	Pack 418 Food Services Guidelines



This is a lessons-learned document and is an on-going, working document. It is not inclusive of all food services related concerns or recommendations. 
Food Purchases

1. Purchase good value food items. There can be quite difference in the quality of food items. Strive to purchase food items of good quality at the best price. Buying poor quality products can result in an overall bad experience. On the other hand, spending too much on food items takes funds away from other scouting events and activities. Look to Sam’s and CostCo for good food value purchases where possible.
2. Buy pre-packaged food items where possible. While buying in bulk may be the best price and value, first consider reducing sanitary risks by just buying pre-packaged items. Pre-packaged items are also serving size ready and will stay fresher longer than a bulk package. Leftover pre-packaged food items can be used at the next scout event or meeting.
3. Check the budget - Get the funding. The Pack plans budgets for food services for some events and not for others. Check first with the Pack Food Services Chair to determine if the event first received a budget. If not, then the event may need to seek food donations or plan to sell food items to recover costs. If the event does have a food budget, you still need to secure funding (approval from Pack Committee Chair) to make food purchases. The budget and funding amounts will likely differ, partly because the budgets are based on 100% participation (most events have less than 100%) and partly because funds may not be available. 
4. Expensing food purchases. Only the Food Services (FS) Coordinator for the event is allowed to expense food purchases for reimbursement. The FS Coordinator is responsible for the food services for the event and is the only individual given funding for food expenses. The Pack will not accept expense reports for food purchases from anyone other than the FS Coordinator.
Food Safety

1. All perishable food items need to be well-iced and stored in an adequately sized ice chest. Add ice as necessary during the campout to keep the food items at a safe temperature.
2. The ice chest should NOT be left inside of a vehicle (including the bed of a truck) for any extended period of time. Make sure to park the ice chest in a shaded area to preserve the chest’s ability to keep the food items at a safe temperature.

3. Bread items (buns included) need to be stored in a sealed container to prevent access from insects and animals. Do NOT store bread items inside of vehicles or in the direct sunlight. Heat causes the moisture in the bread to surface and eventually ruin the items.

4. Candies need to be stored in a well-iced ice chest to prevent melting. These especially include chocolate bars and marshmallows.
5. No food items should be left out overnight. Food items will attract unwanted animals and insects to the campsite.
Food Estimating
1. Estimate 30% more food based on number of attendees. This adds enough food to allow each attendee to have at least meal with enough extras to cover any loss (drops) and really hungry parents (or scouts) who want seconds. (NOTE: Cracker barrel items should not be bumped by 30%).
2. Outdoor Events/Cookouts
a. Hamburgers

i. 1/3 lb ready-made hamburger patties work best for grilling 
ii. (1) hamburger bun per hamburger

iii. (1) individually wrapped cheese slice per hamburger

iv. (1) 16oz jar of hamburger sliced pickles per 30 attendees

v. (1) head of iceberg lettuce per 30 attendees

vi. (1) large tomato per 8 attendees

vii. (1) 16oz yellow mustard per 30 attendees

viii. (1) 16oz ketchup per 30 attendees

ix. (1) bag of chips (serving size) per attendee

b. Hot dogs

i. (2) hotdogs per attendee with hotdog buns
ii. (1) 16oz jar of sweet relish per 30 attendees
iii. (1) 15oz can of chili per 15 attendees
iv. (1) medium white or yellow onion finely chopped per 30 attendees
v. (1) 16oz yellow mustard per 30 attendees

vi. (1) 16oz ketchup per 30 attendees

vii. (1) bag of chips (serving size) per attendee
c. Cracker barrels - Several options are available. It’s not necessary to provide all of the listed items. Only provide what fits within the budget for the campout. Be sure to manage the items to ensure everyone gets an opportunity to share in the snacks (for example, don’t put all of your chocolate out on the first night; otherwise, there will be none on the second night).
i. S’mores – Marshmallows, graham crackers, and chocolate bars. S’mores are popular. One s’more per attendee per night – (1) graham cracker, (1) marshmallow, ½ of a Hershey’s chocolate bar.
ii. Chips or Cheezits – (1) per attendee

iii. Cracker Jacks – (1) per attendee (very popular snack)

iv. Fruit Snacks – (1) per scout and sibling (parents usually will not eat fruit snacks)
v. Marshmallows – (1) bag per 10 attendees
vi. Fresh fruit – grapes, apples, oranges 
3. Indoor Events – It is highly recommended indoor events are partially catered. Utilize the serving information provided by the establishment where the food items are being purchased. Dens may be assigned to provide food and drink items as well. Promote the use of pre-packaged food items where possible.

4. Drinks

a. For outdoor events, a five gallon mix of lemonade or Kool-aid per 30 attendees plus a large cooler of iced water.
b. For indoor events, drink mixes, boxed drinks, canned drinks are acceptable. 
5. Surplus Food Items - Regardless of how well we plan for the food services for an event, we likely will end up with some leftovers. Here are some options for the leftovers:
a. Any unopened packages/cases can be returned to the store of purchase. Most will take back any non-perishable food items (i.e. canned goods, condiments, cookies, etc).

b. Any unopened packages/cases can be bought back from the Pack for personal use at the cost of the item(s). This is the easiest and most preferred approach. 

c. Any remaining pre-packaged food items can be donated to Pack or Den meetings for snack use.

d. Open packages/cases of perishable food items or canned goods (i.e. hamburger patties, hot dogs, produce, mustard, ketchup, etc) can be kept by the FS Coordinator and his/her helpers for the event. (A little perk for coordinating the event!)
Food Preparation and Serving
1. Food preparation and serving equipment and materials are included in the budgets for any food services. This includes items such as:

a. Charcoal, lighter fluid

b. Paper plates, cups

c. Napkins, paper towels

d. Plastic-ware, serving and cooking utensils, foil pans, aluminum foil

e. Table clothes

f. Food serving gloves

2. To optimize food purchases, the FS Chair and FS Coordinator may decide to have attendees provide their own plates, cups, plastic-ware, and napkins for the event. However, for some events, it’s best for Pack Food Services to provide the paper goods. 
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