
When to Display the American Flag 

The flag is a symbol of respect, honor, and patriotism. It may be displayed on any day of the year 

according to the following guidelines: 

The flag should be displayed on all days except during storms. 

The custom is to display the flag only from sunrise to sunset on flagstaffs in the open, but it may 

be displayed at night, if illuminated. 

The flag should be displayed on Memorial Day (half-staff until noon), full staff on all other days, 

except during declared times of mourning. 

The flag should be displayed at every public institution and in or near every polling place on 

election days, and at schoolhouses during school days. 

 

How to Display the American Flag 

When the flag is hung vertically on a wall, window, or door, the Union (blue section) should be 

to the observer’s left. When the flag is hung either horizontally or vertically against a wall, the 

Union should be to the observer’s left. 

In a procession, the American flag should be to the right (the flag’s own right) of any other flag 

or, if in a line of other flags, in front of the center of that line. 

When displayed from a staff projecting from a building, the union should be at the peak of the 

staff. 

On a platform, the flag should be above and behind the speaker, with the union uppermost and to 

the observer’s left. 

When displayed from a staff in a church or auditorium, the flag should occupy the position of 

honor and be placed at the speaker’s right as he faces the audience. 

When the flag is used to cover a casket, the union should be at the head and over the left 

shoulder. 

The flag should be hoisted briskly and lowered ceremoniously. 

When flown at half-staff (half-mast when afloat), the flag should be first hoisted to the peak for 

an instant and then lowered to half-staff position. It should again be raised to the peak before it is 

lowered for the day. Half-staff is one-half the distance between the top and bottom of the staff. 

Displaying the American Flag alongside other flags 

In the United States, no other flag should be placed above the American flag or, if they are to be 

placed on the same level, to the right of the American flag. 

The flag, when displayed with another against a wall—both from crossed staffs—should be on 

the right (the flag’s own right), and its staff should be in front of the other staff. 

The American flag should be at the center and the highest point when displayed with a group of 

state flags. 

When flags of states, cities, etc., are flown on the same halyard, the American flag should be at 

the peak. 

When flags of two or more nations are displayed, they are to be flown from separate staffs of the 

same height, and the American flag should be on its own right and hoisted first and lowered last. 

 

 



Flag Etiquette  

 

Raising the flag on an outside pole: 

“Color guard, attention!” “Camp, attention!” All stand at attention. 
“Color guard, advance!” The color guard advances to the flagpoles. The audience stands at attention. 

“ Color guard, prepare to raise the colors!” When the color guard attaches the flag to the halyard 

“Scout Salute!”, all salute, except the Scout raising the colors.  The flag is raised briskly to the top.  
Flags other than the U.S. flag are raised after the American flag starts up the pole. 

Once the flag is raised and the halyard tied off, the Scout hoisting the flag joins the salute. The Pledge of 

Allegiance is recited.  After the pledge is recited: 

“Two!” All stop saluting, remaining at attention. 
“Color guard, dismissed!” The color guard returns to their starting point. 

“Camp at ease!” Audience relaxes from attention. 

 
Lowering the flag on an outside pole: 

“Color guard, attention!” “Camp, attention!” All stand at attention. 

“Color guard, advance!” The color guard advances to the flagpoles. Flags other than the U.S. flag are 
lowered first and folded bed sheet style. 

“ Color guard, prepare to lower the colors!”  The color guard unties the lanyard from the pole. 

“Scout salute!” All salute, except the Scout lowering the colors; the assistant salutes until the flag is 

within reach. 
“ Color guard, lower the colors!”  The U.S. flag is lowered slowly, with dignity. When the flag touches 

the assistant’s hand: 

“Two!” All stop saluting, remaining at attention while the U.S. flag is properly folded triangle-style. 
“Color guard, dismissed!” The color guard returns to their starting point. 

“Camp at ease!” Audience relaxes from attention. 

 

Presenting the Colors 

Color guard, attention!” “Camp, attention!” All stand at attention. 
“Color guard, advance!” The color guard moves toward the flag stands and stops on arrival. 

“Color guard, present colors!”  The U.S. flag is raised high and held; other flags are dipped forward. 

“Hand salute!” All except the flag bearers salute. The Pledge of Allegiance is recited. 
“Two!” All drop salute, remain at attention. 

“Color guard, post colors!” The flags are posted in their stands; flag bearers take one step back. 

“Color guard, dismissed!” Color guard returns to the starting point behind audience. 
“Camp at ease!” The audience relaxes from attention. 

 

Retrieving the colors 

“Color guard, attention!” “Camp, attention!” All stand at attention. 
“Color guard, advance!” The color guard moves toward the flag stands, and stops on arrival. 

“ Color guard, present the colors!”  The flags are removed from their stands; the color guard turns 

toward the audience and waits. 

“Hand salute!” All except the flag bearers salute. 
“ Color guard, retire the colors!”  The U.S. flag precedes all others and they exit.  When they are clear 

of the audience: 

“Two!” All drop salutes. 
“Camp at ease!” Audience relaxes from attention. 
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BOY SCOUTS OF AMERICA  
SCOUTER CODE OF CONDUCT
On my honor, I promise to do my best to comply with this Boy Scouts of America Scouter Code of Conduct while serving in 
my capacity as an adult leader:

1.	� I have completed or will complete my registration with the Boy Scouts of America, answering all questions truthfully 
and honestly.

2.	� I will do my best to live up to the Scout Oath and Scout Law, obey all laws, and hold others in Scouting  
accountable to those standards. I will exercise sound judgment and demonstrate good leadership and use the Scouting 
program for its intended purpose consistent with the mission of the Boy Scouts of America.

3.	� I will make the protection of youth a personal priority. I will complete and remain current with Youth  
Protection training requirements. I will be familiar with and follow:

	 •	� BSA Youth Protection policies and guidelines, including mandatory reporting:  
www.scouting.org/training/youth-protection/

	 •	 The Guide to Safe Scouting: www.scouting.org/health-and-safety/gss

	 •	� SAFE: www.scouting.org/health-and-safety/safe/

4.	� When transporting youth, I will obey all laws, comply with Youth Protection guidelines, and follow safe driving practices.

5.	� I will respect and abide by the Rules and Regulations of the Boy Scouts of America, BSA policies, and BSA-provided 
training, including but not limited to those relating to:

	 •	 Unauthorized fundraising activities

	 •	 Advocacy on social and political issues, including prohibited use of the BSA uniform and brand

	 •	 Bullying, hazing, harassment, and unlawful discrimination of any kind

6.	� I will not discuss or engage in any form of sexual conduct while engaged in Scouting activities. I will refer youth with 
questions regarding these topics to talk to their parents or spiritual advisor.

7.	 I confirm that I have fully disclosed and will disclose in the future any of the following:

	 •	� Any criminal suspicion, charges, or convictions of a crime or offense involving abuse, violence, sexual misconduct, 
or any misconduct involving minors or juveniles

	 •	 Any investigation or court order involving domestic violence, child abuse, or similar matter

	 •	� Any criminal charges or convictions for offenses involving controlled substances, driving while  
intoxicated, firearms, or dangerous weapons

8.	� I will not possess, distribute, transport, consume, or use any of the following items prohibited by law or in violation of 
any Scouting rules, regulations, and policies:

	 •	 Alcoholic beverages or controlled substances, including marijuana

	 •	 Concealed or unconcealed firearms, fireworks, or explosives

	 •	 Pornography or materials containing words or images inconsistent with Scouting values

9.	� If I am taking prescription medications with the potential of impairing my functioning or judgment, I will not engage in 
activities that would put youth at risk, including driving or operating equipment.

10.	� I will take steps to prevent or report any violation of this code of conduct by others in connection with  
Scouting activities.



Tread Lightly! 
 

Explain that motorized recreation imposes greater stress and impact on the environment than 
does traveling by foot. This can happen while traveling to the trail or camp by car or truck. Tread 
Lightly! Provides a series of five principles that provide guidance on safe and responsible 
shooting, boating, and motorized vehicle use in the outdoors. 
 
T – Travel Responsibly 
R – Respect the Rights of Others 
E – Educate Yourself 
A – Avoid Sensitive Areas 
D – Do Your Part 
 
1. TRAVEL RESPONSIBLY 
• Stay on designated roads, trails, and recreation areas. 
• Go over (not around) obstacles to avoid widening the trails. 
• Cross streams only at designated fords. 
• When possible, avoid wet, muddy trails. 
• On water, stay on designated waterways and launch your watercraft in designated areas. 
 
2. RESPECT THE RIGHTS OF OTHERS 
• Leave gates as you found them. 
• Yield right of way to those passing you or going uphill. 
• On water, respect anglers, swimmers, skiers, boaters, divers, and those on or near the shore. 
 
3. EDUCATE YOURSELF 
• Obtain travel maps and regulations from public agencies. 
• Plan your trip. 
• Take recreation skills classes. 
• Know how to use your equipment safely. 
 
4. AVOID SENSITIVE AREAS 
• Avoid meadows, lakeshores, wetlands, and streams. 
• Stay on designated routes to protect wildlife habitat and sensitive soil from damage. 
• Do not disturb historical, archeological, or paleontological sites. 
• On water, avoid operating watercraft in shallow waters 
 
5. DO YOUR PART  

• Leave the area better than you found it 

• Properly disposing of waste 

• Minimize the use of fire 

• Avoid the spread of invasive species 

• Restore degraded areas 

• Join a local enthusiast organization 
 







Clever Hiker Best Backpacking Cookware 

Check out this quick list of our favorites if you’re in a hurry, or continue scrolling to see our full 
list with in-depth reviews. 

• Best titanium pot overall for weight & affordability: TOAKS Titanium 750ml 
• Best ultralight cookset + cup combo: Snow Peak Mini Solo 
• Best value stove + pot kit: MSR PocketRocket 2 Mini 
• Super fast & convenient cook system: Jetboil Flash 
• Versatile ultralight cookset with great heat retention: SOTO Thermostack Combo 
• Affordable cookset + stove bundle: SOTO Amicus Combo 
• Best budget backpacking pot: Stanley Adventure Set 
• Large-capacity cookset for base camp cooking: GSI Outdoors Pinnacle Dualist HS 
• Most compact cookset: Sea to Summit X-Set 11 

 
 

What’s Most Important to You in Backpacking Cookware?  
PRICE - Some backpacking cooksets are offered as a bundle that includes a backpacking stove 
(MSR, Jetboil & Amicus) which can save you some money if you need both. If you already have 
some items that you like (a cup, stove, or pot), it might make more sense to purchase pieces 
individually to build a customized cookset. 

