Joyce Kilmer District

Central NJ Council


Cooking Skills

Cooking Skills – Day 6
	Planning Information

	Subject (Presenter):
	Cooking Skills – Day 6

	Objectives:
	· Cooking Practice: Desserts & Breads

	Materials:
	· Food, pots, pans and utensils for cooking

· Clean-up buckets (3), soap, bleach or sanitizer tablets

	Preparation:
	· Review the cooking and cleanup directions so that the practice proceeds efficiently

	Presentation

	Learning Objectives:

At the end of this presentation, each participant should be able to:
	1. Know how to do a non-denominational grace before meals

2. Know how to use a lightweight propane stove

3. Know how to cook or prepare a bread and dessert

4. Know how to clean-up after a meal

	Discovery:
	1. Participants should do all the cooking under the verbal directions of the instructor

	Teaching-Learning:
	Title of Section

Practice Cooking Breads & Desserts

00-01:
Pan bread, foil bread, ice cream in a can, dutch oven pie

99-00:
Chocolate chip cookies, strawberry short cake, foil bread

98-99:
Pan bread, foil bread, dounuts, apple pie



	Application:
	1. Grace, cooking & clean-up

	Evaluation:
	1. Did all the participants cook & clean-up?

	Summary:
	Keep practicing at home with new recipes and ingredients – if you can cook it in the kitchen, you can cook it on a campout!

	Notes:
	


Patrol Project
Supermarket Visit: Price food for 3-meal menu and determine price per Scout
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Remember: Teaching is effective only when learning takes place!
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