Here are notes from the Colonial District Round Table meeting June 11, 2008: 

· Roundtable started with the representative from the Alexandria Cemetery presenting the troops that helped with Memorial Day (including Troop 680) with a certificate of appreciation.

· There was a discussion of what the Wood Badge means, and Scout Leaders are encouraged to consider it. http://www.woodbadge.org/
http://www.boyscouts-ncac.org/openrosters/ViewOrgPageLink.asp?LinkKey=16143&orgkey=1934
· Mary Martin got a leadership training award

· Troops were encouraged to sell popcorn as their fundfaising

· There was a debriefing of the Spring Leave-no-trace Camporee
· Bad

· Too much pre-camporee training to ask of scouts

· Too much classroom

· Need more youth trainers

· Need Service project for clean-up

· Closing ceremony too long

· Good

· Well organized

· Great site

· Good 1st-year program

· BLM staff

· Fall Camporee – see attachment below

· Need 3 troops to run it

· 3 service areas

· Each of the 3 troops is responsible for a service area

· Stan Stoltle will run a new-boy program.  New boys will eat with leaders

· COPE course

· Gun Range

· Camp Snyder – because they allow ground fires – 1 per troop 
· Next Years RT Theme suggestions:
· Recruiting older scouts

· Keeping older scouts involved
· Spanish outreach

· How to do a troop annual plan

· Insurance

· Training

Attachment- FALL CAMPOREE
Event: Fall 2008 Colonial District Camporee

Date: October 24-26
Working Title: Iron Chef of the Wagon Train

Location: TBD but probably Camp Snyder

Key Elements:

1. Morning—interpatrol competition (perhaps along the lines of an appropriately modified Klondike Derby type of interpatrol competition).

2. Early Afternoon—Cadre provides Dutch Oven Cooking training/demo focusing on “high-end” recipes.  The Cadre also performs the role of umpire/official stationed in each Troop/Patrol site to assure that rules are followed. 

3. Late Afternoon—interpatrol cooking competition is based on the Iron Chef theme.  Units will be advised regarding the kinds of ingredients to purchase; however, the main ingredient and several other special “optional” ingredients will be available at the Camporee General Store.  The “position in line and the “money” to spend are a based on how well the Patrol did during the morning interpatrol competition.  Units will buy their ingredients based on their participation; District will buy the secret ingredients Saturday morning after the final head count is known.

4. Completions will be divided into four (or fewer?) categories: 

· New Scout

· Experienced Scout

· Older Scout

· Adult

5. Cadre—much like the LNT Camporee, the Cadre will demo/train at Camporee and at the same time we will return trained resources back to the units to carry on the instruction long after the Camporee is over.

· Each unit will provide 2 to 3 youth/adults to be part of the Cadre. 

· About 4 to 6 weeks before Camporee Cadre meets for an in-depth Dutch Oven Training.

· Outputs of the Cadre’s pre-meeting:

1. Develop and execute several high-end recipes which the Cadre will demo at Camporee.

2. Develop the platform elements required to provide a good training.

6. All cooking and clean-up will follow LNT principals to provide continuity and reinforcement to the Spring 2008 LNT Camporee

7. All ancillary program elements (assemblies, campfire, etc.) would focus on the theme

8. This event would include a WEBELOS-o-ree.