• Best budget cookware: TOAKS Titanium Pot, SOTO Amicus Combo & Stanley 
Adventure Set 

• Best value cookware: Snow Peak Mini Solo, MSR PocketRocket 2 Mini & SOTO 
Thermostack Combo 

• Best luxury cook system: Jetboil Flash 
 

 
WEIGHT/SIZE - Keeping backpacking cookware as lightweight and compact as possible is 
pretty important, especially if you’ll be hiking lots of miles or tackling big elevation changes. A 
simple ultralight pot with a lid, a cup, and a spoon is generally all we carry in the backcountry. 
We prefer cookware that nests together in a compact package and can fit a stove, lighter, and a 
small fuel canister inside. Bonus points if the pot can hold a spoon and other accessories. If 
you're looking for larger cookware with more conveniences for front-country camping, check out 
our Best Camping Cookware list. 

• Best ultralight cookware: TOAKS Titanium Pot, Snow Peak Mini Solo & MSR 
PocketRocket 2 Mini 

• Best lightweight cookware: SOTO Thermostack Combo, SOTO Amicus Combo & 
Stanley Adventure Set 

• Heavier cookware: Jetboil Flash, GSI Outdoors Pinnacle Dualist HS & Sea to Summit 
X-Set 11 
 

 
VOLUME - A compact cookset will conserve space in your backpack, but you should also 
consider how much water you’ll need to heat at a time. The most common trail meals - freeze-
dried meals, ramen, etc. - use about two cups of water. For solo hikers who don’t cook much, a 
small pot is most efficient. If you’ll be cooking for multiple people or you like to heat water for a 
hot drink and a meal at the same time, a larger pot (around 1L) will be more convenient. 



• Best small/compact pots: TOAKS Titanium Pot, MSR PocketRocket 2 Mini & SOTO 
Thermostack Combo 

• Best medium pots: Snow Peak Mini Solo, Jetboil Flash, SOTO Amicus Combo & 
Stanley Adventure Set 

• Best large pots: GSI Outdoors Pinnacle Dualist HS & Sea to Summit X-Set 11 
 

 
MATERIAL - Titanium is ideal for ultralight backpacking because it’s super lightweight and 
highly durable. That said, it’s better for boiling water rather than for cooking. Aluminum is very 
lightweight, affordable, and it distributes heat well. It’s strong but not as durable as steel. 
Stainless steel is the most durable, but it’s heavier and prone to hot spots, so it’s best for 
attentive cooks. 

• Best titanium cooksets: TOAKS Titanium Pot, Snow Peak Mini Solo & SOTO 
Thermostack Combo (1 cup is stainless) 

• Best aluminum cooksets: MSR PocketRocket 2 Mini, Jetboil Flash, SOTO Amicus 
Combo & GSI Outdoors Pinnacle Dualist HS 

• Best stainless steel cookset: Stanley Adventure Set 
 



Charcoal Cooking Temperatures 
On the kitchen oven is a really cool dial. I turn it to 350 and trust 
that the oven will heat up to and remain at 350 degrees. I put in 
the food, set the timer, and go do something productive. When 
camp cooking in the outdoors, there's a bit more hit-or-miss. 
On my dutch oven, there's no dial, nothing to tell me how hot the 
oven is. Since cooking food at a fairly consistent and known 
temperature is important for success, there are 3 ways I know of 
for estimating temperature. Depending on your skill level and 
how you'll be cooking, one of them should work for you. 
Also keep in mind that there are many environmental factors that 
will influence your oven temperature. Wind might blow heat away; colder air temperature, higher 
humidity and higher elevation reduce heat generated by coals; direct sunlight makes a black 
oven a bit hotter. You might consider making an aluminum foil wind shield to place around your 
oven, but if it is that windy, I would recommend you not have an open fire. 
Nearly all dutch oven cooking will come out ok if your dutch oven is about 350 degrees. Some 
things should be cooked hotter and some cooler, but that's the temperature for all recipes that 
fail to include a temperature suggestion. 
 
Hand Test 
Use your hand to feel the heat. Of course, every person has a different sensitivity to heat but 
this works well for me. Just remove the lid from the dutch oven and place your hand just above 
or just inside the oven. Count how many seconds you can keep your hand there before it gets 
too hot. It is about 50 degrees per second counting down from 550, so I just count - "550, and 
500, and 450, and 400, and 350, and 300, ...". 

Seconds Temperature 

1 500+ 

2 500 

3 450 

4 400 

5 350 

6 300 

7 250 

8 200 

This is my preferred method. It is consistent and detects temperature instead of estimating the 
amount of fuel. You do release heat so you need to do the check as quickly as you can. 
 
Counting Charcoal 
Lots of dutch oven cookbooks tell you how many charcoal briquettes to put under and on top of 
the oven. This is the easiest way to cook since every coal is similar and consistent. 
 
The normal formula for Baking is to use twice the number of briquettes as the diameter of the 
oven with 3/4 of them on the lid. For a 12 inch oven, you would use 24 briquettes with 18 on top 
and 6 underneath. 
For Frying, use the same number of coals as the diameter of the oven with all of them 
underneath. For a 12 inch oven, you would use 12 briquettes under it. Here is a simple chart: 

Baking, Roasting More heat from top so bottom does not burn. Place 3/4 coals on top 
and 1/4 underneath. This provides a uniform heat to the contents. 



Frying, Simmering, 
Boiling 

All heat from bottom. Place all coals underneath. The lid may be on or 
off. 

Dutch Oven Temperature 

  
English   Metric 

Oven Size (in): 
8     10     12     14     16     18     20     

Cooking Style: 
Baking     Frying 

Temperature (F): 
200     225     250     275     300     325 

350     375     400     425     450 

by DutchOvenDude.com  

 
Rule of 3 
This is a real simple estimate of briquettes. Take the dutch oven diameter and add 3 briquettes 
on top. Subtract 3 briquettes underneath. So, a 12 inch oven would have 12+3=15 on top and 
12-3=9 underneath. This works for any size dutch oven. Then you need to adjust briquette 
placement depending on the type of cooking. 
I feel this method puts too much heat under the dutch oven. Maybe a "Rule of 4" or "Rule of 5" 
would be closer to what I use. Fortunately, you can always move coals around as needed 
depending on what you like. 
 
Rings of Coals 
As it turns out, the sizes of briquettes work out so that the recommended briquettes count above 
can be estimated easily. As an experiment, you can take a 12 inch dutch oven and 24 
briquettes. On the lid, make a ring of briquettes all the way around the outer edge. How many 
did you use? I bet it was 16 or 17. Now, see how many it takes to make a ring just under the 
oven. There should be 2 or 3 briquettes between each leg for a total of 6 to 9. That is pretty 
close to the recommendation for a 350 degree baking set up, isn't it? It works pretty well for any 
size dutch oven and any size briquettes - smaller briquettes means you need more of them, but 
its about the same amount of burning mass to make a ring! A ring around the top and the 
bottom is about 350 degrees. Remove every other briquette underneath to make about 300 
degrees. Add a second ring to the top to make about 400 degrees. 
If your camp cooking calls for stewing or frying, you'll want to drop those top coals down and 
shove them under the oven. If you're baking breads, then maybe move a couple from 
underneath up to the top. Just remember that a ring around the top and a ring around the 
bottom is your base starting point and tweak it from there. Oh, I forgot to mention that this is 
exactly how I do it with real wood coals. Since coals are irregular and you can't count them, I put 
a ring of coals around the top and bottom and it works out practically perfect. I'm lazy and like 
the simplest way to do something. 
 
Maintaining Even Heat 
No matter how evenly you distribute your coals above and below your dutch oven, there will be 
some spots that get hotter than others due to wind, quality of fuel, and phase of the moon. To 
prevent burned and raw portions of your meal, you should just rotate your oven occasionally, 
maybe every 10 minutes. You can do it however you like, but I've got an easy way - remember, 
I'm lazy. 
Lift the whole oven off the campfire cookin coals by the wire bail. 
Turn the oven clockwise 1/3 of a revolution. 



Set the oven back down on the coals - with three legs on your oven, it should sit in the exact 
same spot it started in with coals between the legs. 
With a lid lifter or pliers, grasp the lid handle. 
Twist the lid counter-clockwise 1/3 turn - the logo on the lid should be in the same position it 
started at. 
I like this way because both the top and bottom heat moves in relation to the food inside and 
there's nothing for me to remember except that the lid logo always looks the same. Taking a 
quick look inside at this time will give you an idea if the coals are cooking too fast or slow. Just 
be careful to not drop ash in or let heat out. 
 
Maintaining Long Heat 
Your first batch of coals will probably keep the oven hot for 30 to 45 minutes. That's long 
enough to cook most things, but you sure don't want to let the oven go out for those 1 hour or 
longer meals. Just make sure you check your oven every 20 or 30 minutes to see that the coals 
are ok. Where you see spaces with just white ash, fill in with a few more coals. Or, you can just 
brush all the ash and coals away and put on a new batch all at once. If we're just sitting around 
the campfire cooking s'mores, talking, or playing cribbage, I tend to do the former but if the fish 
are biting I do the latter so I don't need to keep checking on it. 
 
Stacking Heat 
When you really get going and have 3 or 4 dutch ovens outdoors cooking, there is a lot of 
ground space chewed up and a large part of the heat from the coals is heating the surrounding 
countryside instead of the ovens. I recommend that the first dutch oven you buy is a 12 inch 
model and then your second purchase is a 10 inch model. This allows you to stack the ovens. 
Stacking your dutch ovens is a great way to save ground space, fuel, and time - besides, it 
looks really cool to have 3 ovens making a tower. The coals on the lid of one oven serve as the 
'underneath' coals for the oven stacked on top. And, the oven on top helps trap heat for the 
oven underneath. All this makes heat estimating more difficult so you should only tackle this 
after you've got some experience and are willing to practice on a few meals. The most important 
thing to remember is that items needing more heat should be on top. Your bread or dessert 
should be the bottom-most oven since it wants very little heat underneath. Then, your meat to 
roast in the middle and a stew on the top. It takes some planning, but an entire meal can be 
fixed this way so it all gets done at the same time. Rotating stacked dutch ovens takes a bit 
more work. Take off the top ones, rotate the bottom one, and then work your way back up the 
stack. Move as fast as you can without spilling so you keep the ovens hot. 
 
