National Camping School

First Year Camper Program Director


Session 16: Food Handling and Preparation (60 minutes)

Learning Objectives:

By the end of this session, each participant should:

· Be able to explain how to safely handle and store fresh/perishable foods.
· Be able to properly dispose of camp garbage.

· Be able to purify water.

· Be able to teach these skills to first year campers.

Materials for Distribution

· TEXT
Rank Requirement References:

	Rank
	Req #
	Requirement

	First Class
	4.d
	Explain the procedures to follow in the safe handling and storage of fresh meats, dairy products, eggs, vegetables, and other perishable food products.  Tell how to properly dispose of camp garbage, cans, plastic containers, and other rubbish.


Boy Scout Handbook Reference: pages 256, 263, 281-283
First Year Camper Program Guide Reference: page 39
INTRODUCTION

For this presentation, we will first teach you the skill; after you have mastered the skill, we will teach the skill again, but, this time, focusing on how to teach the skill to first year campers.  What we present isn’t the only way of teaching the skill to first year campers, but it is a way, and our hope is that you find it helpful.  
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