
 

Sinclair Sailings 
MARCH/APRIL 2010 

100
th
 Anniversary Advancement  9 

And Merit Badges  9-10 

1
st
 Aid In The Know   4 

11 Year Old Scout Camp  6 

4 Sale     4 

Adult Awards    12- 13 

Calendar    10, 11 

Camping, Hinking Hint #6  2 

Camporee    8 

Cub/WEBELOS Scout Day Camp 3 

Cub Scout Marble Tournament  5 

Cub Scout Pack 4499   4 

Cub Scout Pinewood Derby  3 

Cub Scout Resident Camp  6 

Donôt mess with the Cook  4 

Eagles     1 

Editors Note    8-9 

FOS     1 

Mom & Me Camp   6 

Philmont registration   14 

Phone nos. e-mails web sites  11, 12 

Scout Displays    4 

Silver Beaver    12 

Tiger Cub Den Leader Award  13 

Training    10, 11 

Troop 1523    1 

Troop 1532 Court of Honor  7, 14-15 

Volunteer Vacations (Natl. Trails) 3 

  Mr. Fife was not at the District meeting to 

turn in a report and has not sent in a list to the Sinclair 

Sailings e-mail. We all wish any of the young men who have 

had their Eagle Board of Reviews in January and February a 

big CONGRATULATIONS.  

  The following was sent to me in February.  

  In Troop 1523 we had a Dillon Krammer pass his Eagle board 
on Sept. 22, 2009 and He had his Eagle court on Jan. 16, 2010 
at Adventures Of Faith Church in Port Orchard. His former 
Cub Master, Ken Jensen was the Master of ceremonies. The 
youth choir performed and many of his former leaders, 
teachers, sports team coaches and Pastor and family 
reflected on his contributions to the community. He had the 
band director from South Kitsap high school give wonderful 
speech on DillonΩs leadership and dedication to the band. His 
project was a elevated walkway at KBH Archers range on the 
old Belfair highway. 
  We also had a court of Honor on Jan. 26 2010 at which time 
the boys earned many merit badges and several advanced in 
rank. Our troop now has 6 boys that are life scout and are 
nearing enough badges for Eagle. 

By Bruce Quaintance 

 On February 10, 2010 the annual 

Friends of Scouting Breakfast was held at the Admiral Theater in 

beautiful downtown Bremerton.  

  The monies raised from Friends of Scouting go for the 

upkeep of our camps, keeping our Scout Shop open here in 

Bremerton so we donôt have to make the trip to Seattle if 

we need badges, patches, uniforms, books, etc., and a slew 

of other things that we never think about someone having 

to pay for.  



CAMPIN G, HIKING HINT  #6 
  I had something else in mind for this month but with all 

the Dutch oven cooking my family did in the snow, I 

decided maybe this would be a better article for your 

newsletter. 

  Regulating cooking temperature is by far the hardest thing 

to master when learning to cook in a Dutch oven.  

First and foremost, always use high quality briquettes. I 

like Kingsford charcoal. Kingsford is packed tighter than 

most other brands so it won't pop and spit, and it tends to 

burn longer than other brands. Avoid using "Match Light" 

charcoal as it burns hot so it doesn't last as long. Kingsford 

charcoal will generate good heat for about an hour. For 

recipes that take more than an hour to cook, after an hour 

remove the remaining briquettes and ash from the oven and 

replenish them with new briquettes. Because the Dutch 

oven is already hot, you will not need as many briquettes as 

when you started cooking. I usually remove 2-3 briquettes 

from the top and bottom the first time I replenish them. 

  The general rule of thumb to produce about a 350° heat is 

to take the size of the Dutch oven in inches, double the 

number, and use that many total briquettes. So, for a 12" 

oven you would use 24 briquettes, for a 14" oven you 

would use 28 briquettes, etc.. Remember this is just a rule 

of thumb and does not work for all makes of ovens! This 

rule for instance does not work when cooking with MACA 

deep Dutch ovens because they are much deeper and they 

are manufactured with more metal.  

