WEEKEND CAMPOUT COOKING QUALIFICATION

Updated by Chad Carrow 2/28/11

1. Overview

a. Patrols must demonstrate proper food handling and preparation skills with fixed menus and shopping list in order to qualify for full food autonomy.

b. Patrols will be tested with three different menus of varying difficulty before being allowed to plan their own menu.

i. Menu A - see Appendix 2

ii. Menu B - see Appendix 3

iii. Menu C - see Appendix 4

c. Patrols that have completed weekend campout cooking qualification can have their qualification revoked for failing to follow these guidelines.

2. Safety

a. Potential physical injury awareness

i. Burns - open flames and hot metal

ii. Scalding - hot water and hot food items

iii. Cuts - knifes and other sharp edges

iv. Tripping - containers, lids, and equipment in walking path

v. Eye irritation - transferred from hands

vi. Food Allergies - check with scouts before preparing menu

vii. Food poisoning - proper food handling

b. Food safety - qualification steps

i. Storing & transporting food safety

1. wash your hands before and after handling food

2. keep meet, fresh vegetables, fruit, and dairy products on ice

3. bacteria and blood from uncooked meet can transfer to other foods that are not cooked before eating in melted ice water

a. use ziploc and/or trash bags to keep food out of melted ice water

b. store and transport food groups is separate bags

4. cooked food must be consumed with two hours

5. after two hours, cooked food must be properly stored in air tight containers on ice or thrown away

ii. Food preparation safety

1. identify scouts with food allergies

2. check expiration dates on food items purchased

3. ensure utensils, pots, and stove are clean before starting

4. wash hands before and after handling food; additional washing required after handling raw meet

5. containers used for raw food must be washed before using for cooked food

6. trash bags must be 10ft from food and food preparation area

iii. Safety supplies for cooking that must be brought to every campout

1. Trash bags

2. Paper towels

3. Aluminum foil

4. Ziploc bags (quart and gallon size)

5. Cooking spray

6. Oven mitts or pads

c. Nutrition

i. Food Groups

1. Fats/Oils/Sugar - minimize or avoid

2. Meat/Protein - small portions

3. Dairy - small portions

4. Fruit - medium portions

5. Vegetables - medium portions

6. Bread/Grain - medium portions

ii. Ensure that prepared meals contain adequate portions of all food groups

1. Bread/Grain provides needed calories.  Buy items with whole grain or wheat contents.  Avoid processed food with high fat content.

2. Meat and dairy are good in small portions because they take longer to digest and provide protein to help rebuild fatigued muscles.

3. Ensure that each meal includes fruit and vegetables.

4. Fats and sugars should be avoided because the empty calories are not good for outdoor activities.

iii. Food not allowed for weekend campouts

1. Raw bacon (buy pre-cooked)

2. Meat with bones (buy pre-cooked or boneless meat)

3. Scrambled eggs (must cook in a boiling bag)

3. Preparing the Duty Roster - qualification steps

a. Patrol leader assigns shopper

b. Shopper completes menu at troop meeting prior to campout (see Appendix 1 for menu planning matrix)

c. Patrol leader assigns all other duties (see Appendix 5 for duty roster matrix)

i. All positions must be filled.  Scout may have two assignments if there are not enough people.

ii. Rotate assignments between meals.  All scouts must have part in food preparation and cleanup during the weekend.

iii. Head cook must learn how to cook at home (see Appendix 6 for qualification form).  Following skills are required:

1. lighting gas stove and adjusting heat to medium (high only needed to boil water)

2. preparing pancakes

3. scrambling eggs

4. browning ground meat

5. preparing spaghetti with meat sauce from can/jar

6. cooking hamburger (knowing when it is done)

7. cooking sausage patties (knowing when it is done)

8. cooking chicken breasts (knowing when it is done)

