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MEAL PLANNING

Dear Group Leader, 

We are very excited about working with your class!  Salish Sea Expeditions feels that one rewarding part of the trip is allowing students to become cooks and plan their own meals.  In order to make this process a smooth one, we would like to request that you take approximately 30-45 minutes with your class, several weeks prior to your trip, to complete the forms for menu planning.  They can be found on our website at:   http://www.salish.org/educatorsonly
Please choose the document that corresponds to the number of days your trip.  You will also find an instruction sheet for your students and a Food Ideas list to help them get started.

If you will not be able to have your students plan meals thoroughly as outlined below, please contact the Salish office immediately so that we may help you come up with alternate meal planning options that will give the students as much choice in the menus as possible.   To be able to place the delievery order and prepare the foods menu sheets and dietary restriction lists are due at least 2 week before the start of the expedition. If menu sheets are not in we will create the meals for the trip and regretfully will not be able to accommodate last minute students with dietary restrictions.
The following are some suggestions in how to work with your class in meal planning efforts:

 1.     Divide your class into two watches; Wind Watch and Water Watch, and have them sit on opposite sides of the room.  (The students will be cooking/eating within their watch groups, so meal planning needs to be separate.  Breakfast and dinner cooks provide for just one watch.  Those planning lunches will cook for both watches.  Don’t forget chaperones and six Salish staff!) 

2. Within each watch, have the students break into groups of 3-4 people to plan a meal (these cook groups will be responsible for cooking the meal they planned during the expedition).

3. Once divided into cook groups, hand out “Menu Planning Instructions”, “Menu Planning Worksheets” and “Food Ideas” lists to each group.  Some may plan more than one meal.

4. Students can use the enclosed “Food Ideas” list to get ideas of what they can cook, paying attention to the particular limitations of cooking facilities. i.e.: camping = no oven for baking, boat = smaller scale oven/stovetop, no freezer, etc.  If students have ideas, aside from those on the food list, we want to accommodate them.  If you don’t know if it is feasible given the cooking environment, contact our office.  We encourage students to be creative!! If possible, have the lunch cooks from each watch coordinate with each other so they don’t plan the same lunch every day of the trip!
5. Make sure each group thoroughly fills out each worksheet, including school name, names of cooks, and number of people for each meal – remember to include chaperones and the 6 Salish staff (3 onshore, 3 onboard for breakfasts/dinners). If your students have very specific food/ingredient requests, make sure they explain them fully!  Lastly, make sure each group is taking into account their cooking location (boat or shore).  

Once the menu worksheets are all completed, please collect them and either mail/fax them back to Salish Sea Expeditions.  Salish staff will use these forms to shop, and pack all of the food, so they need them 2 or more weeks before your trip.  Once aboard the Carlyn, we will provide all ingredients and recipes.  There is no such thing as including too much detail when meal planning; if something is unclear, Salish will have to make a guess which may lead to disappointed students!  

We appreciate your efforts and encourage everyone to have fun with this step of the program!!  Please contact us if you have any questions – kristen@salish.org or (206)780-7848.
Thank you!    
“Inspiring a Passion for Learning”
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