  Generally speaking each briquette will produce about 10° 

- 15° F. worth of heat on a moderately warm day with no 

wind. However, do not use these numbers to try and 

formulate how many briquettes you should use to generate 

internal oven temperatures. Instead, use the general rule of 

thumb to calculate the number of briquettes to reach 350° 

F. and then add or subtract briquettes to reach the 

temperature you desire. Why shouldn't you use the heat 

values to determine temperature? The answer is, other 

factors such as the amount of metal used to manufacture the 

oven, the size of the oven (volume), and the amount of free 

airspace inside the oven affect the final internal temperature 

the oven will reach when using a set number of briquettes. 

The more metal, volume of food, and internal air space you 

have to heat up, the more heat will be required to bring 

your oven to the desired temperature. 

  Other factors such as ambient air temperature, humidity, 

altitude, and wind all influence how much heat is generated 

by burning briquettes. Cool air temperatures, high altitudes, 

shade, and high humidity will decrease the amount of heat 

generated by briquettes. Hot air temperatures, low altitude, 

direct sunlight, and wind will increase the amount of heat 

generated by briquettes. Also note that in windy conditions 

briquettes will burn faster due to the increased air flow 

around them, so they will not last as long. 

  Heat placement around the Dutch oven is crucial to yield 

the best cooking results. Briquettes placed under the oven 

should be arranged in a circular pattern no less than 1/2" 

from the outside edge of the oven. Briquettes placed on the 

lid should be spread out in a checkerboard pattern. Try to 

avoid bunching the briquettes as this causes hot spots. 

 
  The number one question I am asked is "How many 

briquettes should I put on the lid and how many should go 

underneath the oven?". The answer is "It depends on what 

you are cooking". 

  For food you wish to simmer such as soups, stews, and 

chili's; place 1/3 of the total briquettes on the lid and 2/3 

under the oven. 

  For food you wish to bake such as breads and rolls, 

biscuits, cakes, pies and cobblers (rising); place 2/3 of the 

total briquettes on the lid and 1/3 underneath the oven. 

  For food you wish to roast such as meats, poultry, 

casseroles, quiche, vegetables, and cobblers (non-rising); 

use an even distribution of briquettes on the lid and 

underneath the oven. 

  The golden rule of Dutch oven cooking is "go easy with 

the heat". If the oven isn't hot enough you can always add 

more briquettes, but once food is burned, it's burned. 

  By the way folks, I cheated this month and got this from: 

Byron's Dutch Oven Cooking Tips & Techniques 

  Servings Per Dutch Oven- These are approximate as some 

people can eat more than others but they do serve as an aid: 

Oven Size  Persons Served 

8ò   1-2 

10ò   4-7 

12ò   12-14 

12òdeep  16-20 

14ò   16-20 

14òdeep  22-28 

  Here are some guides I go by for baking, just reverse these 

numbers for soups and stews: 

Oven top/bottom 

Temp:   325°     350°     375°     400°    425°     450°      

Oven size: 

 8ò 10/5 11/5 11/6 12/6 13/6 14/6 

 10ò 13/6 14/7 16/7 17/8 18/9 19/10 

12ò 16/7 17/8 18/9 19/10 21/10 22/11 

 14ò 20/10 21/11 22/12 24/12 25/13 26/14 

  For deep ovens, you will want to add an extra briquette or 

two to the top and bottom. 

  Hereôs wishing you many happy Dutch oven cooking days 

ahead. 
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Volunteer Vacations 
  Experience trails in a new way on a Volunteer Vacation 

Join American Hiking Society for a week of building and 

maintaining trails in exciting and diverse locations across 

the country. Bring only your camping gear and a 

willingness to get dirty. They provide the rest. Our nationôs 

trails need your help. Go on a Volunteer Vacation today! 

  I just happened to come across this web site last month so 

had to check it out. Unfortunately all slots were full for 

2010 in Washington. This is a great way to meet new 

people, make some long lasting friends and help preserve 

National Trails. 

  The National Trails Day information may be found on the 

second link here. 

http://www.americanhiking.org/Get-Involved/Volunteer-

Vacations/ 

http://www.americanhiking.org/uploadedFiles/Events/Natio

nal_Trails_Day/National%20Trails%20Day_2010.pdf 

CUB SCOUT 
PINEWOOD DERBY

Go from this to this  
  There are two excellent books that I have found 

for designs with full patterns and color photos 

showing step by step how to build a winning car.  
     Pinewood Derby Speed Secrets  

 Design and Build the Ultimate Car  

   By David Meade  

     Pinewood Derby Designs & Patterns  

 The Ultimate Guide to Creating the Coolest Car  

   By Troy Thor ne 

  I purchased my copies in the gift shop of 

the Tillamook Cheese Factory  in OR. 

