You can’t control the fishing, the hunting or
the weather, but you can control lunch!

The morning fishing/hunting and fresh air has made your clients hungry,
and they will be looking forward to lunch.

For your lunch break, choose a location protected from the weather and close to the river or hunting area. A
folding table with tablecloth and folding stools will make dining easy and impress your clients. In a National
Forest or State Park, choose a designated picnic or camping area with restroom facilities. Wash your hands
before handling food and do not nibble on the lunch as you prepare it. Serve your clients first and make sure
they are comfortable before you eat. Remain with your clients during the lunch break; it is time for relaxed
conversation and rest. Review the morning’s fishing/hunting and discuss the remainder of the trip with them,
letting them know that their comments are very important to you. This is also a good time to fix any gear or
equipment issues. Take some pictures and have some fun with your clients. Make sure you pick up all trash
from the lunch area, including trash left by others.

There always seems to be ants everywhere you stop for lunch, these small insects can ruin your lunch. While
you can see ants and try to avoid them, it is not always possible to see, taste or smell dangerous bacteria that
v may cause illness if food is mishandled. Bacteria grow and multiply rapidly in the danger

8¢ zone between 40° F and 140° F. Be sure you pack safety in your lunch: prepare and store
ar¥ food safely, then pack it safely for traveling. Do as much preparation work as you can the
v night before. This will reduce the preparation time at the lunch location, which is likely to be
~———w=—  aless sanitary and a warmer environment than a kitchen. When storing items in your cooler,
keep raw meat separate and below other items such as raw fruits and vegetables, to prevent cross
contamination. Anything left out of refrigeration should be thrown away after two hours (one hour if it is
warm). When in doubt throw it out! Always keep hot foods hot in thermoses and cold food cold in coolers.

To make sure you do not forget anything, make a master list for your lunches. Pack your lunch kit carefully,

remembering to cross items off your list as you add them. Lots of big napkins, salt and pepper and other

condiments, serving and eating utensils, moist towelettes for cleaning hands before eating, paper or plastic

plates and cups (or use china and glassware if you really want to impress plus they are the ultimate

recyclables), and a big bag for garbage, are the bare minimum. Keep this all in a “lunch kit”, pack itin a
carrying case, bag or pack. Replenish the supplies after each use.

Preparing lunch in the field from the back of a truck, with a big cooler, folding
chairs, a folding table and a grill is easy. Preparing lunch is not always that easy
in a drift boat, a duck blind, a cornfield or on a hike up river. Take into
consideration what you can carry in and what you will need to carry out. Try to
plan just the right amount of foods to take. That way, you will not have to
worry about the storage or safety of leftovers.
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The Right Tools

Grills: Aclean burning and quick heating propane grill is the best choice. There are some slick charcoal
grills but time to light and heat are detrimental.

e Serious Grills: Solaire Anywhere Portable

e Nice Grills: Coleman Roadtrip Grill
e  Grills with no frills that work: Weber Go-Anywhere Grill

Coolers: From big and strong to small, and soft, there are hundreds of choices.

e Serious hard side coolers: Yeti Coolers
e Nice Hard Side Coolers: Colman Marine Coolers

e Serious Soft Side Coolers: Polar Bear Coolers

e Manly Soft Side Coolers: Mother Mancoolers

e Nice Soft Side Coolers: Igloo Sportsman Series

Artificial Ice: The advantages of not having melted ice contaminate your foods and slosh around in
your coolers is why we recommend a reusable artificial ice. It is also handy when packing lunch into a remote
location.

e Serious Artificial Ice: Techni Ice
e Nice Artificial Ice: IcyCools
e Icein aleak proof container: Make your own using bottles or bags

Picnic Coolers & Kits: Pack everything in one easy to use kit

e Picnic Backpacks & Picnic Coolers

e Traditional Picnic Baskets

A Green Lunch Attitude ~throw nothing away

) Reuse: Take utensils, serving ware and containers that are reusable
o Bamboo plates and metal utensils
o Cloth napkins and towels
o Reusable water bottles
o Reusable storage containers
e  Recycle: Use items that are made from recycled materials or can be recycled
o Paper plates, bags, napkins and cups made from recycled materials
o If you use plastic items make sure they are recyclable
o Recycle all aluminum cans and glass
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http://www.rasmussen.biz/grills/portG.html
http://www.coleman.com/coleman/ColemanCom/detail.asp?product_id=9949-750&SourcePage=&SubmittingPage=
http://www.webergasgrills.com/item_name_Weber-Gas-Go-Anywhere-Grill_path_7165_item_486.html?source=adwords&keyword=weber%20propane%20gas%20go%20anywhere%20grill&gclid=COS8r93Jq5UCFQv7agodpQVEkQhttp://www.webergasgrills.com/item_name_Weber-Gas-Go-Anywhere-G
http://www.yeticoolers.com/index.php
http://www.coleman.com/coleman/ColemanCom/subcategory.asp?CategoryID=8550
http://www.polarbearcoolers.com/
http://www.mothertech.net/products_coolers.html
http://www.igloocoolers.com/products/SoftSides/Sportsman
http://www.techniice.com/english/index.htm
http://www.icycools.com/index.htm
http://www.keepyourcooler.com/picnic-cooler.html
http://www.outdora.com/recreation---entertaining-picnic-baskets-traditional-picnic-baskets.html?gclid=CKz0trvOoZYCFQO2FQodfXhF7g

Whether it is a streamside or field lunch, there are many options, and
many methods to prepare and serve lunch. Consider clients’ preference for
a quick break and back to the action, or a leisurely lunch and a chance to
rest. Ask their preference on the first day they arrive or when they make
their reservation so you can plan the perfect lunches.

