Cooking Camporee – Black River District
This Camporee will allow each patrol to hone one of their basic scout skills  
 EATING
But in order to EAT you must first cook the meals for your group
This camporee is designed to help re-inforce your basic cooking skills as well as the safety precautions needed to keep from making each other sick
It will also give the members of your patrol the chance to get some rank advancements signed off
Here are the “Basics” for this weekend……

Campsite:
	Each patrol has its own kitchen/cooking area.
	This area will be inspected (also part of campsite inspection) for the 
		following items:    (Inspection between 9:00 AM and 11:00 AM Saturday)
		Overall kitchen layout								20 pts
Chow box or storage for cooking utensils					20 pts
Box WILL be inspected for cleanliness of equipment
		Safe storage for food / perishables 						20 pts
		Stove (safe fuel) OR campfire / grill						20 pts
			(meeting ALL fire safety checklist items)
		Safe food preparation area 							20 pts
Cleaning station (may be shared by entire troop) w/ three (3)
			Trays/sinks w/ appropriate cleaning equipment    			10 pts
		Appropriate trash collection area						10 pts
		Duty roster (ALL members of patrol are to be listed) for each
			meal.									10 pts
		Menu:  listing the following meals/etc.					10 pts
			Friday Cracker barrel - optional
			Saturday Breakfast (Cooked meal) using “Myplate Food Guide”
			Saturday Lunch (Cooked meal) using “Myplate Food Guide”
			Saturday Dinner (Cooked meal) using “Myplate Food Guide”
				More about this meal later in  Camporee guide.
			Saturday Cracker Barrel – optional
			Sunday Breakfast (Cooked meal) using “Myplate Food Guide”
				- COOKED = NO poptarts / doughnuts / cold cereal etc 
*****		The cooking merit badge book has all the information you need for planning the
 Camporee / menus / etc (myplate info)


















Saturday Dinner:       Option #1
Saturday dinner will be done similar to the Food Network Program “Chopped” with the major difference that each patrol can decide their own contents for the meal. 		                    There are NO required ingredients for the meal.

The meal should be served to the patrol as the evening meal with the following provision. 
Each patrol will bring one (1) serving of this meal to the staff center for judging by the senior staff.    (Staff will have individual eating utensils and small plates available for their use, Patrol does NOT need to provide them for staff) 
(Time for delivery will be listed / announced)
A copy of the menu and the recipes for each item of the meal should accompany it 


Meal particulars:
Each meal should include a protein, two (2) side dishes, a bakery item and a dessert. (a beverage is NOT required for submission, bakery item may be purchased and not baked at camp)
Each meal will be judged on:
	Technical skills (Raw / burned / just opened a can / etc)		40 pts
		(seasoned properly, proper temperature, etc)
	Taste									40 pts
	Does it fit together as a complete meal				10 pts
	Appearance (also called “Plating”)					10 pts


The top three Patrol “Dinners” will be announced at the Sunday awards ceremony.
First place Patrol will receive a “special Award”

Saturday Dinner:   Option #2
Saturday dinner will be done similar to the Food Network Program “Chopped” with the major difference that each patrol can decide their own contents for the meal. 		                    The only “required” ingredient is the protein……Chicken.   
Chicken “must” be used in some form for this meal

The meal should be served to the patrol as the evening meal with the following provision. 
Each patrol will bring one (1) serving of this meal to the staff center for judging by the senior staff.    (Staff will have individual eating utensils and small plates available for their use, Patrol does NOT need to provide them for staff) 
(Time for delivery will be listed / announced)
A copy of the menu and the recipes for each item of the meal should accompany it 


Meal particulars:
Each meal should include a protein, two (2) side dishes, a bakery item and a dessert. (a beverage is NOT required for submission, bakery item may be purchased and not baked at camp)
Each meal will be judged on:
	Technical skills (Raw / burned // just opened a can // etc)		40 pts
		(seasoned properly, proper temperature, etc)
	Taste									40 pts
	Does it fit together as a complete meal				10 pts
	Appearance (also called “Plating”)					10 pts


