Milek’s Minute   May 29, 2008     Outdoor Cooking

Hello Hello

The other day at a Memorial Day weekend barbeque I was telling some friends about cooking outdoors.  There was some discussion as to whether the ribs were overcooked when they started to smoke up.   I told them it was only the BBQ Sauce.  I was right the ribs tasted great. 

So I told them about some of my scouting experiences.  It always seemed that the tenderfoot on one of his first campouts had trouble starting his fire and cooking supper. It usually happened that he would be so hungry that even if the meat did not quite cook all the way it was time to eat.  On his next campout having experienced a raw dish he was determined not to do that again.  He would collect a lot of fire wood and get a great fire going.  Then he would put his meat on the fire and cook it a little longer so that it would not come out raw.  Well with the little longer a little hotter he was guaranteed not to eat raw meat.  But it did become a little tough as it was overcooked.  The third time it would be a charm.

Well either experience is a great teacher or Scoutmaster Al Milek was even better.  By the time the scout got to college he was able to cook his meal and clean up at a tailgate party and be inside the stadium before the National Anthem.  Forget about iron chefs that is a national champion.

For you new scouts there may be a lesson to be learned here. You may be on your way to cooking fame on your first camping trip. A first class cook in a tenderfoot badge is great.  But maybe you should find out if you like your steaks half cooked or well well done. It is the scouting experience. If you want to make a good impression on your first class cooking requirement try the Dutch Oven it takes the mystery out of raw and well.

Celebrate Life

Yours in scouting,

Al Milek 

