Whittling Chip Patch and Card
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The BSA Whittling chip and card identifies scouts that have completing (Shavings and Chips Achievement #19) in the Bear Cub Scout Book, demonstrate knowledge of and skill in the use of a personal pocket knife.  They must also complete the BSA and Pack safe knife handling requirements.

This award allows the scout to carry a knife to designated BSA events.  The scout can only bring a knife when his Cub Master or Den leader has told him to bring it.  The Pack may use a check in and check out system during events.  A Whittling card may be revoked by the Parents, Den, Pack or other BSA leaders. 
The parents have the final word on their child’s level of use of a knife.

Never ever take a knife to school.

Whittling Chip Safety Requirements — Cub Scout Agreement Cub Scouts, BSA

1) I will treat my pocketknife with the respect due a useful tool.

2) I will always close my pocketknife and put it away when not in use.

3) I will not use my pocketknife when it might injure someone near me.

4) I promise never to throw my pocketknife for any reason.

5) I will use my pocketknife in a safe manner at all times.

Care of Your Knife:
· All Cub Scouts should learn that knives are valuable tools and how to take care of them.
· Knives should be kept clean, dry and sharp at all times.
· Never use it on things that will dull or break it.
· Keep it off the ground. Moisture and dirt will ruin it.
· Keep it out of fire. The heat draws the temper of the steel. The edge of the blade becomes soft and useless.
· Wipe the blade clean after using it. Then close it carefully.

Any infraction of the rules of knife handling allows a corner of the chip to be removed. If & when the forth corner is lost – so is the use of the knife until you retake the Whittling chip class & proves you can handle it responsibly.
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Basic types of knives:
· Fixed blade 
· Slip-joint folding

· Lock back folding

Whittling: (In Den)

1. With wooden stick and soap learn the basic whittling technique.

2. Same as above but with a butter knife.

3. Make a Fuzz stick and a Ring & Pin game.

Rules for sharpening a knife:

1. Place the stones on a level surface.

2. Wet the stone with a little water or oil.

3. Place the blade of the knife flat on the stone, and then raise the back edge about the width of the blade itself, keeping the cutting edge on the stone.

4. Draw the knife straight back toward you, or move it straight back and forth putting pressure on it only when you pull it toward you.

5. Turn the blade over and repeat on the other side an equal number of times.

6. Finish off on the sole of your shoe or a piece of leather.
It will take half an hour to sharpen a dull knife, but once sharp, a minute a day will keep it in perfect shape.