Temperature Tips 
Finally, just a few tips to tuck away for later: 
You can cook food, but you can't unburn food. Use less heat and cook longer rather than 
overheating. 
Preheat your dutch oven for frying or searing meat. Otherwise, put the food in cold and let it all 
heat up together. 
Keep adding wood to your campfire to ensure you have a supply of camp cooking coals 
available. If your fire burns too low, it may take extra time to finish your cooking while you make 
coals. Some briquette users just set new briquettes next to burning ones around the dutch oven 
so they light and continue providing heat as the first batch burns out. 
 



Food Safety Practices for Outdoor Cooking 

One of the challenges is how to keep your food safe when you don't have the luxury of a 
refrigerator.  Our boys need to learn good food safety practices while cooking outdoors. 

Hot Foods Hot and Cold Foods Cold 

It's important to keep food at the correct temperature to avoid bacteria.  Most bacteria do not 
grow rapidly at temperatures below 40 °F or above 140 °F.   The “Danger Zone” is any 
temperature between 40 °F and 140 °F.  Bacteria multiply rapidly at these temperatures and 
can reach dangerous levels after 2 hours.  If the outdoor temperature is 90 °F or above, it only 
takes 1 hour for bacteria to reach a dangerous level. 

Since it's difficult to keep food hot for very long without a heat source, it's better to cool the 
food you'll take on your camping trip.  If you're “car camping,” taking a cooler will be 
easy.  Blocks of ice will last longer than ice cubes.  Fill empty milk cartons with water and 
freeze them to make ice blocks.  While you're at the campsite, cover your cooler with a 
blanket to keep it insulated. 

Consider taking 2 coolers–one for food and one for drinks.  The drink cooler will be opened 
and closed a lot which will cause the ice to melt more quickly.  Food will stay colder in a cooler 
that isn't opened often. 

Take a food thermometer.  It's hard to tell when meat or poultry is done if you're cooking on a 
grill or camp stove, so use a thermometer to ensure that food is cooked to the correct 
temperature.  

Keep Everything Clean 

Raw meat and poultry contain bacteria that can be spread to other foods through the juices 
dripping from packages or your hands.  The boys should make sure they double wrap or bag 
uncooked meat to avoid contaminating other food.  Use different platters and utensils for raw 
and cooked meat. 

They also need to remember to wash their hands well before and after handling raw poultry or 
meat.  Your campsite may not have running water, so make sure you take soap and water for 
clean up. 

Their fruits and vegetables also need to be washed and dried before packing them in the 
cooler. 

https://cubscoutideas.com/4131/food-safety-practices-for-outdoor-cooking/ 



Dehydration of Food for Backpacking 
 

How to Dehydrate Fruits and Vegetables 
Buying a Food Dehydrator - There are lots of different styles of food dehydrators on the 
market and they range from budget to high-end, but a basic one is all you need to get started. If 
you love dehydrating and get really into it, you can always upgrade later. Brands we’ve used 
and recommend are: NESCO and Excalibur. 

1. Thinly slice raw fruits and vegetables as evenly as possible for fast and consistent 
drying. A mandoline slicer comes in super handy for this and perfectly slices produce 
like: potatoes, beets, carrots, onions, mushrooms, apples, strawberries, kiwis, etc.  

2. Lay the fruit/veggie slices on the dehydrator trays in a single layer 
3. Change the temperature setting on your dehydrator to 135°F and dry for several hours 
4. Turn them over part way through the drying process so that they dry evenly 
5. When the slices are completely dry, remove them from the trays and toss them into a 

sealable bag or container. Label them (description and date), and stick them in a cool 
dry place (or the freezer) until you’re ready to assemble them into meals. 

How Long? The dry time will depend on the moisture content and the thickness of the slices. 
Check every hour or so, but don’t worry too much -- it’s tough to over dry fruits and vegetables. 
If you want fruit “leather, “ stop sooner. 
 
Produce that Needs Special Attention 

• Apples, Pears, and Bananas - Some fruit turns brown when exposed to air, but 
browning can easily be prevented by using a very sharp knife and dipping/brushing the 
cut fruit in lemon juice (or any juice high in citric acid) before drying 

• Leafy Greens - Steaming or blanching leafy greens before the dehydration process will 
help ensure you get all of the vitamins and minerals from the greens. 

• Mushrooms - You may rinse the dirt from mushrooms, but make sure to dry them off 
with a paper towel before the dehydration process begins to preserve their natural color. 
They may get darker after dehydrating, but also really tasty. 

• Blueberries -To allow blueberries to dry properly, submerge them in boiling water for 15 
to 30 seconds to crack their skin and then quickly pull them out. A fine metal strainer 
makes this easy. 

• Low-Acid Vegetables and Fruits - Some foods like beets and potatoes, taste better if 
you steam or saute them before dehydrating If you wouldn’t eat something raw, cook it 
first to make it more palatable (and easier to digest). 

 

How to Dehydrate Meats 
Learning to dry your own meat doesn’t have to be scary. Lean meats, properly cooked, 
dehydrated, vacuum-sealed, and stored, can last for months without going bad. Dehydrating 
your own meats drastically reduces the cost of buying freeze-dried proteins to add to your 
backpacking meals and reduces pack weight significantly by replacing much heavier “packets” 
of tuna, salmon, and chicken. 
 
Keys to Meat-Drying Success: 

• Use lean meats (excess oil and fat causes meat to go bad) 
• Add breadcrumbs to ground meats while browning to help them absorb water later 
• Use canned or pressure-cooked chicken (an Instant-Pot speeds the process) 
• Slice cooked meats thinly (lunch meats work great) 
• Dehydrate meats separately from other ingredients for best results (meat needs higher 

temp.) 
How Much to Make: Because it’s easiest, we prefer to cook and dehydrate entire packages of 
meat or whole fruits and veggies, then use them to make an array of meals (or several servings 
of the same meal). Use a fresh-to-dry equivalency chart to estimate how much of a fresh 
product you need to start with to end up with an approximate amount of a dry ingredient for 
specific meals, but there’s always a little guess and check involved. 



 
How to Make Jerky 

1. Choose a lean cut of meat 
2. Remove skin and bones (for poultry) 
3. Important: Trim the visible fat off and discard any membrane tissue (fat doesn’t dry well 

and can turn rancid) 
4. Cut into thin strips or slices, no more than ¼ inch thick (a mandoline is handy for this) 
5. Marinate for 6–12 hours in the refrigerator 
6. Pre-cook meat by either roasting or steaming until the internal temp. is 160–165°F 

(destroys bacteria before drying) 
7. Rinse the meat and spread on dehydrator trays 
8. Dehydrate at 160°F for 4–6 hours or until dry (it should be leathery or partly brittle when 

done) 
9. Store in Ziploc bags with the air removed or vacuum-seal 
10. Store in a dry, dark place at room temperature for up to 2 months or freeze for a longer 

shelf life 
 

How to Dehydrate Ground Meats (Beef, Turkey, Lamb, etc.) 
• Choose the leanest meat available (7-15% fat). A pound of ground beef yields about 2 ½ 

cups (or 5-50 g servings) dried. 
• Use hands to combine breadcrumbs with raw meat to help it rehydrate properly (about ½ 

c bread crumbs per pound of meat) 
Note: If you are drying ground meat for long-term storage over 1 year, leave out the bread 
crumbs as they retain a small amount of the fat from the meat, but they won’t rehydrate nearly 
as quickly and will require boiling. 

1. Brown the meat in a skillet (with as little oil as possible) breaking it into fine pieces 
2. Add seasonings as desired (or add spices to individual meals later) 
3. Transfer meat to a strainer and rinse with hot water to remove as much fat and oil as 

possible and let drain 
4. Spread cooked ground meat on dehydrator trays covered with non-stick tray liners or 

parchment paper 
5. Dehydrate at 160°F for 4–6 hours until completely dry and brittle (blotting excess oil off 

with a paper towel during the process) 
6. Immediately assemble into meals or store in Ziploc bags/sealed containers in a dry, cool, 

dark place for up to two months. Vacuum-seal or freeze meat or assembled meals for 
longer shelf life.  

Tip: When removing dried food from the freezer, allow it to return to room temperature before 
opening the container to keep condensation from forming on the food. 
 
Chicken and Poultry - Chicken can turn rock-hard with dehydration and be especially difficult 
to rehydrate in backpacking meals, however, canned chicken is an exception. Follow steps 5-8 
above to dry canned chicken or consider pressure cooking your own to save money. If you plan 
to prepare a lot of meat (including chicken) for backpacking meals, you may want to invest in an 
Instant-Pot, which cooks fall-off-the-bone, soft shredded meat in about 15 minutes. A pound of 
fresh chicken yields about 2 cups (or 4-50 g servings) dried. 
 
Lunch Meats - Lean deli meats like ham, roast beef, and turkey are really easy to dehydrate 
and make excellent additions to backpacking meals. Simply cut them into thin strips and dry 
them at 160°F for about 6 hours, flipping once. Follow the same storage protocol above. 
 
Tuna, Shrimp, and Seafood - We recommend dehydrating this stuff in your garage or outside 
since they get pretty stinky. Use solid white tuna packed in water (fattier varieties of tuna and 
tuna packed in oil won’t dry as well) or pre-cooked, peeled shrimp with tails off (thawed from 
frozen). Break tuna, shrimp, or other seafood up into small pieces and spread out in a single 
layer on non-stick tray liners to keep small pieces from falling through. Dehydrate at 160°F for 
about 6 hours or until crispy. 





Knife Safety 
January 17, 2024 

 

Improvements to Knife Safety in Cub Scouting 

One of the highlights of the Cub Scout experience has been the Bear Claws Adventure and the 

Whittling Chip program where Cub Scouts are introduced to pocketknife safety.  

Improvements to the Cub Scout program include a focus on knife safety with three new elective 

Adventures.  To use a knife in Cub Scouting the Cub Scout must first complete the knife safety 

Adventure for their rank, even if they earned the knife safety Adventure in a previous 

rank.  This replaces the Whittling Chip and introduces continuous certification for the use of a 

knife. 

 

For Bear Cub Scouts (3rd-grade) the adventure is called Whittling and is similar to the Bear 

Claws Adventure with a focus on pocketknife safety.    

