
 
  Outdoor 

Kitchen 

We Need To Feed More! 
Outdoor Feeding Kitchen Construction 

Current Project Update >>> 

This Outdoor Commercial 
Kitchen Will Feed Up To 

250 People Including 
Children, Volunteers, & 

Missionary Team Members 

We Are Building A Glorious, Fully Licensed, 
Commercial Sized Outdoor Kitchen 

Global Food Providers/CFN 
501(c)3 Non Profit Organization 
www.globalfoodproviders.com                     EIN: 48-0971077 

We are expanding our capacity to feed 
children, families, volunteers, and 
missionary groups who come to put their 
hands to the Global Food Providers 
plow.  Our plans include huge cooking 
pots that will cook on open fire and with 
natural gas when needed. Plans include 
a commercial gas grill, a pizza oven, and 
a commercial sized smoker for pork, 
chicken, turkey, and beef.  It will be the 
most glorious and productive outdoor 
kitchen in Chiriqui, Panama! 

At this time, our cooks are working on a sub standard, uncovered, slick 
and sometimes dangerous cooking location. They have made the best 
with what they have. But moisture and wind are causing great difficulty.  
At our very best, we can cook for 80 people. But we need to feed 250. 
Imagine quickly and effortlessly 
feeding those 250 people with 
updated, commercial equipment 
in a strategically designed kitchen. 

heart of the individual and gives 
us a platform to teach, instruct, 
impart life betterment strategies, 
and confirm the love of God to all. 
  

people of Panama.  We must grow 
our capacity to cook for large 
numbers of people.  The outdoor 
kitchen concept is the best design 
for working in the tropics, with a    
9 month of Panama rainy season 
each year.   
Our theme has always been, 
“Food is Power, and whoever has 
the food, has the power”.  When 
food is offered to the community, 
to volunteers, or to a missions 
group, this dynamic opens up the  
 

Feed the poor, the widow and the 
orphan without ever complaining.  
We are so proud of them. Now is 
the time to upgrade as our crowds 
are growing! 
 
 
 
 
 

From huge pots of rice, 
beans, soups, & stews, 
to bbq & smoked meats, 
to personal tasty pizzas 
created for missionary 
team members who 
have come to serve the  

This glorious outdoor 
kitchen is a dream come 
true for our volunteer 
cooks.  They have 
survived harsh and 
sometimes dangerous 
outdoor conditions to 
feed 

Our capacity to 
feed people 

needs to grow as 
the crowds are 

growing.. 

A USA Non Profit Organization Who Feeds Malnourished Children . . . 



Global Food Providers/Children’s Feeding Network 
Prototype Farm & Dehydration Center 

Potrerillos, Chiriqui, Panama 
 
 
Outdoor Commercial Kitchen Construction - 2024 
 
Total Project Cost:                     $13,275 
 
*Includes a fully licensed outdoor covered kitchen with multiple cooking stations, an inset bbq grill, a three bin stainless 
steel sink, a meat smoking station, wood fired pizza oven, microwave, 32 feet of volunteer food preparation work space, 
and under counter stainless steel lockable cabinets.  The infrastructure includes retaining walls, 3” concrete & tile floor, 
a full overhead roof, lots of electrical circuts/outlets and fresh hot and cold water. 
 
(Concrete & tile flooring $2,610, retaining wall & backssplash walls for kitchen, $1,740, electrical, plumbing, lighting 
$1,870, concrete, tile & brick countertops & work tables $1,215, Outdoor grill $720, pizza oven $465, 3 bin commercial 
sink $2,520, steel lockable cabinets underneath $930, 3 hanging pots for wood fire cooking or gas cooking $720, smoker 
for chickens, pork, etc., gas retrofit kits $485.) 
 
This program will expand our capacity to safely and efficiently feed large groups of people (250+).   
We currently struggle with antiquated methods of cooking on unprotected dirt and gravel. Our current capacity is 
approximately 80 people, but our crowds are as high as 200+.  This glorious, covered, outdoor kitchen will allow our 
volunteers to efficiently cook for 250+ people, and will provide a capacity for missions teams and volunteer groups to 
walk through and get their freshly prepared food in a cafeteria style.  We will also be able to prepare mobile meals for 
catastrophic events in the area where we need to feed emergency workers & personell.  
 
You can give the following ways: 
Corporate or personal check sent to: Global Food Providers, P.O. Box 179, Mansfield, TX 76063 
Donate by credit card by scanning the QR code. 
Donate by Zelle to info@globalfoodproviders.com 
Go to https://globalfoodproviders.com/pages/donate and choose any amount to donate, including the full rabbit program. 

 
 
 
 
 
 
 
 
 
 
 
 

Global Food Providers/Children’s Feeding Network 
501(c)3 Non Profit Organization 
www.globalfoodproviders.com                             EIN: 48-0971077                         P.O. Box 179, Mansfield, TX 76063 
Google Reviews: HERE                                      Youtube Videos HERE                                        Facebook Page HERE 

 



This is a photo of our contractor’s work, whom we plan to hire for our kitchen 
construction.  Our kitchen will feature 32’ of counter space, a 10’, 3 bin 
stainless steel sink, a larger pizza oven, 10’ of grilling/cooking space, and a 
roof covered environment for cooking in all types of weather. 
 

 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 

 



This is the quotation From Our Professional Stainless Steel Sink Manufacturer. This is a 3 bin commercial level sink 
unit which is 18” deep and features 35” x 36” bins.  Installation & faucets add $320.  This will be a multi-purpose sink 

and includes the capacity to wash all pots, pans, utinsels, plus washes hundreds of pounds of fruits and vegetables.  

 

DESCRIPTION UNIDAD TOTAL 

Material y mano de obra  2,200.00 

    

      

      

      

      

      

      

      

      

      

      

  SUBTOTAL  2,200.00 
  IMPUESTOS  0.00  
  TOTAL 2,200.00 
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EK Solution 
Ruc: 4-724-1281 DV 0 
Bajo  Boquete ( cabecera) Las Brisas , casa 1 
Celular: 6260-5309 
Email: edilbertoespinosa2020@gmail.com 

Cliente: 
GLOBAL FOOD PROVIDERS 

Descripción del proyecto: 
Confeccion de fregador triple   industrial de  acero 
inoxidable. 
Dimensiones del fregador : 146x35x36 pulgada 
Dimensiones de las tinas 30x36 

FECHA: 4 DE FEBRERO DEL 2021 

NOTA: 
En lamina calibre 18  en acero inoxidable 304 , tubos de las  patas  en acero inoxidable grado ali-
menticio, del tamaño solicitado , tres tinas, y los dos escurridores ambos lados, 6 patas y reforza-
do. 



Global Food Providers Farm & Dehydration Center Photos: 
 

   
  
    
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


