Troop 420 Patrol Inventory (3-27)
Patrol Name_____________ Patrol Color _____________Patrol Number _____
	Inventory Date
	
	
	
	
	

	Patrol QM Initials
	
	
	
	
	

	Patrol Leader Initials
	
	
	
	
	

	Troop Quartermaster Initials
	
	
	
	
	

	
	
	
	
	
	

	5  Tents w Bags & Poles 
	
	
	
	
	

	    Tent # 
	
	
	
	
	

	    Tent # 
	
	
	
	
	

	    Tent # 
	
	
	
	
	

	    Tent # 
	
	
	
	
	

	    Tent # 
	
	
	
	
	

	1  5 gal Water Jug 
	
	
	
	
	

	1  Coleman Stove 
	
	
	
	
	

	1  Coleman Light
	
	
	
	
	

	1  Propane Tree (may have to get from troop stores)
	
	
	
	
	

	1 Coleman Hose
	
	
	
	
	

	1  10 x 12 Tarp
	
	
	
	
	

	#  aluminum poles (from troop stores)
	
	
	
	
	

	Stakes w rope
	
	
	
	
	

	1  Cooler
	
	
	
	
	

	1 4 ft folding table
	
	
	
	
	

	2 Patrol Boxes
	
	
	
	
	

	
	
	
	
	
	

	Cooking
	
	
	
	
	

	1  Cook Kit
	
	
	
	
	

	    1 10 inch pot w lid
	
	
	
	
	

	    1 10 inch lid/ frying pan
	
	
	
	
	

	    1  9 inch frying pan 
	
	
	
	
	

	    1  8 inch pot w lid
	
	
	
	
	

	    1  6 inch pot with lid
	
	
	
	
	

	    1 frying pan holder
	
	
	
	
	

	1  Juice Container w/ Lid
	
	
	
	
	

	2  Plastic Mixing Bowel
	
	
	
	
	

	1  Griddle
	
	
	
	
	

	1  Egg Carrier
	
	
	
	
	

	
	
	
	
	
	

	Cooking Utensils

	1  Large Spoon
	
	
	
	
	

	1  Small Spatula
	
	
	
	
	

	1  Large Spatula
	
	
	
	
	

	1  Ladle
	
	
	
	
	

	1  Can Opener
	
	
	
	
	

	1  Large Knife
	
	
	
	
	

	2  Small Knives
	
	
	
	
	

	1  Set Measuring Cup
	
	
	
	
	

	1  Set Measuring Spoons
	
	
	
	
	

	2  Tongs
	
	
	
	
	

	1  Whisk 
	
	
	
	
	

	1  Vegetable Peeler
	
	
	
	
	

	1  Kitchen Scissors
	
	
	
	
	

	1  Cutting Board
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Dinning 

	12 Plates
	
	
	
	
	

	12 Bowels
	
	
	
	
	

	12 Cups
	
	
	
	
	

	

	Food  Misc (troop will provide)

	Ketchup, Mustard, Mayo
	
	
	
	
	

	1  Salt & Pepper
	
	
	
	
	

	1  Sugar
	
	
	
	
	

	1  Drink Mix
	
	
	
	
	

	1  Syrup
	
	
	
	
	

	1  Cooking Spray
	
	
	
	
	

	1  Bleach Spray
	
	
	
	
	

	1  Roll Paper Towels
	
	
	
	
	

	1  Aluminum Foil
	
	
	
	
	

	1  Plastic Wrap
	
	
	
	
	

	Assorted Plastic Bags
	
	
	
	
	

	Assorted Plastic Containers
	
	
	
	
	

	Trash Bags
	
	
	
	
	

	1 Sponge
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Misc 
	
	
	
	
	

	1  Hand Sanitizer/ Wipes
	
	
	
	
	

	1  Spark Striker
	
	
	
	
	

	1  Set Matches
	
	
	
	
	

	1  Hammer/ stake puller
	
	
	
	
	

	1  100 ft light duty cord
	
	
	
	
	

	1  roll toilet paper
	
	
	
	
	


Instructions 

At the end of each campout the patrol QM performs the inventory 
The PL agrees with the inventory and signs off 

The Troop QM can check as needed 

Replace used materials at the end of the camping trip from troop supplies
All equipment that is dirty should be cleaned at the end of the trip or taken home to be cleaned and returned promptly 
Report equipment that is broken to the Troop Quartermaster

Equipment that is broken may have to be paid for by the patrol or individual if it is broken by negligence

Troop Resources (provided by troop and available to each patrol)
· Dutch Ovens w Charcoal and Starter 
· Spice Locker (Old Bay, Italian Spices, Cinnamon, A1 Steak Sauce, Barbecue Sauce, Hot Sauce, Vanilla, Chili Powder, Season All, Garlic Powder, Onion Powder)

