
To become a Guest Chef, please contact the House Manager, Kirsten King @: Kirsten.King@uphs.upenn.edu OR (215) 662-4540 

 

  

Clyde F. Barker Penn Transplant House 

Guest Chefs 

 

Guest chefs are a vital part of the Penn Transplant House community. By preparing and sharing a meal 

with the House guests, they provide a touch of hominess and care that helps to make the House a home.  

1. Anticipating Number to Serve: The anticipated number of guests is confirmed three to four days prior to your meal 
date, as the number of rooms reserved fluctuates daily. There are times when guests will be checked-into the House, 
but not back by dinner time. We realize this may feel disappointing to volunteers who really want to interact with the 
guests. When guests return that evening, we let them know there are leftovers available to them in the refrigerator. 
 

2. How to Prepare the Meal:  
Guest chefs are responsible for providing the ingredients and food for the meal they request.   
 
Making things beforehand that just need popping in the oven is acceptable. We have two ovens, so you can bake food 
that needs different cooking temperatures at the same time. Arriving several hours ahead of time to prepare the entire 
meal here is also welcomed, as long as you have scheduled this ahead of time with the house manager or staff person 
on duty. 
 

3. Kitchen Supplies: We have a fully stocked kitchen, with all of the necessary pots; pans; cooking, serving and 
eating utensils; and bowls. We also have a food processor, a blender and hand-mixers. We have all of the dinnerware 
that you will need, as well as glassware. If there is a unique item you may need to prepare your meal, please check with 
the house manager to find out whether or not we have it. 
   

4. Meal Planning and Dietary Restrictions: Since we do not cook for the guests each night or weekend, we are not 
always aware of their dietary needs and restrictions. A typical dinner consists of soup or salad, a protein, a starch, 
vegetables, dessert and some form of beverage. (Please note: We are an alcohol-free facility.) A few typical weekend 
brunch menu suggestions are: pancakes, eggs and bacon OR bagels, fruit and yogurt. If you would like help in creating 
a meal plan or to bounce ideas off of someone, please feel free to contact the house manager. 
   
To be as welcoming and hospitable to all of the guests as possible, we ask that there be a vegetarian option available. 
Having a diabetic option for the desserts is also very helpful and has been greatly appreciated by guests in the past.  

 
5. Meal Time: Dinner is generally served between 6:30 and 7:00 p.m. on weeknights and around 5:00 p.m. on the 

weekend. Brunch generally begins by 11:00 or 11:30 a.m. Please let the house manager know prior to your date what 
your anticipated meal time is so that the guests can be notified and plan accordingly. 

 
6. Clean Up: We ask that anyone who uses the kitchen leave it in as good a condition as they found it.  This entails 

wiping down the counters and stoves, storing and putting away left-overs and dirty dishes, etc. prior to leaving. To 
assist in the cleaning process, we have three dishwashers, as well as the necessary cleaning supplies for the various 
kitchen surfaces readily available. There are storage containers for leftovers as well. 

Thank you, again, for volunteering to be guest chefs.  This has been a fun way for people to get involved in the House, and 
the guests have been really appreciative of the food and community-building. It's very touching for them, and we are grateful.  


