SS General Meeting 25/10/22 (Tuesday) 6:30pm

Present at space: Indy, Jemika, Liz, Vicki, CC, Jen, Shani, Cam, Ru, Phil + Angie
Zoom meeting: Kevin, Nat, Ratz, Izzy, Cami C
Apologies: Annika and kids

Facilitator: Indy
Notetaker: CC

Acknowledgement of Country, Moment of silence for Cassius Turvey

Unpacking the burn-out pattern

- Acknowledge the workload dynamic of the past few weeks/months.

Major ‘interruptions’ that don’t facilitate the space to run as smoothly as it could include, but not exclusive to: organising the fete, the problems with the neighbours, work/study and mental/physical health issues

- 10 mins in pairs: what has been/is dysfunctional? What has been/is functional?

Zoom: 
	Functional
	Dysfunctional

	· Vibes – people enjoy their shifts, people enjoy the project and want to see it succeed

· Free shop looking great

· Garden looking great – it is bringing in new people from the community
	· Reduced capacity which creates poor communication and resources being stretched thin

· Jen doing a lot of work for the free shop

· Disconnection between people’s capacity and what we want to achieve (large goals with little capacity) and people have problems with re-evaluating our goals

· Delegation of tasks not happening effectively/ not a lot of clear communication (e.g. people committing to things but not notifying people that they cannot do them anymore which leaves people in limbo and creates a lack of trust)



In person
	· Free shop – jen and mel doing a great job – a free shop meeting has created more excitement and drive within that working group

· Kitchen – would be more functional if open for 4 days (but if we are closed for too long we may will lose the kitchen to Belong/Communify/BCC)

· The projects hierarchies are not always bad – allows people to step up, when others have low capacity, once they know how to do things (ideally a rotating hierarchy, not a strict breakdown of roles)
· The projects outside kitchen going great – the free shop, garden and fete

· People around the community put a lot of trust in us

· The project has expanded to a wide range of people

· Ru has started doing small meetings before shifts – they typically acklowledge people’s feelings and abilities, introduces people to new things in the kitchen, and may assign specific roles for the day

· It is a comforting and inviting place for people to express themselves and be around friends

· Creates an environment of rising to challenges and the community’s needs

· Support for movements and is flexible to things that are popular/prominent in the space (i.e. abortion rights, death in custody, climate change, ACM) 
	· Kitchen not working in a sustainable way – too many days (maybe close some days, maybe make just coffee and muffins when capacity low)

· Certain days are dysfunctional – e.g. not enough cooks/no cooks who are confident, sometimes carers and their clients create a dysfunctional environment (i.e. attention is drawn away from making the day run smoothly and it is focused on the client [because that is their main role for the day])

· The lack of communication has created trust issues, anxiety, stress, burn out and a self-sacrificing culture

· The spaces’ original culture has been lost – a symptom of people trying to do good things in a society that doesn’t facilitate that (work/ money things get in the way of participating in the space)

· Communify/Belong rules and regulations are creating problems with our anti-hierarchical structures and mutual aid philosophy

· Responsibility, and some burdens, have been unintentionally put on ‘yes’ people and ‘mothering’ people
- This makes it hard for those people to redistribute knowledge, as they are attached and have been the sole person for so long
- People struggle to let go of things as it is easier to do it themselves, rather than message/teach people and worry about their reliability to do said things

· People feel guilt for leaving SS, which creates a negative energy around the space

· Not creating enough room/places for non-activists (like local community members)

· Energy at the space is making people less enthusiastic to join 

· There’s a lack of defined values



- How can we address these dysfunctions? What systems can we create to prevent this happening, or respond sooner when it’s starting to? Working groups as they stand have not worked – why? What happened?

A discussion on communication, capacity and commitment:
	
· We should inform/say important things straight away

· Give/create an environment of friendship and compassion, not guilt, when presented with people’s emotions and capacity levels

· Change the collective goals when capacity changes arise

· Stay respectful to each other, even during disagreements etc.

