
Sample Sport Climbing Field Trip : Meal Assignment Planner 
 

1. Dinner coordinators_______________; Breakfast coordinators__________________. 
2. Where feasible, pre-cook perishable items. Some items such as breakfast meats can be purchased 

pre-cooked and frozen. This also speeds preparation time. 
3. Assume that we are feeding 30 persons per meal.  
4. Bring your own beverage for dinner. Also bring your own drinking vessels (cup, mug, etc) 
5. Bring the cooking utensils and serving containers needed to prepare and serve your dish 
6. Carry spent bottles and cans home with you for recycling. Don’t throw them in the trash bags.   

 
Kitchen: 
 Tables: 
 2-burner stoves:   
 Teapots/ Coffee makers/ Thermoses:  

Canopy: 
  
Dinner: Prep at 5pm: Serve at 6pm 
   Meal Coordinators: 
 
Salsa, chips and dips. (we will use any leftover salsa at breakfast): 

 
 
Tortillas (for Fajitas).  
   
 
Meet fillings (usually seasoned ground beef) Figure about ca. 4-5 lbs.  Split between you three ways.  
   
 
Grated cheese.  About 2 lbs lbs. Split between you three ways. See Costco for bulk purchase. 

   
  
Assorted chopped/diced veggie fillings (e.g., tomatoes, lettuce, onions, cilantro, olives, etc; your choice) 
  
 
Salads and dressings, 
  
 
Sour crème, hot sauce (for fajitas and breakfast potatoes)  
 
Desserts (Whatever strikes your fancy) 
 
 
 
Paper plates, forks, paper towels (we can’t eat with out em’). Figure 60 plates, 60 forks and a 3-4 rolls of 
paper towels total for both meals. You two will need to work this out in term of who brings what.  
  
   
 

 
 
 



Breakfast: prep at 7am serve at 8am.  
 
Potatoes (shredded cook fastest)/Ketchup. We need enough for ca. 30 persons. Divide the amount 
between you. See number of servings per package and divide by two to estimate the required amount).  
 
 
Eggs. Figure three dozen split between the two of you 
  
 
Bacon (consider pre-cooking). Figure 2-3 strips per person 
  
 
Sausage (consider pre-cooking) Figure 2 per person. 
  
Fruit/ Muffins  
  
 
Coffee: 1 to 1.5 lbs, fine grind for Melitta or French Press 
  
  
Salt, sugar, pepper and any other assorted condiments 
  
Everyone: Feel free to bring anything else for dinner or breakfast that you would like to share with the 
group.  
 
 


