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WELCOME

Hi all and welcome to the Chomp 3, your essential guide 
to avoiding being hungaree at Cuboree 2011. 
On behalf of the Catering team, we also welcome you to 
Cuboree 2011 and trust that you along with the people 
under your care have an awesome time. Keeping warm 
and having fun is a key part of enjoying camp. Of equal 
importance is being well fed. 

“ read this booklet from 
cover to cover ”
ABOUT US

We are a group of Leaders, Youth Members, Fellowship 
Members and friends of Scouting. Many of us have 
worked professionally in hospitality and have a passion 
for improving camp food. We’ve successfully fed the 
hungry hoards at the last 2 Cuboree’s, the Elmore 
Jamboree, Kangaree and numerous training courses and 
are intending on continuing that tradition at Cuboree 
2011. 

You are the most important part of our team. We need 
you to read this booklet from cover to cover and to 
understand it. It is important that ALL adult members of 
your Cuboree team, including those not in the kitchen, be 
given the opportunity to read this too and ask questions 
well before Cuboree. Together we can and will have ace 
food at Cuboree.

“ pre-cooked heat in the 
bag ”
Our focus in the Catering Team is to help you help the 
Cubs, the Leaders and the Parent Helpers have the best 
Cuboree possible. After the last Cuboree we received over 
40 responses to our survey. The feedback was great and 
we have included many of the suggestions into our plans 
for 2011. We have organised a nutritious and balanced 
menu, appealing to both 8 and 58 year olds whilst trying 
to minimise the equipment and e�ort needed. Much of it 
is precooked, heat in the bag. Read that one again, 
precooked heat IN the bag. We will be delivering to a 
central pick up point within your Sub-camp. More details 
on page 3. 

Our modi�ed diets team has done their utmost to gather 
information about any person having special dietary 
requirements and identify menu items that may be a 
concern. If you have a modi�ed diet requirement that we 
have not identi�ed please let your Sub-camp team know 
as soon as possible so we can rectify the problem. More 
details on page 5. 

We have been using the same suppliers for large events 
for several years and have developed a great relationship 
with them. We understand your needs and they 
understand ours. Whether you’re a Pack Akela, Line 
Leader, Parent Helper, Venturer, Rover, or Leader,  
helping with activities for a day or doing the other 
million-and-one tasks needed to run the Cuboree, we 
have plenty of food. There is more than enough food 
for all of you, no matter how hungry you are. If you 
haven’t got it in front of you, try visiting the Pack next 
door, to see if they have too much and can share, or tell 
us. More details on page 6. 

We have a reputation of being asked to solve all sorts of 
problems, from lost teddies to repairing punctures to 
counselling home sick District Commissioners. Again we 
will listen to all requests for help, but this time we are 
specialising in catering related questions. Although it may 
appear that we are highly paid professionals very good at 
our job, we too are in fact humble Volunteers, Leaders and 
Youth Members of Scouting. Many of us will have spent 
months attending meetings and a week living at Gilwell 
leading up to Cuboree. Please be patient with us if our 
�rst attempt at performing your personal miracle doesn’t 
work. We’ll keep trying.

Happy cooking and eating, 

Trev Howlett 
General Manager - Catering 
Email: trevor.howlett@cuboree.com.au

Peter Gray
Advisory Chef
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NON-PERISHABLE  ITEMS

“All non perishables to Packs 
at the start of Cuboree”    
All non perishable items required for the whole 
week of Cuboree will be delivered to your camp site 
(when requested) on the Saturday afternoon 
September 24 between 2pm and 5pm. When your 
campsite set up is underway on the 24th, have your 
cooks drop in to the Catering Store at your Subcamp 
HQ to say hi to your catering support team and we’ll 
pop it all on our ute and deliver it (with your help) to 
your site. There will be a modi�ed diets / special 
needs questionnaire (MODRIP) with the pantry 
items. Please �ll it in and return it to us within 2 hrs.

If you run out of any of these items, more are 
available from your Sub Camp HQ or The Shop in 
Trevs Shed.Top ups of gas and ice will only be 
available during Cuboree from the Catering Store at 
your Subcamp HQ.

At the end of the Cuboree,  take home any food 
stu�s that are left over to use on your next few 
camps. Do not take home our plastic crates.  Please 
be mindful of HACCP and food safety principals in 
transporting food home.

At the time of printing we are planning making 
available ALL NON PERISHABLES to Packs at the 
START of Cuboree with a copy of the Menu so as you 
will know when each item is planned to be used. By 
doing this you will have the opportunity to alter the 
menu as you see �t.
 
For example the menu may have pancakes for 
breakfast one morning but you decide to make 

pikelets for afternoon tea instead and only have 
cereal for breakfast. This is up to each packs 
discretion.

BYO

Whilst we have prepared an extensive and varied 
menu, some of you may want to bring a few extra 
gourmet items. A range of items such as herbs and 
spices, chilli, asian noodles, sauces, baking needs 
and pulses would give you to tools to create a wide 
range of variations of the main menu. Read the 
menu carefully and decide now what you might do 
with each meal. Many packs will create 3 or more 
variations at one meal. For example, the roast 
chicken pieces might also become Tandoori Chicken 
and Chicken Patties. The other sort of BYO is not 
permitted.

PANTRY LIST

ITEM
Alfoil - retail
Apricot Jam
BBQ Sauce
Chux
Clingwrap - retail
Co�ee
Detergent
Flour - Selfraising
Garbage bags
Gloves - washing
Honey
Lemon Juice
Oil
Pepper
Rice
Salad Dressing french
Tuna
Salt
Sanitiser
Scourer Pads
Scourers
Soy Sauce
Strawberry Jam
Sugar
Tea
Vegemite
Sauce: Tomato
Deb
Deb
Gas lighter guns
Cinnamon
Mayonnaise
Paper Towel
UHT Milk
Quick – milk �avouring
Mustard Pickles

30
500
400

1
60

250
1000
1000

50
2

250
250

1000
100

1000
200
500
100
500

5
1

200
500

2000
200
375
900

1000
400

1
50

200
2
1

500
500

m pkt
gm jar
ml bottle
roll
m roll
gm jar
ml bottle
gm pkt
bags/roll
pkt
gm sq btl
ml sq btl
ml bottle
gm shaker
gm pkt
ml sq btl
gm tin
gm shaker
ml sprayer
pads/pkt
pkt
ml btl
gm jar
gm bag
pkt
gm jar
ml bottle
ml pump
ml pump
gun
gm jar
ml sq btl
roll/pkt
litre
gm ctr
gm jar

QUANTITY
2
2
1
1
1
2
2
2
1
2
2
1
2
1
4
1
1
1
1
1
1
1
2
1
1
1
3
1
1
2
1
6
5
1
3
1

PACKAGE SIZE



DELIVERIES  

“ No crates = No food ”
At previous events we delivered daily to your door. 
This worked well if you were one of the �rst Packs 
on the run, but with a limited crew and only three 
delivery teams, at 10 minutes per drop, this led to 
unacceptable delays. For this and a number of other 
operational reasons, we have changed our service 
and delivery regime. There will not be daily deliveries 
right to your tent door, except for the Initial Issue of 
non perishable items on the Saturday September 24. 
Instead, all of your perishable and modi�ed diet 
items will be available for you to collect daily from 
the Catering Store at your Subcamp HQ. 

