Provisioning and Meal Plans

Many agree that some of the best times of the entire cruise are meal time, when crew members have prepared their favorite dishes on board to be shared with others.  It is said that an army travels on its stomach, and I believe the crews aboard vessels in our class do too.  

Larry Barley has trademarked his corned beef and cabbage, and I have done well with my wife’s Posole recipe.  On one trip, Jack made his famous Chili and just before serving he passed around a little vial of Bean-O, asking everyone to partake.  Many have prepared memorable meals that are recounted in the stories told about voyages in this class.  It’s arguable that no food tastes quite as good as it does when enjoyed with others on a small boat, in an anchorage in the islands with a million stars overhead.  

Sample meal plans and provisioning lists are provided Attachments E and F.  Here are some tips to make your provisioning and meal planning and preparation efficient and as enjoyable as it can be.

Divide the Duties and Costs

My usual budget is $12.00 per person per day, excluding personal drinks and snacks.  Divide up meals by watch in a way that balances out the cost involved.  For example, maybe one person does the breakfasts, one watch does the lunches, and the other two watches do one dinner each.  When it comes to cleanup, if you did not prepare the meal you should be involved in cleaning up.  Those who prep and serve should relax when it’s done

What to Serve?

First, think about where we will be and what we will be doing when you will prepare your meal.  Will we be underway with the boat heeling over?  Will we be settled in at anchor?

Avoid the big breakfast with eggs and bacon and focus on dinner.  We’re usually away early, sometimes in rough conditions, and a light meal with oatmeal, or often just picking up fruit and a sweet roll works well.  

For lunches, the most reliable and time-tested method is the Do-It-Yourself sandwich bar.  You buy all the fixings, lay it out, and each crewmember comes down to make their own.

For dinners, a great way to go is to make it ashore, freeze it, and then reheat and serve on board.  An added bonus is that your frozen meal will keep the fridge cold.  I can go both ways on this and have gotten into making my Posole fresh, but think about your prep time and what it will take to cook on board.  Costco lasagna and a salad pack are reliable too.  Just make sure your oven or stove will fit whatever you plan, and that you have the pots and pans and knives or anything else you need.  

General Provisioning Recommendations

· Drinking Water.  

Bring (3) 2.5 gallon containers.  Equates to 2 quarts per person per day = about one 2.5 gallon container per day for the boat.

Have everyone bring their own refillable bottle they can put their name on.

Don’t bring a case of identical small bottles, as they get left around half full and no one knows whose is whose.

· Condiments, Salsa and Chips.  

Coordinate who brings what so you don’t wind up with 6 tubs of salsa and 15 bags of chips.

· Cleaning Supplies.  

Bring a plentiful supply of small terry towels, and one or two larger ones for the big messes – minimizes paper towel waste.

Purell hand sanitizer is a good idea.

Simple Green is an excellent biodegradable cleanser.

Latex gloves for the people cleaning the head, and they are useful for when there is a clog in the head, and if you have to bleed the injectors.

· Plates and Eating Utensils.

Have everyone bring their own plate, cup, and utensils.  This minimizes paper waste and makes packing much easier.

· Matches and Lighter.

If you bring only matches, they will get wet.  If you bring only a lighter, it will not work.  Bring both to make sure you can light the stove.  One of those long butane wands is very handy for lighting the oven.

· Ziplocks. 

I usually bring a half dozen large ones for securing opened containers of cheeses, lunch meats and leftovers.

· Trash Bags and Trash Handling

Bring enough trash bags so you can double bag everything – this keep the bulging bag from fouling the boat after you lower it into the lazarette.  We carry our trash back with us and dump it ashore.  Bring 10 or so plastic bags from the grocery store to handle the waste TP (double bag it) and the dirty terry towels.

· Dish Washing

Wipe off every plate into the trash with a paper towel before washing.  Trust me, this solves so many problems – especially avoiding grease and food clogs in the drain lines.  Consider washing dishes in salt water and rinsing them in fresh as a way to conserve the fresh water supply in the boat’s tanks.

See the sample meal plans and provision list in Attachments E and F for additional guidance.