· Clean Up Tubs – soap, water, bleach – a patrol will be assigned to set up 6 tubs at every meal in a common cleaning area  
· Hot Water for Hot Chocolate 
· Drink Mixes – Bug Juice and Hot Chocolate
· Ice coolers – everything capable of leaking must be packaged in plastic bags & labeled with patrol name
· Propane

· Meat thermometer

PATROL GRUBMASTER RESPONSIBILITIES

The patrol Grubmaster is a very important position for troop outings since the quality of food can make or break a Troop outing.  It is expected that this position will be rotated among the scouts attending the camping trips, with preference given to those scouts who need requirements fulfilled and will be guided by the Patrol Leader and other senior scouts.

You are the patrol food manager for an entire activity!
You are responsible for:

· planning nutrition meals that the patrol will eat and calculating the budget you will have to spend.
· having the menu approved by the PL, SPL and SM

· completing the menu, duty roster and other forms with the assistance of the patrol leader, having the menu approved by the PL, SPL and SM
· purchasing the food 

· packaging the food

· set up the kitchen at camp with assistance of patrol quartermaster & others
· disposing and assigning leftover food
· taking down the kitchen with assistance of patrol quartermaster & others

· saving and turning in receipts for reimbursement
Menu Planning

The Goal

The goal for every troop outing is that each patrol is responsible for its food and meals, and that each scout is provided with tasty balanced meals at each appropriate dining time. The Grubmaster should plan the menu with the patrol to get their input on menu items. He may want to come to the meeting with ideas for meals.  Even if you are not attending the camping trip, you should still participate in the planning to offer suggestions and to learn.  However, only those going should have greater input into the menu.  You will not be able to make everyone happy, but you can get close.  Be aware of scout who needs to complete requirements for rank advancement or cooking merit badge. They should be assigned the tasks necessary to complete the requirements such as grubmaster, or cook.  All meals need to have some degree of preparation.  Dumping a can and heating it into the pot is not acceptable except in rare occasions (e.g., soup for lunch).  
Remember, your menu must reflect balanced meals drawing from protein, carbohydrates, and fats in order to provide nutritious meals in the outdoor environment. 
Group 1:  Breads, cereals, rice, pasta (up to 11 servings per day)


Group 2:  Fruits (4-5 servings per day) & Vegetables (4-5 servings per day)

Group 3:  Milk, yogurt, cheese (2-3 servings per day) & meat, fish, eggs, beans (7 oz per day)


Group 4:  Fats, oils, sugars (use small amounts)

These meals must reflect the available budget ($3.75 per person per meal on average).  More money will be spent on some meals (dinner) than others lunch. This is an average cost.  Buy major meals first and cracker barrels second.  
Calculating The Budget - A Scout is Thrifty

Use the following formula to determine how much of a budget you have Calculate the amount of people attending the event (don’t forget to include any assigned guests).

______ X ______ X $3.75 =  _______ 

People 

Number 

Total Amount

Camping
of meals

 For all meals



(not crackerbarrels)
· Prepare a Written Menu: The grubmaster should with their patrol, prepare a written menu, have recipes and develop the ingredient list for purchasing food using the form.  Menus must be approved by the SPL and Scoutmaster.
· Find out how many members of your patrol are attending.  You may also have adults as guest so include those as well. 
· Find out how many meals you need to provide. 

· Find out if there are any food allergies and avoid those foods or have an alternative.
· Plan your meals so they can be prepared, eaten and cleaned up within the time constraints of the camping program.  A camp-out with a planned activity schedule will offer a limited specific time for meals. Other outings allow more time for meals.  
· You need to know the program  Are you backpacking or staying in base camp?   Will you have ice or not? This will affect what you purchase. 
· Plan to minimize waste and mess.  Pancakes can be made in plastic bags, or come in disposable containers.  Consider one pot, Dutch oven meals, shiskabobs, chili in Doritos bags, plastic bag cooking
· Generally, most meals should be prepared from fresh ingredients and should not be precooked.
· Be flexible in your planning and be adventurous by trying new things. You may even like them!

