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All Day Sessions
Forestry In working through the Forestry merit badge requirements, Scouts will explore the remarkable complexity of a forest and identify many
Merit Badge species of trees and plants and the roles they play in a forest's life cycle. They will also discover some of the resources forests provide to

humans and come to understand that people have a very large part to play in sustaining the health of forests.

Entrepreneurship
Merit Badge

By earning the Entrepreneurship merit badge, Scouts will learn about identifying opportunities, creating and evaluating business ideas,
and exploring the feasibility (how doable it is) of an idea for a new business. They will also have the chance to fit everything together as
they start and run their own business ventures.

Pre-requisite: Complete requirement 3

Farm Mechanics
Merit Badge

From the mattock and hoe to the horse and mule, the cotton gin and reaper, the tractor and air seeder—this is the story of farm
equipment. Today, most farms are mechanized and farmers can do most of their own maintenance work and make the adjustments
needed on their many intricate farm implements.

Pre-requisite: Complete requirement 5 and 7

Soil and Water
Conservation

Conservation isn'’t just the responsibility of soil and plant scientists, hydrologists, wildlife managers, landowners, and the forest or mine
owner alone. It is the duty of every person to learn more about the natural resources on which our lives depend so that we can help make

Merit Badget sure that these resources are used intelligently and cared for properly.
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