If you are unable to have sta� ready to make 
collections at the advertised times you will need 
to notify us and make alternative arrangements. 
Food will not be left unattended in the hope that 
the right person might collect it. 

DAILY PERISHABLE COLLECTION TIMES
  
Perishable and Modi�ed Diets for the next 24 
hours items will be available for collection by your 
team from the Catering Store at your Sub Camp 
HQ each day of Cuboree Monday to Thursday from 
2pm - 3pm. With this delivery you should receive 
all of the perishable and modi�ed diet items you 
need for the next 24 hours - tonight’s dinner, 
supper, tomorrow’s breakfast, snacks and lunch. If 
you think something is missing, come and see us 
at your Subcamp HQ. If we cant help you here, we 
have radio contact back to Trevs Shed.

Food will be packed into plastic crates and cardboard 
boxes.  Please ensure you have your empty plastic 
crates with you ready for exchange. No crates = No 
food.  As these may be rather heavy, a Scout trek 
cart would be a great idea. We will not leave food 
unattended, nor will we wait inde�nitely. We 
suggest that you schedule this pick up as one of 
the last duties of the lunch crew each day. Arrive 
early to avoid the rush.

At the end of Cuboree, all crates must be returned 
to us. The crates are hired and we will be charged 
$60 for each missing crate.   

4
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MODIFIED DIETARY REQUIREMENTS

We have been analysing the menu for the last 12 months 
to ensure that there are appropriate replacement items for 
your Cubs and Leaders with modi�ed dietary needs. 
Whether you’re a vegetarian, a coeliac, have an allergy (or 
one of the other 600 who have registered a diet request) 
we are ready for you. Providing that you, the leader or your 
Cub’s parents have �lled in the form, we know who they 
are and we have their food, it is just a matter of getting it 
to you! If we weren’t told about their needs, let us know 
right now prior to Cuboree so that we can help you. Being 
told on Monday September 26 that you have a child that 
only drinks Yak milk makes it di�cult for us to meet this 
request. We want to help you but as everybody knows, Yak 
milk is only available to purchase on a Friday.

“we are only as good as the 
information we have”                            
During Cuboree, phone reception at Gilwell and the 
Chinese Whisper tree isn’t that great so it may be better to 
walk over and see us yourself. This includes those of you 
that didn’t think it all that important to �ll in the diet 
section of the application form because you didn’t see 
Rhubarb or Tripe on the menu. Please repeat this request 
for diet information about ALL Cuboree attendees to your 
leaders, parents and Cubs.

Some service leaders such as Rovers, Management Team 
and Police Scouters are being fed at Delacombe Hall and 
Activity sta� are being fed at the E M Derrick Centre. Make 
yourself known to the catering teams at Delacombe and 
EMD and your food will hopefully be there for you. Rather 
than having your modi�ed diet meal sitting there getting 
cold and drying out, we will whip up your meal while you 
wait (so have a cup of tea and we’ll chase you when its 
ready). If you are part of the catering team at these venues, 
we will attempt to give you a list of who to expect and 
what they can and cant eat and the suggested alternatives. 

In the Pack lines, we will give you a “Modi�ed Dietary 
Requirement Information Pack- MODRIP” with your initial 
issue on Saturday September 24. On these sheets will be 
alternative menus, our contact details and any information 
we have been given about your pack, for example, that 
you have 2 vegetarians, 1 lactose intolerant and 1 allergy 
to colour 123;. This will be based on the information given 
to us by your District. We know things change, new 
allergies crop up, kids are swapped around the packs, and 
someone is now a vegetarian or has changed back to 
being a carnivore. If this sheet is incorrect, make the 
necessary changes and return it to us as soon as possible 
so we can make sure we are servicing your pack 
correctly from the start. In summary, we are only as 
good as the information we have.

Some parents and leaders with modi�ed diet needs will 
feel the need to send/bring their own food. Whilst it is likely 
that we will have also purchased food for them based on 
the information we have been given, we aren’t going to 
prevent them doing this. We do ask however that it is 
provided in accordance with HACCP principals and that it 
doesn’t compromise the safety of food provided by 
Cuboree. 

NUTS
 
The catering team have prepared a nut free menu, however, 
many items today, including Cuboree food items are 
manufactured in factories that also prepare nuts. It is also 
probable that members of some Packs may bring items 
with them that contain nuts. For this reason we suggest 
that if you have a member of your pack with a severe nut 
allergy that you instigate a risk management plan to further 
reduce the chance of contact with nuts. If you have any 
concerns about the remote possibility of a secondary nut 
contamination please speak with the Catering management 
team. 

Whether you’re a parent reading this or the cook 
responsible for servicing the Cubs needs, if you would 
like to have a personal discussion about an individual’s 
diet needs we are waiting for you right now. Yes, right 
now in July or the night after Orientation Day or weeks 
before Cuboree or 9pm on the �rst night of camp. Please 
don’t leave it until a week after Cuboree to voice your 
request as a complaint. We’re good, but we can’t turn 
back time.
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TREVS SHED

At the time of printing, we plan to be working from 
near the Gilwell Park Operations Centre, (opposite 
Gate 5) but for Cuboree it will also be known as Trev’s 
Shed. This is where the delivery trucks will arrive, the 
goods stored, then picked ready for delivery to your 
Sub-camp Catering Store. Come and see the team in 
operation, and have a chat with Trevor Howlett and 
the team. We are always keen to share our secret of 
being a part of Catering being the most fun you can 
have at a major event.

During Cuboree the shed will be o�cially open for 
business from 7.00am until 8.00pm, but if you’re 
desperate for something outside these hours, just 
drop in, ring the bell, yell loudly, bring a bribe and 
we’ll open up to help you with your request.

In the Shed you can get top ups of your Non-
Perishable items so when you are nearly out of 
co�ee, �our, dishwashing liquid,  sanitiser etc and 
want to get away from your Sub Camp, come and 
see us. These items will also be available from the 
Sub-camp pick up points. Gas and Ice are only 
available from your Sub-camp headquarters.

