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
doesnt 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

0 , 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.
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This can be achieved with a team of 6 with

staggered startand 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 asta 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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