Kitchen Info
2140 Dwight Way, Berkeley
I have composed this to let you know what to expect at the kitchen in our Dwight Way
building.
Parking: There is no parking lot, only street parking. The spots are metered, but free
after 6 pm. The side streets have free two hour parking (after 7pm it is not timed). Fortunately,
we do have a loading zone right in front of the building. You can access our front door from the
alleyway on the right side of our building. The street number, 2140, is displayed over the top.
We have a few carts of varying sizes to help bring food items in. Another positive is that it is
only a short distance from the loading zone into the kitchen and aside from a slight slope in
front, everything is all ground level—street to front door to kitchen. We have a trash dumpster,
various recycling bins, and compost bins right outside the door as well.
Inside the kitchen: The space is an L-shape. At one end of the “L” we have our dish pit
which has a three-compartment sink for washing and sanitizing, a dishwashing machine, and a
two-compartment sink for cleaning food and prep. At the opposite end of the “L” we have a
stove that is the same size as the one on Center Street—the only difference is there is no flat
top. It has ten burners. The double ovens can accommodate two large sheet trays each, or four
hotel pans each. We have a large number of large sheet trays and many different sizes of pots
and pans. There is also a large square cast-iron flat top that can sit on the stove over four
burners. We have a three-well steam table, and plates/trays/silverware for dinner service use.
We have extra beverage dispensers in case you would like to serve a beverage with dinner as
well (we normally only serve water).
For clean up: We have a mop closet right down the hall from our kitchen. There are
brooms, dust pans, mop buckets, and cleaning chemicals in there. Our mops are hung up
outside close to the back door, which is not far from the kitchen. There are two large garbage
cans in the kitchen that roll. If there are any leftovers you would like to leave, we have a walk-in
refrigerator right off the kitchen that can be used. We ask that we do not have any clutter left
behind. This is a very small space that we share with many others and we work hard to keep the
kitchen clean and orderly.
Knives: You can use any pots, pans, or utensils that you need, but we do not supply
knives. We lock our knives up when we leave and the shelter staff does not have access to
them. If you need a knife make sure you bring it with you, and please make sure it leaves with
you as well.
Schedule: This kitchen at Dwight Way is used to cook for a soup kitchen that we operate
four days each week. We are usually cooking in the kitchen from about 9:30 a.m. until around

2:00 p.m. At that time we take the food across town to serve our Community Meal. We return
around 5:15 p.m. to drop off our food warmers and dishes and to make any final arrangements
for our meal the next day. That shouldn’t interfere with your operation. Because of the nature
of our service, we have frequent visits from the health department and they grade us as if we
are a restaurant, so cleanliness is very important to us. A lot of times the health inspectors
show up at 8:30 a.m., before we are even here or have the chance to straighten up.
Thank you for all of your service to the residents in our shelter. You are making a large
impact by helping us in our mission to ease and end the crisis of homeless in our community. If
you have any questions about the kitchen please feel free to contact me at any time.
Kind Regards,
Bryan Sather
Meals Program Manager
Berkeley Food & Housing Project
Cell: 510/760-6788 | Email: bsather@bfhp.org
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