First Class Cooking
Candidate Explanation
This packet will help you complete your First Class Cooking requirements.  Note that in order to work on First Class cooking, you must already have completed the cooking requirements for Tenderfoot and Second Class.  The requirements for First Class Cooking are listed in your Scout Handbook and are repeated on the following page.  In summary, you need to do the following:
· Plan a well-balanced menu for your patrol for a weekend (two-night) campout.
· Purchase all of the ingredients and supplies for the meals within a budget (a designated leader will pay for the food and supplies or you will be reimbursed by the troop for expenses up to $10 per scout served).
· Determine how to safely store and handle the food, as well as what utensils are required to prepare the meals.
· Serve as the supervisor for at least one breakfast, one lunch, and one dinner, and supervise others in preparation and cleanup.
The worksheets in this packet will help you keep track of these steps and serve as "proof" that you completed the requirements.  Completing the requirements will develop useful skills and give you real-world experience with budgeting, shopping, and demonstrating leadership.  Since these are your requirements, don't give your Mom your menu and have her figure out what needs to be bought or go to the store for you.  Your menu and plan will need to be approved by members of a Patrol Leaders Council.
Three final points:
Your Menu.  At least two of the meals during the weekend need to be cooked or "hot" meals.  So make sure you plan something more than cold cereal for breakfast!  Some suggested menus are included in this packet.  Review your menu planner with a Scoutmaster if you need guidance.
Food Purchases.  You need to work within a budget of $10 per scout.  This means that, if you are 
feeding 8 scouts in your patrol (including yourself), you can spend up to $80 (8 x $10) for food and 
supplies.  Stuff is expensive!  So you will need to be a smart shopper and be prepared to make 
some tradeoffs on brand-name foods, drink mixes, etc.
Practice:  You are a supervisor on this outing, not a cook.  Your patrol is going to rely on you to tell them how to cook and prepare all meals.  History has proven time and again....if you’ve practiced cooking your meals at home for and with your family, leading others to do the same will be easier.
Example Menu Planner
	Friday Night Snack
“Sausage and Crackers”
	Food Pyramid
	Quantity
	Safe Handling Storage
	Utensils Needed

	Summer Sausage
	meat/protein
	1 lb
	cooler
	cutting board

	Cheese
	dairy
	1 block
	cooler
	knife

	Apples
	fruit/veggie
	4
	patrol box
	

	Cider
	fruit/veggie
	½ gallan
	cooler
	


	Saturday AM Breakfast
“Train Wreck”
	Food Pyramid
	Quantity
	Safe Handling Storage
	Utensils Needed

	eggs
	meat/protein
	dozen
	cooler
	cutting board

	sausage
	meat/protein
	1 pack
	cooler
	knife

	onion
	fruit/veggie
	1
	patrol box
	grater

	hashed browns
	fruit/veggie
	1 bag frozen
	cooler
	bowl

	butter
	fat oil
	½ pound
	cooler
	frying pan and dutch oven

	english muffins
	grain
	1 package
	patrol box
	spatula

	orange juice
	fruit/veggie
	½ gallon
	patrol box
	large spoonb


	Saturday Lunch
“Chicken Soup”
	Food Pyramid
	Quantity
	Safe Handling Storage
	Utensils Needed

	cooked chicken can
	meat/protein
	2 cans
	patrol box
	cutting board

	carrots
	fruit/veggie
	small bag
	patrol box
	large bowl

	canned peas
	fruit/veggie
	1 can
	patrol box
	dutch oven

	egg noodles
	grain
	2 bags
	patrol box
	large pot

	milk
	dairy
	½ gallon
	cooler
	large spoon

	
	
	
	
	

	
	
	
	
	


	Saturday Dinner
“Corned Beef Cabbage”
	Food Pyramid
	Quantity
	Safe Handling Storage
	Utensils Needed

	can corned beef
	meat/protein
	2 cans
	patrol box
	cutting board

	head cabbage
	fruit/veggie
	1
	cooler
	large pot

	potatoes
	fruit/veggie
	8
	patrol box
	aluminum foil

	onion
	fruit/veggie
	1
	patrol box
	large spoon

	french bread
	grain
	1 loaf
	patrol box
	

	
	
	
	
	

	
	
	
	
	


	Sunday Breakfast
“French Toast”
	Food Pyramid
	Quantity
	Safe Handling Storage
	Utensils Needed

	Bread
	grain
	1 loaf
	patrol box
	cutting board

	Eggs
	meat/protein
	1 dozen
	cooler
	knife

	syrup
	
	1 small container
	patrol box
	large griddle

	orange juice
	fruit/veggie
	½ gallon
	cooler
	tongs

	milk
	dairy
	½ gallon
	cooler
	aluminum foil

	bacon
	meat/protein
	1 lb
	cooler
	

	
	
	
	
	


Your Menu Planner (do this in pencil just in case the PLC makes changes)
PLC Presentation Night:  ___________________________________________
	Friday Night Snack