These are Officially Licensed Products of 

BSA. I have not seen these two books in 

the Scout Shop  but does not say they 

cannot get them for you. My copies were 

$12.05 each bu t I bought them about four 

years ago so prices may have gone up. 

These are great books for a Pack to have 

in their library.  
   For more information on the District Pinewood Derby, 
please attend Roundtables. 
Cub Scouts Regulations: 

Weight of Car: Car may weigh no more than five (5) 
ounces (total weight) as determined on the official 
scales during race day check-in.  
Width of Car: Car cannot be more than 2½ inches wide.  
Length of Car: Car cannot be more than seven (7) inches 
long.  
Height of Car: Car shall not be taller than three (3) 
inches in height.  
Wheels and Axles: The car shall roll on four (4) wheels. 
The wheels shall turn about the axle nails. The axle nails 
shall be firmly affixed to the wood of the car body. 
Wheel treatment (hub and tread smoothing and 
polishing) may not result in substantial removal of mass 
nor in reducing the tread (track contact) width from the 
original wheels. You can polish the axles. You may lightly 
sand the wheels to remove the molding seam on the 
tread. No other wheel changes are allowed. You may 
not use hubcaps, washers, inserts, sleeves, bearings, or 
bushings. 
While the kids arenôt wearing Cub Scout Uniforms, Subaru 

has a commercial that features a Pinewood Derby Race. 

http://www.scoutingnews.org/2009/02/18/subaru -

forester - pinewood - derby - commercial/  

Camp dates are:  

July 12 -16 Webelos  
July 19 -23 Cub Scouts  

The theme for this yearôs camps is Cub Scouts 
Blast off  

It will again be held at Van Zee Park in Port 
Orchard.  

CUB SCOUTS BLAST OFF  
  As you may have noted, Day Camps this year are a five 

(5) day camp, not the four (4) that have taken place in the 

past.  

  Please remember that many of the people who put on 

these day camps have given up their family vacation time 

so that your son can attend these camps. Please support 

them in any way you can. If you cannot be there as a Den 

Guide or Station Staff, do you know a relative or friend 

who would be good working with these youth. Without a 

full Staff or requirements met for Den Guides, your son 

may not be allowed to go to camp. 

http://www.americanhiking.org/Get-Involved/Volunteer-Vacations/
http://www.americanhiking.org/Get-Involved/Volunteer-Vacations/
http://www.americanhiking.org/uploadedFiles/Events/National_Trails_Day/National%20Trails%20Day_2010.pdf
http://www.americanhiking.org/uploadedFiles/Events/National_Trails_Day/National%20Trails%20Day_2010.pdf


4 $ALE 
  Does your unit have any item they want to 

sell or trade? This is a FREE listing for you. 

Donôt pass up anything that is FREE. 
 

 
By Mary Frank  

 
Queets Valley Shepherdôs Pie (photo: Justin Bailie) 

1 7-ounce package baked tofu (any savory flavor)Π 
1 4-ounce package Idahoan brand Buttery Home-style 

mashed potatoes Π 
1 packet powdered mushroom sauce (such as Simply 

Organic)Π 

1/2 cup dried mushrooms Π 

1/4 cup dried mixed vegetables Π 

1/2 teaspoon vegetable bouillonΠ 

1/4 teaspoon dried sageΠ 

1/2 teaspoon dried thymeΠ 

1 teaspoon olive oilΠ 

Salt and pepper to tasteΠ 

At Home Π 
Combine the vegetables, sage, thyme, and bouillon in a 

quart-size zip-top bag. Label ñAdd one cup water.ò Place 

potatoes in a second quart-size zip-top bag; label ñAdd two 

cups water.ò Transfer oil to a spill proof container.Π 

In CampΠ 
Bring three cups of water to a boil. Dice the tofu. Add two 

cups of hot water to the potato bag and one cup to the 

vegetable bag. Close both bags; squish the potatoes to mix. 

Set both bags aside (in a freezer bag cozy, if you have one) 

to rehydrate. Heat oil in a pot and sauté tofu for two 

minutes. Remove from heat and add vegetables (do not 

drain). Add mushroom sauce and stir until mixture thickens 

slightly. Top with mashed potatoes. Serves three. 

