
Unity of Greater Hartford - Annual Church Potluck Picnic – September 20 

FOOD ADVICE   Please bring food that does not need to be cooked or prepped.  Cook your food in your own kitchen so 

that at most, you might just need to heat it up in the park's microwave.   

Also, prepare your food before you come to church: cut up your food, place it in the container it will be served in, keep it 

cool or warm, and include a label or index card stating the ingredients. 

Be mindful of foods that may not stay safe in warm or hot weather!  Change mayo to oils, etc. 

How Much? Bring enough for yourself and your family and then include enough for 5 to 10 more people 

The Church will be brining all the paper products as well as ice and water. 

SUGGESTED FOOD ITEMS FOR YOU TO BRING 

Rotisserie Chicken - Cut up and ready to serve 

Fried Chicken 

Chicken Wings (indicate level of spice) 

Shrimp or other ready to eat seafood 

Hot dogs and hamburgers to grill  

Turkey burgers or vegan options to grill 

Pizza - regular and gluten free 

Pork and beans 

Deviled eggs 

Quiche or Frittata 

Sandwiches or wraps - prepared and labeled 

Hoagies or subs - prepared and labeled 

Salads of any kind  

Cold soup with small cups for serving 

Breads and dips 

Vegetable crudités and dips 

Fruit Salads 

Cutup fruit - watermelon, etc. 

Ketchup and mustard and pickles and olives 

Potato Chips and other types 

Cold drinks 

Desserts that are NOT cookies (see Cookie Contest) 

AND anything else you feel inspired to bring & share!  

 

 

Cupcake Contest! 
Pull out your favorite cupcake recipes and 

get started! 

We will group the winning cupcakes by 
Gluten and Gluten-Free categories as 
well as by Best Tasting and Best Looking. 
No fees involved and everyone will get to 
vote and take home the left-overs!  
 
All must be made at home! No store-
bought cupcakes can be entered.  
Bring at least 12 cupcakes. More is better! 
 
Please bring your cupcakes on a serving 
plate. Put your name on the bottom of 
your plate along with the name of your 
cupcake. 
 
Put the name of the cupcake on an index 
card and include the major or problem 
ingredients – nuts, chocolate, etc. Indicate 
if Gluten-Free (GF).  
BY 11:00 am, put your plate of cupcakes 
covered & with the index card on the 
CUPCAKE TABLE in the Community 
Room. 
 


