Grub Master Planning Guide
A Grub master's job is not too hard; BUT it does require some planning on his part in order to make the trek a successful one for his Patrol. Planning the meals with his patrol and Asst. Scoutmaster will ensure all the meals are good, nutritious and keep everyone happy.  It's no fun being with a grouchy Patrol that hasn't had a good meal. Here are some things to think about and a Grubmaster GUIDE to use as you grub master for your patrol.
· Plan all your meals in general. 
· Breakfasts; Lunches; and Dinners all have the same things in common - a drink and tasty food.
· Here is an example of a Breakfast; Lunch; and Dinner 

	Breakfast
	Lunch
	Dinner

	Breakfast Burritos / Cereal
	Submarine Sandwiches
	Spaghetti  & Meat Sauce

	Hash Brown Potatoes
	Potato Chips
	Salad       

	Orange Juice
	Cookies
	Fruit Cup 

	Hot Chocolate 
	Carrots / Celery Strips
	Drink-Pop/Milk/Juice/water

	
	Drink-Pop/Milk/Juice/water
	


· Check with your Patrol to make sure the meals are OK with them. 
· No one is a vegetarian.    
· No one is allergic to any of the foods (or just hates eggs). 

· A Patrol may decide to still have a food if one member can't eat that food, BUT they must make arrangements to give that Scout an alternative meal, and make sure it is "OK" with him.
· Make sure you will have enough time to prepare your meals and clean up afterwards.
 

·   Have a written Food List with the amounts necessary to feed your Patrol.     
· Tortillas (2/Scout)  or Cereal
· eggs (1.5/Scout) 

· grated cheese  1.5 oz/Scout) 

· sausage (3 oz/Scout) 

· Potatoes  (0.5/Scout -pre baked in foil the night before) 

· Green Chili (1oz/Scout) 

· Salsa (2 oz/Scout) 

· butter (2 oz/Scout) 

· Paper Towels ( A must for every campout).

· Salt & Pepper (some) 

· Etc.,etc. 

· YOU may need Additional equipment - The patrol boxes have a lot of utensils in them but you need to do an inventory - just in case you never know what you may need - "BE PREPARED". 

· Use the menu planning sheet below to write things down so that nothing is forgotten! 

 

· Go to the store, with your Parents, and price the food to make sure you stay within your budget. ($2.50/meal) 
· Notice I said "Parents" - after all - They've been doing this for quite some time and they can provide valuable insight and information to you so you can make the best decisions for your patrol. 
· Parents – You have the responsibility to help this grubmaster with the knowledge you have for shopping and cooking – Remember – he is learning from all of us.
· Look at the sale ads for all the grocery stores. Sometimes, you can find a two-for-one sale or buy-one-get-one free sale – these bargains will help you keep the costs down. 
· Frequently food in small amounts can be obtained from Scouts homes. Just try to make it so that all Scouts contribute and the burden doesn't fall on one family all the time. 
· Sometimes one can get a Scouts family to purchase the extra when one has to buy a quantity larger than is needed for the Patrol. 
· Sometimes extra food can be saved by the grub master for another campout. Be careful doing this because it is easy to loose track of foods and not all foods keep well.
 

· A few days before the campout the food is purchased, repackaged, and placed in your Patrol Bins. 
· Once the food has been purchased a Scout must pay for the food even if he can't attend the campout. 
· If you can't go at the last minute be sure and call both your grub master and your Patrol Leader. 
· Buying the food and seeing that it is ready is the responsibility of the Patrol Grub master even if he isn't going on the campout. Sometimes, another Scout may need to assume the Grub master’s duties in order to pass of a cooking requirement. However, the Grub master is still responsible to see that this Scout does the job and the Patrol is taken care of. 

It is sometimes wiser to do some "preparation" of foods before campouts in order to make cooking chores easier.  
· Some foods like bacon, hamburger, sausage, Spaghetti, and potatoes can be precooked or partially cooked at home.   
· A tip here – precooking foods can eliminate a lot of greasy cleanup and save on cooking time. 
· If you are doing hamburgers, buy the hamburger in a block, make the patties, fry them up at home; and then freeze them for the weekend. This way, you eliminate a lot of grease and when other patrols are busy cleaning; your patrol will be resting and thanking you for being such a smart grubmaster. 
· Repackaging foods in zip lock bags can make meals lighter to carry and quantities can be adjusted. Just remember to either write the directions on the bag or cut them off the package and put them in the bag. Many foods can be mixed/re-hydrated in these bags. 

· Package all the ingredients for each meal in a separate bag to make finding foods easier on the campout.
· Things like salt, pepper, mustard, ketchup, and mayonnaise can be carried in small containers so if you get them from home you save some money.
· The Patrol Grub master may not be the "cook" for all the meals, but he should get the food out and ready for the scouts who will be doing the cooking.
 

 

