PALOMARES FAMILY CAMPOUT


The flier for the Family Campout should appear in both the Palomares Post-It and PPTC newsletter at least 3 weeks prior to event and then 1 week prior to event. Fliers, signs should be posted around the campus as well.

FRIDAY EVENING


In 2004, Pyzano pizza orders were taken before the event. If PPTC decides to do this again, try to collect the money ahead of time. A PPTC member needs to meet the Pyzano delivery person at the school at 5:30PM with the list of families who ordered pizza, then write their name on the respective pizza boxes.


The Julie Ramirez family brought a wood burning camp stove with wood to be used Friday evening. 


After sundown, use the 100-cup coffee maker to make the cocoa. (Add 1 and ½ LARGE containers of hot cocoa to the boiling water). All the ingredients for s’mores can be laid out on a table in front of the kitchen.


REMINDER:  Bring extra rolls of toilet paper

SATURDAY MORNING


Start the 100-cup coffee maker around 5:30AM- 6:00AM. Start lighting the coals for the grill at this time also. Need at least 4 cooks. Use PAM cooking spray to clean the grill off. 

    BREAKFAST


Allow for about 100-150 campers. 


Serving started around 7:00AM in the lunch area. Breakfast consisted of  

 
pancakes, fried ham slices, watermelon (cut the day before), orange juice


or apple juice, coffee. 


Bring several large aluminum pans and foil to keep the pancakes and ham warm.  


Mix pancake batter in plastic pitchers

    Items purchased:


2 cans of PAM cooking spray


2 LARGE bags of pancake mix


2-3 packages of thin sliced ham


2 watermelons (cut the day before)


2-3 gallons apple or orange juice


Creamer


1 LARGE container of maple syrup which is then poured into three plastic


measuring cups for ease of serving

   CLEAN-UP


Need about 3-4 people to hose the coals from the grill and move the grill back to 


the shed as well as hose off the surrounding areas. Also, make sure the wood 


burning stove is hosed off. Empty garbage cans and bring to dumpster.

.