“Bring your cooks to O day” 

HELP

Your Scout and Group Leaders have probably done 
this type of camping many times before. Whilst the 
�ner details of the menu and cooking methods may 
be di�erent, the basic concept of the kitchen and 
dining room should be well known to them. Ask them 
for help with equipment, and perhaps even help with 
set up onsite. Rovers are an especially helpful resource 
too.

The catering team will be at each of the regional 
Orientation days. Bring your cooks to the O day so 
that they can hear the lastest news, receive updates 
and ask the questions they were too embarrassed to 
ask you. Prior to the event, we are only a click away. 
Email Trevor.

Members of the catering team will be at your Sub 
Camp Catering Store distributing supplies for 3 hrs on 
Saturday September 24 from 2pm-5pm and for 1 hour 
each day from 2pm - 3pm o�ering tips on how to 
prepare the evening meal and alternatives, as well as 
answering any other questions you may have.

Peter Gray, our advisory Chef will be visiting Pack 
camp sites at Cuboree from Saturday September 24. If 
you would like onsite help with your kitchen layout, 
rostering advice or any other question, please email 
us with your request. Alternatively Peter will be trying 
to drop in to say hi at least once throughout Cuboree. 
With so many di�erent ways of getting helpful advice 
there should be one that suits you.
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 EQUIPMENT

One of the secrets to a successful Cuboree is having the right equipment and knowing how to use it. Here’s a 
list of the items we suggest that you bring with you. It’s similar to the gear that the Scouts would have taken to 
Jamboree. Items should be designed for heavy duty use.  

Qty

3
2
5
5
4
4
2
2
12
2
2
2
2

2
2
2
2
2
3
1
2
2
4
2
2
2
2
2

50

Item

Kitchen Utensils(in a container with lid)

Egg Lifters
Paint Scraper to clean barbecue
Serving Spoons
Slotted Serving Spoons
Assorted Sharp Knives 
Large Ladles
Can Openers (good quality)
Plate Scrapers
Serving Tongs
Pair Scissors
Potato Masher
Egg Beater
Whisks

Cookware

Fry Pans 400 mm diameter
Set domestic saucepans (4 pieces)
5 litre Pot
10 litre Pot
25 litre Pot
Baking Tray with top
Kettle
400mm Wok 
Large Colander/Strainer
9 litre Plastic Buckets
Four-Way Toasters
Large Gas Barbecue with hot plate
Gas three burner stoves
Hoses and Regulators to suit 2 x 9kg bottle
Gas BBQ lighters
Only 2 Gas bottles will be supplied by Cuboree 
so you will need to bring all necessary adaptors, 
splitters & hoses to supply your gas equipment
 

Optional (but highly recommended) Gear

Battery / solar powered lighting
Continuous / Instant Hot Water Service 
Plumbing for running water / sullage
Plastic crockery sets and cutlery
Flooring for kitchen

Qty

2
20
7
3
1
12
10
4
8
8
5
1

60
1
4
4
4
2
2
2
2
1
1
3
4
2
1
1
1
4
1
1

1
1

2
2

Item

Preparation Gear

1L Measuring Jugs
Assorted Plastic ice-cream Containers with lids
Jugs for cordial
Rolls Paper Towel
Food Covers -Mesh style or net
Cooks Aprons 
Plastic Table Cloths 
Large Cutting Boards
Salt and Pepper shakers 
Sauce and Sugar containers
Foil lined polystyrene boxes with lids
Set of digital scales

Miscellaneous Items

Tea Towels, yes 60
Packet of Washing Powder/Liquid 
Large Wash-Up Bowls on stand
Wash up brushes 
Heavy duty steel wool
Liquid Soap for hand washing
Clothes Lines and quantity of Pegs
Pairs extra heavy duty gloves (for hot pots)
Pairs extra heavy duty PVC gloves
Fly Spray and Fly Proof Safe
6 square metres of shelving
Huge Eskies
70L Garbage Bins with lids 
20m garden hose with �ttings inc trigger
Grease trap
Fire blanket
Fire Extinguisher  0.9 kg 
Plastic Trestle Tables with leg extensions
First Aid Kit with extra burn and cut treatments
Approx 6m x 3m tent with opening walls to use as a 
kitchen
3m x 3m secure tent as “storage” area
Dining shelter, tables and seats to �t entire pack and 
leaders comfortably.
Massage table and scented oils
Shade structure over wash up area
Copies of Chomp
Rosters & Prep List
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KITCHEN LAYOUT

The layout of your kitchen and dining 
area has a signi�cant impact on its 
e�ciency.  It should be logical and 
sequential. Choose a clear part of 
your camp site. Take advantage of 
trees that may help to hold up your 
structures. The theory is that food 
enters from one side, is prepared and 
cooked then served on the other.  
Remember that you are cooking for 
50. How much space does food for 50, 
all that equipment, 4 cooking sta� 
and 50 people sitting down, take up? 

Cubs waiting to be served should walk 
past the hand wash station and not 
block access to the kitchen or dining tables once 
meals have been served.  It should be possible for 
meals to be served whilst the kitchen sta� are able 
to move freely in the kitchen.  The washup area 
should provide for both kitchen and crockery 
cleaning. Consider the e�ciency and hygiene gains 
having a parent wash up all crockery and cutlery as 
opposed to individual Cubs bringing and washing 
their own. 
 
Adjust your work benches to be level and at the 
correct working height. Try bringing some metal 
sleeves or timber blocks to lift up your tables – your 
back will appreciate it. The tables in the kitchen 
need to be able to be properly cleaned. A blow form 
plastic table or a heavy duty plastic cover or even 
stainless steel would work. The tables that hold your 
burners need to be protected from the heat. 

“your back will appreciate it”

Shelves for your equipment and food items both in 
your pantry and kitchen will increase e�ciency. 
Shelves in the middle of the room make a great 
divider and give easy access. Have a look at some of 
the photos below. Pay particular attention to the 
placement of tables, shelving, storage, �ooring, 
walls, natural light, arti�cial light and separation of 
hot surfaces from the Cubs. 

Rubbish will be collected daily by the great team 
from Works and Services. To assist them please 
place your rubbish in heavy duty garbage bags 
close to the road where they can be seen. Bags 
weights are not to exceed 5kg and are to be well 
sealed. Dangerous items such as broken glass, 
bombs, nuclear waste and �ammable items are not 
to be put with general rubbish. Bring these items to 
your sub camp HQ. Cardboard boxes should be 
�attened and placed next to the rubbish bags. 
Please do not dump loose items of food on the last 
day.
 
All taps at Gilwell supply potable water that is safe 
for drinking. To attach a hose to a tap, you will need 
to supply a two way tap adapter and the necessary 
hoses to reach your site which could be up to 50m 
or more from the tap.
 
