Troop 652
Camping Menu Planner


Patrol Name												
number of scouts in patrol								
Campout (e.g.; Yucaipa)										
Quartermaster name(s)									
is there one or more quartermaster(s) cooking for rank?   yes   no 
if yes, who, and which rank will they be cooking for?		
														

menu approval by adult leader								

Saturday breakfast:
main entree:												
sides:													
Drink:  													

Saturday lunch:
main entree:												
Sides:													
drink:													
snack:													

Saturday dinner:
main entree:												
sides:													
drink:													
dessert:												

Sunday breakfast: keep it simple, we'll be packing up!
main entree:												
sides:													
drink:													


over
grocery list

	Item
	Quantity
	cost

	Ice (block)
	1-2
	

	Ice (cube)
	20lbs
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	Troop boxes have basic spices
	----------------
	

	syrup
	
	

	Butter or margarine 
	
	

	Mustard
	
	

	Mayonnaise
	
	

	Ketchup
	
	

	Bbq sauce
	
	

	Total with tax (turn in all receipts and left over monies)
	
	


planning suggestions



Parents role:
parental advice, suggestions and guidance is important to the success of the quartermaster, but it is the responsibility of the scout to plan, purchase and cook the meal(s)

help your scout come up with meals that will meet the guidelines of "cooking" while keeping it simple. while shopping, make it a learning experience by talking about the nutrition label (calories, fat, sodium and sugar) number of servings and what a serving is.  talk about name brand vs. store brand and bulk vs. smaller packaging.  point OUT THE COST PER oz, LOOK FOR SALE ITEMS AND USE COUPONS when possible.

there is limited space in camp to prep meals and many times it will be hot, cold, windy or even raining, so when you get home from the market continue helping your scout by assisting them to pre-prep some items; cut-up fruits vegetables, prep eggs...  
please guide them only! 

do:
· Remember you are cooking for boys.  Keep the flavors mild.
· Buy enough food for all members while maintaining the budget
· keep the meals simple while still "cooking".  Sandwiches for lunch is acceptable unless you are cooking that meal for a rank which requires you to "cook" lunch  
· buy 100% fruit juices (ORANGE, APPLE, GRAPE...)
· limit items high in sugar
· consider buying single serving pre-packaged items such as apple slices, fruit or pudding cups, chips, crackers, cookies...  it makes a little more trash and may cost a bit more, but it is easier to distribute and much more sanitary
· Consider buying pre-cooked Bacon and Sausage (far Less grease) 

don't:
· Buy soda, sports drinks, individual water bottles or juice pouches
· buy sunny delight for "orange juice"
· BUY Candy
· buy sweets for breakfast (donuts, sweet rolls, pop tarts...)

over
menu ideas

These are just ideas, feel free to use your own recipe or meal idea
**the use of troop Dutch ovens is encouraged**


	
	Entree
	Sides
	Fruit/snack
	beverage

	breakfast
	Oatmeal
Scrambled eggs
Mountain man
Wagon wheel
Breakfast burritos
Pancakes
French toast
	Bacon
Sausage
Ham
Hash browns
	Bananas
Apple slices
Strawberries
Fruit cups
Applesauce
raisins
	Orange juice
Apple juice
Grape juice
Hot chocolate
milk

	lunch
	Grilled cheese
Cold Sandwiches
Hot dogs
Chili (home-made)
Sloppy Joes
Bbq Pulled pork
Quesadillas 
   (Steak or chicken)
	Bread/rolls
buns
tortillas
Crackers
Chips
Carrots

	Apple slices
Strawberries
Fruit cups
applesauce
Raisins
Cookies
Pudding cup
Fruit roll-up
granola bar
	Lemonade
Water 


	dinner
	Pasta W/meat sauce,
Meatballs or sausage
Beef/chicken Tacos 
Beef/bean burritos
Bbq pulled pork
Chicken pot pie
Chili (home-made)
Enchilada casserole
Chili Verde/Colorado
Chicken legs/thighs 
	Bread/Rolls
buns
tortillas
Salad
Potatoes
rice
beans
vegetables
Pasta
	
	Milk
Water
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Nutrition Facts

Serving Size 1 cup (223g)
Serving Per Container 2

Amount Per Sorving
Calories 250 Calories from Fat 110

% Daily Value*

Total Fat 12g
Salurated Fat 3g
Trans Fat 1.5g
Cholesterol 30mg
Sodium 450mg
Total Carbohydrate 31g
Dietary Fiber 3g

Sugars 59
Protein 5g

Vitamin A
Vitamin C
Calcium
Iron

* Percant Daily Values are based on a 2,000 cakrie et

Your Daily Values may be higher or lawer depending on|
your calorie

Calories: _ 2000 2500
TorarFar Tess han 659 80g
satFat Lessthan 209 25
Cholesterol Lessthan 300mg  300mg
Sodium Lessthan  2400mg  2.400mg
Total Catbohydrate g 3759

Dietary Fiber 259 300
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Fats, Oils, Sugar and Salt
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Meat and Alternatives
(2-3 servings per day)

Fruit/Vegetables

(2 servings each per day) *

Rice and
Alternatives

per day)

(57 servings '
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