
Attention Unit Leaders 
 

Attached you will find your information packet for the 
 

TOHPENDEL – PENNSBURY  DISTRICT 

 

COOK-O-REE 

 

This will be our Spring, 2008 Camporee, to be held at Tinicum County Park 
 
The date is April 11-13 
 
The success of this event depends on the development of Patrol cooking skills.  
Everything that you should need to know about the camporee you should be able to find 
in this packet.  Most of the rules, equipment requirements, judging standards, ect., are 
included in this packet.  Please read it carefully and begin to plan with your troop. 
 
One item we wish to re-enforce on this camporee is the emphasis of natural patrols.  
Patrols made up of older Scouts and labeled “Leader” Patrol can be discouraging to 
patrols with a number of younger Scouts who do not have the experience and physical 
size and strength of seventeen year olds.  If there is enough interest we could have a 
senior patrol category, which would be judged separately.  However, we would really 
prefer that each unit volunteer their Senior Patrol Leaders, JASM’s, ect to be Junior Staff 
Members.  Following the adult judges and staff around for the weekend is a great way to 
develop future adult leaders and planners. 
 
One very important thing for leaders to get across to the young Scouts in the patrol is the 
fact that this is not a hot dog roast.  The patrols will have five hours to prepare, serve, and 
clean up a major meal.  It should be carefully planned and each step should be practiced – 
perhaps at a prior troop camping weekend.  Use the Boy Scout Handbook as a guide in 
your planning. 
 
 
 
Yours in Scouting 
 
 
The Tohpendel- Pennsbury  District 
Cook-O-Ree Committee 
 
 
 
 
 



 

Tohpendel – Pennsbury District 

COOK-O-REE 

 

 

April 11, 12, & 13, 2008 

 

 

Schedule of Events: 
 
 

Friday – April 11, 2008: 

 
 6:00 – 8:00pm  CHECK IN  
 9:00   Staff Meeting 
 10:00   Leaders Meeting  
 11:00   Taps 
 
 

Saturday – April 12, 2008: 

 

 7:00am  Reveille/Breakfast 
 8:30   Assembly/Opening – Parade Field 
 9:00-10:00  Activity 
 10:00-11:30  Free Time (Kitchen set-up, Camp Organization, ect.) 
 11:30-1:00pm  Lunch 
 1:00-5:00  Cook-O-Ree 
  1:00-4:00 Preparation 
  4:00-5:00 Meal Served 
 5:00-6:00  Clean-up 
 7:30   Retreat – Parade Field 
 8:15   Campfire 
 9:00   Leaders Meeting 
 11:00   Taps 
 
 
Sunday – April 13, 2008 
 
 7:00am  Reveille/Breakfast 
 7:40   Scouts Own Service  
 8:00   Break Camp 
 9:00   Closing Assembly/Checkout 
 
 
 

-1- 



 

PATROL NEEDS FOR COOK-O-REE KITCHEN 

 
 

1. Matches 

2. Firewood – May be collected on site or brought along (No Lumber) 

3. Food – Refer to “Meals Judging” for Cook –O-Ree 

4. Cooking Utensils- including Dutch Oven 

5. Clean–up gear 

6. Water for food preparation & Clean up (Water will be on site you are 
responsible for your own containers) 

 
7. Eating utensils 

8. Dining fly / tarp and necessary rope & stakes 

9. Required wood, ropes, ect.  For lashing gadget 

10. Scout Handbook and Field Book – for reference 

11. Small Shovel – optional 

12. Patrol flag – to be posted at camp kitchen 
Troop flag to be posted at campsite 
 
13. Propane if required 

 
14. Charcoal if required 

 

15. LOTS OF SCOUT SPIRIT 
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AWARDS 

 

COOK-O-REE overall first, second and third place awards will be determined by total 
points. 
 
 

JUDGING 

 
Meals 
30 pts 

 
Fire Areas 
10 pts 

 
Camp Kitchen 

10 pts 
 

Cleanliness 
10 pts 

 
Patrol Method / Patrol Spirit 

10 pts 
 

Lashing Gadget 
10 pts 

 
Campsite Inspection 

10 pts 
 

Tarp / Knots 
10 pts 

 

MYSTERY BONUS 

 

TOTAL 

100 pts 
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COOK-O-REE MEAL – 30 pts 
 
 

 
Many things contribute to a successful and nutritious meal.  Proper planning, good 
company and a kitchen site that ad to the ambiance of the occasion.  The COOK-O-REE 
meal must include,  
 
-one raw meat 
-two raw vegetables 
-Primitive bread (no prepared dough) 
-desert (prepared on site) 
 
 
How the meal is prepared, what it is served with, the character of the cooks and the 
punctuality of the meal will all contribute to a successful competition.  The judges will be 
sizing up the patrol in all aspects of the above descriptions as well as the use of the Dutch 
Oven in the preparation and cooking of one course of the meal.  At least one item must be 
cooked over a wood fire, more points can be earned if the full meal is cooked over a 
wood fire. 
 