Open �res are not permitted on Pack campsites at 
Cuboree.
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KITCHEN LAYOUT

Many packs will convince a local plumber to assist with setting 
up an instant hot water service with hot and cold running water 
and drainage to your sinks. The start and end of each day in the 
kitchen will be dark and electric lighting above the kitchen and 
dining area is better than torch light. Ensure that the lighting is 
su�cient to provide a safe workplace Generators are not 
permitted and gas lighting is not recommended. LED based 
room lighting is available from most camping stores. Discuss 
any equipment purchases with and share the expense with 
the Scouts. Contact local businesses such as a sign company 
for canvas signs to use as �ooring or a commercial kitchen 
equipment supplier who may be able to loan you equipment 
such as shelving. 

Whilst some Packs will build a supercharged camp kitchen, the 
menu and quantity that you are cooking for is achievable without 
it. It just makes life easier. 

Talk to other leaders, Venturers and Rovers who may have experience in this sort of layout at previous 
Jamboree’s or Cuboree’s. They may be prepared to help with the set up weekend.  If you would like some 
assistance with your plan please contact Peter Gray or Trevor Howlett. We are ready to help answer questions or 
provide advice on the content and layout of your kitchen. 

“build a supercharged kitchen”

Vehicle access to Gilwell during set up and packup is restricted to those vehicles that are transporting 
equipment and should be considered a privilege and not a right. The speed limit is walking pace with 
pedestrians having right of way. Please do not stop with any part of your vehicle or trailer on the road. If this 
is unavoidable, have a driver remain with the vehicle at all times as clear access is needed for emergency 
vehicles and large trucks. Carparking at Gilwell is limited during Cuboree and no vehicles are to remain on 
Pack sites after Monday morning. Police Scouters will be observing vehicle use throughout Cuboree.  Further 
advice will be available from your sub camp HQ.
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KITCHEN TEAM

All members of your kitchen team must be 
registered Cuboree attendees. As a minimum this 
means that they will need to be registered with a 
group as a Group Rostered Parent and have a 
current Working With Children Card in order to 
apply for Cuboree. 

The team should consist of a Chief Cook, a reliable 
2nd in charge (2IC), a storeman, a modi�ed diets 
cook and a number of kitchen helpers. The �rst 
four should be available for the entire event, one 
of whom should be a quali�ed �rst aider. They will 
perform many tasks in addition to their title. Whilst 
the Pack Akela is ultimately responsible for all 
aspects of the Pack including catering, they should 
empower the Chief Cook to run the kitchen 
including its menu, sta� and layout the way the 
Chief Cook chooses. Any preferences should be 
discussed prior to Cuboree so that all members of 
the Pack leadership team are heading for the same 
shared goals. The Chief Cook should be a great 
organiser, listener, delegator, motivator, mentor, 
scavenger and cook, probably in that order. 

The menu has been designed so that you do not 
need a quali�ed chef to prepare your meals. Most 
of the main course items will arrive precooked, 
vacuum packed ready to heat in the bag in a pot or 
tray of hot water. Open the bag only when needed 
for service.  A well organised camp cook or parent 
helper who has previously had experience in 
camp cooking for large numbers will be of great 
assistance.  We suggest that you have a team of 4 
sta� that are with you for the whole event including 
set up and pack up, with a few others available as 
required. 

“meet several times before 
Cuboree”

The kitchen team will be required to be starting as 
early as 6.00am and �nishing as late as 9.00pm. 
Each meal will have di�erent sta�ng requirements 
so it makes sense not to have all of your team 
rostered on 15 hours a day. Some hints are o�ered 
below. One member of your kitchen team should be 
responsible for managing your stores and another 
one responsible for managing your modi�ed diets. 
Delegation by the Chief Cook of the writing of 
rosters and preparation lists to members of your 
team would be a clever idea. 

Your whole team should meet several times before 
Cuboree.  At one of these meetings the following 
should be discussed: gear selection and preparation, 
the kitchen layout, the Saturday bump in, the menu, 
modi�ed diets and rosters. This will require a lot of 
work having been done by members the team 
before the meetings. At the second meeting, we 
recommend that you cook a two course meal 
together, using the following suggested plan. Why 
not serve this meal at Group Committee or Council? 
This will help develop team morale and identify 
individual strengths.
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KITCHEN TEAM
 
Each meal preparation should begin well before the 
food arrives. Start with a safety brie�ng, a plan of the 
menu, detailed duties with explanations, a time line 
and the opportunity to ask questions. The result will 
only be as good as your teams understanding so it 
pays to make sure that they know all the details. 15 
minutes before meal service, the food should be 
moved to the service area and all items required for 
the meal checked, serving utensils laid out and the 
servers briefed on serving sizes. If your kitchen is 
well laid out and your team well managed, you 
should be able to prepare each meal in about two & 
a half hours and serve it in less than 20 minutes. 
Modi�ed Diet meals should be served �rst, followed 
by having one table of Cubs lining up at a time. 
Having the whole Pack line up at once only leads to 
a tra�c jam and frustrated Cubs and leaders. 

Remember that the enjoyment of all participants at 
Cuboree is paramount. This includes the leaders, 
parent helpers, Cubs and you. Feeding a group of 
approximately 50 can be a relatively easy and 

enjoyable experience with the right menu, 
equipment, people and plan. We’ve done a bit, 
now it is up to you. 

Feedback from Cuboree 2010 saw some Packs 
�nding catering to be very easy whilst others 
struggled with the experience.  Investigations 
showed that the main di�erence was the management 
of the team, not the menu or the equipment. Focus on 
the enjoyment of your team. For some of your adult 
team, especially parent helpers, being away from the 
comforts of home for several days may be a challenge. 
Be sure they know where the toilets are, when’s the 
best time to have a shower, where to stand to get 
mobile phone reception, who the adult welfare 
team are and where you’ve hidden your hot tub.  
Ask them how they are really doing, o�er to make 
them a real co�ee, bring them brekky in bed or 
use that massage table and scented oils for a 
relaxing shoulder rub. If you need help with 
managing your team, what to do �rst, who 
should do it or how to do it, please speak to Peter 
Gray or Trevor Howlett. 

“massage table and scented oils”
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ROSTERS

Several days of planning, a day of set up, �ve 24 
hour days on site, a day of pack up and a day back at 
the hall cleaning is a lot of work, especially when 
you’re a volunteer doing it during your annual leave. 
As Chief Cook, it simply isn’t possible for you to do 
it all on your own or to work every minute of every 
day that something needs doing.  Share the 
responsibility and empower your team to make 
decisions and take action.

