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Preface
This book reflects the cooperation of many people—most of whom knew
little or nothing about cooking at the beginning. The book was started in 1955
when the author was connected with Boy Scout Troop 105, Four Lakes Council
in Wisconsin. The need for details was recognized at an early stage in working
with these Scouts. Development of ideas was continued when the author became
connected with Boy Scout Troop 44, Blue Ridge Mountains Council in Virginia.
These Scouts, and many other Scouts and their leaders in the Blue Ridge Mountains Council, have participated in the development and testing of these recipes
and in the testing of different instructional methods and devices. Generally,
those who participated did not realize that they were serving as guinea pigs in
the development of this book. Their cooperation has made this book possible.
This revised edition is the result of that continued cooperation of various youth
groups over the past 23 years.
The recipes included have been tested many times by actual use, under
various conditions and by various groups. In general, those who have followed
instructions have had what must be considered favorable results.
Full benefit of these recipes can be realized only if the instructions are followed. The greatest difficulty an adult will have in using these with youth groups
will involve (1) those who do not read the instructions carefully, (2) those who
do not follow the instructions, and (3) those who will not ask questions when
there are uncertainties or doubts. There is little that can be done about this other
than to maintain close supervision over the cooking activities and to create the
definite impression that you, as leader, expect that instructions will be followed.
Encourage the cooks to ask questions when they are uncertain as to what to do.
Following instructions is essential if some degree of success is to be assured.
Once a person has acquired some skill in cooking, he should be encouraged to
experiment or improvise. Many of the suggestions included in the recipes have
come about as a result of experimentation or improvisation. Matter of fact,
several recipes are the actual results of experimentation. Camp cooks should be
encouraged to try new things, but first they should acquire some cooking skill.
This book is intended to provide a means for helping to develop that skill
while in camp.
Arthur J. Walrath
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Chapter 1
Before You Head for Camp
You cannot pick up this book and immediately head for camp and start cooking. There is much to be done before then. The planning that you do before you go
to camp can do much to minimize your camp cookery problems. These introductory chapters have been prepared to assist you to plan for your cooking experience in camp.

Menu Planning

This book is not concerned with menu planning, although some suggestions
for complete meals are given with some recipes. With menu planning, one of
the major objectives is to provide a properly balanced diet. This need not be of
too much concern on a short-term camping trip, such as a weekend. However, for
long-term camping, you definitely must try to provide a properly balanced diet
from day to day.
What is a properly balanced diet? Figure 1 can be used as a guide for developing a balanced diet. Note that this is a daily food guide. It is not in terms of any
one meal but in terms of the entire food intake for any given day. When camping involves more than a weekend, this daily guide should be used in planning
menus.
Meat Group
2 or more servings
Beef, veal, pork, lamb, poultry,
fish, eggs
Or as alternates dry beans, dry peas,
nuts

Milk Group
Some milk for everyone
Children
3 or 4 cups
Teenagers
4 or more cups
Adults
2 or more cups

Vegetable and Fruit Group
4 or more servings, including:
A citrus or other fruit or vegetable
important as a source of Vitamin C
A dark green or dark yellow vegetable for Vitamin A (at least every
other day)
Other vegetables and fruits

Bread and Cereal Group
4 or more servings
Whole grain, enriched, or restored
Plus
Other foods as needed to complete
meals and to provide food energy
and other food values

Figure 1. Daily food guide for menu planning

Your Cooking Unit

The number of people for whom a meal is being prepared by one cook and an
assistant with a given set of cooking gear is a cooking unit. With the usual type of
outdoor cooking equipment, it is relatively easy to cook for eight people or less.
It is more difficult to cook over a campfire for nine or 10 people, although it can
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be done. It is strongly recommended whenever you have more than 10 people to
feed that two or more cooking units be set up. Each cooking unit should be as uniform in size as possible. When of uniform size, each unit will have similar needs
for utensils and food items.

Number of Servings

Recipes are stated in terms of providing eight servings, except in a few cases
where it is definitely stated otherwise. In general, these servings will be larger
than average. This has been done under the assumption that most campers are
hungry individuals. However, if your group consists of “light” eaters, the quantities in some of the recipes can be reduced or one or two more people can be fed.
If you have 10 people instead of eight, you will need to decide whether the
recipe that you are using will provide adequate servings. You should be able to
obtain, in most cases, 10 fair-sized servings from the recipe, but if you have 10
very hungry individuals, 10 fair-sized servings will not be adequate.
In some cases, the recipe indicates that it will provide six to eight servings.
This means six very large servings or eight adequate servings.
The next section, Changes in Quantities Needed, is a guide for making
adjustments when your cooking unit is other than eight people. What you want
to attempt to do is to prepare just enough food so that everybody obtains an
adequate quantity with a minimum of food left over.
There are certain dishes, however, that will not provide eight large servings.
These would primarily be pies and cakes. If you have only one Dutch oven to use
and can make only one pie or one layer cake, you can provide only small servings
of dessert. You might decide that it would be better to substitute a fruit cobbler,
apple pudding, or pineapple upside-down cake.

Changes in Quantities Needed

For most of these recipes, it is relatively simple to convert from eight servings
to six or 10 servings. For six servings, you merely reduce the quantities by onefourth. For 10 servings, the quantities are increased by one-fourth. For canned
goods, it should be easy to make this adjustment. There are many can sizes, and
one should be able to obtain the quantity that is needed.
However, it is not always easy to make this adjustment for certain ingredients. If you are using a packaged cake mix, for example, the quantity that you
have is fixed.

Size of Cans

There is an extremely large range of can sizes available. Vegetables are available in 12-ounce cans (corn), 151⁄2-ounce cans, 16-ounce cans (1 pound), and
17-ounce cans, as well as in even smaller or even larger cans. In the recipes, a
particular size will be given in the listing of ingredients needed. In buying that
item, buy the size of can that comes nearest to the size listed.
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Your Total Food Needs—A Shopping List

Before you can determine your total food requirements, you must decide
upon your menu for each meal, as well as any between-meal snacks. Your dinner
menu, for example, would normally include a main dish, one or two vegetables,
possibly a salad, bread, spread for the bread, a drink, and a dessert. If the menu
involves dishes with recipes in this book, you can determine directly from these
recipes the quantities of the various ingredients needed. If you use some other
dishes, make certain that all the ingredients that you will need are on your
shopping list. It is extremely difficult, for example, to cook pancakes
without shortening!
The best way to develop a shopping list is to determine the individual quantities for each item to be served in each meal. The type of shopping list I use is
shown in Figure 2. A lined pad is used with a number of vertical columns drawn
in. The first column is wide enough to describe the item needed. In the second
column, the total quantity to buy is shown. The third column is merely a check
column to be used when the item has been purchased. Then there is one
column for each meal or for each time any food is to be served. Check the
headings in Figure 2.
This shopping list was prepared for a camping trip for eight people, with
the first meal a luncheon of bologna and cheese sandwiches, carrot sticks, a cold
drink, and apples. Supper includes beef stew, lettuce, bread, brownies, and hot
chocolate. There is some more chocolate later that night. Breakfast consists of
French toast, bacon, fruit juice, and hot chocolate.
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Shopping List for Campout—June 12–13
Items to buy

Quantity
to buy

✓

Lunch

Supper

Bologna

16 sl

16 sl

Cheese

16 sl

16 sl

Bread

3

32 sl

16 sl

Salad dressing

1 pt

✓

✓

Oleo

1#

1/4

Carrots

12

4

Cold drinks

16 serv

16 serv

Apples

8

8

Stewing beef

2

1/2

1/2

Shortening

1#

Flour

1/2

#

#

1/4

#

Snack

Breakfast

16 sl

1/4

#

8

#

21/2 #

✓

cup

1/2

cup

Onions

8 sm

8 sm

Potatoes

8 med

8 med

Lettuce

1 lg head

1 lg head

Brownie mix

sm box

sm box

Eggs

1 dozen

1
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Hot chocolate

40 serv

16 serv

8 serv

Juice

lg can

lg can

Bacon

1#

1#

Milk

1 qt

1 qt

Sugar

✓

✓

Syrup

1 pt

1 pt

Paper towels

✓

Salt

✓

Pepper

✓

Soap

✓

Figure 2. Example of a shopping list.
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16 serv

In making a shopping list, start with the first meal and list in the first column
every item that will be needed for preparing and serving that meal. At the same
time, show the quantity of each item needed in the lunch column. Do not write
anything in the other columns at this time.
Once you have listed every item that you need for the first meal, do the same
thing for the second meal—with one exception. Do not duplicate items already
listed. For example, bread, salad dressing, oleo, and carrots are already listed. The
quantities of these four items that you will need for the second meal should be
listed on the same line as those for lunch, but in the supper column.
After this has been done for all meals, the next step is to determine what
quantities to buy and to show these quantities in the “Quantity to Buy” column.
This involves no problem when the particular item is used for only one meal. For
example, only 16 slices of bologna are needed and this quantity is listed. Bread,
on the other hand, will be used for three meals and the total quantity needed is
64 slices. This needs to be converted to number of loaves to buy. This is three 11⁄2
pound loaves. When you have completed this for all items, you will have a shopping list for the minimum quantities to buy.
Do not forget the various non-food items that will be needed in serving the
food, in the kitchen area, or for cleanup. These might include paper towels, paper
plates, aluminum foil, matches, soap, scouring pads, etc.
Figure 2 is an illustration of a completed shopping list of all items that
will be needed in the cooking area for the meals previously mentioned. In this
illustration, various shorthand symbols are used. These include: sl = slices;
serv = servings; # = pounds; ✓ = check staples; and lg = large. This is not only
a shopping list, but it also lists all items that you need for any particular meal.
This list should be used to get these items together before you start to
prepare that meal.
Certain staples should be more or less automatically included in your supplies. These would include sugar, salt, pepper, flour, and shortening. Other items
might be part of your staples, too, if you frequently use recipes that call for them.
These might include powdered milk, biscuit mix, brown sugar, and nutmeg or
cinnamon. When any of these ingredients are a part of your staples, your problem will be to check that they are adequate for your anticipated needs each time
you take to camp.