For Webelos (4th grade) the Adventure is named Chef’s Knife and the focus on knife safety is 

centered around kitchen knives.   

For Arrow of Light Scouts (5th grade) the Adventure is named Knife Safety and has 

requirements for pocketknife and kitchen knife safety.    

When Arrow of Light Scouts crossover into Scouts BSA they will be required to earn the Totin 

Chip to use a knife.  The Totin Chip program in Scouts BSA also includes proper use of axes 

and saws. 

 

 

Bear Whittling Elective  

1 Read, understand, and promise to abide by the “Cub Scout Knife Safety Rules.” 

2 Demonstrate the knife safety circle. 

3 Demonstrate that you know how to care for and use your pocketknife safely. 

4 Make two carvings with a pocketknife. 

 

WEBELOS Chef's Knife Elective  

1 Read, understand, and promise to follow the “Cub Scout Knife Safety Rules.” 

2 Demonstrate the knife safety circle. 

3 Demonstrate that you know how to care for and use a kitchen knife safely. 

4 Choose the correct cooking knife and demonstrate how to properly slice, dice, and mince. 

 

Arrow of Light Knife Safety Elective  

1 Read, understand, and promise to follow the “Cub Scout Knife Safety Rules.” 

2 Demonstrate the knife safety circle. 

3 Demonstrate that you know how to care for and use a knife safely. 

4 Demonstrate the proper use of a pocketknife to make a useful object on a campout. 

5 Choose the correct cooking knife and demonstrate how to properly slice, chop, and mince. 
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TWO HALF HITCHES

e
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Half Hitches

e

By itself a half hitch (see the
bonus knot below) is an

unreliable knot. However,
when it is combined with a
second half hirch you have a

dependable knot for attaching a

rope to a pole, ring, etc.

Diagram adapted fromU.S. Army
Field Manual No. 5-125, Chsp. 2.

To Tie the Two Half Hitches:

1. Start this knot by making a tsrn around the object

2. Form a loop by crossing the working end under the standing part and then *rcugh the loop.

3. Now forrr a second loop, again crossing under the standing part and then throu$t the loop

4. Hold the working end against the standing part and snug the knot against the object.

TAUTUNE HITCH

Tautline Hitch

An indispensable knot for tensioning lines for tents, dining flys, etc. Diagram adapted from BSA

Pamphlet No. 3l?0, 'l(nots and How to Tie Them".

To Tie the Tautline Hitch:

1. Begin by making a turn around the object. Form a loop by crossing the working end

under the standing part and then through the loop.

2. Make a second pass through the loo'p.

3. Pass the working end outside of the loop and under the standing part of the rope. Bring the

working end ovir the standing Part through the new loop just formed

4. Hold the working end against the stmding paft and snug the knot.

5. Slide the knot to adjust the tension on the line.







 



How to Build a Campfire and How to Use Lightweight Stoves 
 

MAKE A SAFE FIRE SITE. Make sure that nothing will burn except the fuel 

and that the fire cannot spread.  Use existing fire sites whenever possible. If you must build a fire 

when there is no existing fire site, select a location on gravel, sand, or bare earth that is well 

away from trees, brush, dry grasses, rocks, and boulders. 

 

GATHER TINDER, KINDLING, AND FUELWOOD. 

— Tinder (dry pine needles, grasses, shredded bark, fluff from seed pods) 

— Kindling (dead twigs no thicker than a pencil) 

— Fuelwood (which can be as thin as your finger or as thick as your wrist) 

 

LAY THE FIRE. Arrange the tinder, kindling, and fuelwood so that a single match can start 

your campfire. 

 

PUTTING OUT A CAMPFIRE. Extinguish a fire cold out.  Run your hands through the ashes. 

 

CLEANING A FIRE SITE. When the fire site has cooled, pack out or disperse ashes and leave 

a clean fire pit for the next user. 

 

 

PRACTICAL BENEFITS OF USING A CAMP STOVE 

• They are easy to light in most weather conditions and work well in deserts, at high altitudes, 

and in deep forests. 

• They are clean and quick to heat water and food. 

• The heat can easily be adjusted for the type of cooking required. 

• Stoves make cleanup easier and faster. 

• They leave no marks on the land. 

• Many areas do not permit campfires. 

 

STOVE SAFETY RULES 

Be sure to follow the safety rules in the owner’s manual, and in the BSA Policy on Chemical 

Fuels 

 

The BSA camping policy clearly states that only adults should handle fuel. Be aware that many 

councils and campgrounds do not authorize the use of liquid fuel at all. In such cases, campers 

should use only a gas such as propane as a fuel source and abide by any local restrictions 

 

LANTERNS 

Camping lanterns provide bright, portable illumination.  Maintain and use correctly. 

Go through a hands-on stove, lantern, and fuel safety session at least once a year. 

There should always be a designated adult leader who will monitor youth whenever they are 

handling or using stoves and lanterns. 

 

Maintenance 

Clean and test all stoves, lanterns, and fuel containers at least once a year. Repair or 



replace any that are not working properly. Double-check them before each outing. 

Storage 

Check all stored fuel: Old fuel can become unstable and may pose a threat of explosions! 

If you are not sure, dispose of the fuel properly and replace it. 

Transportation 

Always transport fuel in an approved metal container. When carrying fuel in packs, keep 

it separated from food. Liquid fuels are poison and will make you sick, or worse, if they 

contaminate your food. 

 

CHARCOAL 

You will need to allow time to light the charcoal as well as time for the grates to heat up before 

you put the food on to cook. 

Charcoal fires generally burn hotter than wood or gas, and it’s harder to control heat on a 

charcoal grill. 

Using a charcoal chimney, which will light a load of charcoal quickly with a single sheet of 

paper, is recommended. 

 

FIRE SAFETY 

Whenever there is flame or heat involved, there should be a readily available method of 

extinguishing the fire. You can use a fire extinguisher or place coffee cans or buckets of water 

and sand to use as fire extinguishers. Shovels and rakes should always be part of the gear present 

when an open fire is used. 

Under no circumstances should any heat source or flame be brought inside a tent or any other 

enclosed area at any time. This includes lanterns. 

Manufacturer’s directions included with the equipment should be read and understood.  If you 

are unsure how to properly operate a piece of equipment, ask someone who knows how to use it 

to teach you before trying it out. 

• Build fires several yards from tents. 

• Be sure the fire is downwind from tents. 

• Keep cooking fires small enough to do the job. 

• Clear an area 10 feet in diameter of all burnable material, or as required by local law. 

• Place two fire buckets filled with water at each tent. 

• Always extinguish fires and other flame sources before you go to sleep. Put them dead out with 

water. 

• Never leave a fire unattended. 

• Emphasize that the Boy Scouts of America prohibits the use of liquid fuel for starting any type 

of fire. Solid-type starters are easier to store and carry and are much safer. 

• Never refuel a hot stove or lantern. 

• Store all fuel containers in a single designated place, a safe distance from any sources of heat or 

flames. 

• Fuel storage sites and refueling sites should be downhill from any sources of heat or flames. 

Fuel fumes are heavier than air and will flow downhill like water! 

• Never operate a stove or lantern in an enclosed space—fumes from burning fuel are deadly. 

 



Camp Dutch Oven Primer 

Camping Dutch ovens come in many different sizes. There are two main shapes—shallow and 
deep—as well as different diameters, which are usually measured in inches. 

• Shallow: Sometimes referred to as “bread” ovens, shallow Dutch ovens are best for 
baking because the lid is closer to the food on the inside. In our opinion, shallow 
Dutch ovens are also the most versatile version and allow you to cook any recipe. 

• Deep: Deep Dutch ovens are best for large quantities of soups, stews, and braises. 
Since the lid is farther from the food inside, it doesn’t brown the top of baked goods 
as well. But the increased volume is great for feeding a large crowd. 

• Diameter: The most common diameters we’ve seen are 10” and 12”. Unless you are 
cooking for a large crowd those sizes are really all you need. 

 

Unless a recipe calls for something different, the typical coal placement under the oven is 
a circular pattern positioned so the ring of coals is completely tucked under the outside 
ring of the bottom of the oven. The coals placed on top of the lid are usually placed in 
a checkerboard pattern. 

 

https://www.campingsurvival.com/blogs/camping-survival-blogs/boost-your-dutch-oven-skills 

https://www.campingforfoodies.com/dutch-oven-temperature-chart/ 

https://campfiresandcastiron.com/dutch-oven-charcoal-temperature-chart/ 



Woods Tools 
 

Cub Scouts and Scouts BSA 
A Scout is courteous, a Scout receiving a woods tool always says “Thank you”.  This tells the 

giver that the receiver has a firm grip and is in control of the woods tool. 

 

Treat knives with respect: 

Do keep the blades closed or sheathed except during use 

Do transfer a knife to someone else properly and safely 

Do keep your knife sharp and clean and wear gloves when sharpening your knife 

Do not throw a knife 

Do not use a dull or dirty blade 

Do not use a knife when someone is in your safety circle (Exception kitchen duty) 

Do not carve into something that does not belong to you without permission 

Do not cut toward yourself or anyone else (Exception fine detail woodcarving) 

Do not strike a knife with another tool or pry with the point of a cutting blade 

 

 

Scouts BSA Only 
Do rope off an ax yard large enough to work in, and enter this area only to use the axe or saw 

 

Treat saws with respect: 

Do sheathe a saw whenever it’s not in use 

Do carry or transfer a saw properly 

Do replace dull blades. Sharp saws are easier to use and to control 

Do wear gloves and protective eyewear when using a saw 

Do not cut any trees—alive or dead—without permission 

Do not allow the saw’s blade to cut into the ground because soil and rocks will quickly dull and 

rust the blade 

Do not leave a saw lying around camp. Store it properly, out of harm’s way 

 

Treat axes with respect: 

Do use leather gloves for protection when using or sharpening an axe, and to protect from 

splinters or to help prevent blisters 

Do wear safety goggles to keep flying debris from injuring your eyes. 

Do make sure your ax has a secure head and keep your ax sharp 

Do sheath and control the axe head when carrying 

Do wear proper footwear while using the ax. 

Check for clearance, and select an area free of brush and branches. Be certain others stay outside 

of the axe yard unless being instructed 

Do clear the area of chips, bark, and debris when you are done 

Do follow the proper techniques for limbing 

Do split wood on a chopping block and when appropriate, use the contact method 

Do sheath the blade with a sheath when not in use. 