 “share the responsibility”
Your 2IC should know everything that you know. 
Include them in every meeting and discussion. The 
roster should be written before Cuboree with each 
member of the team given a chance to have input. 
Are they a morning person, a vegetarian who wont 
touch meat or great at admistration and stock 
control? Why not give a new leader or keen parent 
helper the opportunity to be in charge of a meal? 

Each meal service needs a person in charge to 
coordinate the activities of the team, but it 
doesn’t need to be the Chief Cook. Each meal has 
alternatives coordinated by the modi�ed diets 
cook, but this person doesn’t need to be there to 
cook and serve it. Share the early mornings and 
try to give each of your team at least a half day 
o�, including the Chief Cook. Each person should 
work no more than 4 consecutive hours and then 
at least 2 hours break until the next shift. They 
should work no more than 10 hours in any 24 hour 
period and not be the last to �nish at night before 
being the �rst to start next morning.                        

This can be achieved with a team of 6 with 
staggered start and �nish times for each service. For 
example, 2 sta� may work dinner service from 
3pm-7pm, whilst 2 others may work 5pm-9pm, 
giving you 4 sta� on duty at the busy service time. 
The lunch roster duty list should include 2 sta� to 
take your trek cart too and from the Catering Store at 
your Subcamp HQ at 2pm - 3pm each day to collect 
the next 24 hours perishable supplies. One of these 
people should be working the dinner shift and know 
what it is that they should be collecting, including 
details of what the modi�ed diet requirements are.

In order to write a sta� roster, look at the menu and 
its labour requirements. Breakfast will need 3 sta�. 
They will start their shift as cooks, one of them as 
modi�ed diets cook, then 2 of them will move to 
serving and �nally all three will wash and clean up. 
Do they all need to start at 6am?  Lunch may only 
require 2 sta� as there is very little cooking required. 
Dinner service is usually the most labour intensive. It 
will need at least 4 sta�. Throughout the meal each 
person will have several di�erent duties. They will 
start their shift as cooks, one of them as modi�ed 
diets cook, then 3 of them will move to serving and 
�nally 3 will wash and clean up. A laminated A3 
copy of the roster and a permanent marker works 
well for changes is a great idea. Some of your Pack 
leaders may be available to assist with service for 30 
minutes so its worth asking. They may even be 
willing to swap a shift with a member of the kitchen 
team. The supervision of Cubs during meal times 
and service is not the responsibility of kitchen sta�, 
however, the provision of a safe place to be served 
and eat is. 
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THE DUTY ( PREP ) LIST 

The list of meal preparation duties should be written 
down so that at any time everybody knows what 
needs doing next. This includes collecting and 
checking the stores, preparing the dining room, 
wash up areas, hot water and the cooking the food 
itself. An example is o�ered below.

“the list should be prepared 
before Cuboree”
Having this list existing only in the head of the Chief 
Cook will not give you the best chance at a successful 
meal service. When an unexpected helper arrives, its 
great to be able to look at the list and give them the 
next job. Its also reassuring to cross things o� the list, 
knowing that everything has been done, ready for 
service. The prep list should be prepared before 
Cuboree and reviewed by all members of your team 
so that they understand how much needs to be 
done and in what order. This includes a plan of how 
you will set up your kitchen and dining area and a 
list of what needs to be done. Print several copies 
and bring them to Cuboree. A laminated A3 copy of 
the preparation list and a permanent marker is a 
great idea.

Time

4.00pm
4.10pm
4.10pm
4.10pm

4.45pm
5.00pm
5.15pm
5.30pm
5.30pm
5.45pm
5.45pm

6.00pm
6.25pm
7.00pm
7.30pm

Job

Brie�ng
Check ingredients
Heat 2 x 20L water
Heat 2 x 10L water
Lots of other things
Prepare dessert
Modi�ed Diets prepared
Put lamb into hot water
Set up hand wash station
Wipe down dining room
Move all food to servery
Set up wash up area
Lots of other things
Service
Dessert service
Wash up
Debrief

Purpose

Heating Lamb
Cooking Vegies

Cubs hands

Improvement

Person

Les
Dean, Sharon
Peter
Peter

Les
Sharon
Wendy
Peter
Peter
Wendy , Dean
Peter, Les

Wendy , Dean, Les
Wendy , Dean, Les
Sharon, Peter
All

The list should identify every job that needs doing, 
the time it should be done and who is doing it. It will 
probably have up to 40 steps for each dinner.  Failing 
to plan is planning to fail.  Here is an example of a 
few of the jobs required:
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SERVICE TIMES

The following times are o�ered as a guide only and 
should be con�rmed with your Sub Camp Chief at 
Cuboree.

Breakfast   7.30am
Lunch   12.00pm
Dinner   6.00pm
Supper   9.00pm

It is expected that the Cubs could arrive up to 30 
minutes before these times. Hot food can be held for 
up to two hours in eskies / foil lined foam boxes and 
cold items laid out and covered for up to one hour. 
Its better to be ready early than being rushed. 

Working back from the time that you want to be 
ready for service, you will be able to use the prep list 
as a guide to how much needs to be done before this 
time, how many sta� you will need and importantly 
what time you will need to start in order to be ready. 
If you are running late, don’t panic. Whilst any 
competent Pack Akela will be able to entertain the 
Pack at a moments notice, it would be courteous to 
advise them as soon as possible that there has been a 
delay. In order to minimise the disruption, you may 
decide to alter your plans slightly, such as to postpone 
dessert and serve it after the Cubs return from the 
evening activity.

“learning valuable life 
skills” 
To speed up service, have a separate line for 
modi�ed diets. Say grace and then call one table 
up at a time. Some Packs will serve all items on to a 
Cubs plate and ask that they try everything, even if 
they don’t eat it all. This is many times quicker than 
having a Cub umm and ahh over whether they will 
or wont have a particular item. You may even want 
to consider having leaders bring plated food to the 
table rather than the Cubs collecting their own. The 
line between the Cubs learning valuable life skills 
versus the e�ciency gained with no choice/leaders 
carrying food is up to you.