4. Shopping - qualification steps

a. Work with patrol to complete menu (following nutritional guidance above)

b. Compile shopping list from menu (modify list as needed for obviously missing items like condiments and other supplies)

c. Combine like items and verify quantity needed (counting pieces and servings)

d. Estimate cost to ensure it is within the budget (adjust as needed)

e. Purchase food with parent and store at home until day of departure

f. Pack food in containers according to food safety guidelines above

g. Collect money from each scout

5. Cooking - qualification steps

a. Inventory food items and compare to menu

b. Prepare items to be cooked before lighting stove

c. Place pots with water (if needed) or pan with cooking spray (if needed) on stove prior to lighting

d. Light the stove and adjust the heat (medium for cooking, high for boiling water)

e. DO NOT WALK AWAY FROM THE LIT STOVE

f. Cooking assistants should hand food to the cook

g. Cooking asst 1 prepares all food that needs to be cooked and assists the cook as needed

h. Cooking asst 2 prepares containers with covers to store food after it is cooked until ready to eat (typically with aluminum foil to keep it warm)

i. After cooking, cook turns off stove

j. Cooking assistant 1 must ensure that drinks, salads, and condiments are on the table

k. Cook ensures that all scouts pray and eat together
NOTE: this process requires 7 in a patrol (patrol leader plus 6 people); when you are short on people, the cooking assistant positions can be combined into one person

6. Clean-up - qualification steps

a. patrol leader must ensure these items are completed; notify SPL or ASM if scout refuses to due their assigned duty or leaves the area before their duty is completed and inspected

b. 1st dishwasher cleans food preparation dishes when they are emptied (prior to eating )

c. 1st dishwasher cleans table after food preparation

d. 2nd dishwasher cleans pots and pans after eating

e. 3rd dishwasher must store or dispose of extra food according to safety guidelines

f. 3rd dishwasher cleans food serving dishes after everyone eats

g. 3rd dishwasher cleans table after everyone eats

h. Cook cleans stove after it cools off

i. Every scout washes their own mess kit
NOTE: this process requires 7 in a patrol (patrol leader plus 6 people); when you are short on people, dishwashers #1 & #3 can be combined into one person

Appendix

1. Menu Planning Matrix

2. Menu A

3. Menu B

4. Menu C

5. Duty Roster Matrix

6. Cook Pre-Qualification Form

Dutch Oven Charcoal Temperature Chart

7. Appendix 1 - Weekend Menu Planning Matrix

	
	Main Course
	Side Items
	Desert
	Drink
	Condiments

	BREAKFAST
	
	
	
	
	

	LUNCH
	
	
	
	
	

	DINNER
	
	
	
	
	

	BREAKFAST
	
	
	
	
	

	CRACKER

BARREL

(snacks)
	
	SUPPLIES
	Paper towels

Quart ziploc

Gallon ziploc

Trash bags

Cooking spray

Aluminum foil

Salt & pepper

Seasoned salt


Appendix 2 - Menu A

	
	Main Course
	Side Items
	Desert
	Drink
	Condiments

	BREAKFAST
	Oatmeal
	Bananas
	n/a
	Tang
	n/a

	LUNCH
	Hotdogs
	Cheeze Slices

Chips

Pickles
	Cookies
	Gatorade
	Mustard

Ketchup

	DINNER
	Chicken Fajitas (with cheeze & lettuce)

Note:

Heat chicken on griddle until warm.
	Cheeze

Salad
	Little Debbies
	Gatorade
	Salsa

Salad Dressing

	BREAKFAST
	Oatmeal
	Bananas
	n/a
	Tang
	n/a

	CRACKER

BARREL

(snacks)
	Crackers

Goldfish

Beef Jerky
	SUPPLIES
	Paper towels

Quart ziploc

Gallon ziploc

Trash bags

Cooking spray

Aluminum foil


Appending 2 - Menu A Shopping List

Instant Oatmeal (2 packs per scout per meal)

Bananas (1 per scout per meal)

Instant Orange Juice Power (Tang)

Gatorade Powder

Hot Dogs (2 per scout)

Hot Dog Buns (2 per scout)

American Cheeze Slices (2 per scout per meal)

Lettuce (pre-cut in a bag)

Cookies (4 per scout)

2 lbs Pre-cooked chicken fajita meat

Tortillas (3 per scout)

Little Debbie Snack Cakes (1 per scout)

Mustard

Ketchup

Salsa

Salad Dressing

Crackers

Goldfish

Beef Jerky

One Large Roll (or two small rolls) Paper Towels

Check Chuck Box, and re-supply following items if needed:

Quart Size Ziplocks

Gallon Size Ziplocks

Tall Kitchen Trash Bags

Cooking Spray

Aluminum Foil

Salt

Pepper

Appendix 3 - Menu B

	
	Main Course
	Side Items
	Desert
	Drink
	Condiments

	BREAKFAST
	Breakfast Burritos: eggs, cheeze, & bacon

Note:

Eggs are to be cooked in boiler bags and pre-cooked bacon is to be heated on the griddle.
	Apples
	n/a
	Tang
	n/a

	LUNCH
	Ham & Cheeze Sandwiches
	Chips
	Cookies
	Gatorade
	Mustard

Mayonnaise

	DINNER
	Spaghetti with Meat Sauce
	Salad
	Little Debbies
	Gatorade
	Salad Dressing

	BREAKFAST
	Breakfast Burritos: eggs, cheeze, & bacon

Note:

Eggs are to be cooked in boiler bags and per-cooked bacon is to be heated on the griddle.
	Apples
	n/a
	Tang
	n/a

	CRACKER

BARREL

(snacks)
	Crackers

Goldfish

Beef Jerky
	SUPPLIES
	Paper towels

Quart ziploc

Gallon ziploc

Trash bags

Cooking spray

Aluminum foil

Salt & pepper


Appendix 3 - Menu B Shopping List

Eggs (2 per scout per meal)

3 lbs Pre-cooked Bacon

Tortillas (2 per scout per meal)

Apples (1 per scout per meal)

Instant Orange Juice Power (Tang)

Gatorade Powder

2 packages sliced ham

American Cheeze Slices (2 per scout per meal)

Wheat bread (4 slices per scout)

Lettuce (pre-cut in a bag)

Cookies (4 per scout)

1 lb ground beef

Spaghetti Noodles (large bag)

2-16oz cans Spaghetti Sauce (Italian flavored tomato sauce)

Little Debbie Snack Cakes (1 per scout)

Salad Dressing

Mustard

Mayonnaise

Crackers

Goldfish

Beef Jerky

One Large Roll (or two small rolls) Paper Towels

Check Chuck Box, and re-supply following items if needed:

Quart Size Ziplocks

Gallon Size Ziplocks

Tall Kitchen Trash Bags

Cooking Spray

Aluminum Foil

Salt

Pepper

Appendix 4 - Menu C

	
	Main Course
	Side Items
	Desert
	Drink
	Condiments

	BREAKFAST
	Pancakes & Sausage
	Oranges
	n/a
	Tang
	Syrup

	LUNCH
	Peanut Butter & Jelly Sandwiches
	Chips
	Cookies
	Gatorade
	n/a

	DINNER
	Beef Stroganoff
	Egg Noodles

Salad
	Dutch Oven Peach Cobbler
	Gatorade
	Salad Dressing

	BREAKFAST
	Pancakes & Sausage
	Oranges
	n/a
	Tang
	Syrup

	CRACKER

BARREL

(snacks)
	Crackers

Goldfish

Beef Jerky
	SUPPLIES
	Paper towels

Quart ziploc

Gallon ziploc

Trash bags

Cooking spray

Aluminum foil

Salt & pepper

Garlic Powder

Paprika


Appendix 4 - Menu C Shopping List

Pancake Mix (just add water)

3 lbs Sausage Patties

Oranges (1 per scout per meal)

Instant Orange Juice Power (Tang)

Gatorade Powder

Wheat bread (4 slices per scout)

Peanut Butter

Jelly

Lettuce (pre-cut in a bag)

Cookies (4 per scout)

2 lbs beef stew meat

1 small Onion

Sour Cream (one container)

Egg Noodles (large bag)

2 cans Cream of Mushroom Soup

Duncan Hines Yellow Cake Mix

Cinnamon Powder

1 stick Butter

1-16oz cans Slices Peaches (light syrup)

Salad Dressing

Maple Syrup

Paprika (put small amount in plastic bag from home)

Garlic Power (put small amount in plastic bag from home)

Crackers

Goldfish

Beef Jerky

One Large Roll (or two small rolls) Paper Towels

Check Chuck Box, and re-supply following items if needed:

Quart Size Ziplocks

Gallon Size Ziplocks

Tall Kitchen Trash Bags

Cooking Spray

Aluminum Foil

Salt

Pepper

Appendix 4 - Menu C Recipes

BEEF STROGANOFF

Ingredients

2lbs beef stew meet

1 container (16 oz) sour cream 

2 cans cream of mushroom soup 

1/2 small onion, diced 

Garlic Powder

Paprika 

Salt 

Pepper

Egg Noodles 

Directions

In large pot, add noodles to boiling water and boil for 10 minutes.  Drain water and place noodles in plastic bowl and cover with foil.  Brown meat and onion in skillet while noodles boil (use cooking spray). Cook meat until brown on all sides, then drain fat. In large pot, add brown meat with onions, mushroom soup, and seasoning (dash of salt, pepper, garlic powder, and paprika). Simmer while stirring for 15 minutes on low heat. Stir in sour cream and simmer for 15 minutes more. Serve over egg noodles. 

DUTCH OVEN PEACH COBBLER   

Ingredients

2 (16 oz.) cans sliced peaches

1 Duncan Hines yellow cake mix

2 sticks butter

Cinnamon

Directions

Prepare Dutch Oven

Start coals on a grill or pit 1.5 hours before you anticipate eating desert (coals take 15-20 minutes to get started).  Insert liner in Dutch oven (paper liner, or foil).

Prepare Cobbler

Put the 2 cans of peaches in the Dutch oven.  Dump the DRY cake mix over the peaches. DO NOT MIX.  Cut butter into 1/4 inch squares and place on top of cake mix.  Sprinkle Cinnamon on top of entire cobbler.  Cover and cook, for 45 minutes to 1 hour at 325 degrees (see Appendix 7 for charcoal configuration).

Appendix 5 - Duty Roster

	
	Breakfast
	Lunch
	Dinner
	Breakfast

	Cook

(also cleans stove)
	
	
	
	

	Cook Asst 1

(prepares food to be cooked and hands food to cook as needed)
	
	
	
	

	Cook Asst 2*

(prepares containers for cooked food and keep food covered until ready to serve)
	
	
	
	

	1st Dish Washer

(washes all food preparation dishes, table, and cutting boards while food is being cooked)
	
	
	
	

	2nd Dish Washer

(washes pots, pans, and utensils; set aside until after meal)
	
	
	
	

	3rd Dish Washer**

(washes food serving dishes and cleans table; includes drink pitchers and colander)
	
	
	
	


*all scouts sit, pray, and eat together at the same time

**all scouts wash their own mess kit items

Appendix 6 - Cooking at Home Pre-Qualification Form

	
	DATE
	PARENT SIGNATURE

	lighting gas stove and adjusting heat
	
	

	preparing pancakes
	
	

	scrambling eggs
	
	

	browning ground meat
	
	

	preparing spaghetti with meat sauce from can/jar
	
	

	cooking hamburgers (knowing when it is done)
	
	

	cooking sausage patties (knowing when it is done)
	
	

	cooking chicken breasts (knowing when it is done)
	
	


Appendix 7 - Dutch Oven Cooking Temperature Chart

	 
	 
	300
	325
	350
	375
	400
	425
	450

	8 inch 
	Top 
	9
	10
	11
	11
	12
	13
	14

	 
	Btm. 
	4
	5
	5
	6
	6
	6
	6

	10 inch 
	Top 
	12
	13
	14
	16
	17
	18
	19

	 
	Btm. 
	5
	6
	7
	7
	8
	9
	10

	12 inch 
	Top 
	15
	16
	17
	18
	19
	21
	22

	 
	Btm. 
	7
	7
	8
	9
	10
	10
	11

	14 inch 
	Top 
	19
	20
	21
	22
	24
	25
	26

	 
	Btm. 
	9
	10
	11
	12
	12
	13
	14

	16 inch 
	Top 
	21
	22
	24
	24
	27
	28
	30

	 
	Btm. 
	11
	12
	12
	13
	13
	14
	14