 
 
 

FIRE AREA – 10 pts 
 
 

All Fires must be elevated off of the ground. 

The fire lay must be a safe distance from the dining tarp and any other flammable 
materials.  The fire ring should be large enough for cooking purposes with a cleared fire 
circle the approved distance from the ring.  Water should be nearby for emergency use.  
Wood may be gathered from the surrounding area or carried in (no lumber allowed).  
Fires must be started using natural materials found at camp.  No paper or fire starters may 
be used.  After the meal is cooked and dishes washed, be sure the fire is dead out.  
Remember to disperse the ashes and disassemble the ring.  Little evidence should remain 
that a fire was in the area. 
 

-WOOD:  If you can’t snap it, scrap it! 
 

-Be certain you have enough fire wood before the event. 
 

-Build / start the cooking fire using proven fire types 
 
There will be sufficient time to burn wood to coals, so no charcoal briquettes are needed! 
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CAMP KITCHEN – 10 pts 
 

 
DINING AREA:  A scout is PREPARED.  Falling debris from a canopy of trees, an army 
of ants, or inclement weathers can ruin an otherwise pleasant meal.  Camp cookery dose 
not require a primitive experience.  Make the meal an exciting event. 
 

- DINING FLY  
- PICNIC TABLE, GROUND CLOTH, BLANKET, ECT. 
- TABLE CLOTH 
- PATROL BOX 
- KITCHEN GADGET 
 
 

DUTY ROSTER:  Post a duty roster.  Involve all members of the patrol throughout the 
entire fire building, kitchen set-up, food preparation, cooking, and clean-up process.  

FOLLOW IT! 

 

MENU:  Every scout wants to eat well.  Careful planning allows you to take the right 
amount of food so that everyone in your patrol gets enough.  Make certain the menu is 
well balanced and provides variety.  Post the menu where all can see it. 
 

- MENU (Must include serving time) 
- FOOD LIST 
- EQUIPTMENT LIST 
- RECIPES (optional) 
 
FIRST AID KIT:  Provide the necessary first aid equipment to handle any 
situation that might arise in the kitchen.  Be prepared for multiple occurrences 
since a variety of activities will be occurring simultaneously. 
 
 

CLEANLINESS – 10 pts 
 

A Scout is CLEAN.  You know that keeping yourself clean is important for your 
health.  Did you also know that keeping your camp clean is important for the 
health of others and the environment? 
 
- FOOD WASHING 
- DISH WASHING 
- DISHWATER DISPOSAL 
- FOOD STORAGE 
- PERSONAL HYGIENE 
- COOKING UTENSILS 
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PATROL METHOD / PATROL SPIRIT – 10 pts 
 
The Boy Scouts of America exists to provide meaningful and growing experience 
for young men.  The patrol and its organization are the heart of the success of any 
troop program.  When a scout has learned to be successful and participating 
member of a patrol, he has achieved the greatest reward of scouting.  PATROL 
SPIRIT and PATROL METHOD as it pertains to scouting can not be judged 
objectively.  Be a patrol your troop can be proud of: 
 
TRUSTWORTHY 
LOYAL 
HELPFUL 
FRENDILY 
COURTEOUS 
KIND 
OBEDIENT 
CHEERFUL 
THRIFTY 
BRAVE 
CLEAN 
REVERENT 
 

LASHING GADGET – 10pts 
 
Using rustic materials you brought from home or by gathering on the site, build a 
useful kitchen gadget. 
Show your scout skill by using the following lashings: 
 
-ROUND 
-SQUARE 
-DIAGONAL 
 

CAMPSITE INSPECTION – 10pts 
 
During the COOK-O-REE competition, judges will inspect the “troop” campsites.  
A copy of the evaluative is included so you can prepare for the inspection.  This is 
a positive evaluation intended to help your troop in future campsite inspections. 
 
