
Our last evening Tuesday 14th and Friday July 17th is the occasion of the

Annual Great Parent-Scout Cookout Challenge.

What is it? Well, this is a fun activity where Scouts and parents need to sort themselves into groups with at least one parent (preferably more, and parents can group themselves together).  This group is then challenged to cook a three-course meal on wood fires, oh and eat it of course. Prizes will be awarded for the best starter, main course, pud, for presentation and best overall meal.  After that it’s an open ended evening, bring a bottle of coke (parents read coke as wine, a can of beer or two) and enjoy the rest of the evening around a fire.

Help, we don’t know the first thing about cooking on fires!  Well, that’s one of the points of the evening.  Copious amounts of assistance will be available on the night.  If you need any help before hand, please see any leader.  We really want everyone to take part and enjoy themselves, parents included.

What do we have to do now? Firstly, you need to form your group. Then between you, you need to concoct your menu and make a shopping list of the ingredients, which should be shopped for by the Scouts themselves a bit nearer the time.  Now obviously you could set a menu of melon, bangers and yoghurt, but that is unlikely to win any prizes. On the other hand we are not expecting you to create a Cordon Bleu masterpiece, you’re quite welcome to cook one of our camp standards such as curry, but see if you can be a little creative!  At the end of the day, it has to be something your group likes to eat, as it will be your meal.

What happens on the evening?  We will have to make an early start to set the fires and get them up to cooking standard, because as every good Scout knows, we have to wait for the flames to die down before we can start cooking!  Whilst the fires are being readied for cooking, you will be able to prepare your food and set the table as required, you can be as basic or as posh as you like with your table setting!

What should you bring on the day? Your ingredients/food, drink, if you have any wood (in any form except mdf, hard or chipboard) that we can burn, please bring that too.  You will also need your own cutlery and plates etc, along with anything else you need for your table.

The Rules

· Tuesday - All groups to arrive from 6:15pm onwards to begin setting up.  Fires should be lit by about 6:45pm at the latest, which means that they should be ready for cooking by 7:15ish.  Cooking should be complete and meal ready by 8:00 if possible, there will be no penalties for lateness, this is all about enjoying yourselves.

· Friday - All groups to arrive from 6:45pm onwards to begin setting up; please bear in mind that the Beavers may well still be at the Triangle.  Fires should be lit by about 7:15pm at the latest, which means that they should be ready for cooking by 7:45ish.  Cooking should be complete and meal ready by 8:30 if possible, there will be no penalties for lateness, this is all about enjoying yourselves.

· A certain amount of pre-preparation is allowed, i.e. sauces or marinades, but all final preparation must be completed onsite.

· Neither starter nor pud have to be cooked on the fire, but as above final preparation must be done on site.

· It follows therefore that the main course at least, must be cooked on the fires.

· You are welcome to use any kit from the camp store, but bear in mind that there are only a few camp ovens.  If you require one of these, you must let us know as soon as possible.

· All billies/pans must be coated with washing up liquid over the outside surface before going on the fires

· All kit used must be returned to the camp store in as good, or better condition than that in which it was received, i.e. if you’re unlucky enough to pick a dirty billy, you have to return it in a satisfactory condition. (Having said that, all of the kit should be clean before you get it)

· It follows therefore that each group is responsible for its’ own washing up, kit can be supplied, either heat water on fire or collect from kitchen.  No washing up to be done in kitchen; tables will be supplied outside.

· If you are unsure about anything, ask for help before you go ahead, or else………

· Tables and benches available.

· The judge’s decision is final, (bribery will be taken into consideration!)

· The prizes will not be amazing!

If any Scout doesn’t have a group to join, they can form one with one of the leaders and then we will win!

The leadership team.
What to do on the Night

1. Check with the leaders to ensure that your fire location is OK.

2. Get loads of wood from big lumpy bits to lots of ‘grass-sized’ kindling.

3. If you are unsure about setting/laying the fire, please ask for help.

4. Light the fire, feed it and keep an eye on it!

5. Wait until flames die down before cooking.

6. While you’re waiting, coat your billies/pans, prepare your food etc.

7. Once each course is cooked, call over the judges for a taster.

8. Enjoy yourselves!










