Station 2: The Golden Griddle

1. Station Overview & Objective
Patrols must safely set up and light a two-burner camp stove, prepare pancake batter from dry mix, cook and cleanly flip pancakes, present a golden-brown finished pancake to the judges, and complete a sanitary clean-up using the 3-bucket system.
2. Gear & Supplies Needed
· Propane camp stove & fuel canister
· Matches / long-reach lighter
· Skillet or griddle plate & spatula
· Pancake mix, measured water/oil, and whisk/mixing bowl
· Paper plates & napkins
· 3 wash bins, biodegradable dish soap, bleach/sanitizing tabs, sponges, and mesh dunk bags
3. Step-by-Step Competition Rules
1. Stove Safety Zone: Establish a 3-foot perimeter around the stove. Only the cook and assistant may enter.
2. Safe Lighting: Adult observes; Scout opens propane valve, strikes match first, brings flame to burner rim, and turns on the control knob.
3. Cooking: Pour batter into a preheated, oiled skillet. Wait for bubbles to pop across the surface before executing a clean flip.
4. Presentation: Present an unbroken, evenly cooked golden pancake on a paper plate to the station judge.
5. Sanitation: Wash skillet and utensils through the 3-bucket system (Wash  Rinse  Sanitize) and leave the station spotless.
4. Den Meeting Practice Drill: "Griddle Sprint & Wash Drill"
· Setup: Set up an unlit stove station and a 3-bucket wash table outside.
· Execution: Practice batter mixing ratios and pancake flipping mechanics. Have each Scout practice flipping a piece of bread or pancake in a cold pan 5 times consecutively without dropping it.
· Wash Drill: Time the patrol setting up the 3 buckets with proper labels and demonstrating the correct wash sequence.

