
Boy Scout Cooking



Cooking Requirements – Tenderfoot

2a. On the campout, assist in preparing one of the meals. 

Tell why it is important for each patrol member to share 

in meal preparation and cleanup.

2b. While on a campout, demonstrate an appropriate 

method of safely cleaning items used to prepare, serve, 

and eat a meal.

2c. Explain the importance of eating together as a patrol.



Cooking Requirements – Second Class

2a. Explain when it is appropriate to use a fire for cooking or other purposes and when it would 

not be appropriate to do so.

2b. Use the tools listed in Tenderfoot requirement 3d to prepare tinder, kindling, and fuel wood 

for a cooking fire.

2c. At an approved outdoor location and time, use the tinder, kindling, and fuel wood from 

"Second Class requirement 2b" to demonstrate how to build a fire. Unless prohibited by local 

fire restrictions, light the fire. After allowing the flames to burn safely for at least two 

minutes, safely extinguish the flames with minimal impact to the fire site.

2d. Explain when it is appropriate to use a lightweight stove and when it is appropriate to use a 

propane stove. Set up a lightweight stove or propane stove. Unless prohibited by local fire 

restrictions, light the stove. Describe the safety procedures for using these types of stoves.

2e. On one campout, plan and cook one hot breakfast or lunch, selecting foods from MyPlate or 

the current USDA nutritional model. Explain the importance of good nutrition. Demonstrate 

how to transport, store, and prepare the foods you selected.



Cooking Requirements – First Class

2a. Help plan a menu for one of the above campouts that includes at least one breakfast, 
one lunch, and one dinner, and that requires cooking at least two of the meals. Tell 
how the menu includes the foods from MyPlate or the current USDA nutritional model 
and how it meets nutritional needs for the planned activity or campout.

2b. Using the menu planned in First Class requirement 2a, make a list showing a budget 
and the food amounts needed to feed three or more boys. Secure the ingredients.

2c. Show which pans, utensils, and other gear will be needed to cook and serve these 
meals.

2d. Demonstrate the procedures to follow in the safe handling and storage of fresh meats, 
dairy products, eggs, vegetables, and other perishable food products. Show how to 
properly dispose of camp garbage, cans, plastic containers, and other rubbish.

2e. On one campout, serve as cook. Supervise your assistant(s) in using a stove or building 
a cooking fire. Prepare the breakfast, lunch, and dinner planned in First Class 
requirement 2a. Supervise the cleanup.



Cooking Requirements – Camping Merit 

Badge*

8. Do the following:

a. Explain the safety procedures for:

1. Using a propane or butane/propane stove

2. Using a liquid fuel stove

3. Proper storage of extra fuel

b. Discuss the advantages and disadvantages of different types of lightweight cooking stoves.

c. Prepare a camp menu. Explain how the menu would differ from a menu for a backpacking or 
float trip. Give recipes and make a food list for your patrol. Plan two breakfasts, three 
lunches, and two suppers. Discuss how to protect your food against bad weather, animals, 
and contamination.

d. Cook at least one breakfast, one lunch, and one dinner for your patrol from the meals you 
have planned for requirement 8c. At least one of those meals must be a trail meal requiring 
the use of a lightweight stove.

* ꟷ Eagle-required



Cooking Requirements – Cooking Merit 

Badge*

1. Health & safety

2. Nutrition

3. Cooking Basics

4. Cooking at Home

a. Plan menus for three full days of meals (three breakfasts, three lunches, and three dinners) plus one dessert. –
10 Menus total

b. Cook one breakfast, one lunch, one dinner, and one dessert using five cooking methods – 4 Meals total

5. Camp cooking

a. Plan menus for five meals (at least one breakfast, one lunch, one dinner and one snack or dessert).

b. Cook two of the five meals plus a third meal using either a Dutch oven OR a foil pack OR kabobs

6. Trail and Backpacking Meals

a. Plan menus for one breakfast, one lunch, one dinner and one snack.  - Four Menus total

b. Prepare two of the three meal menus plus a snack.

7. Food-related careers

* ꟷ Eagle-required



Cooking Requirements – Backpacking 

Merit Badge

8.Do the following:

a.Explain the advantages and disadvantages of the different types of 

backpacking stoves using at least three different types of fuel.

b.Demonstrate that you know how to operate a backpacking stove safely and 

to handle liquid fuel safely.

c. Prepare at least three meals using a stove and fuel you can carry in a 

backpack.

d.Demonstrate that you know how to keep cooking and eating gear clean and 

sanitary and that you practice proper methods for food storage while on a 

backpacking trek.



Cooking Requirements – Personal Fitness 

Merit Badge*

5. Explain the following about nutrition:

a. The importance of good nutrition

b. What good nutrition means to you

c. How good nutrition is related to the other components 

of personal fitness

d. The three components of a sound weight (fat) control 

program.

* ꟷ Eagle-required



Cooking Requirements – Cooking Merit 

Badge*

Note: The meals prepared for Cooking merit badge 

requirements 4, 5, and 6 will count only toward fulfilling 

those requirements and will not count toward rank 

advancement or other merit badges. Meals prepared for rank 

advancement or other merit badges may not count toward 

the Cooking merit badge. You must not repeat any menus for 

meals actually prepared or cooked in requirements 4, 5, and 

6.

* ꟷ Eagle-required