Snacks should be sent with Cubs each morning and 
afternoon so that they can be eaten when a suitable 
break is available.
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MENU – may be altered but correct as at 7/7/2011

Monday

Day 1

Snack

Prima 
Snack 
Item

Dinner
Pasta Bolognaise

Grated Cheese 

Salad                 

Tomatoes Roma 

Onions - Sliced 

Pancakes 

Maple Syrup

Supper
Cake 

Milo 

Milk

Breakfast

Tuesday

Day 2

Snack Lunch

Snack

Prima 
Fruit 
Snack 
Item

Dinner
Chicken Pieces

Mashed Potato 

Carrots/Beans                

Gravy   

Fruit Salad

Custard

Supper
Cake 

Quick 

Milk

Snack

Cordial 
Biscuits 

Lunch

Wednesday

Day 3

Snack

Prima 
Fruit 
Snack 
Item

Dinner

Steak/Hamburger

Sausages

Onions 

Coleslaw/Salads                

Cheesecake  

Supper
Slice 

Milo 

Milk

Breakfast
Juice 

Cereal 

Milk 

Baked Beans/Eggs 

Toast/Raisin Bread 

Margarine

Snack

Cordial 
Biscuits 

Lunch
Rolls 

Mountain Bread

Sandwich Salads 

Sandwich Meats (3)

Beetroot 

Sliced Cheese

Cordial

Day 4

Snack

Prima 
Fruit

Snack 
Item

Dinner
Roast Lamb

Mashed Potatoes

Gravy

Peas/Corn

Apple Slice              

Cream 

Custard 

Supper
Cake

Quick 

Milk

Breakfast
Juice 

Cereal 

Milk 

Pancakes/ Maple Syrup

Toast/Raisin Bread 

Margarine

Snack

Cordial 
Biscuits

Lunch

Snack Dinner SupperSnack 

Cordial

Breakfast
Juice 

Cereal 

Milk 

Toast/Raisin Bread 
Margarine

LunchFriday

Day 5
Final Day

Breakfast

Juice 

Cereal 

Milk 
Bacon/Eggs
Yoghurt
 
Toast/Raisin Bread
 
Margarine

Mountain Bread

Sandwich Salads 
Sandwich Meats (3)

Beetroot 
Sliced Cheese

Cordial

Rolls 

Mountain Bread

Sandwich Salads 
Sandwich Meats (3)

Beetroot 
Sliced Cheese

Cordial

Rolls 

Mountain Bread

Sandwich Salads 
Sandwich Meats (3)

Beetroot 
Sliced Cheese

Cordial

Rolls 
Fruit
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Don’t be too surprised if it is slightly di�erent to the 
above, but dont worry we’ll let you know. With each 
delivery you’ll get a sheet listing all of the ingredients 
allegedly in the box and its contents. Modi�ed diets 
will also be identi�ed. 

Suggested methods of cooking the meals will be 
given. For example, the cooked chicken pieces 
together with your pantry items, might become a 
casserole, patties or a pasta sauce. It might even 
become a plain dish for the cubs and something a 
little more exotic for the leaders. The raisin toast 
can be grilled on the BBQ for supper or the 
bananas turned in to mu�ns. 

“ think outside the square”

MENU 

Be creative and think outside the square. Look at the 
alternatives on page 21. If you intend on bringing 
any extra items( such as tru�es, �sh sauce, wonton 
wrappers or any other extra ingredient) please be 
sure that it has been transported in accordance with 
HACCP principals.

Catering is not being provided by Cuboree for 
Leaders or Parents setting or packing up Pack 
sites on the weekends. The bakery in Gembrook 
is very good or for something more special try 
Forest Edge. Some event sta� will have paid for 
and have made prior arrangements to be 
catered for by Cuboree during set up and pack 
up. Whilst we may have distributed some non 
perishable items on the 24th, the �rst meal that 
we are supplying to Pack lines is Monday 
afternoon tea. The last meal we are providing is 

Friday lunch although we expect that you 
would probably have enough leftovers to make 
a few more meals for your pack up crew on 
Friday afternoon and Saturday. 
The catering portion allocation is based on 36 
Cubs and 14 adults. If your Pack includes a few 
modi�ed diets such as 3 vegetarians, this will be 
supplied in addition to the standard 36 plus 14 
portions, e�ectively giving you a total of 53 
serves. Extra food for one or two visitors is not 
easily arranged so if you choose to feed visitors 
it will be up to you to make 50 serves feed 52. It 
is up to you to con�rm individual portion sizes. 
eg.10Kg of bolognese sauce for 47 serves is 
200g each plus a few second helpings or 180g a 

serve with 8 second serves , 5 loaves of bread is 
two slices each etc..  
 
One of the activities that you and your Cubs will 
be doing is being held o�site at Healesville 
Sanctuary. Lunch on this day will be supplied at 
the Sanctuary. This includes vegetarian and 
gluten free diets. All other modi�ed diets will 
need to be sent from Gilwell with the person 
concerned. Morning and afternoon snacks and 
drinks should be taken with you. Drink re�lls will 
be available onsite. Any persons remaining 
onsite at Gilwell will need to either use existing 
items, invite yourself to the Pack next door for 
lunch or come and see us at Trevs shed as there 
will not be a standard lunch allocation for your 
Pack on this day at Cuboree. Packs leaving early 
on Friday are requested to make up sandwiches 
etc to take with you.
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FOOD SAFETY

The menu has been written to reduce the potential 
for food related contamination (but not eliminate it 
totally). It is still vitally important that you prepare 
and implement a Food Safety Plan for your kitchen. 
Temperatures at the critical control points of 
receiving food, storing, preparation, cooking and 
serving should be monitored and recorded. Food 
safety inspectors have visited previous events. Keep 
it very cold and serve it very hot is a good general 
policy. Any item that usually requires being kept 
refrigerated (below 4 degrees celcius) or hot (above 
60 degrees) can only be permitted to stay in 
between these two temperatures for a maximum 
period of 4 hours. This is part of the reason why we 
are only giving you 24 hours worth of food at any 
time to store in your ice �lled eskies.

“for a maximum of 4 hours”

4º celsius to 60º celsius 

Whilst it is not a mandatory requirement of 
Cuboree that your Pack cooks have a food 
handlers certi�cate, they should at least have a 
good understanding of HACCP. HACCP stands 
for Hazard Analysis Critical Control Point and is 
a risk management methodology used for the 
control of food safety hazards to acceptable risk 
levels.

Careful attention should be given to keeping food 
that was prepared for a meal but not used. Whilst 
nobody likes to see food wasted, people like to see 
food poisoning even less. Unless the leftover food 
can be treated to comply with HACCP principals it 
should be thrown out. There is no need to keep it in 
case you don’t have enough food at the next meal.

If you have any questions about food safety or 
complying with HACCP please seek assistance from 
the Catering Team.

Modi�ed Diet items can be contaminated by 
secondary contact from trace amounts of core menu 
items on preparation equipment and should be 
protected from cross contamination.                         
Use a separate part of the kitchen and individual 
utensils for each modi�ed diet item. Eg, don’t cook 
the gluten free sausages on the BBQ immediately 
after you have cooked pancakes on it. If you are 
concerned about an item having been potentially 
contaminated or not being �t for service, DO NOT 
USE IT. Please come to Trev’s shed and we will try to 
arrange a replacement.