Do transfer an axe properly 

Do not cut any trees—alive or dead—without permission 

Do not allow the axe’s blade to cut into the ground because soil and rocks will quickly chip, dull 

and rust the blade 

Do not leave an axe lying around camp. Store it properly, out of harm’s way 
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POISON IVY
Found throughout the United

States except Ataska, Hawaii, and

parts ofthe West Coast. Can grow

as a vine or shrub. Each leaf has

three gtossy [eaftets, with srnooth

or toothed edges. Leaves are

reddish in spring, green in summer,

and yetlow, orange, or red in f att.

May have white berries.

POISON OAK

Grows as a tow shrub in

the eastern United States,

and in tatl clumps or tong

vines on Pacific Coast.

Fuzzy green leaves in

ctusters of three are tobed

or deepty toothed rvith

rounded tips. May have

yeltow-white berries.

POISON SUMAC

6rows as a talt shrub or small

tree in bogs or swamps in

Northeast, Midwest, and parts

of the Southeast. Each leaf

has ctusters of seven to 13

srnooth -edg ed teaftets. Learres

are orange in spring, green in

surnmer, and yettow, orange,

or red in fa[[. May have

yetlow-white berries.
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Food Recipes and Duty to God Links 
 
Duty to God 
https://filestore.scouting.org/filestore/PDF/512-879_WB.PDF  

 
 
Recipes: 
Dutch oven Dutch Baby 
https://selfproclaimedfoodie.com/dutch-oven-dutch-baby/#wprm-recipe-container-33153 
 

Campfire Apple Crisp 
https://www.freshoffthegrid.com/wprm_print/4127 
 

Camping Breakfast Burritos 
https://www.tasteandtellblog.com/breakfast-burritos-campfire-style/ 
 

Campfire Cinnamon Rolls 
https://www.dessertnowdinnerlater.com/campfire-cinnamon-rolls/ 
 

Hot Ham and Pineapple Campfire Sandwich 
https://www.dessertnowdinnerlater.com/hot-ham-and-pineapple-campfire-sandwiches/ 
 

Southwest Chicken Packets 
https://www.dessertnowdinnerlater.com/southwestern-chicken-packets/  
 

35 Foil Pack Recipes You Can Cook On A Grill Or Campfire 
https://www.delish.com/cooking/recipe-ideas/g2854/foil-pack-recipes/    
 

Hobo Foil Packets (includes hints and tricks) 
https://www.chelseasmessyapron.com/hobo-foil-packets/  
 

Cinnamon Monkey Bread Foil Packets 
https://gimmesomegrilling.com/cinnamon-monkey-bread-foil-packets/   

 
Tater Tot & Meatball Foil Packet Meals 
https://gimmesomegrilling.com/wprm_print/2432 
 

19 Easy Breakfasts For Your Next Camping Trip 
https://tasty.co/article/christinebyrne/campfire-breakfast 
 

Camping Recipe: Apple Pie French Toast Rolls 
https://www.thekitchenmagpie.com/camping-recipe-apple-pie-french-toast-rolls/#wprm-
recipe-container-35530  
 

S’mores Campfire Cones 
https://www.frugalcouponliving.com/smores-campfire-cones/print/280793/  



Incident Reporting Tool

General Incident Details

*Required Fields

*Incident Date:_________________________________ Incident Time (in 24-hour format): ______________________________________

*Report Date:________________________________________________________________________________________________________

*Date Reported to Council/BSA Location: ______________________________________________________________________________

Reported by Name: _________________________________________________________________________________________________

Reported by Primary Phone: ______________________________ Reported by Secondary Phone: _____________________________

*Reported by Email: __________________________________________________________________________________________________

Reported by Address: _______________________________________________________________________________________________

Reported by City: __________________________________ Reported by State: __________ Reported by Zip Code: _______________

*Council/BSA Location: ______________________________ *Location of Incident: ___________________________________________

Specific area where incident occurred: ________________________________________________________________________________

Incident Address: ___________________________________________________________________________________________________

Incident City: _____________________________________ *Incident State: ______________ Incident Zip Code: ___________________

*Description of Incident (clear/concise/complete facts):

Was an Agency or Authority Notified?        ❏ Yes ❏ No       Which one(s): ________________________________________________

Injury/Illness/Damage Information

*Claimant Name: ____________________________________________________________________________________________________

Claimant Address: __________________________________________________________________________________________________

Claimant City: ____________________________________ *Claimant State: _____________ Claimant Zip Code: __________________

Claimant Primary Phone: ___________________________ Claimant Secondary Phone: _______________________________________

Claimant Email: _____________________________________________________________________________________________________

Claimant Date of Birth: _________________________________________ Age of Claimant: _____________________________________

*General Classification (Cub Scout/Registered Leader/etc.): _____________________________________________________________

Chartered Organization: _____________________________________________________________________________________________

*Property Damage?          ❏ Yes       ❏ No       Describe: __________________________________________________________________

*Adventure/Program/Event: ___________________________________________________________________________________________

 



Cause/Nature/Injury Detail: __________________________________________________________________________________________

*If medical treatment was provided, please describe: ___________________________________________________________________ 

If transported by air/ambulance, please describe: ______________________________________________________________________

*Are Accident and Sickness forms provided or filed? ❏ Yes ❏ No      ❏ Unknown

If certificate of insurance has been provided, please describe: __________________________________________________________

If there is/was a contract for this event, please describe: _______________________________________________________________

Did the event occur while transporting to/from activity?    ❏ Yes      ❏ No     ❏ Unknown

Vehicle Involved (Duplicate if needed)

*Owner of vehicle: ___________________________________________________ VIN: __________________________________________

License State: ________________ Vehicle make/model/year: _____________________________________________________________

Description of Vehicle Damage:

Weather Conditions: ________________________________________________________________________________________________

Driver Name: _______________________________________________________________________________________________________

Driver Address: _____________________________________________________________________________________________________

Driver City: _____________________________________ Driver State: ________________ Driver Zip Code: _______________________

Driver Phone: ___________________________________ Driver Email: _______________________________________________________

Witnesses (Duplicate if needed)

*Witness Name: _____________________________________________________________________________________________________

Witness Address: ___________________________________________________________________________________________________

Witness Email: __________________________________________ Witness Primary Phone: _____________________________________

Witness Secondary Phone: __________________________________________________________________________________________

Witness Type:      ❏ Adult        ❏ Youth ❏ Unknown

*Witness Name: _____________________________________________________________________________________________________

Witness Address: ___________________________________________________________________________________________________

Witness Email: __________________________________________ Witness Primary Phone: _____________________________________

Witness Secondary Phone: __________________________________________________________________________________________

Attachments such as photos, statements, and this incident report form can be added during online entry and are helpful.

Return this completed form to your council’s designated user for entry, or upload into Riskonnect.

680-016
2021 Revision

 



The online version of the Guide to Safe Scouting is updated quarterly.  
Go to www.scouting.org/health-and-safety/gss. 82

Near Miss Reporting Tool
(A near miss does not result in injury, illness, or damage, by definition, but it had the potential to do so. 

This form is a tool to gather information. If an injury has occurred, use the incident reporting tool.)

General Incident Details

*Required Fields

*Incident Date: ________________________________ Incident Time (in 24-hour format): ______________________________________  

*Report Date: _______________________________________________________________________________________________________

Date Reported to Council/BSA Location: ______________________________________________________________________________

Reported by Name: _________________________________________________________________________________________________

Reported by Primary Phone: ______________________________ Reported by Secondary Phone: _____________________________

Reported by Email: __________________________________________________________________________________________________

Reported by Address: _______________________________________________________________________________________________

Reported by City:  _________________________________ Reported by State: __________ Reported by Zip Code: _______________

*Council/BSA Location: ______________________________ *Location of Incident: ___________________________________________

Specific area where incident occurred: ________________________________________________________________________________

Incident Address: ___________________________________________________________________________________________________

Incident City: _____________________________________ *Incident State: ______________ Incident Zip Code: ___________________

*Description of Incident (clear/concise/complete facts):

Was an Agency or Authority Notified?        ❏ Yes       ❏ No       Whom: ____________________________________________________

Near Miss Details

Adventure/Program/Event: ____________________________________________________________________________________________

General Classification (Cub Scout/Registered Leader/etc.): ______________________________________________________________

*Lessons Learned (what could be done to prevent future occurrences):

Severity Rating:      ❏ Catastrophic-I      ❏ Critical-II       ❏ Marginal-III       ❏ Negligible-IV      ❏ Unknown

Witnesses
(Use back of form to record other details and witness contact information)

680-017
2017 Printing



A Scout is trained, tested, reviewed, and recognized 
 
A Scout is taught Scout skills using EDGE method 
 Explain, Demonstrate, Guide, and Enable 
 
Levels of Planning: 
 Cub Scouts: 
  Annual planning, pack meeting planning, den meeting planning 
  Advancement, service projects, and outdoor activities 
 Scouts BSA: 
  Annual planning, monthly planning, weekly planning 
  Three levels of planning, new boy, experienced boy, and senior boy 
  Advancement, merit badges, service projects, and outdoor activities 
 
What, who, back-up, how, when, where, why of each event. 
Who is responsible for the back-up plan? 
 
Annual Plan: 
 Calendar events: holidays, school schedules, sponsor activities, church activities 
 Community events, parades, city celebrations 
 Monthly themes 
 School Night for Scouting and Food for Scouting 
 Klondike Derby, Camporees and Jubilee 
 Webelos Woods 
 Fund raising, Popcorn, Camp Cards, and Investment in Character Campaign 
 Recharter 
 Blue and Gold Banquets and Bridging; Boards of Review and Courts of Honor 
 Pinewood Derby and Rain Gutter Regatta 
 Eagle projects and Eagle Courts of honor 
 Summer camp, Cub Day Camps, Cub Overnight Camps, High adventure 
 Monthly campouts 
 Youth and adult leader training 
 Roundtable, and the District Awards Dinner 
 Order of the Arrow events 
 
 
 
 
 
 
 
 
 
 



Reflection: Roses and Thorns; Roses, Thorns, and Buds; Stop, Start, and Continue 
 Scouts' opportunity to share their impressions and talk about their experiences. 
  Roses - What worked and we need to continue? 
  Thorns - What did not work and we need to stop doing it? 
  Buds - What new thing do we need to try? 
What do we need to do in order to work better. 
Reflection uses open-ended questions, such as “What,” “How,” “When,” and “Where.” There 
are no right or wrong answers—just ideas, opinions, and insights. 
 
