Troop 216 Iron Chef Cooking Competition
January 20-22, 2011

Deep River Campground, Asheboro, NC

The purpose of this campout is to work on camp cooking skills in a fun, competitive setting.  Each Patrol will be tested on their cooking skills by preparing a breakfast, dinner and dessert that will be judged by the adult patrol. Each meal will be judged using the scoring system outlined here. The winning patrol gets a hot breakfast Sunday morning compliments of the adult patrol.
General Plan:

Friday evening

· Set up camp

· Skills instruction in making fires, cooking with Dutch ovens, coals and over open fire

· Unveil secret ingredient for breakfast

Saturday morning

· Reveille

· Prepare breakfast consisting of: starch, protein, fruit of your choice plus secret ingredient

· Eat, cleanup, judge and prepare brown-bag lunches
· Go to NC Zoo by 10:00

Saturday afternoon

· Leave Zoo at 3:00 to go back to campsite

· Unveil secret ingredient for dinner

Saturday evening

· Prepare dinner consisting of: starch, protein, vegetable of your choice plus secret ingredient

· Prepare dessert using ingredients provided
· Eat, cleanup and judge

· Campfire – announce winning patrol

Sunday morning

· Reveille

· Breakfast (adults cook for winning patrol)

· Cleanup, Scout’s Own and depart

Some things to consider as you prepare:

· Each patrol must grub for all meals except for Saturday evening dessert.

· Plan on balanced meals – it counts for your score.

· Prepare the meals for your whole patrol plus an additional serving for the judges.

· Have flexible ingredients since you don’t know what the secret ingredient will be.

· Have several recipe ideas for each meal since you don’t know the secret ingredient

· It’s winter and might be quite cold; boiling lots of water can take a long time.

· Plan to use three of the four cooking techniques: Dutch oven, stovetop, in coals, open fire.

· Check patrol boxes for common items like salt, pepper, vegetable oil, seasonings, eggs, milk, etc. Also, be sure you have enough aluminum foil for the Dutch ovens and coal cooking.

· Do a good job of cleaning up – it counts for your score
· The Troop is providing dessert items which may include things like: Milk, Cream, Eggs, Marshmallows, Graham Crackers, Cinnamon rolls, Canned Fruit, Fresh Fruit, Sugar, oil, Cake Mix, etc…Have ideas for how to use them. 
· Bring warm clothing, caps, gloves, etc.
Scoring on next page
Iron Chef SCORECARD for ______________________________ Patrol
	MEAL SCORE
	Breakfast
	Dinner
	Dessert

	Cooking Method(s) Used
	
	
	

	Creativity             (max 10)
	
	
	

	Presentation          (max 10)
	
	
	

	Flavor                   (max 10)
	
	
	

	Cleanliness           (max 10)
	
	
	

	No Fruit/Veg         (-10 pts)
	
	
	n/a

	No Starch              (-10 pts)
	
	
	n/a

	No Protein             (-10 pts)
	
	
	n/a

	No Sec Ingredient (-30 pts)
	
	
	

	TOTAL     (not less than 0)
	
	
	

	GRAND TOTAL      (sum)
	



FINAL SCORE – multiply GRAND TOTAL by the following factors:





Used ONE Cooking Method         x 33%


Used TWO Cooking Methods       x 66%


Used THREE Cooking Methods x 100%


Used FOUR Cooking Methods    x 110%

             EXAMPLE SCORECARD

	MEAL SCORE
	Breakfast
	Dinner
	Dessert

	Cooking Method(s) Used
	Coals
	Fire, Stove
	DO, Stove

	Creativity             (max 10)
	7
	6
	8

	Presentation          (max 10)
	9
	5
	8

	Flavor                   (max 10)
	7
	8
	4

	Cleanliness           (max 10)
	10
	5
	4

	No Fruit/Veg         (-10 pts)
	
	-10
	n/a

	No Starch              (-10 pts)
	
	
	n/a

	No Protein             (-10 pts)
	
	
	n/a

	No Sec Ingredient (-30 pts)
	-30
	
	

	TOTAL     (not less than 0)
	3
	14
	24

	GRAND TOTAL      (sum)
	41



FINAL SCORE – multiply GRAND TOTAL by the following factors:





Used ONE Cooking Method         x 33%


Used TWO Cooking Methods       x 66%


Used THREE Cooking Methods x 100%


Used FOUR Cooking Methods    x 110%

(The maximum possible score is 120 x 110% = 132)
SCORE: 


_____ x ____ = _____








SCORE: 


41 x 110% = 45








