[bookmark: _GoBack]Taco/Nacho Bar
43 swimmers, 5 coaches, 5 managers
Estimated people:  150
Actual:  141

Seasoned ground beef:  Suggest 40 lbs.  (29.5 lbs were prepared by our group and we ran out.   People watched what they were taking and did not come back for seconds.   Quantity taken was from walking taco estimate (7 lb/50 people) -- HA HA.  With self-serve, quantities doubled +  Some swimmers took several large scoops.  Swimmers at 8 p.m. = hungry!)
Taco Chips:   Suggest 200 oz.  (We estimated the need for 262-525 oz per quantities seen for walking tacos.  We had way too much!!)
Tortillas:  Original quantity 210 Tortillas.  We had 36 left.  This may have been effected by meat quantity -- no seconds.
Sour Cream:  64 oz was used.    More would have been used if serving spoons (Tablespoons) would have been abailable.  Small plastic teaspoons were used that were difficult to use -- people took smaller quantities and moved on. 
Cheese, shredded:  10 lbs would have been sufficient.  3 - 5 lb. bags were purchased.  
Lettuce, shredded:  4 lbs.
Onions - diced:  2 large onions would have been sufficient
Salsa - 64 oz container x 2
Jalapenos - Sliced :  1-12 oz jar would have been sufficient

Needs:  2-3 large electric roasters (1-2 for meat, 1 for tortillas)
   Extension cords and tape
    Serving dishes -- chips, cheese, lettuce, sour cream, onions, salsa, jalapenos
    Serving utensils - Tongs: for chips, tortillas, cheese, lettuce
                                   Serving spoons:  Salsa, Meat, Sour Cream, Onions, Jalapenos
    Hand Sanitizer
    Pot holders?
    Leftover containers
    Cleaning supplies
