need to adjust these to fit your DC. 
 
Meatball Hoagies 

● 2 bags of meatballs in sauce (crockpot) 

● 2 bags of meatballs in sauce (crockpot) 

● 4 bags of hoagie buns 

● 1 bag of mozzarella cheese 

● Salad 

 

Chili 

● 8-10 servings of chili (crockpot) 

● 8-10 servings of chili (crockpot) 

● Bread 

● 3 bags of salad 

● 1 bag of cheddar cheese 

● 1 large container of sour cream or plain greek yogurt 

 

Soup 

● 8-10 servings of soup (crockpot) 

● 8-10 servings of soup (crockpot) 

● 3 bags of salad 

● 2 loaves of bread 

 

Pulled Pork/Chicken Sandwiches 

● 3 lbs of shredded chicken or pork with BBQ sauce (crockpot) 

● 3 lbs of shredded chicken or pork with BBQ sauce (crockpot) 

● 4 bags of salad 

● 3 bags of buns 

● 1 container of coleslaw 

● 1 container of potato salad 

 

Pierogies and Kielbasa (a.k.a. “Pittsburgh Night”) 

● 5 boxes of pierogies 

● 5 boxes of pierogies 

● 3 sliced up kielbasa links (crockpot) 

● Sauerkraut or coleslaw 

● Container of Sour Cream 

 

  



Breakfast for Dinner 

● 3 dozen crockpot eggs 

● 10 servings of frozen toaster pancakes, homemade pancakes, or breakfast casserole 

● 10 servings of frozen toaster pancakes, homemade pancakes, or breakfast casserole 

● Fruit 

● Butter and Syrup 

 

Taco Bar 

● 2 lbs of taco meat 

● 2 lbs of taco meat 

● 2 bags of 30 small taco shells 

● 1 jar of hot sauce 

● 1 bag of cheese, 1 bag of sour cream, 1 bag of lettuce 

● 2 bags of chips 

● 1 jar of salsa 

 

Pasta Bar 

● 1 lb. of cooked spaghetti noodles 
● 1 lb. of cooked penne 
● 1 lb. of cooked rotini noodles 
● 1 jar pesto sauce 
● 1 jar alfredo sauce 
● 2 jars spaghetti sauce 
● Lettuce salad and dressing 
● 2 loaves Italian bread and butter 
● Cooked Veggies 

 

Tomato Soup and Grilled Cheese 
● 2 loaves of bread 
● 8-10 servings of tomato soup 
● 8-10 servings of tomato soup 
● 25-30 slices of cheese 
● Salad and dressing 

 
Baked Potato Bar 

● 15 Baked potatoes 
● 15 Baked potatoes  
● Butter, shredded cheese, 2 containers of sour cream 
● Chili (Crockpot) 
● Green onions/chives  
● 3 packages of steamed broccoli  
● 4 cans of cooked green beans 
● Salad and dressing 

 



Planning Template 
 
You can use this planning template (or create one like it) for people to fill in the week before each meal, 
and it might help to create one for the whole season at a glance. 
 

Date: 

Meal: 

Food Responsibilities: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


