DULL CRUISING NOTES
PART II
MEAL PLANS


In the saga of preparing for the cruising life by starting short cruises, assuming you are now well on your way to assembling the gear you need for a short cruise on the Bay, I will take some of the worry out of meal planning. For those of you who have come alongside one of our sailing association boats for an overnight raft up and been invited aboard to share in an “impromptu” evening meal, only to discover what appears to be an unending supply of roasted, braised, sautéed and otherwise splendidly presented munchies coming up from down below, I am not about to give away those gifted galley slaves’ secrets. And for those who are planning on a long-term voyage for months at sea with few chances for provisions along the way, I would recommend tracking down THE CRUISING COOK, written by Shirley Deal, LOC no.77-78074. We are just planning on a few days out there on the Bay; the galley slaves’ secrets will come out as you do more raft ups.

I hope to provide you enough ideas to keep your crews flavorably satisfied and willing to come back for another trip aboard your vessel. There are no guarantees any of this will help with the recalcitrant teenager, but I discovered long ago that most of them will prove docile enough if you can just keep their stomachs full, and then let the fresh air do the rest. 
Simplify


First, you need to keep things simple. Neither you, nor your chief cook, really want to be slaving away down below for hours on end. And I bet neither wishes to spend the evening’s moonlight time scrubbing pots and pans. That’s why Poseidon provided us with canned goods and grills.

Galley Equipment


Next, figure out what sort of galley gear your charter vessel is equipped with: on Skymark, the Tartan 34C has a two burner alcohol stove with a one burner butane stove backup, no oven, a charcoal grill to hang off the stern rail, and a large 110V chill box; an early model Endeavour 32 has a microwave oven, a one burner butane stove, you may have charcoal or LP gas grill, and both a large ice chest and DC refrigerator; whereas a newer Catalina 310 has an LP gas stove and oven, and a combination ice chest and refrigeration system. Each additional piece of galley gear gives you an increased range of food choices depending on whether you anchor out most evenings or are tied up with shore power. (And no, many microwave ovens do not work at anchor, unless you have an inverter or auxiliary generator.)
Nutrition


From a nutrition standpoint, on a weekend or even weeklong trip, no one in your crew is going to come down with scurvy if you do not provide a perfectly balanced diet every day. On the other hand, you do not want to live on junk food the whole period either. If you plan a somewhat standard breakfast, lunch and dinner and late evening snack routine, you will have covered most of the required daily’s. 

Planning


Your meal plans should revolve around the trip schedule; for instance, if your sailing day is a long leg up the Bay with an early start, have hot instant oatmeal packs for breakfast (hey, you have to heat up water for hot coffee anyway) with a glass of juice or milk, have deli meat sandwiches with lettuce and cheeses for lunch (make these up the night before if you’re short-handed), and have bowls of hot canned soup for dinner after you anchor in the evening. If you can handle the sweetness of some of them, even “Breakfast to go” oatmeal squares work in the morning. Boil up enough water to fill a large thermos to make coffee and cocoa the rest of the day. For those days you either plan to stay in port or only move a short distance; have your scrambled eggs and sausages and toast for breakfast (you do not want to try to scrabble eggs while underway and expect to keep them in the skillet), either eat out in the port for lunch or dinner, and plan to barbeque a meat on the grill for the other meal. As I said in the earlier cruising note; a grill is a great relief for both the galley cook and gets the heat out of the cabin. 

Also plan to eat out a few meals during the cruise; again, this gives the galley crew a break and helps break up some of the monotony of the food you may have planned.  If you expect to walk through the local town you are moored or anchored in, then usually lunch is the meal to have ashore. 

Simple meal plan for typical weeklong trip:

Day one -long leg up Bay


Breakfast 
-hot oatmeal packs, coffee and juices

Lunch

-deli or cold meat sandwiches w/cheese and lettuce


Supper

-beef stew, (stir in egg noodles to thicken/extend), fruit cups


Bedtime
-cookies, milk, hot cocoa

Day two –in port at anchor


Breakfast
-scrambled eggs w/cheese and potatoes, coffee, juices


Lunch

-meat/cheese sandwiches, fruit cups


Dinner

-steaks on the grill, mash potatoes, lettuce salad


Bedtime
-s’mores on the grill

Day three –long leg across the Bay


Breakfast
-hot oatmeal packs, coffee, juices


Lunch

-meat/cheese sandwiches, fruit cups

Supper

-meal in town

Bedtime
-ice cream in town

Day four –in port moored


Breakfast
-omelets, coffee, juices


Lunch

-out in town


Supper

-chicken on grill, pasta salad, fruit cups


Bedtime
-cookies, milk, hot cocoa

Day five –long leg up and across Bay


Breakfast
-hot oatmeal packs, coffee, juices


Lunch

-meat/cheese sandwiches, fruit cups


Dinner

-hot soup, lettuce salad


Bedtime
-s’mores on grill

Day six –in port anchored


Breakfast
-scrambled eggs w/cheese and potatoes


Lunch

-meal out at museum


Dinner

-brats on the grill, mashed potatoes, salad

Bedtime
-cookies, milk, hot cocoa

Day seven –short day different anchorage


Breakfast
-omelets, coffee and juices


Lunch

-meat/cheese sandwiches, fruit cups


Supper

-meal out at restaurant

Bedtime
-cookies, milk, hot cocoa



Depending on your refrigeration systems, you may need to use up the non-precooked meats early in the trip. Even if you have a good freezer system, buy and freeze your meats ahead of time to both extend their life and lower the drain on your cooling system.


Ultimately, also bring snack foods; pretzels are great for mal de mar problems, cookies (Chips Ahoy were my son’s favorite), individual snack bags of crackers, cookies, cheese crunches, potato chips, etc. are also handy, and lastly, bring lots of apples and oranges. Nuts and dried fruits in a “trail mix” are also good for the munchies and very healthful. Oh yes, and peanut butter.
Galley Standards


Some galley standards to bring along in addition to the ingredients for the above meals:


butter


crackers

jams


ketchup

mustard

noodles, pasta


mayo


non-dairy creamer
pepper


popcorn

rice


salad dressings


salad oil

olive oil

salt


shortening

a few spices

sugar


tea


coffee


vinegar


canned milk

And finally, Bisquick for nearly every use from shortcakes to dumplings.
Summary

I hope this will get you over the “what will we eat” hurdle. And if you noticed, hotdogs or hamburgers are not included. So, there are two more meals you can plan around. I have left out baked beans for all of the obvious reasons; however, you have never had as much fun as when you have two teenage girl cousins get together on a boat at night. I swear they are worse than boys….. You do remember the Ya Ya Sisterhood don’t you?


In the next section I will cover trip planning to include tides, winds, tracks, way points and anchorages and moorings.

Tim Dull
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