	Food Pyramid
	Quantity
	Safe Handling Storage
	Utensils Needed

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


	Saturday AM Breakfast

	Food Pyramid
	Quantity
	Safe Handling Storage
	Utensils Needed

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


	Saturday Lunch

	Food Pyramid
	Quantity
	Safe Handling Storage
	Utensils Needed

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


	Saturday Dinner

	Food Pyramid
	Quantity
	Safe Handling Storage
	Utensils Needed

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


	Sunday Breakfast

	Food Pyramid
	Quantity
	Safe Handling Storage
	Utensils Needed

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Your Shopping List
Your Budget:  $_____________
Shopping Night:  ________________________    Location:  _______________________  Time:  ____________________
Fruits/Vegetables
	Ingredient
	Amount
	Price

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Meats and Breads
	Ingredient
	Amount
	Price

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Canned/Frozen Goods/Dry Goods
	Ingredient
	Amount
	Price

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Dairy
	Ingredient
	Amount
	Price

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Miscellaneous
	Ingredient
	Amount
	Price

	
	
	

	
	
	

	
	
	

	
	
	


Your Patrol Job Planner (Please Post)
Patrol Members:
	
	
	
	
	

	
	
	
	
	


Friday Snack:
Set Up:  _____________________________________________________________
Clean Up:  _____________________________________________________________
Saturday Breakfast:
Set Up:  _____________________________________________________________
Cooking:  _____________________________________________________________
Clean Up:  _____________________________________________________________
Saturday Lunch:
Set Up:  _____________________________________________________________
Cooking:  _____________________________________________________________
Clean Up:  _____________________________________________________________
Saturday Dinner:
Set Up:  _____________________________________________________________
Cooking:  _____________________________________________________________
Clean Up:  _____________________________________________________________
Sunday Breakfast:
Set Up:  _____________________________________________________________
Cooking:  _____________________________________________________________
Clean Up:  _____________________________________________________________
Your Meal Plan (please post - people like to know what they’re eating!)
	Friday Snack:


	Saturday Breakfast


	Saturday Lunch


	Saturday Dinner


	Sunday Breakfast



First Class Cooking Supervision
Troop 241
(What your adult leader/observer is looking for)
The goal of first class cooking is to practice quality leadership skills in the form patrol cooking. It is not intended to be a display of how well the first class candidate can cook. Rather it is intended to challenge the scout to create a plan and work his plan during the weekend. The candidate should not be doing any of the prep, cooking, or cleanup himself unless it is for the purpose of demonstrating something to another scout that is not aware of how to do what the candidate is asking him to do. Supervising each of the meals from start to finish and being responsible for the final outcome is the main purpose of the candidate.
The adult supervisor’s responsibility is to observe and make note of the candidate’s ability to plan and work his plan through supervision of his cooking patrol. This is generally done without alerting the scout about who is watching him throughout the weekend, but this is not mandatory. The adult should allow the candidate plenty of room to make mistakes and fix his mistakes without adult interruption. The ability to recognize a mistake and learn from it is a vital lesson in leadership training.
The most important task of the first class cooking supervisor is sitting down with the candidate and discussing what went well, what went poorly, and what could have been done differently. “Start, Stop, Continue” is an effective discussion technique for this type of debriefing. 1) What should you start doing when leading a group that you are not doing already? 2) What should you stop doing when leading a group that is not working? 3) What should you continue to do when leading a group because it is effective?
Finally, you will need to determine action steps after the experience. If the scout did a great job with only minor problems and has demonstrated all the requirements of first class cooking according to the handbook, feel free to sign off all the areas in his book. If the scout made some errors that need to be corrected, feel free to sign the parts he did satisfactorily, give him an assignment like writing a page of what he did wrong and how he should have done it for the next time you meet, and then sign off the book if you approve of the corrective steps.
However, if a scout really struggled and could use a second chance at demonstrating leadership through patrol cooking, don’t hesitate to suggest it be done again in the future. In this case the debriefing is most important. The scout may be discouraged or feel like he failed. Be as encouraging as possible. Give as much advice as possible. Let him know that for many scouts this was their first attempt at real leadership over a prolonged time. It is not a natural thing for a boy that has had everything done for him since he was an infant. It is a major step toward developing independence and maturity. It takes time and practice.
4a. Create a patrol meal plan for a weekend outing that includes at least one breakfast, one lunch, and one dinner. Two of the meals need to be cooked. Tell how the menu includes meals from all food groups.
Notes:
4b. Using the list of ingredients needed for the plan, purchase everything necessary and provide proof that you were on budget or under budget. (Troop’s criteria for this is $10 per person max budget)
Notes:
4c. Tell which cooking utensils and gear you will need(ed) to cook the food.
Notes:
4d. Demonstrate/Tell how you safely handled and stored fresh meats, dairy products, eggs, and vegetables. Were these witnessed all weekend?
Notes:
Demonstrate/Tell how you properly cleaned up all of your meals.
Notes:
4e. Supervise your patrol in preparing, cooking, and cleaning up after your meals. Were patrol members aware of their responsibilities? Was the candidate present from preparation, cooking, to cleanup? Was his cook kit in clean condition afterwards? Did the candidate treat his patrol members with respect? Was he a true supervisor of a plan or did he do too much himself? Did he take responsibility for the end results or did he place blame?
Notes:
