MONDAY

1:00 PM | Arrive at Camp
1:30 PM
2:00 PM Unload/Setup

:30 PM

:00 PM

-take brownies and rolls out of coolers/freezer and set on the counter

3:30 PM

Heat gravy and bake rice

:00 PM

-cheese, chow meln noodles ulwes mandarin

Prep toppings _oreues pineape pe

4:30 PM

:00 PM

~use howls in n girls camp bi b
Warm rolls
Grapes “srange nparearvays St Up food/drinks

5:30 PM

:00 PM

6:30 PM

DINNER SERVED "4 o v e

-offer toasted GF/Egg free bread for **
-offer toasted GF English muffins for GF girls {with regular butter}

7:00 PM

B rown |e Su n daes -GFIEF blondie bar for ***
-serve in bowls with vanilla ice cream and hot fudge sauce

30 PM

Clean up

8:00 PM

:30 PM

9:00 PM

to proceed

Take out breakfast casseroles oo

frozen/thawed they are}

:30 PM

10:00 PM
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TUESDAY

5:00 AM | Preheat BOTH ancient ovens to 350 degrees F
:30 AM Bake ﬁrst batCh Of hl’eakfast Cassemles _;1ﬁli?::?m'|?'|n:::dhg?rrn:;? ::::rn::'nalf‘;lafn?:‘:ep warm in roasters
6:00 AM | Heat water for hot chocolate/cider -tee tarse pototwater varm o stoefor backup
:30 AM
7:00 AM | Bake second batch of breakfast casseroles 4 Slice oranges “5rsemes” e /e
7:30 AM | Warm biscuits -inroasters between oil 4 Prep butter on small plates -soften. if needed
8:00 AM Bake GF hiscuits  -setovento 425 degrees F: hake on parchment-lined baking sheet
' Set up food/drinks/jam, etc
8:30 A M Bol;lfeEA"ISFAST SERVED -all casseroles are g'luten-free Uverr;:igil::rruel:kfast
-offer *** GF oatmeal packet or GF cereal {regular milk} Biscuits/Butter/Jam
9:00 AM Milk £ T o e Apple
9:30 AM | Cleanup
Assemble ham and cheese croissants
10000 AM -layer assembled croissants in between sheets of foil in roasters to warm through
10:30 AM Slice apples -rinse with cold water; assemble in alum. pan 4 Prep veggies/ ranch S et "
Cookies {Julie’s} on clear tray -stpare et o B chekis (eeaen
11:00 AM | Set up food/drinks/chips
11:30 AM LUNCH SERVED . - "“"" *gch'?;g: i"’i”'""
12:00 PM | ot sraisitoneggaior oy e e s
12:30 PM | Clean up

1:00 PM

{Send runner to Ridleys in McCall for Ice Cream

:30 PM

Make and COOk pasta sauce s cooked ground turkey from freezer in sauce; keep sauce warm on stove

2:00 PM

2:30 PM

3:00 PM

{Set out snack} 4 Boil Pasta -boil gluten-free noodes

Assemble pasta in roasters or baking pans to bake/heat through
-make GF batch (with all other ingredients) in small baking pan: bake in oven

30 PM

Cut watermelon -place in large metal pans

<00 PM

4:30 PM

<00 PM

Caesar Salad -place lettuce in large bowls, add dressing right before serving and croutons on side {for GF}

1 -place breadsticks on parchment-lined baking sheets. brush with olive oil. sprinkle
Pre p/ wa rm Breadst' Cks with seasoning, and bake for 3-5 minutes: keep warm in large pans covered with foil
-leave seasoning off of 8-10 breadsticks for DF
-make Trllt bread” from GF hot dog buns and broil for & GF servings: make cheese quesadilla on GF tortilla
for *** {she can't have the GF hot dog buns}

: Y ) -separate plate for GF cookies (freezer)
COl'JkleS {Mel SI Kara S} -of&r Hea\'r)enly Hunks to EF girls {can use blondie bar from Monday if leftover}

<30 PM | DINNER SERVED {1st Ward Helpers} Bk
200 PM e e
6:30 PM | CLEANUP Giant Cookies
:00 PM
7:30 PM
<00 PM
8:30 PM
<00 PM | ROOT BEER FLOATS
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WEDNESDAY