ESTABLISH THE GROUND RULES 
 Encourage the Scouts not to interrupt, mock, or critique each other. 
 Emphasize that every response is welcome and valid. 
FACILITATE THE DISCUSSION 
 Avoid the temptation to talk about your own experiences. 
 Use open-ended, thought-provoking questions. 
CLOSE THE REFLECTION 
 Conclude the discussion and briefly summarize the key points and ideas. 
 
Listening:  Who is responsible for communication? 
Three parts to communication – Sender, message, receiver 

• Communication does not take place unless the message is received and understood. 
• Active listening is focusing on the person who is speaking and on what is being said, 
and making sure you understand. 
• Active listening can involve repeating or reiterating what you’ve heard back to the 
speaker, confirming the message has been received. 
• If you are the receiver, ask questions. If you are the sender, encourage the receivers to 
ask questions until they are clear. 
 

 



Reflection: Roses and Thorns; Roses, Thorns, and Buds; Stop, Start, and Continue 

 Scouts' opportunity to share their impressions and talk about their experiences. 
  Roses - What worked and we need to continue? 
  Thorns - What did not work and we need to stop doing it? 
  Buds - What new thing do we need to try? 
What do we need to do in order to work better. 
Reflection uses open-ended questions, such as “What,” “How,” “When,” and “Where.” There 
are no right or wrong answers—just ideas, opinions, and insights. 
 
ESTABLISH THE GROUND RULES 
 Encourage the Scouts not to interrupt, mock, or critique each other. 
 Emphasize that every response is welcome and valid. 
FACILITATE THE DISCUSSION 
 Avoid the temptation to talk about your own experiences. 
 Use open-ended, thought-provoking questions. 
CLOSE THE REFLECTION 
 Conclude the discussion and briefly summarize the key points and ideas. 
 



Sample Backpacking Stoves:  2023 
 
MSR PocketRocket 2 Ultralight Camping and Backpacking Stove 
$59.95 
Delivering big performance in light and compact designs, MSR canister stoves are 
engineered to make wilderness cooking quick and easy. Each stove is designed to 
satisfy a unique demand—from ultralight, fast-boiling performance to precision 
simmering capabilities. Popular with the serious gram-counters and novice backpackers 
alike, the PocketRocket 2 is our lightest and most compact, fast-boiling stove. 
About this item 

• Ultralight (2.6 oz) and compact (2x2x3 in) folding canister stove for minimalist 
adventures, backpacking, hiking, trekking, camping, and global travel 

• Boils one liter of water in just 3.5 minutes and flame easily adjusts from a simmer to a 
rolling boil for gourmet cooking in the outdoors 

• Fueled by high-performance isobutane-propane fuel canister (not included); self-
sealing threaded canister fuel is available in most countries 

• Easy to setup and operate—no priming, preheating, or pressurizing is required; 
serrated pot-supports accommodate a wide range of pot sizes and styles 

• Lightweight protective case included; stove weighs 2.6 oz (4.2 oz with case), 
measures 4.8x4.8x3.6 inches open, collapses to 2x2x3 inches 

 

Lixada Camping Stove Wood Burning Stoves  
Portable Backpacking Stove Titanium/Stainless Steel Alcohol Stove for Outdoor Camping 
Hiking Backpacking Picnic BBQ.  

Fuel Type Wood, Alcohol 

Material Titanium 

Product 
Dimensions 

6.5"L x 6.5"W x 7.68"H 

Power Source Gas Powered 

Item Weight 290 Grams 
#15 in Camping Backpacking Stoves 

About this item 
• PREMIUM MATERIALS: We are committed to providing you with quality products, the 

titanium construction is durable enough to last a long time even under heavy loads or 
high temperatures. Cross-stand trivet provide a stable platform for your cookware and 
increase thermal contact. 

• FOLDABLE AND LIGHTWEIGHT: Easily folds into a compact size and packs in a tote 
bag for easy storage. Weighing only 290g, this portable wood stove is ultra-light 
designed to minimize the burden on your backpack. Become a very useful tool for 
nature exploration. 

• UNLIMITED FREE FUEL: Use twigs, leaves, twigs, wood as fuel to cook on your 
hikes, no more spending money on gas tanks, no chemical emissions and no carbon 
footprint. you only need to find free fuel to burn it and enjoy a delicious warm meal in 
nature. 

• EASY TO ASSEMBLE: This amazing portable stove is made of 4 walls, allowing you 
to assemble it in seconds without tools. It can fit in your gear bag, the back of your car 
and many other places! In no time, you have a fully functional camping stove ready to 
make your favorite meals. It's the perfect way to enjoy the great outdoors while 
camping, fishing or hiking! 

• MULTIPURPOSE: This amazing foldable camping stove is a must-have for the 
outdoors, Allows you to start grilling wherever you set up your camp. Perfect for 



camping, hiking, backpacking, picnics, barbecues, outdoor survival and adventures. 
Note: Wood stove only, items such as pots in the picture are not included. 

 
MSR Heat Reflector and Windscreen for Liquid Fuel Camping Stoves  
Silver, One Size 
About this item 

• The Solid Heat Reflector adds stability and speeds boil times for 
any MSR liquid-fuel stove, or the WindPro canister stove, while the 
Windscreen improves performance in both calm and gusty 
conditions. 

• Weight: 2 oz 
• Dimensions: 1 inch X 4 inch X 6 Inch 
• Made in Seattle, USA 

 
BRS Stove BRS 3000T Stove Ultralight Titanium Backpacking Stove  
Portable Propane Camping Stove Only 26g 

    
About this item 

• Titanium alloy material, which is widely used in many kind of field because of its 
causticity, high rigidity and rupture tenacity 

• Very light and portable, easy to carry 
• High efficient, can save a lot of energy 
• Power: 2700W 
• Fuel: Gas 
• Material: Titanium metal 
• Stove Type: Gas Stove 
• Structure: One-piece 
• Style: Outdoor 
• Weight: 0.96 ounce 
• Product Size(L x W x H): 5.00 x 3.00 x 3.30 cm / 1.97 x 1.18 x 1.3 inches 
• Package Size(L x W x H): 13.50 x 8.10 x 3.50 cm / 5.31 x 3.19 x 1.38 inches 
• #16 in Camping Backpacking Stoves 

• Setup 
Super easy. Just flip those pot support legs out and twist the stove on your canister. Tip: 
make sure the control valve is fully turned off before twisting the stove on. 

• Pot support 
Because the stove is so compact the pot support legs are shorter than the larger stove's 
but they are long enough to support both the compact "tall" pots and the wider pots. With 
the wider pots the trick is to orient the pot so the handle is against one of the legs then it 
will be stable. 
Stability 
The BRS stove is very secure on a canister and the pot support legs will not move 
anywhere. If a canister itself sits on the surface secure there should be no problems. I've 
had an 1 L wide pot hard boiling for a minute before I attended to it and it did not move 
anywhere, so I conclude that the little "teeth" on the pot support legs have enough 
traction with a pot bottom. 

• Fuel efficiency 



• This is not an exact science because how much fuel is required depends on many 
different factors, but from my statistics during an average overnight trip I boil roughly 2 
liters of water for 3 meals and drinks for 2 people and this stove burns about 30 g of 
butane in 11 minutes for this task, which would estimate roughly 36 minutes of burning 
time for a small 100g canister and 1 hour and 15 minutes of burning time for a large 
220g canister. 

 
Snow Peak Giga Power StoveAuto Renewed, GS-100AR2-US 
$49.95 
The original GigaPower Auto Stove comes with automatic ignition, super 
compact storage, and easy fuel attachment and detachment. The adjustable 
flame and four trivets make for great cooking in any environment. 
Brand Snow Peak 

Material Stainless Steel, Aluminum 

Item Weight 4.23 Ounces 
 
OUTXE Titanium Pot 750ml with Lid Ultralight Titanium Mug  
Foldable Handle Eco-Friendly Cup for Backpacking Hiking Outdoors 
Brand OUTXE 

Material Titanium 

Capacity 4 Ounces 

 About this item 
• Ultra-lightweight: Only 138g/ 4.8oz. it weighs next to nothing! Portable and 

easy to carry for your long backpacking and camping trips. 
• 750ml Capacity: Can be used as a pot/coffee mug 750ml. Perfectly fit in a 

4 oz ISO butane/propane canister, mini BIC lighter, small microfiber camp 
towel, and a BRS stove. Dimension:9.5cm/ 3.74inch(D) *10.5cm/ 
4.1inch(H) 

• Friendly Design: Lids hold in heat. A folding handle saves space. 
Gradation marks in oz and ml for easy use, perfect for backpacking, 
camping, hiking, outdoor, travel 

• Eco-friendly& Allergy-free: Made of 99.9% pure titanium,100% food-grade. 
No metallic taste or smell, resistant to corrosion. Easy to clean, 
dishwasher safe 

• What You Get: 1* Titanium Mug 750ml with Lids and 1 * Quick-drying bag  
 
MSR DragonFly Backpacking Stove 
REI: $189.95 

• Lightweight pump is easy to adjust and is durable 
• Pump features a poppet valve so it won't leak when you 

remove it from the stove after cooking 
• 2 control valves: 1 to regulate gas flow and another to dial-in 

a precise flame 
• Burns almost any fuel, including white gas, kerosene, diesel, 

automotive gas, aviation gas, stoddard solvent and naphtha 
• Field-maintainable stove stays clog-free thanks to its self-cleaning jet 
• Legs spring open for ease of use and fold compactly for storage—fits inside MSR cook 

sets, sold separately 
• Comes with windscreen, heat reflector, fuel pump and stuff sack; windscreen is designed 

to accommodate cookware up to 10 in. in diameter 
• MSR DragonFly backpacking stove requires MSR fuel bottle for operation, sold separately 
• Weight of liquid fuel stove includes only stove and fuel pump 

 



 
 
Coleman Sportster II/Peak 1 Dual Fuel Stove 
$118.74 
Cook breakfast, lunch and dinner in any weather - hot or cold - on the single-burner, fully-
adjustable Coleman Sportster II Liquid Dual Fuel Stove. The cooking surface is compact 
enough to fit inside a pack, but large enough to prepare a trail meal. With the option of using 
Coleman liquid fuel or unleaded gasoline, the Sportster II stove is less expensive to fire up. The 
all-season stove is perfect for camping, hunting and even in cases of emergency.  
Features: 

• Boils a quart of water in 4 minutes 

• Dual Fuel technology 

• Stove burns Coleman liquid fuel or unleaded gasoline (Fuel sold separately) 

• 1.1 pint fuel capacity 

• Powerful 10,500 BTU 

• Built-in pot support and wind protection 

• Filter funnel included 

• Perfect for camping, great for emergency preparedness 

• Dimensions: 7.38" x 7.8" x 6.55" 



Scout Vespers 

Sing with reverence to tune of: "Oh Christmas Tree" 

 

 

Softly falls the light of day, 

While our campfire fades away. 

