PATROL MEAL PLANNING SHEET

	NAMES
	POSITION

	1. 
	
	Patrol Leader

	2. 
	
	Assistant Patrol Leader

	3. 
	
	Grubmaster

	4. 
	
	Quartermaster

	5. 
	
	

	6. 
	
	

	7. 
	
	

	8. 
	
	

	9. 
	
	

	10. 
	
	

	11. 
	
	

	12. 
	
	


DUTY ROSTER

	MEAL
	COOK
	ASST COOK
	FIRE/WATER
	CLEAN-UP
	CLEAN‑UP

	FRI SNACK
	
	
	
	
	

	SAT BREAK
	
	
	
	
	

	SAT LUNCH
	
	
	
	
	

	SAT DINNER
	
	
	
	
	

	SUN BREAK
	
	
	
	
	


	GEAR NEEDED FOR COOKING (Don’t forget to replenish your chuck box with tin foil, paper towels, soap, etc.):

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


MENU
	FRIDAY NITE SNACK 

	BEVERAGE: 
	

	SNACK 1: 
	

	SNACK 2: 
	

	SATURDAY BREAKFAST 

	BEVERAGE: 
	

	MAIN DISH:
	

	BREAD:
	

	FRUITS: 
	

	VEGETABLES:
	

	CONDIMENTS:
	

	SATURDAY LUNCH

	BEVERAGE: 
	

	MAIN DISH: 
	

	BREAD: 
	

	FRUITS:
	

	VEGETABLES: 
	

	CONDIMENTS: 
	

	DESSERT:
	

	SATURDAY SUPPER

	BEVERAGE: 
	

	MAIN DISH: 
	

	BREAD: 
	

	FRUITS:
	

	VEGETABLES: 
	

	CONDIMENTS: 
	

	DESSERT:
	

	SUNDAY BREAKFAST 

	BEVERAGE: 
	

	MAIN DISH:
	

	BREAD:
	

	FRUITS: 
	

	VEGETABLES:
	

	CONDIMENTS:
	


SHOPPING LIST

_____________________ PATROL

	Total Number in Patrol Eating:
	
	(From page 1)

	Total Number of Patrol Meals (include Fri night snack):
	
	(3, 4 or 5)

	THIS IS THE AMOUNT YOU CAN SPEND ON FOOD:
	$0.00
	TURN PLANNING FORM & YOUR STORE RECEIPT INTO THE CAMPMASTER.

	

	ITEM
	QUANTITY
	ITEM
	QUANTITY

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


MOUNTAIN MAN BREAKFAST (serves 10 or 12)

· 1 lb sausage (or bacon or 1/2 lb cubed ham)

· 1 large onion

· 1 large bell pepper

· 2 lb bag of hash brown potatoes

· 1/2 lb of grated cheddar cheese

· 1 dz eggs

· Small jar of salsa

18-24 coals (6-9 bottom and 12-15 top)

Pre-heat 12" Dutch oven. Crumble sausage Chop onion and bell pepper into small pieces and brown in the bottom of the Dutch oven until onions are clear. Stir in the hash brown potatoes and cover; remove cover and stir occasionally to brown and heat potatoes (15-20 minutes). Scramble the eggs in a separate container and pour the mixture over the hash browns. Cover and cook until eggs start to set (10-15 minutes). Sprinkle grated cheese over egg mixture, cover and continue heating until eggs are completely set and cheese is melted. Optional: cover cheese/egg mixture with a small jar of salsa. Cover and cook for an additional 3-5 minutes. Slice and serve like quiche.

PINEAPPLE COBBLER

· 1 can of pineapple slices (14 or 15 oz)

· 2 Boxes of Pineapple Cake Mix (or White or Yellow Cake Mix)

· 2 can of pineapple chunks (14 or 15 oz)


· 1/2 stick of butter

· Teaspoon of Cinnamon

18-24 coals (5-8 bottom and 13-16 top)

Line bottom of Dutch Oven with pineapple slices; pour remaining pineapple juice from can over slices. Spread one box of cake mix evenly over top of pineapple slices. Sprinkle pineapple chunks and juice over top of cake mix. Sprinkle remaining box of cake mix over pineapple chunks. Slice tabs of butter and place around top of cake mix. Sprinkle cinnamon over top of everything. Cover and place on bed of 5 to 8 coals, then place 13 to 16 coals on lid. Let cook for 25-30 minutes. (Check after 20 minutes and every 5 minutes thereafter. Cake mix should be lightly brown. If you want your cobbler more crisp and less juicy, wait until it is darker brown. 

HINT: If you carefully line the bottom and 3 or 4 inches up the sides of the Dutch Oven with heavy duty foil, the cobbler can be easily removed and served right off the foil. This makes cleanup a lot easier too.

ALTERNATIVES: Cobbler can be made from almost any canned fruit. For peach cobbler, use 2 large cans (25 to 29 oz) of peaches, 2 boxes white or yellow cake mix and layer as follows: Peaches/cakemix/peaches/cakemix/butter/cinnamon.








EASY CHILI (for 8)
· 1½ - 1¾  lbs of lean ground meat
( 1 large onion chopped
· 2 packets of  McCormick’s Chili Mix
( 1 can (14-15 oz) Mexican style dices tomatoes
· 1 can (14-15 oz) Chili flavored tomato sauce
( 2 cans Chili or Kidney beans

· 2 cup shredded cheese


15-20 coals (6-8 bottom and 12-14 top)
Brown meat and ¾ of the chopped onions together in Dutch Oven. If too greasy, drain off excess grease. Add remaining ingredients. Cook 20-30 minutes (watch for steam escaping around lid…when steam starts to smell good, your chili is ready).

Serve with tortillas or over baked potatoes. Top with shredded cheese and remaining chopped onions.
*Cost formula: No. of scouts X No. of meals X $2.50 = Amt available to spend