KITCHEN HYGIENE 

A camp kitchen is a potentially hazardous 
environment. Unlike a commercial kitchen, you 
don’t have a sealed sterile enclosure in which to 
prepare food. All food &  utensils should be 
stored in sealed containers and kept o� the 
ground. Kitchen equipment should be washed 
using hot soapy water. The water needs to be too 
hot to use without the use of gloves. All food 
preparation, serving and eating surfaces should be 
washed and sterilised both after use and again 
immediately before use.  All cooking, preparation 
and serving equipment should be sterilised by 
immersion into boiling water immediately before 
use and then sprayed with sanitiser spray.
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PERSONAL HYGIENE

All persons entering the kitchen area must wash 
their hands every time they enter the kitchen. If you 
leave the kitchen for any reason, especially to go to 
the toilet, you should repeat the handwashing 
process upon re entering the kitchen and before 
touching any item of food or food preparation 
equipment. Washing your hands at the toilet hand 
basins is not su�cient as you may have touched a 
contaminated surface on the way out. Every person 
entering the kitchen should wash their hands with 
hot soapy water and then apply a liberal amount of 
Deb antiseptic hand gel, even those who think they 
wont be touching any food. They may touch a 
surface that you then touch. All persons should  
wash and dry their hands, then apply the Deb before 
eating a meal.

“wash their hands every 
time” 
All persons working in the kitchen are to wear a 
clean apron.  Whilst an apron will keep your clothes 
clean, the main purpose of an apron is to protect 
the food from you.  Aprons must not be worn 
outside of the Kitchen/Dining area.  Embroided 
Cuboree aprons are available from the Scout Events 
Web Shop.  Hair should be tied back and held under 
a cap or hair net.  Jewlery should be kept to a 
minimum.

Gloves in the kitchen are great, but they can also 
retain the germs we need to avoid. Gloves should be 
changed at least every 30 minutes or if your gloves 
get visibly dirty or you touch an unclean surface.  
When the item you are preparing changes, so should 
your gloves. For example, after laying out Strassburg, 
change your gloves before cutting lettuce. If you are 
preparing a modi�ed diet meal, please change your 
gloves between each meal. More gloves are available 
from Trevs shed.

Any person suspected of having a communicable 
disease, even the common cold should be immediately 
excluded from the kitchen and food related duties. A 
camp kitchen is a hostile environment where germs 
are easily and quickly spread. An outbreak of “gastro” 
can ruin anyones day. Untreated it can spread within 
hours through several Packs. If you suspect a case of 
Gastro, please immediately isolate the person 
concerned and advise the Cuboree medical sta� via 
your Sub Camp HQ. If properly managed, its transmission 
can be contained and its e�ect minimised.

Deb Directions for use

Wash your hands with soap and hot water �rst and 
dry with a towel. Apply 1 pump to dry hands and rub 
gel in thoroughly all over and allow hands to air dry. 
A gentle tingly sensation is normal.

When to use

All members of the kitchen sta� on food 
preparation, service duty and any visitors 
are to use gel immediately before entering 
or starting work in kitchen.

Reapply after re-entering kitchen, reapply 
after touching your hair, reapply after 
touching your face, reapply after using a 
tissue or hankerchief.

All Cub pack members are to use Deb 
before meals.

Do not swallow or put in eyes or on 
in�amed or broken skin.

If irritation or a rash occurs, wash a�ected 
area and discontinue use.
Consult �rst aid/Cuboree Medical Service 
if concerned.

Keep out of direct sun in a cool place 
below 30ºC such as Gilwell in September.

Cautions
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MENU AND COOKING TIPS

The following are a few tips intended to make your life easier in the kitchen. Some of these tips may seem to be 
common sense but they have come from questions that have been asked over the last 4 large events we have 
providing catering. By no means are we trying to put anybody down or trying to tell you how to do your job. If 
you have any good ideas or tips we’d love to hear from you so that we can share them.

 

Every minute spent preparing and planning 
before Cuboree will save you ten fold at 
Cuboree.

A well equipped and laid out kitchen will be 
easier to use.

Kitchen sta� who are informed, supported 
and feel valued will work twice as fast.

It takes around an hour to heat a large pot of 
water for spaghetti or rice etc, but only 40 
minutes with a lid on. Pots heat faster when 
ALL of the �ame is directed under the pot, and 
not going up the sides, as all this does is burns 
the pot and wastes gas. Use the pots of water 
after heating the bags of food, to help wash 
up.

To heat the Roast Meat, Bolognese Sauce and 
Chicken Pieces,  place the bags UNOPENED in 
to a pot of simmering water and leave for 30 
mins then serve. A small cake tray inside the 
pot will help prevent the bag from sticking on 
the bottom.

Do not boil the bags, rather heat gently.

To ensure that no cross contamination occurs, 
cook the Modi�ed Diets in/on separate 
equipment, using separate utensils. This 
includes Modi�ed and Religious/personal 
beliefs diets. Cook the vegetarian/vegan 
substitutes separately to those items that 
contain meat. 

An extra supply of small pots/pans and 
utensils for Modi�ed Diets makes it easier to �t 
it on the stove.

Heavy duty gloves or long handle tongs are 
great for getting into the large pots. 

If you do not have enough cooking equip-
ment an Esky will keep food warm for short 
periods of time.

 

“ place the bags un-opened”

19
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ALTERNATIVES

The following are suggestions to enhance the menu 
and how to use up leftovers or to keep some fussy 
eaters happy. Be very careful in keeping leftovers. 
They must have been returned to below 4 degrees 
within 4 hours of being heated or you risk food 
poisoning.

“fussy eaters will eventually 
eat what is served”
Experience has proven that most fussy eaters will 
eventually eat what is served if no alternative is 
easily o�ered or if they see the rest of the Pack 
eating it. If the person has some genuine dislikes it 
would be appreciated if you could consider their 
request. Be aware that you may start a trend and 
have 35 Cubs wanting an a la carte menu. Many 
parents have commented on how much a childs 
eating habits have been positively changed by 
Cuborees and Jamborees. 8 years at home couldn’t 
do what 5 days of Scouting could.  How far you 
persist is up to you, but ultimately our job is to feed 
people, not to change entrenched behaviours.

Yeast free/Preservative free/Lactose free 
"bread": Combine 1/2 cup SR Flour with enough 
cold water to make a dough and roll it out until 
desired thickness. Place on preheated very clean 
BBQ plate, turning frequently, until cooked through. 
Can be served hot or cold. As an alternative, stir in 
some herbs/garlic or cheese, or make it sweet with 
some sugar/honey & cinnamon.

Pockets: Use the mountain bread wraps, two 
layered together, �ll as desired and grill until brown 
and �lling is warm. Or make a "pizza" type �lling for 
a pizza pocket.

