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Boy Scout Troop 180 – Grubmaster Guide 
 
To allow each Scout enough time to plan the meals for a campout, the roster for those who will be camping 
out will be set at least two Troop meetings prior to the campout. 
 
At the Troop meeting 2 weeks prior (actually 1 ½ weeks) to the campout: 

1. Determine how many people you will be cooking for.  The patrol you will be cooking for will vary 
depending upon how many people sign up to attend the campout.  It may consist of Scouts from 
different patrols and at times it may even include adults. 

2. Determine how many meals need to be prepared during the campout.  Usually, the Grubmaster 
will need to prepare breakfast, lunch, and dinner on Saturday as well as breakfast on Sunday. 

3. Begin planning your patrol meals.  Use the menu guide below.  If you have questions about how 
to construct a menu, ask one of the adult leaders. 

4. BE AWARE OF ANY FOOD ALLERGIES IN THE PATROL YOU ARE COOKING FOR. 
5. Begin planning a duty roster. 
6. If the Troop Treasurer is at the meeting, he/she may give you a check to pay for the food based 

upon the budget for the trip.  Otherwise, the cost of the food will be reimbursed after purchasing it. 
 
The menu: 

1. Scouts are expected to prepare nutritious meals while on a campout.  Your body needs good food 
in order to function, not junk food.  Meals consisting of Skittles and chocolate bars will not cut it! 

2. Meals should consist of items from the “food pyramid”.  See your Scout Handbook for details. 
3. Drinks should not be excessively sugary.  Soda and “energy drinks” are not appropriate.  

Lemonade, Kool-Aid, milk, fruit juice, and water are better choices. 
4. Breakfast on Saturday usually consists of hot food such as “Train Wreck” (scrambled eggs w/ 

veggies) or “Eggs in a Bag”. 
5. Lunch on Saturday is typically less involved.  It can be hot food like hot dogs, or it could just be 

something like cold cut sandwiches.  We typically don’t want to cook lunch using a Dutch oven as 
that takes too long during the middle of the day when we are doing other activities. 

6. Dinner on Saturday should be a hot meal.  It often involves Dutch oven cooking. 
7. Breakfast on Sunday is usually a quick meal that does not involve cooking, other than boiling 

water for coffee and maybe oatmeal if it is cold outside.  For this meal, it is OK to serve donuts or 
muffins so that we can get home a little sooner. 

8. New scouts are encouraged to discuss their proposed menu with the Scoutmaster or an Assistant 
Scoutmaster prior to going shopping. 

  
The duty roster: 

1. The duty roster should include the members of your patrol. 
2. You should assign at least one or two scouts to assist in food preparations for each meal. 
3. After each meal, you should assign enough scouts to clean dishes and pick up any trash.  When 

cleaning dishes, we typically have one scout wash, one rinse/sanitize, and one dry the dishes. 
 
Budget: 

1. This is an exercise in budgeting for the Scout.  When shopping he should stick to the budget.  
(Remember the Scout Law… A Scout is Thrifty.) 

2. Your budget should be $2.50 per person per meal.  For a typical campout, you should plan to 
spend $10.00 per person. 

 
When shopping for food: 

1. Prepare a shopping list before you go to the store. 
2. Avoid expensive brand names whenever possible. 
3. No soda/pop or “energy drinks”. 
4. Drink mix is best as it takes less room to store and is lighter to carry. 
5. Don’t forget ketchup, mustard, etc.  These don’t need to be name brands. 
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6. If you need to buy ice (instead of making it at home), don’t forget to budget for that. 
7. If you obtained a Grubmaster check from the Treasurer, go ahead and spend all of the money on 

food.  If there is any cash left over, please return it to the Troop. 
 
At the Troop meeting 1 week prior (actually ½ week) to the campout: 

1. If you intend to use one or more Troop coolers to keep the food cold, ask the quartermaster to get 
you the necessary coolers from the trailer. 

2. Inform the quartermaster the number of Dutch ovens you want to use so that we know we will 
have enough. 

 
Preparing for the campout: 

1. Don’t forget ice for the cooler 
2. A good Grubmaster prepares in advance. 

a. Cook meats at home, bag them, and warm them up at camp.  Good things to pre-cook:  
chicken, brats, any meat that you intend to cook in a Dutch oven.  This ensures that they 
are thoroughly cooked and any harmful bacteria are killed. 

b. Pre-cracked eggs can be placed into zip-lock baggies.  This makes it much easier to cook 
at the campout. 

 
At the campout: 

1. The Grubmaster should be the first Scout to awake every morning to start breakfast. (Be awake 
before the Bugler.) 

2. Post the duty roster and make sure everyone knows when they will be needed to help with a 
particular task. 

3. Keep the campsite clean; don’t leave food or food-related-trash around camp. 
4. Keep food in the coolers and keep the coolers & tubs closed when not in use to keep animals out. 

 
After the campout: 

1. The Grubmaster’s job isn’t done until all of the food is removed from the coolers, the coolers 
are cleaned and dried, and returned to the trailer. 

2. Once we return to the church, remove all of the food from the coolers.  Eat it, give it away, throw 
it out, we don’t care.  Just don’t leave food in the coolers or the trailer. 

3. If the coolers are dirty or wet on the inside, you will need to take them home and clean them out. 
a. Use Clorox wipes or a spray cleaner and paper towels to clean the coolers. 
b. Leave the cooler open for a few days to air out.  This really helps keep the smell down for 

the next campout. 
4. Return the coolers to the quartermaster at the next troop meeting. 
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Grubmaster Menu and Duty Roster 
 Menu Cooking Duty Cleanup Duty 

Saturday Breakfast 

 
 
 
 
 
 
 
 
 
 
 

  

Saturday Lunch 

 
 
 
 
 
 
 
 
 
 
 

  

Saturday Dinner 

 
 
 
 
 
 
 
 
 
 
 

  

Sunday Breakfast 

 
 
 
 
 
 
 
 
 
 
 

  

 
Patrol Name: 
 
Grubmaster Name: 
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Grubmaster Shopping List 
Item Quantity Cost/Unit Total Cost 

    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    

Total cost:    
 
Patrol Name: 
 
Grubmaster Name: 