Silently each Scout should ask 

Have I done my daily task? 

Have I kept my honor bright? 
Can I guiltless sleep tonight? 

Have I done and have I dared 

Everything to be prepared? 

 
Listen Lord, oh listen Lord, 

As I whisper soft and low. 

Bless my mom and Bless my dad, 

These are things that they should know. 
I will keep my honor Bright, 

The oath and law will be my guide. 

And mom and dad this you should know, 

Deep in my heart I love you so. 

 



 

The Scouts BSA Ten Essentials 

The Scouts BSA Basic Essentials are as follows. 

1. Pocketknife (Tote-n-Chip required) 

2. Rain gear 

3. Trail food 

4. Flashlight with extra batteries 

5. Extra clothing 

6. First-aid kit - adhesive bandages, adhesive tape, gauze pads, antiseptic wipes, antibiotic 

ointment, and mole skin 

7. Sun protection - sunscreen of SPF 30 or greater and a hat; insect repellent, and chap stick 

8. Map and compass 

9. Matches and fire starters 

10. Filled water bottle 

11. Bonus item – duct tape 

 

 



CLOSED CELL FOAM SLEEPING PADS 

These pads are made of dense closed cell foam. They usually either roll up or fold 
accordion-style. Some pads have a smooth foam surface. Others are ridged or 
have a egg crate texture. 

Pros: Closed cell foam sleeping pads are virtually indestructible and if damaged 
they remain functional. Foam pads are also very affordable when compared to 
other types of pads, making them a great option for new backpackers or those on 
a tight budget. Because of their durability, foam pads also have potential to be 
multi-use items. Many hikers use their foam sleeping pads as seats in camp or 
during breaks on trail. 

Cons: Foam pads can be very large and bulky. If you have a closed cell foam pad it 
most likely will not fit inside your pack and will need to be strapped to the 
outside. Foam pads are also not the most comfortable option for many hikers. 
Side sleepers, in particular, may find that the thin layer of foam does not offer 
enough padding. 

Popular options for backpackers choosing to sleep on a closed cell foam sleeping 
pad include: 

Coleman Rest Easy Camp Pad 

Therm-A-Rest RidgeRest 

Therm-A-Rest Z Lite Sol Popular self-inflating sleeping pad options for 
backpackers include: 
Therm-A-Rest ProLite 
Sea To Summit UltraLight Self-Inflating  
Therm-A-Rest Neoair Voyager  
See links in Appendix 
 

INFLATABLE AIR SLEEPING PADS 
Inflatable air pads are exactly what they sound like. They function similarly to a 
standard air mattress but are designed to be packable and light enough for 
backpacking. Air pads have features such as valve type and baffle design that vary 
significantly between brands and models. 
 
Pros: Inflatable air sleeping pads can be extremely lightweight and compact. 
Some ultralight models weigh less than a pound and pack down smaller than your 



water bottle. In addition, the lack of foam means that air sleeping pads can 
increase in thickness without increasing in weight. This makes them a very 
comfortable option for many hikers. 
 
Cons: Like, self-inflating pads, inflatable pads are useless if punctured. Care 
should be taken to avoid damage and it may be wise to carry a patch kit. Some 
hikers do not like having to inflate their pad by mouth. There are also concerns 
about moisture from your breath accumulating inside of the pad and leading to 
ice in freezing conditions or mold growth in warm conditions. Solutions to this 
problem include pads with built in pumps and separate pumps and inflators that 
can be purchased. (Some bag-style inflators even double as stuff sacks.) Finally, 
some air-filled sleeping pads can be noisy if you move around in your sleep. This 
may be an issue if you are a light sleeper or camp with someone who is. 

Some popular air sleeping pads for backpackers include: 
Therm-A-Rest NeoAir XLite  
Klymit Insulated Static V Lite  
Sea To Summit Ultralight Insulated   
See links in Appendix 

 
OTHER FACTORS TO CONSIDER WHEN CHOOSING A SLEEPING PAD 

INSULATION 

Manufacturers give sleeping pads an r-value (usually a number between one 
and ten) based on how well the pad stops the transfer of heat. Pads with a 
higher r-value will do a better job of protecting you from the cold ground. Be 
sure to check the r-value of sleeping pads to ensure that the one you choose 
is appropriate for the conditions in which you intend to camp. If you are 
unsure about how much insulation you need or if you tend to sleep cold it 
may be wise to go with a slightly higher r-value. In a sleeping pad, higher r-
value may cost you a bit of weight but, because the insulation is beneath 
your body, it won’t cause you to be too warm like a jacket or sleeping bag 
might. 

SLEEPING BAG COMPATIBILITY 
If you have a sleeping bag with an integrated pad sleeve, be sure to check 
sleeping pad measurements. Most standard pads will work with most 
standard bags but it is certainly worth your time to double check. 



SIZE 

Many sleeping pads come in a variety of sizes including short, long, wide, 
regular, long wide, etc. Check the measurements to find the size that works 
for you. Some backpackers opt for a shorter pad to save weight. If your legs 
hang off the end you can put your pack or clothing beneath them to give a 
little bit of insulation. 
 
http://thenortheasthiker.com/2018/04/19/choosing-a-backpacking-sleeping-pad/   
www.animatedknots.com 
 

Coleman Rest Easy Camp Pad -https://www.amazon.com/Coleman-Rest-Easy-Camp-

Pad/dp/B00168ZJWY/ref=as_li_ss_tl?s=outdoor-recreation&ie=UTF8&qid=1524003299&sr=1-
9&keywords=foam+sleeping+pad&linkCode=sl1&tag=thenortheasth-
20&linkId=51a66ef2559498faf48fdb5a12904516 
 

Therm-A-Rest RidgeRest - https://www.amazon.com/Therm-Rest-RidgeRest-Reflective-

Camping/dp/B004534D6K/ref=as_li_ss_tl?s=outdoor-recreation&ie=UTF8&qid=1524005942&sr=1-
2&keywords=ridge+rest&th=1&linkCode=sl1&tag=thenortheasth-
20&linkId=fd67e383378e96eb275b9f41243b15c1 

 
Therm-A-Rest Z Lite Sol - https://www.amazon.com/Therm-Rest-Camping-Mattress-

Regular/dp/B005I6R0WC/ref=as_li_ss_tl?s=sporting-goods&ie=UTF8&qid=1524006162&sr=1-
1&keywords=thermarest+z+lite&linkCode=sl1&tag=thenortheasth-
20&linkId=c3b44bd85ef2bfd0a1f041fedc01fbbc 
 

 

SELF-INFLATING SLEEPING PADS 

Self-inflating sleeping pads are made of open cell foam covered with fabric. When 
the valve on a self-inflating pad is opened, air enters the pad and the foam 
expands. You will probably need to blow a few breaths of air into the pad to 
achieve your desired firmness. When it is time to repack your self-inflating pad 
open the valve and roll up the pad, compressing the foam and forcing out the air. 
Close the valve again before trying to put the pad in it’s stuff sack so that the 
foam stays compressed and the pad doesn’t try to self-inflate inside your pack! 

Pros: The foam layer in self-inflating pads is generally thicker than open cell foam 
pads, making them a more comfortable option for many hikers. Self-inflating 
sleeping pads also tend to be well insulated. In addition, very little mouth inflation 
is needed to fill self-inflating pads. 



Cons: Self-inflating pads are less durable than closed cell foam pads and a 
puncture on trail means that you will not be able to inflate the pad. Many hikers 
sleeping on self-inflating or air pads carry a patch kit for on-trail repairs. Self-
inflating pads can also be quite bulky. Depending on the pad you choose, it may 
need to be attached to the outside of your pack where it could be susceptible to 
damage. 

Therm-A-Rest ProLite - https://www.amazon.com/Therm-A-Rest-06094-ProLite-Mattress-

Regular/dp/B00NW2W5VK/ref=as_li_ss_tl?s=sporting-goods&ie=UTF8&qid=1524006574&sr=1-
1&keywords=thermarest+prolite&dpID=41oh9bqO9hL&preST=_SX300_QL70_&dpSrc=srch&linkCode=sl
1&tag=thenortheasth-20&linkId=88be64a4001073598410c74f08a7b8aa 

 

Sea To Summit UltraLight Self-Inflating - https://www.amazon.com/Sea-Summit-Self-

Inflating-Lightweight-Backpacking/dp/B01M0MBNO2/ref=as_li_ss_tl?s=sporting-
goods&ie=UTF8&qid=1524008043&sr=1-
6&keywords=Sea+To+Summit+UltraLight&linkCode=sl1&tag=thenortheasth-
20&linkId=acb1057cb00a91a79662f6cde5d1cbf0 

 

Therm-A-Rest Neoair Voyager - https://www.amazon.com/Therm-Rest-Voyager-Mattress-

Regular/dp/B01N77ZY56/ref=as_li_ss_tl?s=sporting-goods&ie=UTF8&qid=1524008279&sr=1-
3&keywords=thermarest+neoair+voyager&dpID=41gbOht9c0L&preST=_SY300_QL70_&dpSrc=srch&link
Code=sl1&tag=thenortheasth-20&linkId=f728c1dc51d626f6716c1624cc5aa36e 

 

Therm-A-Rest NeoAir XLite - https://www.amazon.com/Therm-Rest-Ultralight-Backpacking-

Mountaineering/dp/B00PZL14EK/ref=as_li_ss_tl?s=sporting-goods&ie=UTF8&qid=1524011259&sr=1-
2&keywords=neoair+xlite&dpID=41XGbEs7JrL&preST=_SY300_QL70_&dpSrc=srch&linkCode=sl1&tag=t
henortheasth-20&linkId=46ec1659c3f4ace65f87d3ceba94d280 

 

Klymit Insulated Static V Lite - https://www.amazon.com/Klymit-Insulated-Static-Season-

Sleeping/dp/B00UW7LEOW/ref=as_li_ss_tl?s=sporting-goods&ie=UTF8&qid=1524011763&sr=1-
7&keywords=klymit+sleeping+pad&dpID=511u-
Cn8pgL&preST=_SY300_QL70_&dpSrc=srch&linkCode=sl1&tag=thenortheasth-
20&linkId=728ca9863513f3d2b1d8d2b272f1fee7 



TEACHING OUTDOOR SKILLS 

The role of the Scoutmaster is to help the Scouts be well prepared with the tools and 

methods to successfully deliver the instruction. There are a number of things the 

Scoutmaster can do to help a Scout conduct a skills session.  