The top three Patrol “Dinners” will be announced at the Sunday awards ceremony.First place Patrol will receive a “special Award”

Saturday Dinner:   Option #3
Saturday dinner will be done similar to the Food Network Program “Chopped” with the major difference that each patrol can decide their own contents for the meal. 		                    The only “required” ingredient is the protein……Beef.   
Beef “must” be used in some form for this meal

The meal should be served to the patrol as the evening meal with the following provision. 
Each patrol will bring one (1) serving of this meal to the staff center for judging by the senior staff.    (Staff will have individual eating utensils and small plates available for their use, Patrol does NOT need to provide them for staff) 
(Time for delivery will be listed / announced)
A copy of the menu and the recipes for each item of the meal should accompany it 


Meal particulars:
Each meal should include a protein, two (2) side dishes, a bakery item and a dessert. (a beverage is NOT required for submission, bakery item may be purchased and not baked at camp)
Each meal will be judged on:
	Technical skills (Raw / burned // just opened a can // etc)		40 pts
		(seasoned properly, proper temperature, etc)
	Taste									40 pts
	Does it fit together as a complete meal				10 pts
	Appearance (also called “Plating”)					10 pts


The top three Patrol “Dinners” will be announced at the Sunday awards ceremony.
First place Patrol will receive a “special Award”

Saturday Dinner:   Option #4
Saturday dinner will be done similar to the Food Network Program “Chopped” with the major difference that each patrol can decide their own contents for the meal. 		                    The only “required” ingredient is the protein……Pork.   
Pork “must” be used in some form for this meal

The meal should be served to the patrol as the evening meal with the following provision. 
Each patrol will bring one (1) serving of this meal to the staff center for judging by the senior staff.    (Staff will have individual eating utensils and small plates available for their use, Patrol does NOT need to provide them for staff) 
(Time for delivery will be listed / announced)
A copy of the menu and the recipes for each item of the meal should accompany it 


Meal particulars:
Each meal should include a protein, two (2) side dishes, a bakery item and a dessert. (a beverage is NOT required for submission, bakery item may be purchased and not baked at camp)
Each meal will be judged on:
	Technical skills (Raw / burned // just opened a can // etc)		40 pts
		(seasoned properly, proper temperature, etc)
	Taste									40 pts
	Does it fit together as a complete meal				10 pts
	Appearance (also called “Plating”)					10 pts


The top three Patrol “Dinners” will be announced at the Sunday awards ceremony.
First place Patrol will receive a “special Award”

Saturday Dinner:   Option #5
Saturday dinner will be done similar to the Food Network Program “Chopped” with the major difference that each patrol can decide their own contents for the meal. 		                    The only “required” ingredient is the protein……Seafood.   
Seafood “must” be used in some form for this meal

The meal should be served to the patrol as the evening meal with the following provision. 
Each patrol will bring one (1) serving of this meal to the staff center for judging by the senior staff.    (Staff will have individual eating utensils and small plates available for their use, Patrol does NOT need to provide them for staff) 
(Time for delivery will be listed / announced)
A copy of the menu and the recipes for each item of the meal should accompany it 


Meal particulars:
Each meal should include a protein, two (2) side dishes, a bakery item and a dessert. (a beverage is NOT required for submission, bakery item may be purchased and not baked at camp)
Each meal will be judged on:
	Technical skills (Raw / burned // just opened a can // etc)		40 pts
		(seasoned properly, proper temperature, etc)
	Taste									40 pts
	Does it fit together as a complete meal				10 pts
	Appearance (also called “Plating”)					10 pts


The top three Patrol “Dinners” will be announced at the Sunday awards ceremony.
First place Patrol will receive a “special Award”

Saturday Dinner:   Option #6
Saturday dinner will be done similar to the Food Network Program “Chopped” with the major difference that each patrol can decide their own contents for the meal. 		                    The only “required” ingredient is the protein……Hot Dogs.   
Hot Dogs “must” be used in some form for this meal

