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YUMMY EDITION 

In this Issue: 
• Foods and Confections of Finest Flavor  
• Popcorn 
• Salesmanship Merit Badge 
• Biscuits 

 

The BSA has always had an answer for hungry Scouts. Here’s a look at what they munched on back in the day, 
and some thoughts about modern trail treats. 
 

“FOODS AND CONFECTIONS OF FINEST FLAVOR” 

How do you make it easy? Companies including Beech-Nut used to offer a full range of “eats for the out-of-doors.” 
Today’s hikers would find the cans and bottles much heavier than what’s on the market now. 

 



  

Boy Scout Handbook advertisements – 1925 

Thirty-three years later, hiking Scouts were encouraged to carry tins of sardines. An advertisement in the Boy 
Scout Handbook touted the fact that sardines were served at the 1957 National Jamboree. It doesn’t report 
whether Scouts were enthused to discover canned sardines in their lunches. 

 

Boys’ Life Magazine advertisement - 1958 

On the other hand, few would have turned down the Boy Scout Emergency Ration of the 1940s, made especially 
for the BSA Service Emergency Corps and sold for 15 cents each at local council offices. Made using the same 
formula as U.S. Army field rations, the bar was designed not to melt. The chocolate could be “eaten slowly (in 
about half an hour)” or dissolved in water and sipped as a tasty beverage. 



 

"The Boy Scout Emergency Ration helps solve the food problem on long canoe 
trips or mountain treks when only the barest essentials can be carried." - Boys’ 

Life, August 1941 

During the height of excitement about the U.S. space program, Scouts could stow Official Astronaut Ice Cream in 
their packs, the same freeze-dried snack astronauts were taking into orbit. Stored in a foil packet, a serving 
weighed less than an ounce, had the consistency of hard foam, and perhaps not much more flavor. 



 

Official Astronaut Ice Cream 
Displayed in the National Scouting Museum, Irving, Texas 

POPCORN 

Scouting and popcorn have been together for decades. A 1919 Checkers Pop Corn advertisement in Boys’ 
Lifemagazine announced that the product was Delicious, Wholesome, and Pure. 



 

Boys' Life - July 1919 

"When you come in from a hike, or a trip on the lake," the Checkers ads declared, "nothing else tastes quite so 
good as the delicious flavor of crisp, fresh popcorn, coated with molasses candy and mixed with fresh roasted 
peanuts. CHECKERS tastes good – is good." 
 
Popcorn hits the spot today, too. It is also among the leading products sold by Scouts to help fund unit activities. 

 

Scouts Selling Popcorn 

Many councils launch popcorn sales efforts in the autumn. The majority of money collected by Scouts stays with 
their units. 



SALESMANSHIP MERIT BADGE 

Marketing popcorn and other fund-raising products can be a terrific means for Scouting youth to practice planning, 
organization, and persuasion. Boy Scouts can further sharpen their skills by earning the Salesmanship merit 
badge. 

 

Working Together On the Salesmanship Merit Badge 

Scouts studying salesmanship learn about the persistence needed to overcome obstacles and solve problems. It’s 
an ideal merit badge for those who like to interact with people and are motivated to succeed. 

 

Salesmanship Merit Badge 



 

1927 Pamphlet                                       2014 Pamphlet 

Established in 1927, the merit badge’s first requirements laid a foundation of good sales skills. 

ORIGINAL SALESMANSHIP MERIT BADGE REQUIREMENTS 

 

1. Write a satisfactory business and a personal letter. 

2. State fundamental principles of buying and selling. 

3. Know simple bookkeeping. 

4. Keep a complete and actual account of personal receipts and expenditures for six 
months. 

5. State how much money would need to be invested at 5 per cent to earn his weekly 
allowance of spending money for a year. 

Today’s requirements include the option to “Help your unit raise funds through sales of merchandise or of tickets to 
a Scout show.” For many, that means organizing popcorn sales. 



 

A Scout Fulfills a Sales Campaign Order 

YUMMY BISCUITS 

There’s nothing better than a piping hot biscuit you’ve baked yourself. Cover it with butter and jam, add a hint of 
campfire smoke, and bite into a little bit of outdoor heaven. 

 

Biscuit baking can be the entertainment for an evening in camp. Everyone can join in to prepare the dough and 
manage the coals, or sit back and visit while a master baker makes magic happen. 



 

Robert Birkby photo                               

Check out the fool-proof biscuit recipe in the Fieldbook: Scouting’s Manual of Basic and Advanced Skills for 
Outdoor Adventure. It’s as easy as mixing flour, salt, baking powder, milk, and a little cooking oil, shortening, 
butter, or margarine. Form biscuits in a Dutch oven. 
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http://www.scoutstuff.org/book-field-2013.html
http://www.scoutstuff.org/book-field-2013.html


Dutch oven biscuits ready for the coals 

 

Bake until the tops of the biscuits are golden brown. Then stand back as everybody jumps in to devour one of the 
best reasons for going camping. 

 

You can get the new Fieldbook with its great biscuit recipe at scoutstuff.org where you’ll also find plenty of other 

terrific outdoor literature. Need a Dutch oven? The scoutstuff.org site offers the Lodge BSA 6 Qt. Dutch 
Ovenemblazoned with the Scout emblem. Yum! 

 

 (This edition of the Be Prepared Newsletter was developed and written by Robert Birkby, author of the current 
editions of the Boy Scout Handbook, Fieldbook, Scout Stuff, The Conservation Handbook, and Eagle Scouts: A 
Centennial History.) 
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