:oo AM Heat water for hﬂt ChOCOlatEI CIder -keep warm in hoih“p:?:o?at-é!}s; also keep large pot of water warm on stove for backup
6:30 AM | Bake/cook sausages -keepwarminroasters
00 AM Prep butter on small plates -soften. if needed
;3 0 AM Whisk together eggs/milk g8 5 ters K 0 oo o+~ +=
cook French toast -keep warm in aluminum pans or roasters
:00 AM
Set up food/drinks/jam, etc
. French Toast
150 AM_| SIENFITSERGICEN P Vo) |
- r*** and *** {use egg-free bread and vegan egg substitute _ausage Links
:oo A M Milk +A?1:) l: gitt'lte lthoc -
230 AM | Assemble taco meat ingredients in roasters to cook
10:00 AM | Prep toppings -Gt e e
: Prep veggies/ranch -assemble on tray(s): ranch in bow with small ladle
= Cuties -place in large serving bowl(s)
10:30 AM Homemade caramels -caramels are 6F and £F
11:00 AM | Set up food/drinks/chips
11:30 AM | LUNCH SERVED {3rd Ward Helpers} aligas
12:00 P M -everything in lunch is GF/EF To l"g:gs
12:30 PM | Cleanup e s
1:00 PM
1:30 PM | Start pork in roasters to heat through
2:00 PM | {Setout snack}
:30 PM
3:00 PM
:30 PM
:oo PM Heat COI'N -for every 5-pound bag of com, mix with 2 sticks butter. 1/4 cup sugar and heat through: don’t overcook
4:30 P M Cut watermelon -place in large metal pans
:00 PM Potato salad -serve in large serving bowls
S Mores Bars ety st
5:30 PM | DINNER SERVED (éth Ward Helpers) PPk S
200 PM | SRS S e
6:30 PM | CLEAN UP § Mores Cookie Bars
:00 PM
7:30 PM
:00 PM
:30 PM
9:00 PM

from melskitchencafe.com




THURSDAY

:30 AM Heat water for hot Chocolatel Cider -I((:I:gph::r.v: in both percolaters: also keep large pot of water warm on stove for backup

7:00 AM Prep toppings fOI' yag“n :gg:r;;:::;vsl'l :h.napff:rugFggr?:atin bowls
<30 AM | Arrange bagels in pans; prep cream cheese/knives -t ssiebe it - e bare

Yogurt in large bowls with ladles
00 AM
Set up food/drinks/etc.

8:30 AM | BREAKFAST SERVEDICLEAN UP (ith Ward elpers s e
" -EﬂNul-f:ge' granola (put in separate serving area) ) OrT:r?ptlenJgusiLe
.oo AM =*** and *** can have oatmeal, toasted EF bread. or just yogurt parfaits (bagels are not EF) Hot Chncnlatg S T Chioe

9:30 AM

Heat meatballs/ marinara SalCe -use roasters; make small batch with EF/GF meatballs in oven/stove

10'00 A M Prep VeggieS/ ranch -assemble on tray(s); ranch in bowl with small ladle

Prep grapes -cutin bunches with scissors: place in metal pans or bowls
10:30 AM Mozzarella cheese -inlarge bowls) with tongs
Buns on trays/pans -6F buns available
Sugar cookies on trays -G sugar cookies available; offer Heavenly Hunks or GF/EF blondies to EF girls

11200 AM | s up food/drinks/chips

11:30 AM | LUNCH SERVED {9th Ward Helpers} Meathall Subs

12:00 PM g; ,Iggr:'sn(:'f;e;l;‘a'vglmallslsauca without bun or with GF tortilla or GF/EF bread vegg?:sl,);a o
hd -four meatballs per person per sandwich with sprinkle of cheese on top {if desired} Grapes

12:30 P M Clean up Swig Sugar Cookies
200 PM

1:30 PM
200 PM | {Set out snack}

2:30 PM Pork in roasters -combine with remaining ingredients in recipe and heat through
:oo PM Prep black beans -drain beans, combine with salsa in roasters and heat through

3 :30 PM Prep loppings -lettuce, olives, tomatoes, cheese, sour cream, salsa, guacamole, tortillas {warm and place in pans}
:oo PM Warm Cilantl’o lime I’ice -boil rice in bags: keep warm in large pans in oven {roasters will likely be full}
*30 PM | Cut watermelon -place ontrays or in metal pans

5:00 PM | Cilantro lime dressing in squeeze bottles

Set up food/drinks (make lemonade)

5:30 PM | DINNER SERVED {10th Ward Helpers} eyl
= -Pork. black beans and rice are GF/EF Cilantro Lime Rice
00 PM ~GF tortilas available i

-EF dressing available ~ Toppings
<30 PM | CLEANUP g st

7:00 PM
<30 PM | Inventory for Friday breakfast; start packing up

8:00 PM
30 PM

9:00 PM
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FRIDAY

:00 AM | Set out grab-and-go breakfast foods/leftovers assembly line style with
7:30 AM | paper bags for the girls to pack their own breakfast
8:00 AM
<30 AM | GRAB-AND-GO BREAKFAST
00 AM | Clean up + pack up
9:30 AM | Head out by 10:30 am.
10:00 AM
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