Zone 16 Bungendore Pony Club Camp Kitchen — Persons required on Roster
Attached is a sheet to assist you in rostering your Club’s volunteers for kitchen duty.

These are suggested numbers. If you have a gun chef you may need less. But in general the more you have the lesser burden on everyone

We suggest for the three main meals you stagger the groups. Have the Prep group arrive, stay for the service then leave. Have the clean-up crew
arrive for service and stay to clean up.

For those who haven’t been before here are afew interesting facts to give you an idea of the scale of the operation.

At breakfast we will go through 20 dozen eggs, 20 litres of pancake mix, 20 kg of bacon plus toast, cereals, yogurts and juices. Chops or
sausages and baked beans or spaghetti also make an appearance on various days.

For lunch there will always be cold meat and salad platters to be prepared. A different hot option is offered most days and includes. Hot Dogs;
Pizza, Pies and Sausage Rolls. We also make use of the roast meat from Tuesday and Thursday nightsin rolls with gravy and Shepherd’s pie.

Dinners start Sunday night with Pasta and Lasagna and then through the week: Marinated Lamb Chops, option of Chicken Drumsticks for the
littlies; Roast Lamb and Pork, Nuggets for the littlies; Choice of Chicken or Beef Schnitzel; Roast Beef; and, on Friday, well, avaried selection.

Morning and afternoon teas consist of fresh fruit, biscuits or cake and cordia and water. These baskets are made up in the kitchen and collected
by the Troop Leaders. NB 200 children = 400 pieces of fruit. We use apples, oranges, pears, grapes, melons, whatever’s good. They al need to
be cut up and wrapped/packaged, as do the cakes.

We cater individually for vegetarians and any food intolerances, as long as we know. Please make sure your riders and volunteers who need
something different make themselves known to Mike and the kitchen crew. No one need go hungry. We really enjoy trying to please everyone.

Serving sizes. Please take note of instructions from Mike about portion serving size. A little extrato every person means we may start running
short of cooked food too early, which results in delays while we rush to cook more. People are always welcome to come back for seconds.
We have never run out of food.

Obvioudly, after every service there is the washing up. As we suggest above, if you can, roster separate groups for Prep and Wash up.

Children in the kitchen. We appreciate that there are some children at camp who are not riding and enjoy helping in the kitchen. However, our
kitchen is quite industrial. If you bring children we will try and find them a safe job in the dining room
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Meal & Activity No. | Jobs Involved
Time
Breakfast
0600 Prep & Cook 7 | 2on Pancakes, 2 on Eggs, 1 (ideally 2) on BBQ, 2 on Juices, Urn, Toast, Cereal and
Fruits.
0630 Service 8
To 0830 Clean-up 4 | This can be started as Service Slows Down
AM Tea
0900 Prep 6 | 3x Fruit, 3 x Cake, Fill Drink Bottles and Prepare Baskets
1000 Service Troops Collect Baskets
Clean-up 4 | Wash Cups and Baskets, Refill Drink Bottles when Baskets returned
Lunch While we definitely need people from 1100 there are prep jobs that can be done in the morning
Thiswill ease the burden later on
1100 Prep & Cook 6 | Prepare Salad platters every day. Hot option as on Menu Attached
1230 Service 8
1230 - Clean-up 4 | This can be started as Service Slows Down
PM Tea
1400 Prep & Cook 6 | 3x Fruit, 3x Cake, 1 or 2 to Fill Drink Bottles and Prepare Baskets
1500 Service Troops Collect Baskets
Clean-up 4 | Wash Cups and Baskets, Refill Drink Bottles when Baskets returned
Dinner While we definitely need people from 1630 there are prep jobs that can be done in the afternoon
As, for lunch, thiswill ease the burden later on
1630 Prep & Cook 6
1800 ServelLittlies 4 | Wesarvetheunder 10 YOs early. They sometimes get chips, adults only get chips if
there are some | eft!
1830 Service 8
To 2030 Clean-up 6 | This can be started as Service Slows Down