· Possibly reorganise/redefine the chats/communication we currently have – the FB chat, FB group, working group chats and wiki possibly too much and is overwhelming?
· Create a guideline for new people/refresh existing people on how we communicate on different platforms and how we speak to each other
· Wiki is for resources (ledger, belong notes, stocktake etc.)
· FB chat for instant approval/dissent on daily matters
· The chat gets hectic when there are not regular meetings
· FB page is for important/longer discussion – ideally people check this once a week
· In saying this, majority agree that the best way to make decision is through the meetings

· People are feeling excluded from working group chats – are being talked over/not acknowledged (in particular the Gardening WG)


· Possibly creating a roster for what is happening for the month or fortnight
· This gives people an idea of capacity and will allow us to reconsider goals accordingly 
· Keep in mind that rostering is a big job, so probably have the weekly shift roster person be different to the monthly/fortnightly person 

· We should role-model and create a space of good and respectful communication
· This will strengthen relationships
· Allows an inviting environment for new people to come to the space
· Creates good conflict discussions, where people conversing are being brave and intentional
· It’s good to have a safe space that provides good examples

· Depending on how many people are on a day, they can choose whether they are cooking, just making cakes and coffees or are closed for the day 

· Should be a space where we share and learn skills, which will create a strong community

· We should work on validating peoples work, ideas and feelings in the chat and real life
· As simple as thumbs up/down in chats and thank you or other acknowledgments

· We should monitor/be aware of cliques that form/are formed

· Do we continue the project?
Yes

BREAK

Kitchen Roster

· Have meetings at the beginning of the day to help point people in the right direction
· Ru is happy to show/tell people how to facilitate the daily meetings – possibly come in on different days

· It’s not very clear when people are needed
· People should tell the rostering person whether they are available in the AM or PM
· Could create an hourly roster spreadsheet – either on person is in control of it or everyone could add their own availability onto it
· Possibly one person fills in a standard roster spreadsheet and everyone else can confirm/deny/update their own availabilities

· It is difficult to get engagement and definite structure/dates from people – comes back to lack of communication problem

Cleaning roster

· Create a cleaning roster and decide on a location for this (Facebook? Wiki? In the kitchen?)
· This will help define what the standard is as people have different ideas on what clean is
· Create a list of defined expectations/standards
· Update the list with what is relevant at the time
· Put the list in prominent/easy to find places
· This will make it easier for people to focus on daily tasks rather than taking out time to clean
· Put photos up (in the kitchen and on the wiki) of how clean/what areas look like when they are clean
· Create a standard cleaning checklist for the coffee machine
· Label and define different coloured clothes for different surfaces
· Label different jugs for different milks
· Get your food safety certificates through Belong/Communify (see the FB group or message Liz about it)

Working groups (time permitting) - based on who is here/has something to speak to

- In light of our earlier discussion, what do we need to share with each other? Are there any important updates, questions (guidance or assistance needed?)

Possibly create a WG facilitator who initiates conversations in and outside of the group, and in group check ins
· Allow this to be up to the groups and whether they need this for better functionality of the group 

Finances

Current amount we have:
· 1957 in bank
· 1200 in ‘trust’ (jemika)

Future things to pay for:
· 660 for smoking ceremony
· Public liability ~2000
· Incorporation
· Coffee machine service

Communify and incorporation

Currently there is no lease on the building
· BCC does not want to renew because of the neighbour complaints and Steve Griffiths
· We probably have to wait until communify gets the lease before we can incorporate
· Communify are fighting to get the lease for the building, so they can run the hall, as they believe in the project

· There’s a legal battle with the neighbour – they want to shut us down and not have the fete happen – communify is facilitating the battle
· They have raised multiple complaints with the council, which creates friction with an already tense relationship with Steve, which may affect the ability for Communify to take over the lease
· People are writing to council in support of the space
· Through word-of-mouth we should let the community know about Steve’s actions

· Christine (Belong CEO) is trustworthy

· Incorporation probably won’t happen until mid-next-year
· We will need a food license to incorporate (acting without a food license, which is what we are doing, is illegal)

· Finding a new venue is not really possible


Carers working and volunteering with their clients

· They may not be able to stick to certain timeframes because of problems that arise when getting to/leaving the space
· This creates stress and confusion for crew who are there waiting for them

· Having an extra volunteer roles/responsibility in the kitchen puts extra stress on the carers

· The problems and emotions can create a negative environment in the kitchen

The following are suggestions, not firm rules:
· Rosterers should think of them as ‘1 person’, as the carers no. 1 responsibility is to work with their client
· Something for the rosters/carers to think about is if it’s morally responsible for them to have assigned volunteer roles for the day, as they should be focused on client

· The carers should not be the only cooks – there should be at least 1 more cook on those days

· Put them on days based on other people’s availability in the kitchen, not based on the client carer schedule

Create a card with a number on it to call and volunteer here – create a profile about the person and pass it on to the relevant people – not one person to have a relationship – talk to CB

Action points:
· Indy creates next date for next meeting
· Ru will create a group chat with daisy and kevin to help create a new roster system with a spreadsheet
· When introducing/gaining more crew members we could create a card with a number on it (maybe CB has created something to this avail)
· Then create a profile about the person and pass that information onto the relevant people
· In saying this, it is important that this responsibility is not put to one person – possibly create a WG surrounding this specific role