 

DINING FLY & KNOTS – 10pts 
 
A dining fly must be erected over the food preparation and eating area.  The use 
of the proper knot to secure the  dining fly will be judged.  Be creative and safe in 



the design and placement of the dining fly.  Some units only have one diningfly 
for the whole troop this is ok as the youth will have to work together to erect it. 
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COOK-O-REE REGULATIONS 

 
1. All troops must check in upon entering camp 
 
2. All Scoutmasters will have a roster filled out ad have registrations fees 

paid.  Checks payable to Bcc BSA 
 

3. Sheath knives are not permitted  
 

4. Judges should eat lunch at 11:30 so they can be at the COOK-O-REE 
event for the duration 

 
5. Due to the rough terrain, boots, or sturdy shoes must be worn, no open 

toed shoes 
 

6. Please think about other and keep the restrooms clean 
 

7. Low impact rules will be practiced and enforced 
 

8. Report all accidents to the first aid station  
 

9. All unburnable trash must be packed out 
 

10. Patrols must attend all activities 
 

11. NO cutting of live vegetation 
 

12. All campsites must be checked out and will be left in better condition 
when leaving 

 
13. To ensure fairness, each patrol should be natural.  Senior patrol members 

can not participate 
 

14. Judges will not allow any intervention by junior of adult leaders during the 
COOK-O-REE event 

 
15. Scout uniforms will be worn for retreat and closing ceremonies 

 
16. All patches and awards will be handed out at the final assembly 
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PATROL CAMPSITE EVALUATIVE 

 
A. COMFORT 

• Is the patrol site arranged comfortably?   YES___NO___ 

• Is the personal gear tidy?     YES___NO___ 

• Is bedding aired properly?     YES___NO___ 

• Are there campsite gadgets being used?   YES___NO___ 

• American & Troop flags displayed?    YES___NO___ 
 
EVALUATION________ 

B. CONVENIENCE 

• Is the camp laid out conveniently?    YES___NO___ 

• Cooking area well placed?     YES___NO___ 

• Eating area well placed?     YES___NO___ 

• Clean-up area well placed?    YES___NO___ 

• Equipment stored conveniently?    YES___NO___ 
 

EVALUATION________ 
C. SCOUT – LIKE CONDITIONS 

• Is the campsite neat?     YES___NO___ 

• Is the campsite clean?     YES___NO___ 

• Ample supply of wood?     YES___NO___ 

• Tents and flies tight and taut?    YES___NO___ 

• Continuing campsite improvement?    YES___NO___ 
 

EVALUATION________ 
D. HEALTH AND SAFETY  

• Good health and safety practices?    YES___NO___ 

• Clean pots and dishes?     YES___NO___ 

• Safe ax yard?      YES___NO___ 

• Fire protection?      YES___NO___ 

• Clean water on hand?     YES___NO___ 
 

EVALUATION________ 
E. ENVIROMENT 

• Evidence of good environmental practices?   YES___NO___ 

• Litter?       YES___NO___ 

• Ground broken?      YES___NO___ 

• Site as natural as possible?     YES___NO___ 

• No damage to natural features?    YES___NO___ 
 

EVALUATION________ 

 
TOTAL SCORE _______ 

For every “No” above, there is a POSITIVE suggested improvement in the reverse side. 

 

SCORE 

2pts 1  2  3  4  5  6 
4pts 7  8  9  10  11      TOTAL SCORE 
6pts 12  13  14  15                 ON 



8pts 16  17  18  19  20      EVALUATIVE  
10pts 21  22  23  24  25   
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TOHPENDEL – PENSBURY DISTRICT – BUCKS COUNTY COUNCIL 

COOK-O-REE 

April 11, 12 & 13 2008 

 

Troop# _____________ATTENDANCE ROSTER 
 

For computing attendance figures, please list all scouts and scouters who will be present at the Cook-O-Ree 
 
 
 

PATROL NAME_______________  PATROL NAME_______________ 
 
1.  ___________________________  1.  ___________________________ 
2.  ___________________________  2.  ___________________________ 
3.  ___________________________  3.  ___________________________ 
4.  ___________________________  4.  ___________________________ 
5.  ___________________________  5.  ___________________________ 
6.  ___________________________  6.  ___________________________ 
7.  ___________________________  7.  ___________________________ 
8.  ___________________________  8.  ___________________________ 
 