 
  I found this great site, Backpacker Magazine, while messing 

around on the olô PC. This shows some great photos/videos 

that you may want to check out.  

  In the next issues I will be including some of Buck Tiltonôs 

First Aid Helps that can be found here. 

BACKPACKER First Aid Center  

From splinting a broken leg to duct taping a bloody wound, 

the BACKPACKER First Aid Center is an invaluable 

resource for backcountry first aid.  

The Ultimate First-Aid Manual  

Treating injuries miles from the ER is an essential skill. But 

don't pack a medical text: Instead, learn what really matters. 

Wilderness Medicine Institute cofounder Buck Tilton boils 

down a lifetime's worth of experience into 62 tips every hiker 

should know. Read it, save itïand go forth to save lives.  

 
http://www.backpacker.com/november-09-the-ultimate-first-

aid-manual/skills/13607 

http://www.backpacker.com/backpacker-first-aid-

center/skills/13363 

 
  Pack 4499's Den leader Darcy McPearson, did a 
meeting on famous Americans and had all the boys 
do a report on their favorite. After the report they had 
to pick out the famous people by doing a simple quiz. 
They were then treated to an ice cream Sunday for 
recruiting 2 new members. The pack now has 7 boys! 
By Bruce Quaintance 

 
 I will be doing a Scout display at Burley Glenwood 
grade school the last week of Feb. I will be using the 
same memorabilia that was in last monthôs Scouting 
magazine. Don't forget about the display at the Kitsap 
Historical museum starting this February 12, 2010 
and running to July. 
By Bruce Quaintance 

See things from the boy's point of 
view.~~Robert Baden-Powell 

http://www.backpacker.com/backpacker-first-aid-center/skills/13363
http://www.backpacker.com/backpacker-first-aid-center/skills/13363
http://www.brainyquote.com/quotes/quotes/r/robertbade177999.html


 
  Jerry Smith of the Elkôs Club is the Marble Shoot 

Coordinator. On January 30th the 34th Elks Annual Cub Scout 

Marble Tournament was held. Boys on their knees, tongues 

were cocked to one side, brows were damp, knuckles down on 

the carpet and one eye closed as they were shooting for all 

they were worth, going for top winner.  

   And winners we did have. You can tell that some of these 

boys have been working hard at getting the shooter to go 

where it should.  

  A larger crowd turned out this year than in years past. We 

had 49 shooters and about 125 parents, siblings and 

supporters from the Packs. 

  Sinclair District had 27 boys show up to challenge the rest. 

  If you have never attended one of these events, it might be 

something you put on your calendar for next year to just go to 

and observe. There were young Tiger Scouts there to cheer on 

a brother or Pack member. This gave them something to 

ñshootò for next year.  

  One Den Leader was telling a parent that they hold regular 

tournaments in their Pack throughout the year in preparation 

for this event.  

  Winners were: 

WOLF 

1ST  Spencer M..  Pack 561 

2ND  Erik S.  Pack 505 

3RD  Eric Z.  Pack 523 

BEAR 

1ST  Jacob W.  Pack 555 

2ND  Tristan S.  Pack 444 

3RD  Mason S.  Pack 526 

WEBELOS I 

1ST  Connor C.  Pack 555 

2ND  Jonah H.  Pack 560 

3RD  Matt L.  Pack 540 

WEBELOS II 

1ST  Billy K.  Pack 544 

2ND  Dean H.  Pack 552 

3RD  Alex C.  Pack 532 

  Registration was taken care of by Sinclair District, Carolyn 

Niemi and Dianna Fife. Certificates and awards from Orca 

and Sinclair Districts were handled by Orcaôs Harry Boyd. 

Check out was done by Harry, Carolyn and Dianna. Orcaôs 

Diane Jones once again made and provided the bags for the 

marbles that Mr. Boyd buys for each boy that they get along 

with the certificates. Thanks to these volunteers who gave up 

their time so the boys would not go home empty handed. 

  February 4th was the presentation of the top three winners at 

the Elkôs Club on Pine Rd in Bremerton. 

  The Elkôs sponsor different events throughout the year. You 

can check out what they offer at:  

bpoe1181.org 

elks.org 

waelks.org 

 
 

 
 

 