Toasties: Place your favourite �lling into a sandwich 
then butter the bread on the outside and place onto 
the BBQ and toast until golden.
 
Bubble & Squeak: Using more of your packet of 
mashed potatoes and any vegetables, make patties. 
Grill on BBQ plate until hot. Suitable for vegetarians 
if no meat used, vegans if using fresh potatoes and 
no animal products used.
 

Fried rice: boil rice until just cooked. Drain and 
cool. Heat BBQ plate, heat rice through with 
meat/eggs/vegetables/seasonings of your choice . 
Can be vegetarian/egg free/ gluten free and 
preservative free, depending on ingredients used.
 
Garlic "bread": mix some garlic and margarine 
together. Spread rolls, wrap rolls in foil and place on 
BBQ plate, turning frequently until heated through. 
Can be dairy free, depending on margarine used.

"Risotto": using ingredients at hand, maybe some 
rice and left over tomato pasta sauce from the 
modi�ed diets in your pack, if you have any. Can be 
gluten free/dairy fee/preservative free/egg free.

Rice or pasta salad: using left over salad 
ingredients or vegetables. Use salad dressing or 
mayonnaise.  Can also use the can of tuna. Make 
sure this is kept cold. Can be gluten free (rice or 
gluten free pasta).

Soup: turn your vegetables and some seasonings 
into a nice warming soup. Especially good for 
homesick Cubs or those that are unwell.

Tuna Patties: using some left over mashed 
potatoes, herbs and tuna. Form into balls, coat balls 
with �our and shallow fry or grill until warmed 
through. Could also be made with just vegetables.

Ratatouille for your Vegetarians/Vegans Heat the 
oil in a large saucepan over medium heat. Add 
chopped zucchini, capsicum, eggplant, onion and 
garlic and cook, stirring, for 5 minutes or until the 
onion is soft. Add some crushed tomato passata 
and water to the pan and cook, covered, stirring 
occasionally, for 20 minutes or until the vegetables 
are tender. Alternatively add eggs to make an 
omelette.

Wedges: Par boil some washed potatoes. Cut into 
wedges, toss in a little oil and grill on BBQ plate until 
cooked through and crisp. Dust with salt and sugar.
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ALTERNATIVES

Fruit "crumble": cut apple/pears into dice, place in 
pan with a little water or juice, 
sugar/honey/sweetener if desired and some 
cinnamon.Cook until fruit is tender. Meanwhile, make 
a "crumble" mix with some �our, margarine, sugar 
etc. Place fruit mix in a shallow pan eg cake pan, add 
topping. Place pan on heated BBQ, raised o� the 
plate, sit the pan on top of another cake pan. Cover 
with an upturned baking tray, cook until topping is 
done. Depending on margarine used, it can be dairy 
free, if no added sugar used, can be diabetic friendly 
and sugar cane allergy friendly.

Sweet "toastie": mash banana with honey etc or 
use "crumble" fruit as above, spread mountain bread 
wrap or GL/LF wrap with mix (lay two mountain 
bread together for best result). Roll wrap, place on a 
heated grill until gently brown and �lling is warm.

Grated Apple Fritters: make a sti� basic pancake 
batter,1 cup SR Flour, pinch cinnamon, 1 spoon of 
sugar, 1 egg, enough milk/milk alternative to make a 
thick batter. Grate in apple and combine. Either grill 
or shallow fry fritters, serve with toppings of choice. 
Egg free/dairy free.

Rice cream: cook 1/2 cup of rice in milk or milk 
alternative, add sugar/honey or fruit for sweetener. 
Cook until rice is cooked through and liquid has 
reduced and is thick . Egg free/fructose free/dairy 
free.

Stewed Fruit: Slice fruit, place in pan with a little 
water or juice, sugar/honey/sweetener if desired and 
some cinnamon. Can be used in place of the the 
apple slice.

Banana Fritter: Cut mountain bread into 4 
triangles, cut bananas to �t. Place banana on bread 
and roll up (like spring roll), use a little water to 
secure edge. Heat a little oil in pan, cook fritters  for 1 
-2 minutes, turning frequently to cook evenly. Toss in 
a sugar and cinnamon mix

French Toast: Savoury Lightly whisk some eggs 
and milk together in a shallow bowl. Dip bread in 
mix and coat all over, grill on a preheated BBQ plate. 
Sandwich two pieces of bread together with a ham 
and cheese �lling. Sweet For a sweet version, add 
sugar and cinnamon to egg mix. Serve with 
cinnomon s ugar/maple syrup or desired topping.
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GRACE

Dear Lord,
We thank you for this food and drink,
and for the life it gives, 
so we may live each day to the fullest.
Amen.

Dear Lord,
We thank you for giving us this food,
which gives us the strength to face 
new challenges each day.
Amen.

Dear Lord,
We thank you for our daily food,
for our Scouting friends and for our 
Scouting ways.
Amen.

Oh Lord the giver of all good
We thank you for our daily food
May Scouting friends and Scouting ways
Help us to serve you all our days
Amen

Dear Lord,
We give thanks for this food to eat,
For the strength it gives us and the life we have.
Amen.

Dear Lord,
Thanks to the cooks and for this place,
Now its time to eat, the food is ace.
Amen.

Dear Lord,
We give thanks for,
For this great food we are about to eat
We thank you.
Amen.

Dear Lord
We give thanks for Trev, Grant and Pete
That we have plenty of ace food to eat.
Amen.

Dear Lord,
For good food, good fun and good friendship,
We thank you.
Amen.

THANKS

Our team of volunteers have been working hard for the last 12 months to ensure a successful Cuboree. 

Thanks to the Scouts (AJ 2007) Cubs (Cuboree 2008 and 2010) and Joey’s (Kangaree 2010) who let us practise on 
them in getting the menu right.. Thanks to the Catering team for attending meetings and the late nights in 
preparing for Cuboree. Thanks to Branch for providing the resources we need to support Cuboree. Thanks to our 
suppliers for doing it our way within our budget. Thanks to the people who let us take their photographs. Thanks 
to the people who have contributed to the writing, editing and printing of Chomp.

If you like the food or service that our team provides, please thank them. If you have a problem, tell us so that we 
might solve it so that you can thank us again. If your cooks and other leaders do their best, thank them too.  

Dear Lord,
Thank you for this meal we are about to eat, 
May its goodness help us to enjoy another day.
Amen.

Dear Lord,
Thank you for the love you give.
Thank you for this food to eat,
Thank you for the friends we meet,
Thank you for the life we live,
Amen. 

Dear Lord,
For the goodness in this food
And the goodness in our hearts,
We thank you.
Amen.
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