 
PATROL NAME_______________  PATROL NAME_______________ 
 
1.  ___________________________  1.  ___________________________ 
2.  ___________________________  2.  ___________________________ 
3.  ___________________________  3.  ___________________________ 
4.  ___________________________  4.  ___________________________ 
5.  ___________________________  5.  ___________________________ 
6.  ___________________________  6.  ___________________________ 
7.  ___________________________  7.  ___________________________ 
8.  ___________________________  8.  ___________________________ 
 
 
 
TROOP LEADER__________________________ 
 
OTHER LEADERS_________________________ 
        
          _________________________ 
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TOHPENDEL – PENNSBURY DISTRICTS 

COOK-O-REE 

April  11, 12 & 13,  2008 

 

 

REGISTRATION FORM 

 
Registration will be $5.00  per person, which will cover the cost of the patch and camping for the event 

 
 
Troop ________ 
 
# of Patrols Attending ___________ 
 
# of Scouts Attending ___________ 
 
# of Leaders Attending ___________ 
 
 TOTAL ______________  X $5.00   = $ _____________ 
“Ref 411 on check” 
 
Please send payment to  
Bucks County Council BSA 
One Scout Way 
Doylestown, PA 18901 
 
 
 
 
 

CAMPFIRE PROGRAM 

 
We would like to have an exciting campfire program with each troop participating with 
original material! 
Please spend necessary time to prepare: 
 

SONG___________________ 
 

SKIT____________________ 
 

CHEER__________________ 
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2008 Spring camporee  
 
While a large part of this camporee is designed to evolve around the patrol method and 
working together as a group there are still many advancement opportunities that can be 
completed.  It is not the job of any one from the camporee committee to sign off 
advancements but they job of your unit.  This form should be used as a guide to 
acknowledge what the youth have completed and be tested by the unit before signing off 
in the book.  Though there are many other requirements that can be completed these are 
the ones that should be completed pertaining to the camporee, and patrol method. 
 
Tenderfoot 
Req. Description        Reviewed by: 

1. Present your self to your leader, properly dressed, before going on 
an overnight camping trip.  Show the camping gear you will use.  
Show the right way to pack and carry it 

 

2. Spend at least one night on a patrol or troop campout.  Sleep in a 
tent you have helped pitch. 

 

3. On the campout, assist in preparing and cooking one of your patrol’s 
meals.  Tell why it is important for each patrol member to share in 
meal preparation and cleanup, and explain the importance of eating 
together. 

 

7. Repeat from memory and explain in your own words the Scout 
Oath, Law, motto, and slogan.  

 

8. Know your patrol name, give the patrol yell, and describe your 
patrol flag. 

 

 
 
Second Class 
Req.    Description        Reviewed by: 

2c. On one campout, demonstrate proper care, sharpening, and use of 
the knife, saw, and ax, and describe when the should be used. 

 

2d. Use the tools listed in requirement 2c to prepare tinder, kindling, 
and fuel for a cooking fire 

 

2e. Discuss when it is appropriate to use a cooking fire and a light 
weight stove.  Discuss the safety procedures for using both. 

 

2f. Demonstrate how to light a fire and a lightweight stove.  

2g. On one campout, plan and cook over an open fire one hot breakfast 
or lunch for yourself, selecting foods from the food guide pyramid.  
Explain the importance of good nutrition.  Tell how to transport, 
store and prepare the foods you select. 

 

 
 
 
 



 
 
First Class 
Req.    Description        Reviewed by: 

4a. Help plan a patrol menu for one campout that includes at least one 
breakfast, one lunch, and one dinner, and that requires cooking at 
least two of the meals.  Tell how the menu includes the foods from 
the food guide pyramid and meets nutritional needs. 

 

4b. Using the menu planned in requirement 4a, make a list showing the 
cost and food amounts needed to feed three of more boys and secure 
the ingredients. 

 

4c. Tell which pans, utensils, and other gear will be needed to cook and 
serve these meals. 

 

4d. Explain the procedures to follow in the safe handling and storage of 
fresh meats, dairy products, eggs, vegetables, and other perishable 
food products.  Tell how to properly dispose of camp garbage, cans, 
plastic containers, and other rubbish. 

 

4e. On one campout, serve as your patrol’s cook.  Supervise your 
assistant(s) in using a stove or building a cooking fire.  Prepare the 
breakfast, lunch, and dinner planned in requirement 4a.  Lead your 
patrol in saying grace at the meals and supervise cleanup. 

 

 
 


