FOOD SERVICE:  Camp Winacka and Camp Whispering Oaks
Version 9/1/2017: This document supersedes previously estimated rates and procedure change information. 
To ensure our camps stay within compliance of the standards of the San Diego County Health department, the American Camp Association and Girl Scouts of the USA, only the certified cooks employed by the council will be permitted to store and serve food from the Camp Winacka or Camp Whispering Oaks kitchens. 
To request food service for an encampment: 

1. Rent the Kitchen/Lodge on your Encampment Application. The cost will be $300 per weekend. 

2. The cook will get in touch with you prior to your encampment date to discuss number of meals, menu, number of attendees, and any special requests or dietary needs. 
3. Food payments will be made to Girls Scouts San Diego-Imperial Council no more than 2 weeks after your encampment.  Council will provide you with an invoice based off final numbers given to the cook. 
How do you calculate what everyone pays for food costs?  The cost of lodge service meals are $4.00 per person per meal. Grab and go style meals (sack lunch or bagel breakfast) are $3.00 per person per meal. If you are purchasing 3 or more meals per person for the course of the weekend, one snack and s’mores supplies are also included. Additional snacks requested could cost an additional $.50/person each. 
Factoring you foodservice costs

145 Saturday Breakfast * $4.00 

= $580.00
160 Saturday Sack Lunch * $3.00
= $480.00
160 Saturday Dinner * $4.00 

= $640.00
145 Sunday Breakfast * $4.00 

= $580.00
Total costs for all meals 

= $2,280.00
Can volunteers still help in the kitchen? Please contact us if you have a volunteer within your service unit who would be willing to help for the whole weekend. We can offer training and certify them with a food handler’s card, and would welcome the help. 
How will we decide on a menu? Your cook will contact you before the event to discuss options for the menu.  The cook is responsible for ensuring that meals meet nutritional standards and are feasible for the size of the group and the equipment available to them.
What if we have campers with special dietary needs? Your cook will make every attempt to accommodate campers and adults with special dietary needs. They need advanced notice to do so. Anyone with extreme dietary needs may be asked to bring their own food, and you will not be charged for their meals. 
How does someone become a certified cook? Certified cooks will have experience cooking for large groups in a professional setting, be currently certified Food Handlers or Food Service Managers (ServSafe), and be available to train under another cook prior to their first encampment.  All certifications must be on file with the council, and the person will need to have a current and complete background check and hiring packet. 
How do we determine if we need food service? Generally, if your group is larger than 50 people or if your primary attendance is Brownies and Juniors, you should consider food service. 
Questions? Please contact Outdoor Program Manager Gabby “Star” Coburn: gcoburn@sdgirlscouts.org or 619-610-0816 or Food Service Supervisor Virginia “tang” McCardy: vmccardy@sdgirlscouts.org or 619-610-0722
Example: We have 145 people staying for all meals, and 15 day campers coming up for Saturday only. They’ll be there for lunch, which is a sack lunch, and leaving after dinner. 