A Time Schedule for Meal Preparation

Most meals include a number of items that must be prepared. One problem
that many have in preparing a meal is timing so that each item is not only ready
but is at its peak quality at the time the meal is to be served. As a result, often a
meal is served in what appears to be reversed order or it is served item by item
over a long period of time or it is extremely late, with some items in poor condition. Normally these situations can be prevented, to a large extent, if one step is
taken—if a time schedule is prepared.
Actually, it is best to prepare this time schedule before you go camping. It
should be a part of the overall planning for any camping trip, since the time
9

required for meal preparation must fit into the total program. If other activities to not allow the time needed to prepare any meal that you are considering,
changes must be made to reduce the time requirements.
The starting point in preparing a time schedule for cooking is to determine
what time you are supposed to sit down and eat. What you do and when you do it
is dependent upon the time you are planning on eating.
To illustrate what is involved in preparing a time schedule, let us consider a
relatively simple breakfast, including juice, scramble eggs, bacon, biscuits, and
hot chocolate, to be served at 8 o’clock. First, let us determine what time we
would need to start if we could prepare all dishes at one time so that they would
all be cooked and ready to serve at 8. Getting the juice ready would require only
a few minutes. We would need to start the bacon and put the water on for a hot
drink at 7:45. Eggs should be started at 7:40 and the biscuits at 7:35. Fire
should be started by 7:15.
If we were cooking for only two or three, we could possibly do this. With
a larger group, there would be some problems. For example, for eight people,
we would need two frying pans for the bacon and two for the eggs. This would
require an extremely large fire area, and two cooks would be pretty busy managing the four frying pans and trying to prepare some biscuits. There definitely is a
need to make some time adjustments.
The juice should be no problem to do at the last minute, but let us consider
the items that need to be cooked and determine how we can time our cooking
without affecting the quality of the food.
Eggs: Eggs are at their best when they are served as soon as possible after they are
cooked. If they are cooked and held, even away from the fire, eggs tend to become
stiff and are of poorer quality. It is essential that eggs be started so that they can
be served promptly. This means that we should start preparing the eggs at 7:40
and start cooking them slowly at 7:45.
Bacon: This is an item that can be cooked and held close to the fire for a period of
time without affecting its quality. This would indicate that we can prepare bacon
ahead of time. If we do this, then we can use some of the bacon grease as shortening for the eggs. Let’s plan to start the bacon so that it is cooked just before we
start to cook the eggs. This means that we would start the bacon at 7:25.
Biscuits: Most people like hot biscuits and this suggests that they should be
started so that they can be served shortly after coming out of the Dutch oven.
If you start to prepare biscuits at 7:35, they should be ready by 8 or a few
minutes earlier.
Hot chocolate: Using the instant type only requires hot water, and water can be
put on anytime there is a short break.
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From this, we can prepare a revised time schedule to determine whether
we have a job that we can handle. In this case, the revised schedule will look
like this:
8

Breakfast to be served

7:40

Start to prepare eggs

7:35

Start to prepare biscuits

7:30

Put water on for hot chocolate

7:25

Start bacon

7:10

Have water near fire for cleanup

7:05

Start fire for cooking

With this revised schedule, we need to start only 10 minutes earlier. The
job is spread out so that two cooks should be able to handle it without too
much difficulty.
This time schedule is based on a principle that we should always follow—
that is, foods that cannot be held without losing quality should be prepared so
that they can be served as soon as they are ready. This would apply to all egg
dishes and to many salads. Conversely, foods that can be held without losing
quality can be prepared earlier and these can be shifted around on your time
schedule to spread out the work load. Foods of this type would include many
meats, many vegetables, and most desserts.

A Loaf of Bread

What is a loaf of bread? At the grocery store you can find a pound loaf, 11⁄4
pound loaf, and 11⁄2 pound loaf, and possibly other sizes. How much bread and
what size loaf should one buy? In groups I have worked with in recent years, I
have found that there is more than enough bread when I figure two slices per
person each meal when bread is on the menu as bread. The same guide is used
when French toast is on the menu for breakfast. For lunches, when bread is used
for sandwiches, I figure four slices per person. This provides a basis for determining total amount of bread needed. It does not indicate what size loaf to buy.
A regular pound loaf has about 17 slices; a 11⁄4 pound loaf has about 20 slices;
and a 11⁄2 pound sandwich loaf as about 23 slices. It would be wise to buy that
size loaf, which would have the fewest slices carried over from one
to the next.
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Some Measurements

Here are a few measurements that might
come in handy over time:
3 teaspoons

= 1 tablespoon

2 tablespoons

= 1 fluid ounce

4 tablespoons

= 1⁄4 cup

6 tablespoons

= 3⁄8 cup

8 tablespoons

= 1⁄2 cup

16 tablespoons

= 1 cup

1 cup

= fluid ounces

2 cups

= 1 pint

2 pints

= 1 quart

1 liter

= 1.057 quarts

Here are some butter measurements that
you can use many times:
4 sticks (1 pound) = 2 cups
1 stick (1⁄4 pound)

= 1⁄2 cup

⁄2 stick

= 1⁄4 cup

⁄4 stick

= 2 tablespoons

1
1

Some butter wrappers have tablespoon
measurements printed on them.

A Few Definitions
“About”—This indicates that the measurement need not be exact. For example,
in browning something in the frying pan, we do not need an exact amount
of shortening.
“Add shortening as needed”—If the food is starting to stick on the bottom, this
indicates that shortening is needed.
“Add water as needed”—When the liquid is getting low or has evaporated
and the food should be cooking in liquid, you have evidence that water should
be added.
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“Baste”—To prevent poultry from drying out as it is being roasted or baked,
butter or oleo, or a barbeque sauce is dripped over it frequently throughout the
cooking period. This is called basting.
“Boil”—Large bubbles will be breaking out over the surface of the liquid. This
requires a bed of medium or hot coals. You should be able to recognize when a
liquid is boiling by the sound. See “rolling boil.”
“Brown”—Usually this requires a bed of hot coals. Here we want to obtain a
golden brown color. The purpose of browning a meat or chicken is to seal the
juices in. We want to be careful not to break the seal as we turn or move the food.
In the case of a cake or bread, we want to obtain a golden brown because the food
looks so much nicer.
“Butter”—Whenever butter is called for in recipes, oleomargarine (oleo)
be substituted.
“Diced”—This means cutting up into small cubes or pieces.
“Medium-size carrots”—About six or seven medium-size carrots would make
one pound.
“Medium-size potatoes”—About two or three medium-size potatoes would
make one pound.
“Rolling boil”—This requires a bed of hot coals. There is a rolling boil when
large bubbles are constantly breaking out over the entire surface. You should be
able to recognize a rolling boil from the sound that is made.
“Shortening”—This might be various canned shortenings, cooking oil, butter,
or oleomargarine. Remember, however, that butter and oleomargarine burn at
lower temperatures than other vegetable shortenings or cooking oil. If the recipe
requires a high temperature, canned shortening or cooking oil should be used.
“Simmer”—This needs a bed of slow-burning coals. When a liquid is simmering,
small bubbles are constantly breaking out. Many will be coming up along the
side of the pan. They should be at a slower temp than when the liquid is boiling.
Again, you should be able to recognize whether the liquid is simmering merely
by the sound.
“Small onions”—Small onions would not be any larger than 11⁄2 inches in diameter, with about seven in one pound.
“Stir”—The ingredients at the bottom of the pan need to be moved around to prevent burning. Stirring only the upper part of the food mixture will not do this.
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Chapter 2
Your Cooking Utensils
I have seen pancakes turned with a fork. Sometimes they turned out in fair
shape, but most frequently the eaters were not too pleased with the results. The
cook’s job certainly would have been much easier and the pancakes much better if
he had the proper utensils to use.
Each recipe in this book includes a list of utensils needed in the preparation
and the cooking for that dish. If you attempt to do with less, you also reduce your
chances for getting good results. Certain substitutions can be made, but there are
limits. If the recipe calls for a half cup of liquid, you can run into some problems
if you have no way to measure liquid. Too little increases the possibility of burning your food. Too much can make the dish too soupy. The utensils that you have
can have a definite effect on your results.
Over a period of time you should acquire a fairly complete set of cooking
utensils. The standard camp trail chef cook kit is a time that, for many, would be
one of the first major purchases. These aluminum cook kits are fairly satisfactory for group cooking, but there is a great variation in the quality of these kits.
Some kits have only two stew pots; others will have three. Some will have only
one frying pan; others will have two. Some will have square corners that are hard
to clean; others will have round corners. Some will have metal that seems only
slightly stronger than that in a tin can; others will be of a heavy weight.
Three stew pots and two frying pans made of heavy weight material with
rounded corners are the essential requirements if you want a usable cooking that
can take relatively hard use. An inexpensive kit will not last long. One of good
quality will be much cheaper over a period of time. A kit like those sold by local
Boy Scout distributors will give good service when properly cared for.
The kit you buy might contain the following cooking utensils:
8-quart kettle		
4-quart kettle with lid
2-quart kettle with lid
Cocoa pot
Small fry pan		
Large fry pan
The frying pans in the kit will be satisfactory, but a cast aluminum griddle
will be superior for certain dishes. If you go in much for items such as French
toast, fried eggs, pancakes, fried potatoes, etc., you should also consider a cast
aluminum griddle. This will give you about a 10-inch by 16-inch cooking surface—an area that is much easier to use that that of two frying pans. However,
when you use a griddle, you must keep it level.
If I had to limit myself to one utensil to use on the campfire, my choice would
be a Dutch oven. I have not tried to bake an angel food cake in it, but I think that
can be done. Some day I will try it! The point is that one can cook practically anything in it—pot roasts, fried chicken, baked beans, cobblers, pies, cakes, etc. It is
a utensil that makes it possible to cook over the campfire many of the things that
can be cooked at home. Using a Dutch oven can make your camping experience
more enjoyable. See Chapter 4 for a description of a Dutch oven and its use.
15

There are a number of hand utensils that in time you will find to be necessities. Your inventory of these utensils can be increased over a period of time. Some
of the hand utensils that you should consider include:
A measuring cup		
Measuring spoons
A spatula
A large stirring spoon
A large cooking fork
A pair of tongs for coals
Campfire pliers for hot pots A paring knife
And a cap opener
A set of plastic bowls is handy in a camp kitchen. You will find that they will
be put to many uses. You will eventually find that you cannot do without them.
One item that you should have from the start is a pair of gloves to handle hot
dishes. These can be plain canvas work gloves or leather work gloves. I prefer a
work glove that has a leather palm and a canvas back.
Regardless of the type of glove, they should be heavy gloves, and they should
fit loosely. Gloves retain heat and can cause severe burns if you can’t get them off
fast if needed. When you handle a hot dish, pick the dish up with both hands and
move quickly. Do not clasp the dish with your fingers; instead use the flat of your
hands to hold the dish. As soon as the dish is set down, shake the gloves off. You
must get them off fast. (It is best to encourage each person to obtain their own
kitchen gloves.)
A work apron is an item that would be wise to include as part of the cooking
gear. An apron helps keep the cook clean.
One disposable utensil that should be added to your supplies is aluminum
foil. Many times it serves as an excellent substitute for the more permanent type
of utensil. For example, a small quantity of shortening can be melted in a piece of
aluminum foil instead of a pan that would then need to be washed. Instructions
on the use of aluminum foil are found in Chapter 3.
Do not forget that you also need utensils for heating water for cleanup and for
washing dishes. At times, the 8-quart kettle might be used, but it is usually best
to have separate utensils for this purpose.
Although not a utensil, there is one item that should always be readily available in the cooking area. In any group that is camping, there should be a first aid
kit that can be used in giving first aid in a wide variety of accidents, but in addition to that there should be a small first aid kit in the kitchen area to take care of
the small cuts or burns that arise in this area. In most cooking gear, a small first
aid kit with only several sizes of bandages and some first aid cream is adequate
for this purpose.
One other item is suggested. A small package of cheesecloth takes little room
and is sometimes very handy. It makes straining spaghetti much simpler. When
desserts or other foods are prepared early, cheesecloth is helpful in keeping
insects off while they cool or until time to use them.
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What to Get First

This is a question that you will have to decide yourself. However, put campfire pliers and a pair of kitchen gloves very high on your list. You will have fewer
burned fingers and less burned food with these two items.

A Word of Caution

As you plan your menu, make certain that you have the utensils available
that will make it possible to prepare it. For example, if your menu requires the
use of three stew pans in preparing the complete meal, you might suddenly find
that there will be no dessert or something else will be missing if your cook kit
includes only two stew pans. Determine your total utensil requirements for each
meal as you prepare your menu. If something is missing, then you must either
change your menu or acquire the additional utensil. Sometimes some other utensil can be substituted, but make certain before you get to camp that this substitution can be made.
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Chapter 3
Your Cooking Fire
One of the keys to successful
camp cookery lies in the type of
fire you have to cook on. No matter
what you are cooking, you need a
bed of coals. Flames do not provide
adequate sustained heat for cooking. Flames are fine for getting
water or liquids to a boil quickly
or for getting heat into the area of
the reflector oven; but only a bed
of coals can provide sustained heat
over a period of time for cooking.
Although hardwoods such as ash,
hickory, oak, or maple produce the
best coals, you will be limited to
the type of wood that is available
in the camp area.
When you use wood as the
source of fuel, the fire needs to be
divided into two areas. One should
be used to produce coals. This same
area can be used to heat water. An
adjacent area should be used for cooking with coals pulled into it as needed. By
having two areas, you will always have a supply of coals, you can regulate the
heat much better, and there is less chance you will burn or spill food.

Using Charcoal

In recent years, the use of charcoal has greatly increased. Many campers
object to using charcoal, but they fail to realize that when using wood it takes
longer for it to form a good bed of coals. Charcoal does have some definite
advantages over wood. Charcoal will produce uniform, sustained heat with little
or no flame. The heat can be increased by blowing on the coals, or the heat can be
reduced by sprinkling a few drops of water on the coals. In many localities, the
use of charcoal is to be recommended as a conservation measure.
Igniting charcoal need not be a problem. Some will use a prepared lighting
fluid, but this definitely cannot be recommended, at least not for this type of
camping. It is far too dangerous. A highly satisfactory fire starter can be made at
little or no cost.
Locate a 10-quart metal can or an old pail. Remove both ends from the can or
the bottom from the pail. Put a grill about one-third of the way down from the
top of the pail. This grill can be made out of coat hangers with the wire passing
through a series of holes. Wires should be close enough together so that charcoal
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briquettes will not pass through the grill. If you have some hardware cloth, this
can be used for the grill, supported by several wires through the pail. Keep two of
these starters on hand.
To use the charcoal starter, take three full sheets of newspaper. Crumple each
sheet into a hard ball and then loosen the paper up. Put this crumpled paper in
the bottom of the starter. Use an additional sheet if there is room. Set the starter
on three or four flat stones to get a draft from the bottom to the top.
Fill top of starter with charcoal. Light paper from the bottom. In about 20
minutes you should have red coals. Dump these in your cooking area. Repeat this
process as often as necessary to assure an adequate supply of coals.
Using charcoal as a source of heat for cooking can create some problems for
the novice. There are several steps that can be taken to minimize these problems.
First, do not set pots or pans directly on charcoal briquettes. The charcoal tends
to break down when anything is set directly on the coals. When coals break
down, the amount of heat is greatly reduced. Instead, place pots or pans on several stones so there is possibly one-quarter inch between the coals and the pan.
Actually, this is also a good practice with a wood fire.
Second, concentrate your coals. Two layers of briquettes will produce far
more heat than one layer. You can use squat cans or you can make concentration
rings out of aluminum. Regardless of what type of concentration rings you have,
be sure that these rings do not smother the fire. You need some openings for air
in the bottom and a few near the top. Also, do not let ashes from the charcoal
accumulate. If they do, the ashes will also smother the coals.
Another handy gadget is a blower. Make one out of a piece of scrap copper
tubing, about 3⁄8 inch or 1⁄4 inch in diameter and about 6 inches long. Attach a
piece of rubber or plastic tubing to this. At the other end attach another piece of
scrap copper tubing for a mouthpiece. With this blower, you can direct additional
draft into the fire starter or use it on your cooking coals when you want to
increase the heat or use it to blow the ashes away from the coals.
See Chapter 5 for information on using aluminum foil with charcoal to
conserve heat and to make the cleanup job easier.
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Chapter 4
Using a Dutch Oven
The Dutch oven is the utensil
that can make it possible for
you to enjoy the same type of
foods in camp that you have at
home. If a New England pot roast
dinner is one of your favorite
meals at home, you can have just
as good New England pot roast
in camp—if you have a Dutch
oven. Or, if one of your favorite
desserts is home-cooked apple
pie, there is little reason why
you cannot have apple pie in
camp—if you have a Dutch oven.
A Dutch oven opens unlimited
opportunities for improving your
camp diet. To a large extent, it
is true that if you can cook it at
home, you can cook it in a Dutch
oven in camp. A Dutch oven,
once used with success, becomes
a necessity.
Dutch ovens come in various
sizes. Diameters of 10, 12, 14, and 16 inches are common, with depths of 4 or 6
inches. For cooking for groups of eight people, a number 12 oven is fine. A number 10 oven is fine for pies and cakes. In addition to round Dutch ovens, there is
one outfit that manufactures a 9-inch square Dutch oven and a 6-inch by 9-inch
rectangular oven.
The lid of the Dutch oven is important. A Dutch oven that is used in one’s
kitchen usually has a domed lid, but this type of lid is not suitable for camp
cookery. For camp cookery, the lid should have a flanged or raised lip around the
rim. With the top recessed, coals can be placed on the lid to increase the heating
efficiency of the oven.
Dutch ovens are made of either cast iron or cast aluminum. Cast iron Dutch
ovens are readily available from official Boy Scout distributors. Cast aluminum
Dutch ovens are more difficult to locate. I own and use both aluminum and iron
Dutch ovens and have recognized no differences in the finished cooked products.
The thickness of the metal helps to distribute the heat around the entire
dish that is being cooked. With the oven set over coals and with coals on the lid,
the temperature within the oven can be varied by increasing or decreasing the
number of coals.
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Conditioning and Cleaning Ovens

No special care is needed for conditioning and cleaning an aluminum Dutch
oven, but a cast iron oven requires the same care as any cast iron utensil. A
new cast iron Dutch oven needs to be broken in before you use it. This involves
covering the inside of the Dutch oven with a coating of shortening. The inside of
the lid is also coated. The oven is then placed over a low heat and the shortening
is allowed to melt. This should be done several times prior to using it the first
time. Any surplus shortening in the oven after it has been conditioned should be
drained out.
The cast iron oven is now ready to use.
When you are through with the cast iron oven, you have the problem of
cleaning it. At the Philmont Scout reservation in New Mexico, one is taught that
the Dutch oven should never be washed. However, some prefer to wash the Dutch
oven if need be and to recondition it immediately after washing it.
If the cast iron Dutch oven is not going to be used for some time, make certain
that there is a heavy coating of shortening worked into it. If it has been stored for
a long time, it is always a good idea to recondition it before it is used again.
This sounds like a lot of work, but actually it takes little time after you have
broken the oven in.

Heat Control in the Dutch Oven

For many years, instruction has been sought on the use of the Dutch oven. It
was possible to locate a number of articles on the oven, but it was the exceptional
article that provided a reliable guide to the amount of coal to use to produce
heat. Most early articles, including instructions that come with the Dutch ovens,
encouraged the use of far too many coals. Many people using a Dutch oven the
first time become discouraged with the oven because they followed the instructions but ended up with some badly burned food. In using a Dutch oven, it is far
better to use too few coals than too many.
Even today, one can find contradictory instructions. In reading instructions
in this book, you will find that the main source of heat will usually be from the
bottom. There are two other books in which it is recommended that the main
source of heat come from the top. And, believe it or not, both instructions are
correct! That is because of the way the Dutch oven is used. In this book, except for
a few cases, such as peach cobbler or beef stew, the Dutch oven is actually used
as an oven with the food being cooked in a separate pan and with the pan set on
a rack in the Dutch oven. Hot air circulates around the pan just as it does in the
oven at home. In the other books, the Dutch oven is used as a cooking pot, and
except where you are simmering something, the main source of heat must come
from the top.
To begin with, it is important for many dishes to preheat the Dutch oven.
That means getting it hot. This is done by placing the oven over a layer of coals.
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Additional coals can be piled on the lid. In this way, with coals under the oven
and on top of the oven, the oven can be thoroughly preheated.
I have found that with the oven set over 27 to 30 charcoal briquettes and
with the same number of briquettes on the lid, the temperature in a number 12
oven will reach 450 degrees or higher within 12 or 15 minutes. This temperature can be maintained for 30 minutes or more with the number of briquettes
under the oven reduced to 12 and with the number on the lid reduced to 9.1
A pair of kitchen tongs is fine for handling the hot coals.
When you are ready to start cooking in the Dutch oven, some coals need
to be pulled from your main fire area—the equivalent of nine to 12 charcoal
briquettes. The Dutch oven can be set directly over these coals. It is important to
have a small air space between the coals and the bottom of the oven. This can be
as little as 1⁄4 inch. If there is no air space when you set this oven over the coals,
set the legs on flat, thin rocks to get this space.
In cold, windy, or rainy weather, the major problem will be getting adequate
heat. These conditions cause much loss of heat, and the number of briquettes
used must be increased. Even then it is difficult to maintain adequate heat. Placing the charcoal on a piece of aluminum foil, as suggested in Chapter 5, will cut
down the heat loss if the ground is wet or cold. Aluminum foil can also be used
as a windbreak, either by placing it over the coals on the lid or around the Dutch
oven. When foil is used as a windbreak, more frequent checks are needed to make
certain that you do not burn the food.
Although many types of food can be cooked right in the Dutch oven, it is usually much better to have the food in a pan that is set in the Dutch oven. If the pan
is set on some type of rack, more uniform heat circulation around the entire dish
results in more even cooking. The rack can be one that comes out of the kitchen
or it can be made out of three or four small stones.
Once the dish is in the Dutch oven, put the lid on. If you are cooking something that is cooked in a liquid, it is possible that you will not need any coals on
the lid. If you are cooking dough of some type, you will need some coals on the
lid. If the oven has been preheated, about eight or 10 charcoal briquettes will be
sufficient. If you double this or load the lid with coals, the contents of the oven
can be badly burned in five or 10 minutes. Actually, the best way to learn how
many coals to use is to use a Dutch oven, but start with few coals! Whenever
the oven has not been properly preheated, the number of coals will have to be
increased possibly for the first five minutes.

1

For a number 10 oven, the same temperature can be attained in the same time with about 18 charcoal briquettes under the oven and the same number on the lid. This temperature can be maintained
for about 30 minutes with only nine briquettes under the oven and nine briquettes on the lid. This
experiment was done during the summertime when air temperature was in excess of 70 degrees.

22

If you are cooking a stew, fried chicken, or something else that involves a
liquid, the condition of the liquid can be used as a guide as to whether there is
too much heat, just the right amount of heat, or too little heat to keep the liquid
simmering. By simmering, we mean small bubbles breaking out over the surface
of the liquid. Examine the condition of the liquid and this will tell you about the
heat. You can do this either by looking at the liquid or listening to the sound of
the liquid. Table 1 is a guide or judging the correctness of the heat when liquids
are involved.
Table 1. Condition of liquid as a guide to amount of heat
Condition of liquid

Adequacy of heat

What to do

Much has evaporated away

Much too high

Remove coals from bottom.
Add liquid.

Boiling hard

Too high

Remove coals from bottom.
Add liquid if needed.

Light bubbles breaking surface

Just right

Take it easy. Check liquid level.

No movement

Too low

Add fresh coals under bottom
of oven.

After awhile you can recognize the condition of the liquid by sound. The
main adjustment that you will make in regulating the heat in these cases will be
changing the amount of coals under the Dutch oven.
If you are using the Dutch oven to cook a cake, a pie, various types of bread, or
anything that involves a dough, changes in the surface of the dough can be used
as a guide as to whether there is too much heat, just the right amount of heat, or
too little heat. The condition of the dough can be checked merely by lifting the
lid just enough to see the dough and replacing the lid as quickly as possible. Do
this fast so that you do not lose too much heat.
Whenever I cook a dish, I know how much time is required to cook it under
normal cooking conditions. I take this time and divide it into thirds. Condition
of the surface of the dough at the end of the first third and of the second third
indicates the adequacy of the heat. As the dough cooks, a crust starts to form on
the top. Eventually, the crust starts to brown. Table 2 shows how these changes
can be used in judging the adequacy of the heat.
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Table 2. Condition of dough as a guide to the adequacy of the heat
Time required to
cook dish

Condition of dough

Adequacy of heat

What to do

⁄3 of time

No crust can be seen

Too low

Add fresh coals.

Crust starting to form

Just right

Leave alone.

Hard crust

Too high

Remove a few coals
from lid and bottom.

Some browning

Much too high

Remove half of coals
from lid.

No browning

Too low

Add fresh coals to lid.

Starting to brown

Just right

Leave alone.

Considerable browning

Too hot

Remove some coals
from lid*.

Dark brown

Much too hot

Remove all coals from
lid*.

1

⁄3 of time

2

*Also test to see if it is done.
This table is an excellent guide except for one factor. If the oven is too hot,
the dish can be ruined by the time of the first check. It is suggested, if you have
had little or no experience in using the Dutch oven, that you check the first five
minutes and again the first 10 minutes. Since there is a tendency to use too many
coals, these five- and 10-minute checks can be used to make certain that there
is not too much heat. Actually, I tend to use these five- and 10-minute checks
myself if I have not used a Dutch oven recently. It is a way to check on myself and
the type of coals being used.
Another check that you might make is one about five minutes before the dish
is supposed to be done. At this time, you might test to see if the dough is cooked.
If it is a cake or bread, do this by pushing a straw or a clean wood sliver into the
dough and pulling it out. If it comes out dry or with dry crumbs on it, the dish is
done. If it has a golden brown crust, you can remove it from the oven. If you want
to brown it some more, you can remove the coals from under the oven and place
additional coals on the lid. If it is not done, keep the oven on the coals and possibly place additional coals on the lid if the top needs to be browned more. You
can also obtain a golden brown crust quickly when the dish has been completely
cooked by placing a piece of aluminum foil over the coals on the lid. In one or
two minutes, you should have the brown you want.
By using these five-minute checks along with the third checks, you can
acquire experience that will convince you that a Dutch oven is one piece of cooking gear that you cannot do without. The key lies in (1) using relatively few coals
and (2) checking the condition of the liquid or the surface of the dough.
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Chapter 5
Aluminum Foil
Aluminum foil has many
potential uses in the cook area,
and no camp kitchen should be
set up without including aluminum foil in the supplies. It can
be used in food preparation, as a
cooking utensil, for heat control,
and to reduce cleanup work.
Once you start to use aluminum
foil regularly, the more uses you
will find for it.

Cooking in
Aluminum Foil

Many times the cooking
utensil can be lined with aluminum foil to reduce cleanup
work. For example, if you are
making a peach cobbler, you can
line the Dutch oven with foil. Use the wider foil. Fix the foil so that it fits tightly
against the sides and bottom. If the food burns, the burned material will be on
the aluminum foil and not on the Dutch oven. Unless there is a tear in the foil,
the utensil will require little cleaning.
Aluminum foil is something to consider for your last meal in camp to facilitate cleanup. Or you might consider it for use on a moving camp to minimize
your weight. It can be used by one person for cooking his own meal or it can be
used by a group with food cooked in individual servings.
Many people have had unhappy experiences with aluminum foil. These
experiences have been due primarily to one of three reasons: (1) the aluminum
foil was improperly sealed, (2) the foil was broken at some place, or (3) the food
was kept on the fire too long. These difficulties can be prevented. When they are,
the result is a satisfying meal, ready in a relatively short time, with little cleanup.
Try aluminum foil sometime.
Weight of foil: The recipes in this book call for standard weight aluminum foil,
folded double. Some cooks prefer standard weight although many others prefer
and use double weight. Many believe that with double thickness of standard
weight, you have extra protection against punctures. When trying aluminum
foil, you might try using both standard and double weight and decide for yourself
which you prefer.
Sealing food in: Sealing is the key to success in cooking in aluminum foil. What
you want to do is to close the aluminum foil so that there is little possibility for
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the liquid to escape. You want also to cook the food in its own liquid or the liquid
that is added. Not only that, you want also to do the cooking “under pressure.” If
you have a proper seal without any breaks in the aluminum foil, you will have a
miniature pressure cooker. When you cook “under pressure,” much less time will
be required to cook than in an unsealed package. This is important to remember
when you use aluminum foil.
A puncture or improper seal will mean loss of liquid. With little or no liquid
in the package, the only result that can be expected is burned food. Be careful and
do not puncture the foil or otherwise break the seal.
When you seal food in aluminum foil, follow the steps shown in Figure 3.
When sealed, aluminum foil packages can be placed on a bed of coals. The
coals should be somewhat beyond their prime. Turn packages as directed in the
recipes. This might be every three to five minutes. A pair of gloves makes it relatively easy to turn packages. Tongs or pliers can also be used, but with these two
utensils, there is some danger that the aluminum foil will be punctured.
Steps in sealing food in aluminum foil
1. Cut a piece of foil that will be large enough to make your seal. If you are
using single weight, have a piece large enough to fold in half for double
thickness. A good idea is to cut one piece first and check on size before you
cut your total needs. Do not skimp on the amount of aluminum foil you use
to make your seal.
2. Place food in center of foil.
3. Bring sides of foil up over the food loosely.
4. Fold the top 1⁄2 inch down on itself. This can be creased.
5. Fold the top down again on itself. Do not crease.
6. Fold the top down flat. Also press ends together.
7. Fold corners over, along the dotted lines.
8. Fold pointed ends over, about 1⁄2 inch along dotted lines.
9. Fold ends over again.
10. This is now ready to go on the coals.
When you remove the package from the coals, check to see if the food is done.
When you open the package, do this carefully so that the aluminum foil is not
broken. If you started with a large enough piece of foil, you can usually reseal the
package if you find that the food requires more cooking.
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Using Aluminum Foil to Conserve Heat

If one is using charcoal, aluminum foil is extremely valuable in controlling
and conserving the heat. In winter camping, there is considerable loss of heat
because of the cold ground. This is also true when the ground is wet. This heat
loss can be greatly reduced if one uses aluminum foil. With foil placed on the
ground and the coals on the foil, more heat will be directed upward for cooking.
There are additional advantages to using aluminum foil as the base for your
coals. If it is windy, you can turn the edges of the foil up to serve as a windbreak.
There will not only be less heat loss, but the coals will last longer.
Another advantage is that frequently, after you are finished cooking, you can
lift the aluminum foil up and properly dispose of your coals. Many times you can
remove all evidence of the fire in this way.
There will be times when you will want to increase the heat in the Dutch
oven. Again, aluminum foil comes in handy. For example, there is a considerable
loss of heat from the coals in the lid on the Dutch oven if it is windy or if it is
raining. By placing a piece of aluminum foil on top of the coals, with a stone or
two to hold it down, you will reduce the loss of heat and force more heat into the
oven. However, when you do this, you will need to reduce the number of coals in
the lid and make more frequent checks on the cooking progress.
Additional protection from strong winds can be obtained by wrapping aluminum foil around the Dutch oven.
At times it is difficult to get a nice brown crust on what you are cooking. If
the item is completely cooked and you still want to get the top browned, you can
do this quickly by placing a piece of foil over the coals on the lid. In this case, do
not remove any coals from the lid, but check in one or two minutes.

What to Do With Used Foil

Crumple the used aluminum foil up after you have used it. Open the crumpled foil up and place it on some hot coals. A hot fire will break the foil down.
(You can see from this what happens when you make a crease in aluminum foil.)
Any foil that is not destroyed, and there will be some, should be put in a
rubbish container if one is at the campsite. Otherwise always carry the used foil
out with you to dispose of when you get home. Used foil does not belong in the
fireplace or in the woods.
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Chapter 6
Effect of Altitude on Cooking
It is commonly known that at higher altitudes, water will boil sooner than at
lower elevations. Actually each 500-foot increase in elevation lowers the boiling
point of water about 1 degree Fahrenheit. At sea level water boils at 212 F, but
at 5,000 feet, water boils at about 202 F. Since it is the heat that is needed to
cook the food, changes in elevation need to be taken into consideration. Although
some of these recipes have been cooked at 5,000 feet, most of them have been
cooked only at 2,500 feet or lower.
If the food is being cooked in some liquid, a higher altitude will require additional cooking time to obtain the necessary heat. In the case of raw vegetables,
most will require 5 to 10 percent additional time at 5,000 feet and from 20 to
25 percent additional time at 7,200 feet than at sea level. Onions, beets, and
carrots require about double the time at 5,000 feet than at sea level.
Meats that are cooked by simmering also require additional time. For elevations of 5,000 feet, it would be a good idea to allow 25 percent more time for
cooking.
When baking cakes at 3,500 feet or higher, many recipes will need to be
changed slightly. If you are using a packaged cake mix, you will find instructions
for making these adjustments on most packages. Usually this involves adding
flour to the mix, using some extra water, and possibly using an extra egg. It
might also require baking the cake at a higher temperature. This would mean
more coals under the Dutch oven and a few more on the lid.
In baking breads or biscuits, the adjustment might be in terms of adding a
little more liquid (as little as a tablespoon for each cup of flour mix) or reducing
the quantity of sugar used (removing as little as one teaspoon).
A little experience is highly valuable in high-altitude cooking. In the East,
this is of little concern, but in the West, there will be many times when this will
need to be considered. It is usually possible to obtain additional information on
high-altitude cooking from the various agricultural experiment stations or extension services in those states where this is important.
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Chapter 7
The Cooks’ Job
In cooking for a small group, two
people should be responsible. One is the
head cook and the other is the assistant
cook. Their sole job should be to prepare
and serve the meal on time. This involves
teamwork, not only for these two people
but also for others in that group.
In the first place, the two cooks must
work together as a team. The head cook
is in charge, but it will be teamwork that
will make it possible for the two cooks to
have the meal ready on time.
Others in the group should also have
responsibilities. Someone must prepare a
fire and supply coals for the cooks. Failure
to do this automatically means that the
cooks will be delayed three-quarters of an
hour or more in getting the meal ready.
Someone must keep the cooks supplied
with water. Others in the group can cooperate by keeping out of the kitchen area,
which should be considered a restricted
area during meal preparation.
For the cooks there are certain basic rules that must be followed. In time,
these rules will be accepted without too much question.
1. Keep clean. Start clean and stay clean. It would be fine to have a small washbasin for the cooks to use in the cooking area with some paper towels handy.
This will give them an opportunity to clean up when they get through with a
messy job.
2. Keep the kitchen area clean. Messes are created, sometimes intentionally or
sometimes accidentally; it is seldom that they cannot be avoided. For example, if the cooks are peeling potatoes, the peelings should not be scattered all
over. Peel onto a paper towel, a plate, or even the table, and clean up right after
the last potato has been peeled. Or when water is disposed of, spread it on the
ground in an out-of-the-way place; don’t do as it has been done many times
and throw the waste water on a frequently used path in your camp area. You
won’t have a mess unless you make a mess.
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3. Only the head cook seasons the food. That responsibility rests solely with
the head cook. This rule should greatly reduce the chances that the food will
receive a double dose of seasoning.
4. Read instructions and follow instructions. This rule is, by far, the most
important rule for those with little or no cooking experience. Instructions
should be read twice before starting to cook and then a third time as the cooks
follows the steps one by one. The steps should be followed in order, but with
two cooks working as a team, it should be possible for one cook to be working
on one step while the other cook moves ahead, to another step. In many cases
this can be done unless the next step is dependent upon completion of the
previous step. In most cases both cooks will be busy during the preparation
period and at various times during the actual cooking. If one cook is standing
around doing nothing during the preparation period, the meal will be late.
After a little experience it is possible to predict with some accuracy how late
that meal will be!
5. The head cook is in charge. The head cook is responsible for instructing
the assistant cook on what to do, but remember that success depends to a
large extent on how well the two work together as a team. The adult leader
who is working with the group can provide guidance that will facilitate this
teamwork.
6. Cooks can help with the cleanup job. Using as few dishes as possible, soaping the outside of cooking utensils, lining the inside of utensils with aluminum foil, putting water in cooking pots when emptied, scraping the inside of
cooking pots as clean as possible, and not making a mess in the kitchen area
can greatly reduce the time required to clean up after a meal. Also, if the cooks
always keep water for washing dishes either on the fire when there is room or
alongside the fire, there should be plenty of hot water for the cleanup job.
7. Leave a clean camp. This rule is one of that the entire group needs to adopt.
Everything that a group brings into an area should be taken out with them
except for items that can be burned completely. The only exception would
be in those areas where specific provisions are made for garbage or rubbish
removal. In all other areas, burnable garbage should be burned. Cans should
be burned and then flattened. Aluminum foil should be burned. Flattened
cans, burned-out aluminum foil, any unburned garbage, and other rubbish
should be placed in a tote bag and carried out with you for disposal when you
get home.
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What Have You Forgotten?
Before you take off, let’s make a quick check to make certain that you have
everything you need.
Do you have an adequate stock of staples?
Did your shopping list include all the ingredients that you will need for
preparing your meals?
Are the perishables properly refrigerated?
Are the breakables packed safely?
Do you have the cooking gear that you will need? Don’t forget that can
opener!
How about the materials for your fire: charcoal, the starters, newspapers, and
matches? Or (for firewood) a sharp ax, saw, and matches?
What about those miscellaneous items you will need—soap and scouring
pads for the cleanup? Paper towels, aluminum foil, and possibly cheesecloth?
Gloves for the cooks?
Have you prepared a cooking timetable?
And what about those items you will not use? Why not leave them at home?
And finally, how about that cookbook?
Now have good eating!

Pot Roast
Utensils needed:
Dutch oven
Measuring spoons
Measuring cup
Bag or small bowl
Rack
Paring knife (2 if available)
Kettle or pan for washing vegetables

Ingredients needed for eight people:
Chuck roast,
21⁄2 to 3 pounds*
1
Flour
⁄2 cup
1
Salt
⁄2 teaspoon
1
Pepper
⁄8 teaspoon
Shortening
Carrots
8 medium
Onions
8 small
Potatoes
8 medium

*This is a minimum. If meat has a large bone or much excess fat, it should be
as much as 41⁄2 pounds.
Instructions for preparing:
1. Put about 3 tablespoons of shortening in Dutch oven and place over coals
to heat.
2. Mix 1⁄2 cup flour, 1⁄2 teaspoon salt, and 1⁄8 teaspoon pepper together in bag or
bowl. Place meat in flour mixture.
3. Press flour mixture into the meat—use your hands to do this!
4. When Dutch oven is hot, put meat in and brown thoroughly to seal juices in.
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5. After both sides are browned (this should be a hard, dark brown), put rack in
Dutch oven with meat on top of rack, and add 2 cups of water to oven. The
water will cause the grease to splatter and can cause bad burns. Add water
fast along side of pan to reduce the danger and use the lid as a shield to
protect your face. Put lid on and put oven over fire and heat liquid. As soon
as the liquid starts to simmer, remove a few coals from under the oven and
maintain the simmer. Liquid should be simmering at all times.
6. Check roast in 1⁄2 hour. If water is almost gone or is boiling hard, coals are
too hot. Reduce heat and add more water to oven. If there is little or no water
movement, the coals are too low; add more coals under oven.
7. Check every 20 or 30 minutes to make certain the liquid is simmering.
8. One hour before you expect to eat:
a. Peel potatoes. If large, cut in half. Wash in cold water.
b. Scrape carrots and cut off both ends. If very large, cut in half. Wash in
cold water.
c. Cut off ends and remove outer layers from onions.
d. Put all vegetables in Dutch oven. If liquid is almost gone, add a little
water. Maintain the simmer.
9. Check vegetables about 20 minutes before you plan to eat. If they are not
starting to get tender, add more coals under oven.
10. This will be ready to serve when vegetables are soft. Test with fork.
Time required:
Allow a minimum of 2 hours; 3 hours is better.
Suggestions:
Serve with bread and butter, a salad, and a drink, and finish off with a dessert.
See recipe below for instructions on making gravy.
Source: Jim Shriner of Madison, Wisconsin, suggested this as a good camp dinner—and it is!

Gravy
Utensils needed:
Meat pan (Dutch oven)
Small bowl
Measuring spoons
Measuring cups
Mixing fork or spoon

Ingredients needed for eight people:
Drippings from roast or post roast (in pan
meat was cooked in)
Flour
Salt and pepper

Instructions for preparing:
1. Remove meat from meat pan, placing on plate for carving or serving.
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2. Add enough water to meat pan so that there is approximately 2 cups of liquid
in the meat pan. Bring this liquid to a boil.
3. Put 4 tablespoons of cold water into a small bowl.
4. Slowly add 4 tablespoons of flour, stirring as you do, to form a smooth paste.
5. When liquid in pan is boiling, remove from fire and slowly stir the flour
past into the hot liquid in pan. Put back on fire and cook slowly for another
10 minutes, stirring occasionally.
6. Taste gravy to determine whether it needs salt and pepper. If it does, add,
a little at a time, to taste.
Time required:
This will take an additional 15 minutes after the meat is done.
Suggestions:
If there is considerable liquid from the meat in the meat pan, you can make
more than 2 cups of gravy. For each additional cup of liquid, you can add a paste
that is made from 2 tablespoons of flour and 2 tablespoons of cold water.
If you are short on flavor, use a beef bouillon cube or one of the meat flavoring sauces for additional flavor.

Beef Stew
Utensils needed:
Frying pan
2-quart kettle
Measuring cup
Measuring spoons
Bag or small bowl
Spatula
Dutch oven
Paring knife (2 if available)
Pan for washing vegetables
Large spoon

Ingredients needed for eight people:
Stewing beef,
2 to 21⁄2 pounds, cut in
2-inch cubes
Shortening
1
Flour
⁄2 cup
1
Salt
⁄2 teaspoon
1
Pepper
⁄4 teaspoon
Onions
8 small
Carrots
8 medium
Potatoes
8 medium

Instructions for preparing:
1. Put about 3 tablespoons of shortening in frying pan and put over coals to
heat.
2. Put 2-quart kettle, half filled with water, on coals to heat.
3. Mix 1⁄2 cup flour, 1⁄2 teaspoon salt, and 1⁄4 teaspoon pepper together in a bag or
small bowl.
4. Rub meat in flour mixture, doing a few pieces at a time.
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5. When frying pan is hot, start to brown meat. Do not overload pan. Browning
will take place only when meat surface is in contact with the bottom of the
pan. Add more shortening as needed. Brown all sides thoroughly. As pieces
are browned, remove them and place in Dutch oven. Do not pierce meat as
you turn or take pieces out. You want juices sealed in.
6. Remove ends and outer layer from 1 onion. Dice into small pieces about 1⁄4inch square. Brown in frying pan and then put in Dutch oven. This can
be done with the meat.
7. When last meat and onions have been removed from frying pan, put about
2 cups of hot water in frying pan and bring to a boil. Scrape bottom of pan
with spatula and then pour contents over meat.
8. Add additional hot water to cover meat and put lid on. Place Dutch oven
over coals. Cook over low heat for at least 11⁄2 hours. It should be simmering
at all times. Check every 20 to 30 minutes. Adjust heat if necessary. Add hot
water as needed.
9. One hour before you expect to eat:
a. Peel potatoes; wash in cold water; cut in 1-inch cubes.
b. Remove ends and outer layers of onions, cut into fourths.
c. Scrape carrots; remove ends; wash and cut in 1⁄2-inch slices.
d. Put all vegetables into Dutch oven, add hot water to cover vegetables, and
put on lid.
10. Simmer until vegetables are tender, stirring occasionally to make sure stew
is not sticking to bottom.
Time required:
Allow at least 2 hours; 3 hours is better. In camp, start meat at noon and let it
simmer all afternoon, checking it occasionally.
Suggestions:
Try dumplings with our stew. See page 67 for ingredients and instructions.
Many times a chuck roast that you cut into 11⁄2-inch pieces is a much better
buy than beef stew meat.
Try lamb or veal sometime, using the same general instructions.
Serve with a salad and finish with a dessert.

Chicken Casserole With Dumplings
Utensils needed:
Can opener
4-quart opener
Spoons (2)
Mixing bowl
Measuring cup

Ingredients needed for eight people:
Canned chicken 4 5-ounce cans
Mixed vegetables 2 16-ounce cans
Chicken soup
1 can
Biscuit mix
2 cups
Milk (or liquid) 3⁄4 cup
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Instructions for preparing:
1. Open cans of vegetables, drain liquid into a cup and save, and put vegetables
in kettle.
2. Open can of chicken soup and dump contents into kettle.
3. Open cans of chicken and place contents in kettle.
4. Place kettle over bed of coals and stir occasionally.
5. When small bubbles start to break out in the liquid in the kettle, prepare
dumpling dough according to instructions on page 67.
6. When large bubbles break out, start to put dumpling dough on top of chicken
mixture in kettle, according to instructions on page 67. Do NOT put any
dough in kettle until there are large bubbles.
Time required:
This will take at least 35 to 45 minutes.
Suggestions:
Use the liquid from the vegetables instead of milk in making the dumplings.
A small can of cut-up mushrooms can be added to the chicken mixture.
If you can afford it, use an extra can or two of chicken and an additional can
of mixed vegetables.

Fried Chicken in Dutch Oven
Utensils needed:
2 frying pans
Dutch oven with rack
Measuring cup
Measuring spoons
Small bag
Pan for washing chicken
Paper towels
Plate or pan for holding

Ingredients needed for eight people:
Flour
1 cup
Salt
1 teaspoon
1
Pepper
⁄4 teaspoon
Chicken legs
8
Shortening

Instructions for preparing:
1. Put about 3 tablespoons of shortening in each frying pan and put over coals
to heat.
2. Put Dutch oven on coals to heat.
3. Mix 1 cup flour, 1 teaspoon salt, and 1⁄4 teaspoon pepper in paper or
plastic bag.
4. Wash each piece of chicken in cold water and then dry with paper towels.
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5. Put several pieces of chicken in bag and rub flour into chicken, so that
chicken becomes well coated with flour. Place floured chicken on plate while
you flour remaining pieces.
6. When frying pans are hot, put a few pieces of chicken in and brown each
piece thoroughly. Brown all sides. Do not break skin as you turn. When a
piece is browned, take out and put on rack in Dutch oven. Put another piece
in frying pan to brown. Do not add grease to frying pans.
7. When all pieces are browned and in Dutch oven, add 3⁄4 cup of water to oven.
Be careful. Any shortening in Dutch oven is likely to splatter as water hits
hot grease. Add quickly along side, but carefully. Use lid at an angle over
oven to protect your face.
8. Put lid on Dutch oven. Put the oven over low coals where it will simmer
steadily.
9. Check in 15 minutes. If most of the water is gone, the coals are too hot. Add
a little more water and remove some coals. If water is not simmering, the
coals are too low; add more hot coals under oven.
10. After simmering for 30 to 40 minutes, the chicken should be ready to eat.
The chicken is done when the meat comes off the bone easily.
Time required:
It is suggested that an hour and a half be allotted to prepare fried chicken.
Once cooks learn how to do this, the time might be reduced to 1 hour.
Suggestions:
A 5- or 6-ounce leg provides only a small serving; an 8-ounce leg is a good
serving; a 10- to 12-ounce leg is a big serving. Whole fryers can be used. These
will need to be cut up into suitable pieces as the first step. The giblets can be
cooked in the same way, too. Chicken legs are suggested because it is easier to
provide each person with about the same quantity.
Your large frying pan and an 18-inch square piece of heavy-duty aluminum
foil can be substituted for the Dutch oven. Prepare chicken as stated in steps
1 through 6. When all pieces are browned, put into the larger frying pan. This
should be large enough if pieces are fitted in carefully. Add 3⁄4 cup of water. Cover
the frying pan as tightly as you can with the aluminum foil. Cook as you would
if you had a Dutch oven. This will take a little longer than in the Dutch oven. Be
sure there is always some liquid in the pan and that it is simmering.
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Stewed Chicken
Utensils needed:
4-quart kettle, with lid
Sharp knife
Measuring spoons
Measuring cup

Ingredients needed for six to eight
people:
Stewing chicken
5 pounds or more
1
Salt
⁄2 teaspoon
1
Pepper
⁄8 teaspoon
1
Flour
⁄3 cup

Instructions for preparing:
1. Put kettle, about 1⁄2 filled with water, over coals. Bring to a boil.
2. Remove giblets. Wash chicken and then cut into pieces. Remove any large
pieces of fat.
3. Put chicken in kettle of boiling water. Add 1⁄2 teaspoon of salt and 1⁄8 teaspoon
of pepper to water. Cover kettle. If necessary, you can use aluminum foil as
your lid.
4. Keep kettle over coals and allow chicken to simmer about 2 hours. Check
every 30 minutes to make certain water is simmering. If it is not simmering,
add more coals. If water is boiling hard, remove some coals. Keep chicken
covered with water.
5. Thirty minutes before you are ready to serve, form a smooth paste by gradually stirring a cup of cold water into about 1⁄3 cup of flour. Pour this paste into
the kettle to form a gravy. Add enough water to cover chicken.
6. Chicken is done when it is easily pierced by a fork.
Time required:
This will take 21⁄2 hours to prepare.
Suggestions:
Dumplings are excellent with this. They are easy to make. See page 67 for
instructions. Start making dumplings about 20 minutes before the chicken is
ready to serve, or serve on rice.

Roast Chicken
Utensils needed:
Spit (or make one from green wood,
about 3⁄4" thick)
Forked sticks set in ground to hold spit
Aluminum wire on string
Small aluminum nails (12)

Ingredients needed for six to eight
people:
Roasting chicken, 5 pounds or more
1
Bacon
⁄2 pound
Salt
Pepper
1
Butter
⁄2 pound
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Instructions for preparing:
1. Remove giblets. Wash chicken in cold water, inside and out. Save the weight
label on the chicken!
2. Pass the spit through the chicken, from the opening in the back through the
cavity and out through the breast.
3. Use wire or string to fasten chicken securely to the spit so that it will
turn with the spit.
4. Sprinkle some salt and pepper over chicken.
5. Cover the breast with bacon, using some of the aluminum nails to
hold the bacon.
6. Wrap some bacon around the upper part of the legs, using nails here too.
7. Put spit over a bed of coals, with the chicken about 12 inches from the coals.
8. The spit should be turned so that no part of the chicken stays close to the
coals for more than 15 minutes at any one time.
9. If legs and breast start to dry out, spread some butter on these
parts to keep moist.
10. Chicken is done when meat breaks away from the bones easily. Test one leg.
Time required:
This will take a long time. It will take 10 to 15 minutes to get the chicken
ready for the coals. For a 4-pound chicken, you will need at least 11⁄2 hours for
cooking. For each pound in excess of 4 pounds, allow an additional 30 minutes
of cooking time.
Suggestions:
A piece of aluminum foil draped over the chicken will help concentrate the
heat and will reduce the time required.
Use aluminum foil to cover breast or leg areas if these tend to brown too
much before the rest of the chicken.
Try a small turkey sometime; it’s good. A 6-pound turkey
will take about 2 hours.

