
Friday Dinner Checklist – Webelos 
 

Cub Activity  Adult Activity  Joint Activity 
 

5pm  Light Grill (1 bag of charcoal) 

  Clear Tables 

  Put tablecloths on all tables 

  Setup Drink Station (opposite end to food prep area): 

   Fill Drink Coolers 

   Coffee Pumpers 

   Paper Cups for cold drinks 

   Foam Cups for hot drinks 

   Paper towel (for drink spills) 

  Setup Food Serving area (near food prep area): 

   Plates 

   Napkins and Utensils 

   Hand Sanitizer 

   Hot Dog Buns 

   Hamburger Buns 

   Ketchup/Mustard/Mayonnaise 

   Cookies 

   Chips 

   Trash Bags 

   

5:30pm Begin cooking          Hamburgers (based on attendance) (half w/cheese)  

  Make coffee on Coleman Stove 

Setup warming pans and light sternos 

 

5:45pm Begin boiling           Hotdogs (based on attendance) 

  Begin heating chili (2 cans) 

  Boil water for Hot Chocolate 

 

6:00pm Serve (Servers must wear gloves) 

 

6:30pm Put on water for cleaning 

 

6:45pm Cleanup 

 



Saturday Breakfast Checklist – Wolves 

 

Cub Activity  Adult Activity  Joint Activity 
 

7:30am Make coffee on Coleman Stove 

Clear Tables 

  Put tablecloths on all tables 

  Setup Drink Station (opposite end to food prep area): 

   Fill Drink Coolers 

   Coffee Pumpers 

   Paper Cups for cold drinks 

   Foam Cups for hot drinks 

   Orange Juice 

   Paper towel (for drink spills) 

  Setup Food Serving area (near food prep area): 

   Plates 

   Napkins and Utensils 

   Hand Sanitizer 

Salt & Pepper 

Syrup 

   Squeeze Butter 

   Trash Bags 

 

7:40am Prepare Pancake Batter  

 

7:50am Begin cooking Pancakes and Bacon  

  Setup warming pans and light sternos 

 

8:00am Prepare Eggs  

 

8:15am Begin cooking sausage and scrambled eggs 

  Put out Milk  

 

8:30am Serve (Servers must wear gloves) 

 

9:00am Put on water for cleaning 

 

9:15am Cleanup 



Saturday Lunch Checklist – Webelos 

 

Cub Activity  Adult Activity  Joint Activity 
 

11am  Light Grill (2 bags of charcoal) 

  Clear Tables 

  Put tablecloths on all tables 

  Setup Drink Station (opposite end to food prep area): 

   Fill Drink Coolers 

   Coffee Pumpers 

   Paper Cups for cold drinks 

   Foam Cups for hot drinks 

   Paper towel (for drink spills) 

  Setup Food Serving area (near food prep area): 

   Plates 

   Napkins and Utensils 

   Hand Sanitizer 

   Hot Dog Buns 

   Hamburger Buns 

   Ketchup/Mustard/Mayonnaise 

   Cookies 

   Chips 

   Trash Bags 

   

11:30am Begin cooking remaining Hamburgers (half w/cheese) 

  Make coffee on Coleman Stove 

Setup warming pans and light sternos 

 

11:45am Begin boiling remaining Hotdogs 

  Begin heating chili (4 cans) 

  Boil water for Hot Chocolate 

 

12:00pm Serve (Servers must wear gloves) 

 

12:30pm Put on water for cleaning 

 

12:45pm Cleanup 



Saturday Dinner Checklist –Tigers 

 

Cub Activity  Adult Activity  Joint Activity 
 

4:30pm Clear Tables 

  Put tablecloths on all tables 

  Setup Drink Station (opposite end to food prep area): 

   Fill Drink Coolers 

   Coffee Pumpers 

   Paper Cups for cold drinks 

   Foam Cups for hot drinks 

   Paper towel (for drink spills) 

  Setup Food Serving area (near food prep area): 

   Plates 

   Napkins and Utensils 

   Hand Sanitizer 

   Parmesan Cheese 

Salad Dressing 

Dinner Rolls 

Salt & Pepper 

   Cookies 

   Chips 

   Trash Bags 

   

5:00pm Begin cooking Pasta Sauce and Meatballs (from frozen) together 

  Boil water for Pasta 

  Make coffee on Coleman Stove 

 

5:15pm Setup warming pans and light sternos 

  Put out Salad 

  Boil water for Hot Chocolate 

 

5:30pm Serve (Servers must wear gloves) 

 

6:00pm Put on water for cleaning 

 

6:15pm Cleanup 



Sunday Breakfast Checklist – Bears 
 

Cub Activity  Adult Activity  Joint Activity 
 

7:30am Make coffee on Coleman Stove 

Clear Tables 

  Put tablecloths on all tables 

  Setup Drink Station (opposite end to food prep area): 

   Fill Drink Coolers 

   Coffee Pumpers 

   Paper Cups for cold drinks 

   Foam Cups for hot drinks 

   Orange Juice 

   Paper towel (for drink spills) 

  Setup Food Serving area (near food prep area): 

   Plates 

   Napkins and Utensils 

   Hand Sanitizer 

Salt & Pepper 

Syrup 

   Squeeze Butter 

   Trash Bags 

 

7:40am Prepare Pancake Batter  

 

7:50am Begin cooking Pancakes and Bacon  

  Setup warming pans and light sternos 

 

8:00am Prepare Eggs  

 

8:15am Begin cooking sausage and scrambled eggs 

  Put out Milk  

 

8:30am Serve (Servers must wear gloves) 

 

9:00am Put on water for cleaning 

 

9:15am Cleanup 

 


