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Planning a family reunion? Try these meal ideas to feed a
large crowd using safe food handling techniques.

Because  our  extended  family  has  extended  throughout  the
country, our family reunions extend as well. Last year 66 of
us descended on Oriental, North Carolina. It was wonderful!
The last thing any of us wanted to do was spend time making
food, but an army travels on its stomach!

The first day of the reunion when everyone starts gathering,
people often arrive at odd hours. An easy meal to accommodate
this is a large taco salad bar. The taco meat can be kept warm
in crockpots on low, as well as the corn. The rest of the
ingredients  are  not  temperature  sensitive  and  can  be  in
covered containers on the table.

Our next day called for a beach picnic—the ocean was an hour
away, but after traveling across the country from Utah, what’s
another hour? We made sandwiches to take to the beach, and
to finish up the lunch, we had 80 boxes of juice, 75 bags of
pretzels and chips, 1/2 a box of apples and 40 clementines.Cut
and wrap sandwiches well, then put in coolers of ice to keep
everything at a safe temperature. Remember, this was for 66
people, with a fair amount of teenagers among them!

The Day Everyone Arrives Taco Salad
(Serves 66)

For the meat:
16 lb. (80% lean) ground meat
8-1/2 cups of cheap ketchup—about 2/3 of a  No. 10 can
6 cups of taco seasoning mix
1 gallon (approximately) of water
16 cups of drained, cooked black beans



Directions:  fry  ground  meat,  drain,  then  add  ketchup  and
seasoning mix and water. Heat up the beans and add to the
meat. Put in crockpots on low. Be careful you don’t overload
any electrical circuits—you may need to spread the crockpots
around to different plugs.

Taco Bar Toppings:
Two  No.  10  cans  of  corn—heat  and  put  into  small
crockpots on low
8 to 10 heads of lettuce, shredded
5 lb. corn tortilla chips
Two No. 10 cans of mandarin oranges
One No. 10 can of sliced (not chopped!) black olives
4 lb. green onions for slicing
13 lb. of tomatoes, diced
4 lb. sweet bell peppers, sliced
8 lb. shredded or grated cheese
1 or 2 jars of pickled pepper rings

Put the toppings — except for the corn — in medium-size bowls
and  keep  the  bowls  filled  as  they  empty.  That  way  the
vegetables  will  stay  crisp  in  the  refrigerator  while  the
diners ebb and flow.

Subway Sandwiches for a Crowd

Ingredients:
10 loaves of French bread
5 lb. sliced deli ham
6 lb. sliced deli roast turkey
4 lb. sliced deli roast beef
5 lb. sliced cheddar and/or mozzarella cheese
1-1/2 heads of lettuce
15 tomatoes for slicing



1 large jar of dill pickle chips
1 medium bottle of mustard
1-1/2 jars of Miracle Whip or Mayonnaise

Directions:
Slice the French bread horizontally through the loaf, spread
Miracle Whip (or Mayo) on one side of the loaf, and mustard on
the other. Layer the cold cuts, lettuce, tomatoes and pickles
(or tomatoes and pickles could be kept in separate containers
and people can add them later). Put the bread back together,
slice it vertically into 8 sandwiches, then wrap four or five
times with clear plastic wrap. Get the large, industrial roll
of plastic wrap: it’s wider and easier to handle with a crowd.
Make sure the sandwiches won’t get wet while in the ice.
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