1. SCOUTS BSA HANDBOOKS—The Scouts BSA Handbook for Boys and Scouts BSA 
Handbook for Girls are the best resources. For instance, the hiking section (Chapter 8) 
includes information on preparing food and water, making a trip plan, and bringing 
appropriate clothing. While there are other sources that are more comprehensive, the 
Scouts BSA handbooks are simple to use with concepts that are age appropriate. Using 
the Scouts BSA handbooks as primary resources will help Scouts deliver simple, 
concise, and effective training.  
 
2. RESOURCE KIT—Provide a resource kit or a materials checklist for a given skill. As 
discussed in the plant identification session, having a premade kit can simplify training 
preparation and provide good scaffolding that may allow Scouts to teach a topic they 
might not otherwise be able to effectively prepare for.  
 
3. EDGE—Always coach Scouts on how they can employ the EDGE method in their 
training.  
 
4. OTHER TEACHING METHODS—Coach Scouts to include various teaching methods 
in their skills instruction. The teaching methods the Scouts can use during a skills 
instruction session are numerous.  
Some of the best ones include the following:  

• BRAINSTORMING—Brainstorming can be a great way to engage participants in 
any topic. Brainstorming is best used when trying to generate a large volume of 
ideas. It can be used in conjunction with whiteboarding. When brainstorming, 
remind participants that the goal is to generate as many ideas as possible, there 
are initially no wrong ideas, and ideas should not be judged as good, better, or 
best. For brainstorming to work effectively, participants need to feel safe when 
contributing ideas. Let the fun begin!  
• BRAIN SQUEEZERS—Memorization always squeezes the brain. Using riddles, 
rhymes, acronyms, and other mnemonics can help Scouts retain important 
concepts. Example: When teaching Scouts about proper outdoor clothing, use the 
slogan: “Cotton kills, wool’s the way.” This simple expression is easily 
remembered because of its alliteration and becomes the memory activator for a 
much larger discussion on the properties of cotton, wool, and synthetic materials.  
• BUZZ SESSIONS—Buzz sessions can be used to generate conversation and 
get participants thinking about and exploring concepts. Conduct a buzz session by 
organizing participants in small groups of two to four; the larger the group, the less 
likely some will be to engage. Keeping groups small encourages everyone to 
participate. Be specific about the topic and desired outcome. Keep the time frame 
for discussion short and the topic narrowly focused. Consider group dynamics 
when organizing participants—skill level, beliefs, experiences, age, etc. Consider 



writing the topic on a board or giving groups a sheet with the discussion topic on 
it.  
• FIRECRACKERS—These are the only fireworks used in Scouting! Firecrackers 
are attention getters that help promote interest in a topic and can include a funny 
(appropriate) YouTube video, object lesson, story, game, object, piece of 
memorabilia, etc. The goal is to capture or hold the participants’ attention as you 
conduct the training.  
• INSPECT TO DETECT—This method starts with Scouts being asked to look for, 
inspect, or observe an object or area. These reflective activities put the learner in 
the driver’s seat and provide instant engagement. This method can be used as an 
activity starter to promote thinking or it can be used after an explanation or 
demonstration to assess understanding. Example: Pack a backpack improperly, 
then ask the Scouts to pull it apart and conduct a pack inspection. Ask Scouts to 
identify the items in the pack that are not needed and the items that are missing 
that should be there. Provide a recommended packing checklist and discuss the 
importance of using a packing checklist to prepare for campouts.  
• PORCH SITTERS—What do people do when they sit on the porch in the 
evening? They tell stories. Stories can be a powerful way to communicate ideas, 
help participants retain concepts, and engage your audience. Some stories to 
consider using when teaching include personal stories, current stories in the 
news, and historical accounts.  
• GAMIFICATION—Any kind of activity that makes the learning a game can help 
to hold the attention of participants. Matching and guessing games can be easily 
adapted for all sorts of content.  
• ROLE-PLAYING—Role-playing can give participants an opportunity to practice 
for situations they may experience in the future. Role-playing exercises are great 
when using the EDGE method to help guide participants in learning a particular 
skill. Role-playing works best where there is a clear expectation set for each 
person playing a role in the practice session. Observers should have clear 
expectations on what they should be evaluating so that they learn even though 
they are not directly participating.  
• SKILL SHEETS—Nobody likes to work, so avoid WORK sheets. Instead use 
skill sheets as appropriate to help participants actively participate and retain 
information being shared.  
• SPIT(TING)—This is hopefully the only spitting you’ll see a Scout do. This is the 
use of a song, poem, or skit to teach an idea or concept. Typically this is a good 
attention getter to promote engagement at the beginning of the instruction, but it 
can also be used to promote concept retention.  
• WHITEBOARDING—Use a whiteboard or chalkboard to visually communicate 
information. This can help participants visualize concepts and may make it easier 
for them to take notes or reference ideas during a discussion. 



Trail Cooking URLs 

https://trailcooking.com/recipe-home/ 

Freezer Flag Cooking   https://trailcooking.com/fbc/ 

One pot meal   https://trailcooking.com/one-pot-meals/ 

Faux Baker   https://trailcooking.com/fauxbaker/ 

Buying a Pot   https://trailcooking.com/trail-cooking-101/gear-and-tools-buying-a-pot/ 

Dry mixes and seasonings https://trailcooking.com/dry-mixes-seasonings/ 

 

Guide to Cooking on the Trail https://outdoorherbivore.com/guide-to-cooking-on-the-trail/ 

 

Best Backpacking stoves of 2023 https://www.switchbacktravel.com/best-backpacking-stoves 

     https://www.cleverhiker.com/best-backpacking-stoves 

     https://www.outdoorlife.com/story/gear/best-backpacking-stove/ 

 

Best Backpacking cookware  https://www.cleverhiker.com/best-backpacking-cookware  

      

 

Lightweight Backpacking Food  https://www.cleverhiker.com/lightweight-backpacking-
food-guide-meal-planning-nutrition/ 
 
Clever Hiker Best Freeze Dry Meals  https://www.cleverhiker.com/best-freeze-dried-
meals 
 
 
 

 

 



Incident Reporting Tool

General Incident Details

*Required Fields

*Incident Date:_________________________________ Incident Time (in 24-hour format): ______________________________________

*Report Date:________________________________________________________________________________________________________

*Date Reported to Council/BSA Location: ______________________________________________________________________________

Reported by Name: _________________________________________________________________________________________________

Reported by Primary Phone: ______________________________ Reported by Secondary Phone: _____________________________

*Reported by Email: __________________________________________________________________________________________________

Reported by Address: _______________________________________________________________________________________________

Reported by City: __________________________________ Reported by State: __________ Reported by Zip Code: _______________

*Council/BSA Location: ______________________________ *Location of Incident: ___________________________________________

Specific area where incident occurred: ________________________________________________________________________________

Incident Address: ___________________________________________________________________________________________________

Incident City: _____________________________________ *Incident State: ______________ Incident Zip Code: ___________________

*Description of Incident (clear/concise/complete facts):

Was an Agency or Authority Notified?        ❏ Yes ❏ No       Which one(s): ________________________________________________

Injury/Illness/Damage Information

*Claimant Name: ____________________________________________________________________________________________________

Claimant Address: __________________________________________________________________________________________________

Claimant City: ____________________________________ *Claimant State: _____________ Claimant Zip Code: __________________

Claimant Primary Phone: ___________________________ Claimant Secondary Phone: _______________________________________

Claimant Email: _____________________________________________________________________________________________________

Claimant Date of Birth: _________________________________________ Age of Claimant: _____________________________________

*General Classification (Cub Scout/Registered Leader/etc.): _____________________________________________________________

Chartered Organization: _____________________________________________________________________________________________

*Property Damage?          ❏ Yes       ❏ No       Describe: __________________________________________________________________

*Adventure/Program/Event: ___________________________________________________________________________________________

 



Cause/Nature/Injury Detail: __________________________________________________________________________________________

*If medical treatment was provided, please describe: ___________________________________________________________________ 

If transported by air/ambulance, please describe: ______________________________________________________________________

*Are Accident and Sickness forms provided or filed? ❏ Yes ❏ No      ❏ Unknown

If certificate of insurance has been provided, please describe: __________________________________________________________

If there is/was a contract for this event, please describe: _______________________________________________________________

Did the event occur while transporting to/from activity?    ❏ Yes      ❏ No     ❏ Unknown

Vehicle Involved (Duplicate if needed)

*Owner of vehicle: ___________________________________________________ VIN: __________________________________________

License State: ________________ Vehicle make/model/year: _____________________________________________________________

Description of Vehicle Damage:

Weather Conditions: ________________________________________________________________________________________________

Driver Name: _______________________________________________________________________________________________________

Driver Address: _____________________________________________________________________________________________________

Driver City: _____________________________________ Driver State: ________________ Driver Zip Code: _______________________

Driver Phone: ___________________________________ Driver Email: _______________________________________________________

Witnesses (Duplicate if needed)

*Witness Name: _____________________________________________________________________________________________________

Witness Address: ___________________________________________________________________________________________________

Witness Email: __________________________________________ Witness Primary Phone: _____________________________________

Witness Secondary Phone: __________________________________________________________________________________________

Witness Type:      ❏ Adult        ❏ Youth ❏ Unknown

*Witness Name: _____________________________________________________________________________________________________

Witness Address: ___________________________________________________________________________________________________

Witness Email: __________________________________________ Witness Primary Phone: _____________________________________

Witness Secondary Phone: __________________________________________________________________________________________

Attachments such as photos, statements, and this incident report form can be added during online entry and are helpful.

Return this completed form to your council’s designated user for entry, or upload into Riskonnect.
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