



BOY SCOUT TROOP 632

Menu Planner

Patrol: _____________________ Number of people
: ______ Camping Trip Dates: _____________________
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· Balanced menu.

Food Pyramid Daily Requirements

	· Fats, Oils, and Sweets Group: Use sparingly

	· Milk, Yogurt, and Cheese Group:
 2 or 3 servings

· 1 cup milk

· 8 oz yogurt

· 1 1/2 oz natural cheese

· 2 oz process cheese
	· Meat, Poultry, Fish, Dry Beans, Eggs, and Nuts Group: 2 or 3 servings

· 5 to 7 oz lean meat, poultry w/o skin or fish per day

· 1 egg, 1/2 cup cooked beans, or 2 tablespoons peanut butter equals 1 oz of meat

	· Vegetable Group
: 3 to 5 servings

· 1/2 cup cooked vegetable

· 1/2 cup chopped raw vegetables

· 1 cup leafy raw vegetables such as lettuce or spinach

· 3/4 cup vegetable juice
	· Fruit Group
: 2 to 4 servings

· 1 medium whole fruit such as an apple,  banana, or orange

· 1 grapefruit half

· 1 melon wedge

· 3/4 cup juice

· 1/2 cup berries

· 1/2 cup chopped, cooked, or canned fruit

· 1/4 cup dried fruit

	· Bread, Cereal, Rice, and Pasta Group: 6 to 11 servings

· 1 slice of bread

· 1/2 hamburger bun or English muffin

· 1 small roll, biscuit, or muffin

· 5 to 6 small or 3 to 4 large crackers

· 1/2 cup cooked cereal, rice, or pasta

· 1 oz ready-to-eat cereal

	Reference: Cooking Merit Badge Pamphlet, 2004


· Dietary restrictions:

·  Food allergies, personal convictions (religious, vegetarianism).

· Likes and dislikes.

· Variety.

· 
Utensils, storage, skills, time.

· See First Class Cooking Requirements. Also, check if Scouts need Tenderfoot and Second Class Requirements.


Approved by Patrol Leader ___________________
Approved by ASM or SM ________________

Approved by Senior Patrol Leader ___________________

�How many people will you cook for? How many meals will you need?


�Not the recipe but how will the food be prepared and served. For example, hamburgers fried in a pan or cooked over an open fire; baked potatoes or boiled potatoes, a spoonful of corn or corn on the cob.


�Cooking time for each part of the meal. Some things take longer than others to cook. Start foods that require longer cooking time first so everything is served at the same.


�Time when cooks begin cooking. The fireman needs to have the stoves set up or a hot bed of coals ready BEFORE the cooks start cooking.


�The time when the meal should be ready. You may want to include a clean-up time box to let everyone know what time the dishes have to be done so you can move into the next activity for the day.


�THIS IS THE CHECK IN THE BLOCK AREA. Use this area to ensure you menu planning meets everyone's approval.


�Is this a balanced diet?


�Figure a way to have milk or milk products at every meal. Fresh, boxed, or powered.


�Make vegetables a part of the recipes to make sure this area is covered.


�Fresh fruit is a great pick-me-up during a break on the trail or after a hard work session.


�Here's a reminder to cover everyone's personal needs and desires.


�Are your patrol boxes CLEAN and ready to go? Do you have all the equipment you need? Are the consumable and non-food items on the Grubmaster's List available? Is the menu feasible for the trip planned; i.e. backpacking, canoeing, camporee, or family style? Do the skills of the people on the duty roster match the skills needed to prepare the meal? Is there enough time between camp activities to cook and clean up each meal? 


�Have you reviewed everyone's Scout Handbook for requirement sign-off needs?


Is anyone working on a merit badge that needs a sign-off?


�Has everyone checked over the menu for accuracy and to ensure it meets the needs of the planned trip?
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