PLANNING A CAMPOUT MENU

Presentation Plan – 10 minutes

Your goals as an instructor:

	Know the skill before I teach. The Scouts should see that I know what I’m doing. Keep everyone involved and let them learn by doing. Goal is to teach 1st class req. #4a – Go over these with the scouts…

“Help plan a patrol menu for one campout that includes at least one breakfast, one lunch, and one dinner and that requires cooking at least two meals. Tell how the menu includes the foods from the food pyramid and meets nutritional needs.” 


Materials:

	1) Food pyramid mini chart, 2) sample menu, 3) REI high calorie menu planning


Preparation:

	Read the handouts and practice your lesson!


Other notes:

	· Good nutrition is not just about whole grains and vegetables. You must consider the amount of calories a camper is going to use up because of the activities. This is most important if hiking or if it’s cold out.
· What else do I need? (fridge for dairy, cooking utensils, etc…)


1. Goals: At the end of this presentation, participants should be able to…
	- Know the basics of planning a nutritious menu.
- Know how to determine if a high calorie menu is needed
- Know what happens when the menu is not planned well.


2. Discovery: What do they already know? What do they need to know?
	[?] Why is menu planning important?
[?] What are the major benefits of nutritious food?

[?] Why not just bring candy for all my calories?


3. Teaching and learning: Explain, Demonstrate, and Guide the learner through the skill.
	Lack of nutrition and hydration leads to hypothermia, illness, lack of energy.
Is this a high calorie campout?  Are we hiking or doing something that requires more food to keep us going?

What to get: protein (meat, beans,…), whole grains, fruit, vegetables, dairy, oils

What kind to get: get things people like

How much: 
- Do the math…  Figure how much you would eat and multiply that by the number of scouts.

- Read the loaf of bread (for example) to see that there are enough slices for everyone.

- Always have a little extra in case of accidents.


4. Application: Enable the learner to apply the skill or knowledge they have learned.
	As a group let’s design a menu for one day that everyone will like. Work together as a patrol to determine the meals your patrol will eat on the campout.


5. Evaluation: Did we reach the goals?
	Did we come up with a nutritious meal? What would make this menu better?


Summary: Your closing message—final thoughts.
	Nobody is happy when they’re hungry. Eat well and be happy.
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