The meal should be served to the patrol as the evening meal with the following provision. 
Each patrol will bring one (1) serving of this meal to the staff center for judging by the senior staff.    (Staff will have individual eating utensils and small plates available for their use, Patrol does NOT need to provide them for staff) 
(Time for delivery will be listed / announced)
A copy of the menu and the recipes for each item of the meal should accompany it 


Meal particulars:
Each meal should include a protein, two (2) side dishes, a bakery item and a dessert. (a beverage is NOT required for submission, bakery item may be purchased and not baked at camp)
Each meal will be judged on:
	Technical skills (Raw / burned // just opened a can // etc)		40 pts
		(seasoned properly, proper temperature, etc)
	Taste									40 pts
	Does it fit together as a complete meal				10 pts
	Appearance (also called “Plating”)					10 pts

The top three Patrol “Dinners” will be announced at the Sunday awards ceremony.
First place Patrol will receive a “special Award”
Scoring sheet for “Saturday Supper” at Black River camporee

Troop_____________________		Patrol_____________________________________

Menu / recipes										_____	Y/N

Technical skills											40 pts
	Protein										_____	(max 8)
	Side #1										_____	(max 8)
	Side #2										_____	(max 8)
	Bakery										_____	(max 8)
	Dessert										_____	(max 8)

Taste												40 pts
	Protein										_____	(max 8)
	Side #1										_____	(max 8)
	Side #2										_____	(max 8)
	Bakery										_____	(max 8)
	Dessert										_____	(max 8)

Complete / Cohesive meal								_____	10 pts

Plating											_____	10 pts

Total Score										_____
Comments:____________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
Saturday Dessert competition:   “Separate judging event”
Each patrol may submit a dessert made “in camp” (on Saturday) for competition.
Each dessert MUST have a least one (1) element cooked at the camporee
(example: a no-bake cheesecake in premade pie crust would not count for competition )
Three (3) small portions should be brought to the staff area for judging by the Senior staff. 	Time for delivery will be announced.
Each dessert should have its name and recipe listed on one side of a sheet of paper.
The Troop # and Patrol name should be on the other side of the paper
Dessert to be presented with dessert name side of the paper up 

Also…. Each Troop’s leaders can play too.
They can submit a dessert using the same guidelines as above.
They will be judged by the Senior Patrol Leaders.




Campsite Inspection:
No camporee is complete without a campsite inspection.
So, here are the score sheets for the items that will be inspected:

The reasons for point deductions will listed on the back of the sheet






Campsite Inspection Sheet
Troop________________________________
 (Inspections will be between 09:00 & 11:00, 1-5 points per item 100 points possible) 
Overall Campsite Area
 ___ 1. Perimeter and gateway well defined and visible (Troop number visible from outside) 
___ 2. American Flag appropriately displayed 
 ___3. Troop Flag and/or banner appropriately displayed 
___4. Creative pioneering projects utilized within campsite 
___5. Tenting, cooking and dining areas well designated
 ___6. Tents pitched properly (lines marked) 
___7. Scout tent area clearly separated from adult tent area
 ___8. All personal gear is stowed away
 ___9 Duty roster(s) and activity schedules posted
 Health, Safety and Sanitation 
___1. First Aid Kit / readily available 
___2. First Aid Kit well stocked (will be checked) 
___3. All trash picked up and bags/cans present and properly stored 
___4. Camp tools properly stored 
___5. Fuels appropriately marked, in approved containers and properly stored/secured 
___6. Hazards Mitigated in major walkways 
Food and Cooking Area 
___1. Dining & serving areas are clean (Patrol Boxes, if used are clean, orderly & well stocked) 
___2. All food stored properly, clean, covered and orderly
 ___3. Cooking areas and equipment cleaned and properly stored 
___4. Patrol menus are visibly posted
 ___5. At least one dining fly is pitched and safely anchored (lines marked)

 Inspector(s): __________________________________Time: _________________
Troop Number:  _______________________ 
	
	Maximum Possible Points
	Total Points Earned

	**Prefab Gateways will not be counted**
Only Lashings and Knots will be counted for awards. (No tape, nails, PVC connectors, etc)
	
	

