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Folk Camps - Special Diets Policy

This policy applies at Folk Camps Catered Camps.

At catered Folk Camps, we provide as standard a cooked breakfast with vegetarian option, a
buffet lunch and an evening meal with a main course of either a meat dish or a vegetarian/
vegan meal. There is cooked dessert or an alternative of fresh fruit.

We try to cater for special diets due to allergies but need to make all campers aware that we
are using a small camp kitchen. This means we cannot guarantee that there is no cross
contamination in the kitchen. Folk Camps are not able to guarantee that particular foods
are not present in any of their meals.

If a camper is severely allergic to a foodstuff, then it is the camper or camper’s family
responsibility to inform the caterer and other staff and carry the appropriate
medication.

The catering staff are volunteers, as are the rest of the staff on the camp. They will have had
basic training but are not all qualified chefs and caterers. The cooks of the day are just
campers who have that as their duty for the camp.

We can cater for some special diets as far as is practical. All the menus are published on the
website and can be read before starting the camp. In consultation with the caterer a plan can
be made to try to create the diet that is needed.

If for any reason this is impossible, campers could cater for themselves either by going out
for a meal or catering at their tent. There is no discount for this in the price of the camp.
Please note that we are not able to keep any camper food in the kitchen fridge due to the
danger of cross contamination. It is the camper’s responsibility to provide suitable cooling
containers for their food in their tents or vans.
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