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THE OUTDOOR COOKBOOK  
FOR SCOUTS 

 
Following are the meal cooking “plans” for boys (and now girls in the BSA) to use 
on backpacking and camping trips.  Each page may contain SEVERAL (like 2 or 
3) menu’s that Scouts (Patrol Leader Council) or others can choose from for 
making menu’s on those trips. 
 
At the END OF THIS MATERIAL is a short “how to” about putting these menu’s to 
use for the individual patrol. 
 
 
Should you copy or share this cookbook, it would be greatly appreciated if you 
would keep the Dedication that follows in your new compilation or copy, so that 
others can read and appreciate the sacrifices and love that many of our scout 
leaders spouses unselfishly give, in order for volunteers in scouting to participate 
fully in the Boy Scouting Program, and as a “thank you” to Dr. Lloyd for his love of 
scouting and taking the time to put this compilation together.  Troop 89 in 
Tuscaloosa, Alabama lasted almost 50 years until it was dissolved in 2007. 
 
 
 
 

From the Original T89 Cookbook: 
 
 

DEDICATED TO RUTH 
 

Without her understanding I could not have 
spent an average of sixty nights or more in 

a sleeping bag for the past 18 years 
and had time to develop these meals. 

 
Also, to the men and boys of Troop 89, BSA, 

for willingly (or otherwise) eating up all the 
“feasts” I have dreamed up. 

 
 

Nelson A. Lloyd 
The Creeping Chief 

Scoutmaster Troop 89 
(note: Ruth is Dr. Lloyd’s wife) 

 

























































































































PRACTICAL TIPS IN USING THE MENUS 
 
 

Once your patrol leader council has decided WHICH meals to make for 
the entire camping or hiking trip, you  

 
(1) “PULL” ONLY those menus (individually),  
 
(2) staple them together (which is why you “cut them”) and then  
 
(3) put in the patrol box. 

 
 
Let’s remember we are talking about young men: 
 
a. if you take the entire cookbook, you may not get it back after the trip; or 
 
b. you may get the entire cookbook back after your trip (and future trips), 

only to discover that it is now decorated with water, drink, dirt and/or food 
particles/colors AND some pages are missing or ripped out, etc.; and/or 

 
c. you may decide that copying 40+ pages every month is getting old (trust 

me, it gets old very fast). 
 
 

Make an INDEX of each meal (multiple copies of each menu) so that the 
boys can “pull” the menus from the index to use.   
 
 

When you STAPLE only the menus you need, you reduce the work the 
boys have to do (and the chances they get the “wrong” menu to work from).  The 
boys “pull” the menu off the group of menus EACH MEAL and take it with them to 
work on their food preparation.  The menu is then discarded as trash or used as 
“fire tender” for the next meal. 
 
 

If you are going to cook “old school” (that would be with a real fire instead 
of a Coleman stove), it is strongly suggested that Friday night when you arrive at 
the campsite that your patrol MAKES THE CAMPFIRE for breakfast and 
COVERS it against the elements (you know rain, sleet, something bright like a 
poncho).  The boys will be grateful that they did so when all they have to do is 
wake up and light it to begin cooking. 
 






























	Text1: Once you have decided upon the menus for your trip- you CUT THEM OUT - and then staple them together in order for the scouts to put in their food or patrol box to use in making the meals.  STAPLE THEM or lose them (these are young men).