	Correctness of lashings and knots (+1 pt for each correct lashing, -2 pts for each incorrect lashing)
	40 max
	

	Originality of Design
	15
	

	Free Standing (no pegs / holes dug, etc)
	10
	

	Safely Constructed
	10
	

	Troop Identity incorporated in design
	10
	

	Special Features (turnstile, doorbell, lighting, revolving gate, flagpole etc.)
	15
	

	Total for Gateway
	
	

	Gadgets (Max 2 per camp site  for score) (50 pts max score)
	
	


	Correctness of lashings and knots (+1 pt for each correct
lashing, -2 pts for each incorrect lashing)
	[bookmark: _GoBack]40 max
	

	Originality of Design
	10
	

	Total for gadgets
	
	

	Total for gateway and Gadgets
	
	














Patrol Cooking area inspection:

Overall “kitchen” layout								20 pts total
	Easy to get to items (equipment, food, etc)		_____
	Easy to work on food preparation area			_____
	Safety (fuels, cleanliness, tripping, etc)			_____
Chow box or storage for cooking utensils					20 pts total
	Equipment clean					_____
	Equipment stored neatly				_____
	“Critter” proof						_____
Food storage / perishable storage						20 pts total
	Cold things cold	 (critter proof)				_____
	Dry things dry (critter proof)				_____
Stove / fire (one or the other)							20 pts total
	Stove properly assembled				_____
Stove fuel safely stored					_____
	Fire site							_____
		Wood stacked neatly (T/K/F)			_____
		Area cleared around fire			_____
		Fire buckets available				_____
Safe food preparation area							20 pts total
	Table (clean and appropriate size)			_____
	Sanitizer (hand and surface)				_____
Trash collection									10 pts total
	Trash bags available and storage location for at night	_____
Cleaning station									10 pts total
	3 trays / sinks, appropriate cleaning items		_____
	Dishwater dump area designated			_____
Duty roster									10 pts total
	All patrol members listed for each meal			_____
	Rotation of duties for each member			_____
		(Same cook may be assigned for each meal if being used for advancement)
Menu										10 pts total
	Each meal listed					_____
	All meals (except cracker barrel) are to be cooked	_____



















Camporee Schedule
Friday:
4:00  – 9:00 			Check in at staff center Bring Troop roster, fees, medical 
					Forms for everybody attending, etc.
					Campsite assignments will be made upon arrival
					Do NOT unload gear until campsite is assigned
				Troop campsite set up AFTER check in
9:00				S/M & SPL , staff meeting at staff center
11:00				Taps (release the alligators)
Saturday:
7:00 				Reveille (put alligators back in swamp)
7:30 – 08:45			Breakfast
9:00				Morning Colors…
distribute “scavenger hunt” sheets to patrols
9:00 – 11:00			Troop site inspection (includes gateway and gadgets)
Inspection of Patrol cooking areas (by senior staff)
9:15 – 11:00			Troop activities (Troop decides what to do)
9:15 – 12:45			Scavenger hunt (turn in no later than 12:45 at Staff center)
				(advancements, fun, morning nap, games, etc)
11:15 – 12:30			Lunch
1:00 – 2:00			“No pot / pan cooking demonstration
3:30 – 5:00			Free time
4:25				Adults meet at staff center to get “scavenger hunt” sheets
4:30 – 5:00			Adult scavenger hunt (turn in no later than 5:00 at Staff 
					Center)
5:00 – 7:00			Dinner
7:00				Evening colors
7:10 – 7:30			Presentation of patrol meals for judging (at staff center)
8:00 – 8:15			Patrol dessert completion submissions (at staff center)
					Judged by senior staff…
8:30 – 8:45			Leaders dessert competition submissions (at Staff center)
					Judged by Senior Patrol Leaders
9:00				Campfire
11:00				Taps (get alligators back out of the swamp)
Sunday:
7:00				Reveille (put alligators away until next time needed)
7:30 – 8:45			Breakfast
9:00				Morning colors, “Scouts own” and award Ceremony
	9:45 - ???			Pack gear, campsite inspection, go home

		Please remember – we take our trash home with us












