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 Workbook

This Workbook can help you organize your thoughts as you read your Boy Scout Handbook.  You still must satisfy your Scoutmaster that you can demonstrate each skill and have learned the information.  No one can add or subtract from the Boy Scout Requirements #33216.  Merit Badge Workbooks and much more are below: Online Resources.

Send comments to the workbook developer: craig@craiglincoln.com.  Requirements revised: 01/1/10, Workbook updated: 02/10.
Scout’s Name: 
                         Troop: 

F4b, F4c, F4d, S10

F4b. Using the menu planned in requirement 4a, make a list showing the cost and food amounts needed to feed three or more boys and secure the ingredients. 
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F4c. Tell which pans, 



utensils, 



and other gear will be needed to cook and serve these meals. 


F4d. 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. 


4. Cooking: 

· Outdoor Cooking Lesson Videos: Food Selection - Food Quality - Stoves - Utensils - Water Purification - Leave No Trace 

· Outdoor cooking links: Scoutstuff.org - Scoutorama - USScouts.Org - MacScouter - RecipeSource.com - CampRecipes.com - Scouter.net - Foil-Cooking - Cub Scout Cookbook - NetWoods.com - Scout Camp Cooking - The Trailside Cookbook - Buckskinner Cookbook - Ol' Buffalo Outdoor Cooking Page 

· Dutch Oven Cooking: From IDOS - USScouts.Org - MacScouter - dutchovencookware.com 

· Other cooking links: Cooking Merit badge - Leave No Trace - Stove Safety 

S10.  Earn an amount of money agreed upon by you and your parent, then save at least 50 percent of that money.


