	Skunk Menu

	Fri. Snack 
	Meatball Splash Sandwiches 

	

	Sat. Breakfast 
	Sausage, Egg, and Cheese Muffins, Clementines , Coffee, tea and cocoa 

	Sat. Lunch 
	Pizza personal bar, Bananas , Coffee, tea and cocoa 

	Sat. Dinner 
	Deep Fried Wings, Coffee, tea and cocoa 

	Sat. Dessert 
	Banana Cobbler 

	

	Sun. Breakfast 
	Bacon & Egg Wraps, Clementines, Coffee, tea and cocoa 



	Meatball Splash Sandwiches

	Pre-Cooked Meatballs
Spaghetti Sauce

	Sub or Deli Buns
Shredded Mozzarella


	Heat the meatballs in sauce.  Toast buns on griddle over fire.  Add meatballs to buns.  Top with shredded cheese.  Wrap in foil and heat over coals until cheese melts.  Be careful not to burn them! 



	Sausage, Egg, and Cheese Muffins

	2 (per Person) Sausage Patties
2 (per Person) English Muffins

	2 (per Person) Eggs
2 (per Person) Salt & Pepper
2 (per Person) Cheese Slices


	Cook sausage patties on one part of the griddle.  Toast English muffins on another part.  Spray egg ring and spot where you will cook eggs with cooking spray.  Crack one egg into ring and tap yolk with spatula to break.  Lightly salt and pepper.  As soon as egg is set,   carefully remove ring and start another.  Eggs will be the slow part of this.  Assemble sandwich with muffin, sausage, slice of cheese and egg. 



	Deep Fried Wings

	1 Bag (Large) Frozen Wings - Make sure it has enough to serve 3+ wings per person. May need more than 1 bag
3 (Gallons) Vegetable Oil

	Wing Sauce(s) - Feel free to get a variety


	There is no need to thaw the wings, but be careful of ice buildup or wet wings.

Heat the oil to 350 degrees Fahrenheit.

You can do about 4lbs of wings at a time.  Slowly lower the wings in the hot oil, be careful of it boiling over.

Approximately 17 minutes.  May go longer if you want them a little more crisp.  If the wings are thawed, start at 10 minutes and adjust times as needed.

When removing the wings, have a bowl with a few paper towels ready to receive hot wings.  After patting with paper towels, move to a bowl with sauce and coat.



	Banana Cobbler

	5 Lbs bananas
1/2 Lb butter or margarine

	1 Lb brown sugar
1 yellow cake mix
2 Eggs - if needed in cake mix above


	Peel bananas and slice them into small pieces. Set them aside.
Heat 12" Dutch oven.  Get it hot.  Remove from heat and melt butter.  Add brown sugar and stir until you have a nice soupy liquid.  Then add bananas and cook for a couple of minutes.  In a bowl make the cake mix including the eggs if called for.  Pour over the bananas and swirl the mixture together, don't totally mix together and then bake at 350 degrees for 50 minutes or until cake is done.  You can add a decent top sprinkling of cinnamon and perhaps chopped Walnuts too. 
*** You may want to add other fresh fruit such as, strawberries, blueberries, etc. 



	Bacon & Egg Wraps

	2 Lbs Bacon
2 (Per Person) Eggs
1 Onion

	Salt & Pepper
Shredded Cheese
Tortilla Shells


	Dice bacon and cook in Dutch oven. When almost done, add finely diced onion.  Crack two eggs per person into a bowl and beat.  Add salt, and pepper.  Pour over bacon and scramble in Dutch oven.  Fill tortilla and sprinkle with shredded cheese.  Serve with an orange and a glass of milk.  For a more southwestern taste, add diced peppers with the onions and serve with salsa.




Food List (For Recipe Ingredients)
	2 Lbs Bacon
5 Lbs bananas
1 Lb brown sugar
1/2 Lb butter or margarine
2 Eggs
3 Gallons Vegetable Oil
1 Bag Large Frozen Wings
1 Onion
2 per Person Cheese Slices
2 per Person Eggs
2 Per Person Eggs
2 per Person English Muffins
2 per Person Salt & Pepper
2 per Person Sausage Patties

	Pre-Cooked Meatballs
Salt & Pepper
Shredded Cheese
Shredded Mozzarella
Spaghetti Sauce
Sub or Deli Buns
Tortilla Shells
Wing Sauce(s)
1 yellow cake mix




Other Ingredients and Items
	
Breakfast Items
1x Clementines
1x Clementines 

Lunch Items
1x Bananas 
1x Pizza personal bar

	
Breakfast Drinks
2x Coffee, tea and cocoa 

Lunch Drinks
1x Coffee, tea and cocoa 

Dinner Drinks
1x Coffee, tea and cocoa 



