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For Second Class cooking you plan a meal for yourself (using the menu form from the Troop’s web site) and cook the meal over a fire that you start.  You also answer questions related to nutrition, safety, and food handling.  You answer these questions by completing a worksheet that is on the Troop’s web site.

Planning


You are only required to cook one meal for yourself.  If you want to, you may cook for one or two other Scouts with permission from an adult Troop leader.


Use the menu form that is on the Troop’s web site.  Only complete the header and columns “1” and “2”.  You do NOT need to complete any of the rest of the menu form, in spite of what it may say on the menu form.

Your menu may be for a breakfast, or a lunch, or a dinner, although you will probably cook it at lunch time on the Saturday of a 2-day camping trip.


An example menu is on the Troop web site.  Review this example BEFORE attempting to complete your Second Class menu.


Note the food group legend at the bottom of the menu form.  Use this Legend when completing Column 1 of the form.


Your menu should include at least one “cumulative” serving from each of the four food groups listed in the Legend.


How much is a serving?  It’s complicated.  Let’s think in terms of a small to medium hand-full for solid foods, and 8 liquid oz for drinks and liquid foods.


What does “cumulative” serving mean?  Let’s say that you submit a menu for one person, in which the only Dairy group item is 4 oz of milk used to make pancakes.  This is not enough Dairy for the meal.  However, if you add a cheese slice to the menu, the milk and cheese combined now meet the Dairy requirement.

Most rejected menus are rejected because they fail to meet the servings requirement.  Study the above guidelines, and then review your menu to ensure it meets these guidelines.

Your meal must call for a substantive amount of preparation and actual cooking.  Substantive does not mean “a whole lot”, but it does exclude just boiling water or heating up something from a can.  Also, making sandwiches does not count as cooking.  Cutting up three, whole, fresh fruits to make a fruit salad does count, because of the amount of preparation.

Note: all preparation is usually done at the camp site.  Your adult leader may approve some preparation at home in special circumstances.

Your menu form must be neat and legible.

Your menu must be approved by an adult leader before you will be allowed to cook the meal.  Submit your menu at least two Wednesdays before the trip on which you plan to cook.


You may cook your meal only after your menu is returned to you with an approval signature.  Approval may be contingent on you addressing additional concerns.  Typically, you can show that you have addressed these concerns when you re-submit your menu after the camping trip.

Preparation and Cooking


As noted above, all preparation is usually done at the camp site.  Your adult leader may approve some advance preparation at home in special circumstances.


Bring a photocopy of your approved menu on the trip, rather than the original.  This way you can afford to loose or soil the menu.


Scouts working on Second Class cooking most often cook their meal for lunch on the Saturday of a 2-day trip.  This is when most of the other Scouts are eating a bag lunch.


Even though you will probably cook the meal at lunch time, it can be a breakfast, or lunch, or dinner menu.


Because you need to start a fire and you will have meal preparation to complete, you should start working on everything one to two hours before the rest of the Troop plans to eat.

You must start your cooking fire yourself.  After is gets going, you may arrange for someone else to feed it if you need to participate in other Troop activities.  You may also team up with other Scouts working on Second Class cooking, to start a group fire.  However, you may not cook or clean up as a group.  Note that you must provide enough time for the fire to generate coals suitable for cooking.


You may use a patrol chuck box if one is available.  However, you may find it more convenient to bring some or all of your own cooking gear.

Worksheets for Second Class Cooking


There is more to Second Class cooking than preparing a menu and cooking a meal.  There are numerous questions that you must answer.  The Troop has a worksheet that you fill-in to answer all of these questions.  The worksheet is on the Troop’s web site.  The file that contains the worksheet also contains worksheets for Tenderfoot and First Class.  You only need to complete the questions related to Second Class.


You may submit your worksheet before you submit your menu, or at the same time as the menu, or at any time after you have cooked your meal.

DO NOT guess at the answers.  DO NOT use just your “common sense” to answer the questions.  Read your Scout Handbook for many of the answers.  Discuss the questions with older Scouts and/or adult leaders.

Work with an instructor to actually light a camp stove BEFORE you try to answer the question on safety procedures for a camp stove.


On the worksheet, you are asked to tell about proper procedures for transporting, storing, and preparing five different food items.  This is a difficult portion of the worksheet because the answers are often fairly complicated.  Get help from your parents!!  Here is some information to help you and your parents answer the questions.

The intent of this part of Second Class cooking is to teach you to:


1.) prevent bacterial “cross contamination” during transportation


2.) prevent bacterial “cross contamination” during cooking


3.) reduce the rate of bacterial growth


4.) keep food items fresh


5.) keep items from being crushed, broken, bruised, and/or getting wet


For each food item listed on your worksheet, think about each of the above FIVE concerns.  Then select only the most relevant concerns for that particular food item, and address only those concerns when providing your answer.  (You may use the back of the form for more room to answer the questions.)

As an example, consider a sealed cup of yogurt.


1.
Because the container is already sealed, Concern 1 is not relevant.


2.
Concern 2 is not relevant, as long as you keep the opened container away from the food prep and cook area.


3.
Concern 3 is relevant.  The cup must be kept refrigerated until use.  An ice cooler counts as refrigeration.


4.
Concern 4 is somewhat relevant, and is related to Concern 3.  As long as Concern 3 is addressed, there is no need to additionally address Concern 4.


5.
Concern 5 is relevant in part.  Note that there is no concern for the item getting wet, as it is in a sealed container.  The main concern is to protect the item from crushing.


The correct answer would be:


Keep the yogurt refrigerated until use.  Protect the container from crushing during storage and transport.


Hints


Cross contamination during transportation is prevented by using sealed containers, like zip lock bags and sealed, plastic boxes.

Cross contamination during cooking is prevented by preparing a food item that is prone to this concern away from other food items.  Utensils, cutting boards, platters, etc., used to prepare the food item should be washed before use on another food item.  Your hands should be washed between preparation of different food items.


Reduction of bacterial growth is accomplished by keeping a food item sealed from the air, and keeping it refrigerated (cold, not cool).  Ice coolers count as refrigeration.


Freshness is commonly preserved by keeping relevant food items dry, between cool and room temperature (not necessarily cold), and protected from crushing.  In some instances, keeping food items in sealed or partially sealed containers helps preserve freshness, but not always.  Items carried in an ice cooler, for the purpose of preserving freshness, usually must be protected from becoming soggy from melting ice.


Fragile items must be packed in protective containers, and/or carried on top of everything else.  The idea is to avoid crushing, bruising, or breaking the item.

Final Paperwork and Sign-Off

After you cook your meal and return home, review your menu form to insure you have addressed any changes or corrections that were requested by the approving adult.


If a cover sheet was attached to your menu by the approving adult, review this sheet to insure you have addressed any requested changes or corrections.


At the next Troop meeting submit ALL of your paper work at once to the adult that approved your menu.  This paper work consists of your approved menu, your worksheet, and any cover sheets that were attached to your menu.


If everything is in order and all paperwork is satisfactory, the adult will sign off all of your Second Class requirements all at once.  If anything is missing or incomplete, nothing will be signed off.

