Patrol Cooking Instructions
First Class Requirements 4a, 4b and 4d

If you are assigned to cook for your patrol YOU MUST GET YOUR MENU approved in advance.  Don’t forget you are responsible for feeding your patrol and you need to make sure you are on top of the menu and shopping ahead of time.
Dinner Friday night:  
Scouts bring a “brown bag” dinner to travel with to the camp site.  No cooking required. 

Breakfast for Saturday:
Eggs, bacon  (check to see if there are food allergies, vegetarians or people who don’t eat pork), OJ, milk, bread

Lunch for Saturday:
Sandwich bread, lunch meat, condiments, apples, cheese, chips, paper bags juice boxes or Gatorade  (Put out family style and the boys make their own sandwiches and lunches)
Dinner for Saturday:
Spaghetti sauce w/hamburger, (make sure you pre-cook and you can just heat up), pasta, canned vegetables like corn or green beans, rolls, hot chocolate
Dessert Saturday: 

Bananas, chocolate chips, marshmallows, tin foil
Breakfasts Sunday:

Bagels, Cream Cheese, OJ, Milk, Fruit Cups
Patrol Cooking Instructions (Cont’d)

Sample Shopping List for Patrol of 8 + One Adult Leader:

Dozen and a half of Eggs

3.00  
Pre-Cooked Bacon


3.00
Bread




2.00

OJ




2.00

Milk




2.00
Bread




2.00

Lunch Meat



7.00

Cheese




3.00

Fruit




6.00

Chips




4.00

Condiments



3.00

Bags




1.00

Juice




3.00

Hamburger



4.00

Tomato Sauce



2.00

Pasta




4.00

Vegetables



3.00

Rolls




3.00

Juice Boxes



2.00

Hot Chocolate



2.00

Marshmallows



2.00

Bananas



3.00

Chocolate Chips


2.00

Tin Foil




2.00

Marshmallows
 (small)


2.00

Bagels




4.00

Cream Cheese



3.00

OJ/Milk



2.00

Fruit Cups



3.00
Total

86.00 / 8 $10.75 per scout to collect at next mtg after campout
* Make sure you put all perishable foods in coolers and kept cold so they don’t spoil.

* Put extra food at the end of cooking into coolers at night so animals don’t get it! 

* Be sure to use clean utensils and return them CLEANED.

* Trash and food leftovers are put in plastic trash bags and taken to a trash dumpster.

Patrol Cooking Instructions (Cont’d)

! 20 Good Tips to Learn Before You Cook !
1. Make sure in advance if there are any food allergies, vegetarians or people who don’t eat pork in your assigned patrol.  Choose healthy and nutritional foods for scouts!
2. Don’t bring desserts that will melt.  May want to keep So’more stuff in a cooler.

3. Make sure there is enough food for all plus one adult leader who will sample.  Know that boys get hungry on camp outs!

4. If you make anything with batter pre-make or buy batter already mixed.

5. Pre-cook meat at home and then put in cooler, especially hamburger.

6. Buy pre-cooked bacon and sausage.

7. Break eggs in advance in put in Tuperware and then cooler.

8. Troop has cooking supplies to include salt and pepper.

9. Bring condiments for lunch/dinner.

10.  Make sure you time your cooking so nothing gets cold and wake up early to start breakfast.

11.  Make a list of everyone in your patrol.  Patrols are assigned differently for camp outs based on who is coming.

12.  Keep receipts and check off who has paid you so you can collect at the next meeting 

13.  Don’t want to spend too much time on the meal. Prepare what you can in advance and keep it simple. 

14.  Make sure you practice cooking at home.  You don’t want to be doing this for the first time.

15.  Pick an assistant cook to help you out and use them wisely.

16.  Know what activities you are doing at the campout so you can plan your meals accordingly and plan on when you will cook them.

17. Try not to get too many things dirty so there is less clean.

18. Assign a clean-up committee – Who ever cooks does not clean.

19. Breakfast for Sunday before we depart should be fast and easy to prepare and clean up.

20. Always have a DESSERT!

