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Meal & Ingredient Donations

Parking

& Drop Off for Christ House
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Kitchen Meal & Ingredient Donations

Contact

-

for Christ House
Page 3

s FQl‘ .'an.y chef:

(202) 328-1100 ext. 2560

Terry Corey
Cook

Terry is responsible for cooking breakfast and lunch for our

Information

patients and staff. He also works with volunteers to assist in meal

preparation and dining room service.

Colin Hammond

Food Services Manager
Colin oversees our full-service kitchen and dining room including Questions?
meal planning, selecting and acquiring ingredients and supplies, Talk to
and creating a hospitable environment for our patients, Kairos Colin!
Members, volunteers, and staff. He works closely with our kitchen
volunteers and incorporates in-kind food donations into the dail
menu. Colin is originally from Tuscaloosa, Alabama and has

experience working with non-profits serving people experiencifig

homelessness and engaging the community. To email Colin, c

(202) 571-6860

KevinMcDonald  colinhammond@christhouse.org
Cook

Kevin is responsible for preparing meals for patients and staff as
well as working with volunteers to assist with dining room service.
Kevin graduated from the Culinary Institute of America and has
been cooking ever since. He has cooked in Guam, NYC, and all

over DC.

Micah Thompson

Sous Chef

As second in command in the kitchen, Micah supervises all
kitchen staff and volunteers to prepare and serve three meals
each day. Micah has previously worked in restaurants in DC and as

a head cook at Safe Haven Qutreach Ministries.
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