Choose Wisely When Purchasing Food 
Breakfast Items: On layover mornings where time for cooking and cleanup is available pancakes, French toast, or egg dishes are good choices for breakfast. Breakfast rolls may be appropriate on the morning of a trail day or departure. Try to avoid heavily sugared breakfast items such as doughnuts, sweet rolls, Twinkies, etc. Individual instant oatmeal or cream-of-wheat packages work best on hiking trips, but bulk packaging is cheaper if we have a base camp. These items are cheaper than breakfast cereals, and generally have less sugar, and a greater amount of the nutritional needs for active Scouts. Breakfast bars or similar may be appropriate; however, the budget likely will not allow too many of these. 
For a standard weekend campout you should plan for Friday dinner, Saturday breakfast, lunch and dinner, and Sunday breakfast possibly Sunday lunch 

Friday

Dinner – eat prior to departure. If you do this, suggest a quick Cracker Barrel after camp set-up.
Can cook a simple, quick dinner – grill cheese, soup,  Mac & Cheese can use precooked meats

Saturday

Breakfast - Fully cooked from scratch when practical (i.e., unless we have a tight schedule).

Lunch - Saturday lunch should be a simple meal as there is often not a lot of time to prepare, serve and cleanup.  They do not have to be cooked, but should have some preparation required.  Have a build-your own sandwich with some soup/ chili and fruit, hotdogs, mac and cheese with ham.  Find out if you have to pack your lunch and eat it somewhere other than camp.
Snacks – Plan for hunger about 3:00 pm. Bring trail mix, jerky, fruit, lemonade, tea, something to hold you until dinner.
Dinner - A full dinner is welcome at the end of an active day. Typically there is more time to prepare, serve and clean up so a nicely prepared and cooked meal can be planned. This should include fruit or salad, a main course, some side dishes of vegetables or starch (potatoes, pasta, etc.) and even a dessert. A carefully planned and prepared dinner can really brighten up a weekend 
Sunday

Breakfast – Quick and Easy: Sunday morning is busy with packing and preparing for the trip home, so a simple breakfast is best. Something warm is good during the cold months.  An easy to fix main dish that doesn’t need a lot of clean-up.  .  
Lunch – sandwich – may be necessary to take on the road.
Food Purchasing 
With you parent, but the food a few days before leaving for the camping trip

Buying too much food will cost your patrol extra money and is often wasteful.  

No substitutions unless absolutely necessary

You do not have to buy food and supplies that the troop provides see list under patrol outings

You will only receive reimbursement for the amount of food in the budget.  Please save and turn in receipts using the Grubmaster form. 
What to Buy and Not To Buy 
In general you should not substitute what you have planned 

Drinks: Drink mixes including hot chocolate are available from the troop, and other liquids you want or need should be purchased – no soda, no energy drinks.
Chips & Other Snack Foods (in limited amounts): Consider nutritious snack foods will serve the purposes better than almost any junk food.  Candy should not be purchased with the exception of candy for use in desserts (e.g., chocolate in s’mores)
Meats: With the exception of lunchmeat for sandwiches or breakfast and Friday dinners, pre-cooked meats are too expensive and really should be avoided.  Saturday morning the first morning before beginning a long hike may require the extra proteins from these meats. Consider precutting and marinating meats at home.  Meats should be wrapped in zip lock bags so they do not leak. 
Paper products should not be purchased.  Dinnerware plates, cups, bowels will be provided.  However, every scout should have utensils and an insulated plastic cup with a lid.
Buying Tips

Buying generic brands instead on name brands will save you money.

Buying in bulk may save money, especially if you will use it several times on the trip, or can save it until next time.  

Don’t buy a dozen eggs if you only need two, a pack of butter when you only need part of a stick. Instead, assign patrol members to bring these items from home and save the money for other purchases
NOTE TO PARENTS:
The Parent’s Role

· The Grubmaster is the Scout.  He is expected to plan and purchase for the outing.  This means that the Grubmaster goes to the store 
· Parental advice, input, and transportation are important to the Grubmaster’s success.  Parents should counsel and guide the scout
· Parental advice about nutrition and price comparison at the store is important.  It may take more than a trip to one store to purchase all the food
Food Preparation & Packaging – 
· It is easier to prepare meals at home in a warm kitchen with running water than outside in a cold campsite in the pouring rain.  

· Dice vegetables, and meats, marinate meats.  Consider scrambling eggs at home and packaging in a container.  Package food so they will not spill, leak or break.
· No glass should be packed.  Transfer into plastic or bags
· Reduce weight and trash when possible
· Packing the cooler
· Depending upon when you plan on using the food, and the weather conditions the food may have to be frozen when you add it to the ice chest or thawed before adding to the ice chest.  Block of ice last longer than 
· Pack foods in reverse order – first foods packed should be the last foods packed a

· All raw meat must be double bagged in zip lock bags, and stored on the bottom of the cooler (to prevent any juices dripping on foods)
After the campout

· The Grubmaster is responsible for removing all perishable food from the vehicle/trailer, and distributing or disposing of it. Food that is good should be offered to be split among patrol members. Spoiled or ruined food should be disposed of properly.
· Non-perishable items should be kept in the Patrol box for the next campout. Write down what these items are and give to your patrol leader. Non-perishable items can be salt, pepper, pancake mix, hot chocolate packets, ketchup, etc.
· Save your receipts.  Place them in an envelope labeled with your name and Patrol, and the total cost of the food, ice and supplies. Buying food for the patrol is supposed to be a break-even proposition.

