Camp Colorado

Food and Nutrition Program

Camp Colorado will provide food servicesfor it's Prejunior, Junior, Junior High and Senior High
Brethren sponsored camps under the following guidelines:

Hours of Operation 7 am to 10 pm

Breakfast - 8:00 am

Lunch - 12:00 noon

Dinner - 5:30 pm

Snack - 9:00 pm

Family style food service - special diets authorized by the camp nurse.
Personnel:

Head Cook - Responsible for planning weekly menus, ordering food, and directing the efforts of the
assistant Cooks

Assistant Cook - Responsible for preparing food according to daily menu taking direction from the
Head Cook.

Cooks Helper - Assists the Head and assistant cooks in the preparation of meals.
Camp Manager - Procures food and handles removal of garbage.
Administrative head - Individua Director of each camp.

General Guidelines:

| All foods shall be stored and prepared in accordance with the Rules and Regulations governing
the sanitation of food service establishments in the State of Colorado.

I:I Food provided shall be of sufficient quantity and nutritional quality to provide for the dietary
needs of each camper.

O Menus shall meet the most recently revised recommended daily allowance of the Food and
Nutrition board.

| Menus should be planned in aweek in advance and posted in the food preparation area. Menu
substitutions shall be noted on the menusin writing. Weekly menus shall be stored at camp for
the balance of each camping season.
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