Menu Ideas:

e Grilled Lunch
e Menu items can include:
Burgers (20z Sliders are a nice twist, so are turkey or buffalo burgers)
Chicken Sandwiches
Steak Sandwiches
Grilled Protein for Salad — chicken, shrimp, beef
Bratwursts and Sausages of All Kinds
BBQ Chicken — par-cooked in advance
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Hobo Meals — all ingredients in a foil package and grilled
e (Cold Layered Lunchin a Jar
o Mexican Shrimp Cocktail — Guacamole & Chips
o Greek Salad with Orzo
o Asian Noodles w/ Tuna
e Hot Layered Lunch in a Wide-Mouth Thermos
o Shepherd’s Pie
o Braised Short Ribs w/ Wild Mushroom Ragout
o Macaroni & Cheese w/ Caramelized Shallots
e Saladin a Zip Lock Bag or Reusable Container

o Lettuce
= Caesar
= Cob
= Asian

o Pasta

o Spinach

o Fruit

e Soup and Stews in a Wide-Mouth Thermos
o Chili
o Beef Stew
o White Chicken Chili
e Antipasto
o Olives
Cured Meats

o Pickled Vegetables
o Cheeses
o Crusty Bread or Crackers

f

Be better than the
other guy.
Every guest will
remember a great day
of fishing or the trophy
buck they shot. When
that does not happen,
when the weather is
lousy and the fishing
and hunting suck, you
had better serve a
memorable lunch.

Kabobs of All Kinds; vegie, seafood, beef, chicken, lamb, pork or any combination

\
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Pre-Made Sandwiches

o Breads
= Sliced Bread
=  Buns
= Pita
=  Wraps
= Lavosh
o Meats
= Anyand all deli meats
= Pates

=  Grilled Proteins i.e. chicken breast
o Vegetables
= Cucumber/Sprouts/Tomatoes
= Sautéed Mushrooms and Soft Cheese
=  Tomatoes, Basil and Fresh Mozzarella
o Dressings
=  Spiced Mayonnaises
=  Mustards
= Flavored Aioli
= Salad Dressings
= Qils and Vinegars
Build Your Own Lunch/Sandwich
o Done by guest at the lodge before leaving
= Buffet of lunch items set our after
breakfast for guests to build their own
lunch.
Sushi
o Made Fresh That Morning
Thai Spring Rolls
o Made Fresh That Morning
Classic Picnic Lunch
o Fried Chicken
o Potato Salad
o Baked Beans
What Else
o Potato or Corn Chips
Crackers
Cookies/Brownies
Fresh Fruit
Dried Fruit
Candy Bars
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Energy Bars
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Lunch Check List

1. Cooler
Ice or Jell Ice
3. Grill if needed

N

a. Extrapropanebottle
b. Grill brush and tongs

4. Twosmall flexiblecutting boards and
knifes (one for meat and one for
vegdables)

5. Lunch Kit

Plates
Cups
Forks/Knives/Spoors
Corkscrew/Can opener
Napkins/Paper towels
Condiments/Seasonings
Hand Sanitizer
Moist Towelettes
Moist washcloth in a zip lock ba
Zip lock bags for leftovers
Trash Bags
Misc. Snack Items

. MatchedLighter
Tolet paper
Sunscreen
Insect repellent
Small First Aid Kit
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Beverages

Lunch Entrée

Dessert

. Folding table

10. Table Cloth

11. Folding Chairs/Stools
12. Bottles of Wine or Beers
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Outdoor Adventure Marketing

We are a virtual agency composed of marketing, graphic design, web design, public relations and operations professionals with years of experience
and success operating and marketing adventure lodges. We are a flexible organization dedicated to generating strategic and creative solutions for our
clients.

What we do for you:

Email Marketing Utilizing internet based communications we work with guides, outfitters and lodges to start and maintain a permission-based
conversation with their customers. Sending e-mails with the purpose of enhancing their relationship with current or previous customers and to
encourage customer loyalty and repeat business.

Search Engine Marketingfour web site needs to be listed in the top of all major search engines. Many web designers don't understand how search
engines work and can leave you with a beautiful site that is lost in the trillions of sites out there. SEM is not black magic, it's a combination of math,
experience, and resources, that can dramatically improve your organic search ranking.

Web Site ReportingAnalyzing and using information about your search engine rankings, site visitors, and their behavior on your site, the ways they
found your site, and conversion rates, to make continual improvements in rankings and conversion rates.

Why you need Outdoor Adventure Lodge Marketing: Because the rules for success in the adventure lodge market have changed, 'old school'
advertising will no longer do. To cut through the noise and clutter of advertising that is bombarded on consumers daily, a new solution is needed.
Permission-based email messaging allows your organization to be heard, loud and clear. Recipients are open and receptive as long as you are
delivering what they want. Email allows you to segment and target your communication to connect and engage the consumer in a relevant and
rewarding conversation. In addition, permission-based programs work, unlike the vast majority of ‘old school’ advertising.

For more information visit: http://www.outdooradventure-marketing.com

Outdoor Adventure Marketing | outdooradventure-marketing.com
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