At CAMP
Safety First 

· When setting up the propane stove for the first time on each campout, an adult leader or someone he assigns check the connections before lighting the stove. 
· Use potholders when handling hot foods and hot water

· Light the flame just before you use it.  Once a flame is lit, a pot or pan must be placed immediately on the burner.  Burners should be turned off before removing the pot
· Place a wet paper towel under the cutting board to prevent slipping.

· If your hands get wet while cutting, stop and dry them. 

· Flames should be off when spraying cooking spray or remove the pan from the heat source away from any flame before spraying 
· If you are not sure ASK

Food Safety

· If you are ill you should not prepare food or cook 

· Wash and sanitize hands before beginning food preparation. If you touch equipment, go to the bathroom, blow your noise, handle trash, you must wash and sanitize your hands again. 

· Wash and sanitize hands immediately after handling raw meat (beef, chicken, turkey) and eggs 

· Wash the cutting board, knives, utensils and any surface in contact with raw meat (beef, chicken, turkey) and eggs with soap and water before cutting anything else.  Then sanitize it with bleach and rinse. 

· Cook all meat thoroughly – a meat thermometer is available.

· Wash and disinfect the table after the meal is complete with the Bleach solution
· Keep cold foods cold and hot foods hot.- Keep foods at their proper temperature   

· Refrigerate all leftovers immediately after cooking

· Keep raw and cooked foods separate

· All raw meat must be stored in zip lock bags, clearly labeled with the patrol name.  Double bag all raw meat.

Cooking Tips

· Cook for everyone’s taste.  Since everyone has different tastes, add the minimal amount of seasoning.  Once a spice is added, added it is impossible to remove.  Those who like it spicier, saltier, etc. can add spices to the food on their plate.
· Cook low and slow to prevent burning.  Once food is burned, you can’t unburn it.  Stir and check the food often.  When stirring go to the bottom of the pot. 
· Cut meats and vegetables the same size - they will cook evenly.  Larger slices take longer to cook than smaller ones

· Non-stick pans need to be used with oil or fat (oil, Crisco, butter) just less of it than on a non-stick pan. Only use plastic on a non-stick pan, metal utensils scratch the surface. 

· Test the griddle before cooking some items such as pancakes-.  Use one test pancake.  You can also use 
AT CAMP: 
· Setup the Kitchen: Your main focus is to get the kitchen off the trailer and set up as quickly as possible. Have someone from your tent take care of putting your personal gear in your tent. If a meal is to be served the first night, get started as soon as the kitchen is set up correctly. 
· Post the Menu, Duty Roster and Safety Instructions as soon as you set up the kitchen. 
· Supervise the Kitchen: Stay on top of the schedule and remind those assigned to assist you what time you need them to start preparing the meal. Remind those assigned to cleanup that their duty begins as soon as the first person finishes eating. 
· Say Grace: Have someone say grace before each meal. 
· Make Notes: Keep written notes of items needed in the chuck boxes, or if we need more of some spice.
· Take Down the Kitchen:  Make sure that all pots, pans, dishes, utensils, etc., are clean and dry. Patrol Quartermaster - Make notes of anything that the Troop needs to purchase prior to the next outing. Go over this list with the Troop Quartermaster. 
· Excess Perishables: Distribute any remaining food among the Patrol members, or take home anything that your family may use. If you take home unopened items, or nearly full items, subtract them from the amount you submit for reimbursement.
· Excess Non-Perishables: Store any non-perishable food items in a patrol box for the next campout
AFTER CAMP: 
· Submit Receipts: After making any adjustments to your receipts, make a copy for your records, write your name legibly on the receipt, and submit it to the Troop’s Treasurer for reimbursement. Remember, unless you had permission to exceed the budget, the Troop Treasurer will only reimburse you for the budgeted amount using the formula given in these guidelines. 
· Review Notes: Review the notes you made during the trip with the PL, Quartermaster, etc. It is best to do this while the trip is fresh in your mind. Make sure to follow through with them to make sure that the items needed get purchased and put into the chuck boxes.
· Get Your Scout Handbook Signed: On the last night of camp, give the PL, SPL, SM, or the ASM in charge of the outing, your Scout Handbook for them to review and sign off on the requirements.
