2019 International Camporee Certification 
Cooking Instructions

****Counselors are to assist the cadets as needed. They are NOT to be cooking for the cadets!!! These instructions are intended for the cadets to use and fill in the blanks. ****

Breakfast
Items: Orange Juice, Eggs, Pancake Mix, Brown and Serve Sausage Links, Potatoes with Onions, and Butter

Building your Fire
When using your fire for cooking, you should build a 				type fire?
PancakesHINT: While you have a big fire and waiting for coals, put a pot of water on the fire for dishes, so that when you are done eating it will take less time to get it to a boil.

Add water only. Use the instructions on the box.
HINT: A slightly thinner pancake mix will help speed up cooking time. Remember, be patient, don’t flip the pancake until the bubbles on top are popping and the edges are drying out.





Potatoes
Slice or dice the potatoes and the onion. Put a liberal amount of butter in your skillet.HINT: For crispy potatoes only flip a few times. Let them fry. 

SAUSAGE
Sausage is precooked so they only need to be warmed up
Eggs
Carefully crack open all the eggs and mix in a large bowlHINT: If you don’t have a lot of practice cracking eggs, crack one or two at a time into a small bowl so you can make sure you don’t have egg shells in the mix.





Eggs should not take too long, so you may want to let the “pancake guy” get some pancakes done before you start the eggs.

For Cleanup, refer to page 11 in the “Camporee Certification Course Handbook”. 
Follow the 4 steps listed and always remember; “The best rule for cleanup is: make no mess and you have no mess!!!”

Mid Morning Snack
Apples
Lunch
Items: Spaghetti Noodles, Spaghetti Sauce, Burger, French loaf, Garlic Powder, Parmesan Cheese, Watermelon and Punch Mix

Building your fire (make sure the boys that didn’t get to start a fire for breakfast; get to start the fire for lunch)
If you need a fire to keep you warm overnight or to dry your clothes you should build a
			Type fire?
Spaghetti Noodles
You will need to boil water. The best kind of fire for this would be
Once you have the water to a boil put in all the spaghetti noodles. * Cracking them in half may make it easier.HINT: Cracking them in half may make it easier to fit in the pan.


 Check the noodle periodically by pulling one out and waiting it. You want it firm but not crunchy.HINT: You do not want the fire too hot, to brown the meat, because you will just burn the grease and your sauce will not taste good.


Spaghetti Sauce
Start by browning the burger. There should be no more pink. For healthier sauce drain most/all of the grease. For a tastier sauce, just leave it in and don’t tell mom.
Add the spaghetti sauce to the meat and cook it just below the boiling point which is called letting it 			          .
When camping outdoors all grease and dish water from cooking should be disposed of 
In a 					.
French loaf
The French loaf is for garlic bread. The best way to make this is to slice it, butter it, put on garlic powder and grill each side individually on the fire. Either on the grate or on the griddle.
Watermelon
Cut it up any way you would like.

Types of Cooking

· in a covered pan with water to prevent sticking

· to cook in a reflector oven at a lower temperature than roasting

· To cook in a covered pan or reflector oven at very high temperatures

· In a pan with grease (or margarine/oil) to prevent sticking


COUNSELOR GEAR LIST
“The essential utensils”
The ICC Committee tries to run certification in a way that resembles an International Camporee. One way this is accomplished is by expecting our counselors to show up with everything from this list.  Please read through this list and see it as a minimum requirement.  This is a simplified list, It IS NOT the complete list for the International Camporee.

· Plates, Cups, Forks, and Spoons for you and up to 4 cadets. 
· 1 to 2  gallon container for mixing and serving juice or punch.
· 1 or 2 Large mixing bowls 
· Wisk
· Serving spoons
· Tongs
· 2 Rolls of Paper Towel
· Can opener
· 1 or 2 sharp knives for chopping vegetables
· Cutting board
· 2 – 9 Inch skillets 
· Griddle
· Large pot for boiling water
· Colander 
[bookmark: _GoBack]NOTE: The large canning pots with built in colander work nice, simply lift out the colander when the pasta is ready.  No need for trying to dump hot water into a colander.  
· Tin Foil (you may want to wrap the garlic bread in tin foil or simply grill it.  Either way tin foil is a nice addition to your supplies.
· Cook Stove This should be more than the little table top Colman two burner.  We recommend a two or three burner stove like the “Camp Chef Explorer”  
· Hot Pads / Pot holders   Leather welding or grilling gloves work very well for moving pots and pans around.
For the Certification we are asking you to bring a 20# Propane Cylinder with your cook stove.  These will be provided for you at the International Cadet Camporee.
**If you do not have access to a proper cook stove for the Skills Certification, let us know well in advance so we can arrange to have one there for you.  
We will be setting up a dish cleaning station for the certification, but for the International, YOU will be responsible for all that.  Check the Counselor Hand Book for proper procedures and necessary equipment.



