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Indian Taco Fundraiser Supply List

(rev – 03/02/2011)
90/10 Hamburger Meat & Seasoning
(40) pounds hamburger meat, (40) pkts. Mild Taco Bell brand  Seasoning:

Volunteer:_________________________________________________

Volunteer:_________________________________________________

Volunteer:_________________________________________________

Volunteer:_________________________________________________
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23-30 Gallons Pinto Beans

Volunteer:_________________________________________________

Volunteer:_________________________________________________

Volunteer:_________________________________________________

Volunteer:_________________________________________________

Volunteer:_________________________________________________

Volunteer:_________________________________________________
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From Produce Vendor:

Vinyard Fruit and Vegetables
330 NE 36th St.

Oklahoma City, OK 73105

(405) 272-0339 

15 lbs. Shredded lettuce
20 lbs. Diced tomatoes
10 lbs. Diced onion
Volunteer:_________________________________________________
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From Sam’s:

10 gallons Canola Cooking Oil
20lbs. Shredded Mild Cheddar Cheese
2 boxes of Picnic-Pak cutlery 
Napkins (how many?)
250 Take-out boxes
240 Plastic Cups (12oz.)
(7) 5lb. Bags Self-Rsing Flour

(7) ½ gallons BUTTERMILK

2 large ccontainers Sour Cream

2 bags Tortillia Chips
1 gallon mild Salsa
Addtn’l Item________________________________________
Addtn’l Item________________________________________

Addtn’l Item________________________________________

Addtn’l Item________________________________________

Addtn’l Item________________________________________

Volunteer:_________________________________________________

Volunteer:_________________________________________________
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Individual Items
(2) Cases bottled water – ____________________________________
(3) gallons unsweetened tea - _________________________________
(?) Bags of Ice  -______________________ ______________________

(2) jars Honey – ____________________________________________
(3) cans Jalepeno Peppers – __________________________________
(2) box  Gallon Ziploc bags – _________________________________
7/10
WORK ASSIGNMENTS

DOUGH (4): ______________________________________________

_

__________________________________________________________
FRY BREAD (2): ___________________________________________
COUNTER (2): ____________________________________________

CASHIER / PHONE (1): ____________________________________

TAKE-OUT PREP (1): ______________________________________

DELIVERY (2): ____________________________________________

ADVERTISEMENT (2): ____________________________________

__________________________________________________________
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HELPFUL HINTS
FRY BREAD DOUGH – Lay a BIG tarp down in the Lodge Room, set up 4-6 tables.

We use ½ gallon of BUTTERMILK & 5lbs. SELF-RISING FLOUR.

FRYING: GET A COUPLE OF TALL BROTHERS to do this!!!
Have a couple of STEEL buckets & Funnels on hand for HOT oil disposal (pour in buckets, put in 5 gallon jugs for disposal when COOL!!!).

Use (1) Roaster Oven to keep Fry Bread warm.  You will need extension cords and a couple of 3-way adapters.  May trip circuit breaker, keep eye on that. i.e., Roaster goes off.
BEANS: - Use two (2) Roaster Ovens.  One for Beans & Meat, One for Beans only.
CASHIER / PHONE: Start off with about $100.00 in various denominations.  I usually bring my cordless phone & hook up for convenience in taking phone orders.
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$5.00   All you can eat (Dine-In Only)


$3.00   Children under 12


Take out / Pre-orders: 364-3248 or 387-3912 


Saturday, Mar. 19th only: 485-3351





Proceeds benefit our Charity Projects.





Blanchard Eastern Star


10th and N. Main


Blanchard, Oklahoma











Saturday  Mar. 19th


11:00 A.M to 2:00 P.M.











