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How to be a Great 
Grubmaster

Volunteering to be 
Grubmaster for your 
troop or patrol is a 
big responsibility.

It is an act of service 
and an opportunity 
to exercise your 
leadership skills.

Sharing meals together 
builds friendships and 
strengthens bonds.

Knowing how to cook for 
yourself and how to cook 
for others is an important 
life skill.

Just as the kitchen is the hub of the home, the campfire and 
the camp kitchen are the hearth of your campsite.

at home before you go), and know 
about how long it takes to cook so 
that everything can be ready at 
the same time.

Prepare a detailed menu, seal it in 
a zip-loc bag and post it on your 
Chuck Box when you get to camp.

Prepare a duty roster, seal it in 
a zip-loc bag and post it on your 
Chuck Box when you get to camp.

Make sure you are packing any 
equipment that you may need that 
is not part of the Chuck Box.

Pack your own food tote(s) and 
pack your own cooler(s) so that 
you know what you have and 
where it is.

Clean Up Tips
Before you begin cooking, have 
a wash station set up, and clean 
as you go. This will be helpful for 
when you need the same utensil 
to do multiple jobs or for quickly 
washing your hands between 
tasks. This will also help prevent 
cross-contamination.

After eating, save your napkins 
and use them to wipe your dishes 
clean before you wash them. This 
will keep your wash water from 
getting gunky.

Tub #1 – Hot, Soapy Water

Tub #2 – Hot, Clean Water

Tub #3 – Cold Water w/ just a few 
drops of bleach.

Heat water to boiling and use half 
for the Wash Tub and half for the 

Rinse Tub. Add just enough cold 
water to each tub to take the sting 
off. Keep the water as hot as you 
can stand it.

If the wash and/or rinse water gets 
too dirty, replace it.

Save all the really greasy/messy 
items for last.

Resources
Boy Scout Handbook

Boy Scout Cooking Merit Badge 
Booklet

My Outdoor Cooking Blog at 
chuckwagoneer.wordpress.com

Recommended Cookbooks
Scout’s Outdoor Cookbook

Scout’s Large Groups Cookbook

Scout’s Dutch Oven Cookbook

Cast Iron Skillet Cookbook

Lipsmackin’ Car Campin’

Lipsmackin’ Backpackin’

Leave-No-Crumbs Camping



You Are in Charge!
When you volunteer to be 
Grubmaster, you are the Chef! 
Your patrol buddies are your 
sous chefs (assistants). Put 
them to work!

It is your responsibility to make 
sure all the food is prepared 
correctly and safely according to 
safe food handling rules.

When you get to camp, make 
sure your “kitchen” is assembled 
such that you can all work safely 
together. Designate a prep area, 
cooking area, clean-up area, etc.

If you are using a troop chuck 
box, it is your responsibility to see 
that the Chuck Box is cleaned and 
that all food is stored correctly and 
safely back into coolers and food 
boxes after each meal.

Delegate, Delegate, Delegate!
In the kitchen, multi-tasking is 
critical in order for everything to 
be done on time so you can 
all sit down together and eat 
together.

Remember: You are in 
charge! Put everyone to 
work. Everyone helps 
cook and everyone 
helps clean up. All 
of you working to-
gether will make 
everything go 
faster and then 
you can move 
on to other 
activities.

actually pretty accurate! At camp, 
it is hard to store leftovers in your 
limited cooler space. You really 
want to plan your portions so that 
you have no leftovers.

Instead of one gigantic course/
portion, go small and complete 
the Food Pyramid. Include bread, 
salad and/or vegetables, fruit and 
a dessert. Serve a full meal. At the 
end of the campout, distribute the 
sealed items and individual serv-
ing items, i.e., apples.

Your patrol buddies have paid 
their grub fees to you and are 
expecting to be fed everything 
that you brought and it is a waste 
of their money when you throw 
food away. Household budgets 
are tight. Be responsible with grub 
fees and don’t waste their money.

Cooler(s) & Food Tote(s)
Do not overload coolers. Use 
enough ice to maintain foods at 
40°F or below. When you get to 
camp, keep coolers in the shade 
to help them stay cool. All food 
should be stored in a hard-
sided tote box that can be 
secured against critters. You 
may want to bring bungees to 
secure lids.

Below, are items that should 
probably always be in your 
food box:

• Salt & Pepper Shakers w/
Lids

• Cooking Oil, Sm. Bottle

Give clear directions such as:

 “I need you to start clean up.”

“I need you to chop these veg-
etables.”

“I need you to mix the pancake 
batter.”

“I need you to start coals for the 
Dutch oven.”

“I need you to set the table.”

Rotate the duties and keep 
it fair. You may find it 

helpful to prepare a duty 
roster.

Portion Control & 
Grub Fees
Follow the 
recommended 

serving sizes. 
They are 

• Sugar

• Seasonings for jazzing up your 
dishes

• Condiments (some people like 
hot sauce on everything)

• Napkins

• Paper Towels

Cooking w/ Fire (or Gas)
Practice managing your heat, 
whether it’s fire, coals, or propane/
gas. Too low and it will take for-
ever to cook. Too high and you’ll 
be burnt on the outside and raw 
on the inside.

 
Allergies and Special Needs
For some people, allergies can be 
life-threatening. Take them seri-
ously. Know who you are cooking 
for and what their needs are.

Before You Go
Have a plan! Know what you are 
cooking, how to cook it (practice 


