Meal Planning Guide:
Overview:

This document was designed to help scouts plan meals for campouts.  It gives the scouts some basic information regular asked when planning meals.  This document is not designed to answer all questions.  Feel free to contact your Patrol Leader, Camping Chair, Asst. Scout Master, or Scout Master with any additional questions you might have.

Cost & Budget:

You should try to keep cost at $3 per person per meal.  What does that mean?  Breakfast is the easiest and lowest cost meal of the day.  Again lunch is another meal depending on your activity for the day where you can save on your budget.  The evening dinner is normally that largest and most expensive meal.  If you can stay below $3 for breakfast and lunch this allows you more flexibility with dinner. (e.g. breakfast $2, lunch $2.50, dinner $4.50).  Please note: Troop 43 understands that you are not going to be able to plan this to the penny.  All we ask is “To use this as a guide when planning meals.”  
We ask for a parent to work with the scout when purchasing the food.  We expect the parent or scout to pay for the food and keep the receipts.  Then at the next troop meeting turn in your receipts to the scribe or treasure and troop 43 will reimburse you for the expense of the food. 

Coolers & Ice:

Troop 43 has several coolers to store items that need refrigerated.  You can pick these coolers up prior to the departure or wait and load the coolers just before we leave.  To save money we normally get ICE from the St. Pius kitchen area.   
Items to think about:

· How much time do we have to prepare the meals?

· Can the weather affect your cooking plans? (Rain, snow, wind) 

· What do I need to fix this meal?  (Stove, pans, utensils) 

· Do I have a balance meal?  (Foods from different food groups)

· Do I have anyone with food allegory? (Dairy, Peanut)

· Do I have anyone with a special dietary need? (Vegetarian, no salt, no pork, or no beef) 
· What will everyone drink?  
Food Estimates:
The following is a list of common items used on campouts.  

Please note:  This list is based on a one night campout.   



Item

Size


Number


Milk

gallon


6 - 8 people


OJ

gallon


8 - 10 people


Eggs

dozen

 
4 - 6 people


Bread

small loaf

14-16 slices


Bread

large loaf

24-26 slices





Lunchmeat
1 lb


4-6 people


Cheese

16 slice

1 per sandwich

Food Group Items:

Dairy



Milk




Cheese



Yogurt




Eggs

Fruits & Vegetables


Bananas



Oranges



Apples




Raisins



Dried Fruits (apples, apricots)


Lettuce




Tomatoes



Corn on the cob


fresh vegetables

Can or Frozen vegetables

(Peas, Corn, Green Beans, mixed vegetables)


Meats



Hamburger



Chicken



Pork Chops



Stew Beef



Tuna




Lunchmeat

Cereal and Breads



Dry Cereal 



Oatmeal



Pop-Tarts



Loaf bread



Buns




Biscuits 