Fried Chicken (in Aluminum Foil)
Utensils needed:
Pan for washing chicken
Paper towels
Aluminum foil
Tongs
Gloves

Ingredients needed for eight people:
Chicken legs
8
1
Butter
⁄4 pound
Salt
Pepper
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Instructions for preparing:
1. Wash each piece of chicken in cold water and dry with paper towel.
2. Cut 8 pieces of aluminum foil in 12-inch by 32-inch pieces. Fold each piece in
half to 12 inches by 16 inches.
3. In the center of each piece, put a pat of butter about 1⁄4 inch thick and place 1
chicken leg on top of the butter.
4. Sprinkle some salt and pepper on each leg.
5. Seal chicken in aluminum foil (see Chapter 5). Make it a tight seal, for the
chicken must cook in its own liquid. Do not break the foil at any time.
6. Place sealed pieces directly on bed of coals that are past their peak.
7. Turn packages at least every 5 minutes. The chicken will probably take 25 to
30 minutes to cook, depending upon how hot the coals are. It would be wise
to test the one that is on the hottest part in about 20 minutes to make certain
that it is not being overdone.
8. Test each piece as you take it off the coals. If it is done, the meat will come off
the bone easily. If it is not done, reseal and put back on the coals. Uncooked
chicken is terrible!
Time required:
This should not take longer than 45 minutes after you start if you have
a hot bed of coals.
Suggestions:
Sometimes wrap the leg in a piece of bacon, but when you do this,
omit the butter.
Or make it a complete meal by adding sliced potatoes and sliced carrots to the
package. If you do this, use slightly larger pieces of aluminum foil—12 inches by
36 inches, folded into 12-inch by 18-inch pieces. Make the slices of carrots and
potatoes about 1⁄4 inch thick.
A 5- or 6-ounce leg provides only a small serving; an 8-ounce leg is a good
serving; a 10- to 12-ounce leg is a big serving.

A Special Treat—Cornish Hens

This definitely is not the usual camp dish, but it can be used on
some special occasion.
Utensils needed:
2 Dutch ovens with racks
Sharp carving knife

Ingredients needed:
Cornish hens
4
1
⁄2 pound
Butter

Instructions for preparing:
1. Defrost Cornish hens. The time required to do this will vary widely. In summer you might be able to do this in about 2 hours. During winter it will take
8 hours or more. You can speed the process up by placing hens in cold water
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(without unwrapping them). You want to start cooking as soon as possible
after thawing.
2. Preheat Dutch ovens. Have some charcoal on lids.
3. Check recommended cooking time on package. This is the minimum
time you must allow.
4. Remove the package containing the liver, gizzard, and heart that is packed
inside the hen.
5. Wash hen thoroughly in water.
6. Place Cornish hen on rack in Dutch oven and place Dutch oven over bed of
coals. Have a few scattered coals on lid.
7. Every 10 minutes, check and baste with butter. (Melt butter in aluminum
foil—see Chapter 5.)
8. Near the end of the cooking time, you can check to see if it is done by taking
the end of a drumstick and twisting it slightly. If bone separates easily, hen is
done. Be sure it is done before you take it off.
9. The Cornish hen can be split into half by using a sharp knife to cut lengthwise
along the breast down into the center of the back.
Time required:
Add 10 to 15 minutes to time stated on package.
Suggestions:
Cornish hens can also be cooked in a sealed aluminum foil package. Follow
the first 5 steps listed above and then cut hen in half. Follow instructions for
cooking fried chicken in aluminum foil (page 38).
Half a Cornish hen makes a good meal, but they are so tasty that many
people will eat a whole Cornish hen. Your pocketbook will have to decide
which way you go.
There should be room in the Dutch ovens for baked potatoes. Use either white
potatoes or sweet potatoes.

Sloppy Joes
Utensils needed:
2 frying pans
Measuring spoons
Spatula
Paring knife
8-quart kettle
Large stirring spoon

Ingredients needed for eight people:
Shortening
Hamburger
21⁄2 to 3 pounds
1
Salt
⁄2 teaspoon
1
Pepper
⁄8 teaspoon
Green pepper
1 medium
Onion
1 medium
Catsup
1 14-ounce bottle
Sugar
1 tablespoon
Tabasco sauce
1 tablespoon
Hamburger buns 8
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Instructions for preparing:
1. Put about 1 tablespoon of shortening in each frying pan; put over coals.
2. When frying pans are hot, start to brown the hamburger, doing only a small
amount at a time. Use spatula to turn hamburger over.
3. While browning the hamburger, wash pepper, cut in half, remove top end,
and remove the seeds. Cut pepper into 1⁄4-inch wide strips and then dice these
strips into about 1⁄4-inch cubes. Add to the meat and brown.
4. Remove the outer skin from the onion and cut off the ends. Dice onions into
1
⁄4-inch cubes and put in frying pan with the meat to brown.
5. Empty bottle of catsup into the kettle. Clean out bottle by putting no more
than an inch of water into the bottle and shaking. Empty this into the kettle.
6. Add 1 tablespoon of sugar and 1 tablespoon of Tabasco sauce to the kettle.
7. Whenever any hamburger is browned, remove from frying pan and add to the
kettle. Do not add any of the grease to the kettle. Place kettle over a low fire.
Stir occasionally.
Time required:
Once you have a hot bed of coals, you should be able to do this in about 30
minutes.
Suggestions:
Cut hamburger rolls in half and place on plate. Serve some Sloppy Joes
on each half.
A salad is good with this—even plain carrot sticks or celery sticks.
You can substitute 2 cans of tomato soup without any additional
water for the catsup.

Jambo Burgers a La Tomahawk
Utensils needed:
2 frying pans
Paring knife
Spatula
Wax paper
8-quart kettle
Can opener
Large stirring spoon
Measuring spoons
Measuring cup

Ingredients needed for eight people:
Shortening
Onions
3 to 4 medium
Hamburger
21⁄2 to 3 pounds
Vegetable soup
2 cans
Vegetable beef soup 2 cans
1
Salt
⁄2 teaspoon
Precooked rice
22⁄3 cups
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Instructions for preparing:
1. Put 2 frying pans over bed of coals with about 2 tablespoons of shortening
in each.
2. Remove outer layers from the onions and cut the two ends off. Now dice into
small pieces—about 1⁄4-inch cubes.
3. When pans are hot, divide onions about equally into the 2 frying pans.
4. While onions are being browned, form hamburger into small balls. Do not
make them any larger than the size of a quarter. Press so each patty has two
flat sides. (Use wax paper here, if available.)
5. Put some patties in frying pans and thoroughly brown each side. Brown
only a few at a time.
6. Open the soup and pour into the kettle.
7. Add 1 can of water. Put kettle on a low fire and allow this to come to a boil.
Stir occasionally.
8. Add 1⁄2 teaspoon of salt to soup.
9. When soup mixture starts to boil, add 22⁄3 cups of precooked rice, and move
kettle to a slower fire. Have liquid simmer. Stir bottom occasionally.
10. When patties are browned, add them and the onions to the soup. Brown any
remaining hamburger. Do not add the grease from the frying pans.
11. Stir, but try not to break the patties. This will be ready to serve about 5
minutes after you have added the rice.
More water can be added, if mixture appears to be too dry.
Time required:
If you have a bed of hot coals to start with, you should be able to complete
this in 25 to 30 minutes.
Suggestions:
This is a filling dish. It is good with a salad, a drink, and dessert.
Source: This is a variation of a 1963 Jamboree dish, developed by the Campmaster staff of
the Blue Ridge Council, Boy Scouts of America.
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Chili
Utensils needed:
Frying pan
Spatula
Paring knife
8-quart kettle
Can opener
Measuring spoons
Stirring spoon

Ingredients needed for eight people:
Shortening
Onions, 2 small
Hamburger
21⁄2 to 3 pounds
Kidney beans
2 16-ounce cans
Tomato soup
2 cans
Chili Powder
4 tablespoons

Instructions for preparing:
1. Put about a tablespoon of shortening in frying pan and place over coals to
heat.
2. Remove ends and outer layer from onions and dice into small pieces.
3. Brown onions and beef thoroughly, doing only a small amount at a time.
4. Put beans in the kettle. Add the canned soup. Check the instructions on the
soup and add half the amount of water called for. Put over low coals to heat.
5. When they have been browned, add onions and hamburger to the beans. Do
not add the grease.
6. Add 4 tablespoons chili powder and stir thoroughly. (Many will prefer more
chili powder, but the individual can add this. Do not use less chili powder.)
7. Allow this to simmer for about 30 to 45 minutes. If coals are too hot,
this will burn easily. It should simmer. Do not reduce the time. Stir bottom
occasionally.
Time required:
This should be completed in about 45 to 60 minutes.
Suggestions:
Use dehydrated soup instead of canned soup, with 1⁄2 the water called for, or
used canned tomatoes (2 20-ounce cans) without any additional water.
Serve this with crackers or bread, a salad, and a dessert.

Spaghetti and Meat Sauce
Utensils needed:
8-quart kettle
Frying pan
Spatula
4-quart kettle
Can opener
Measuring spoons
Cheesecloth for straining

Ingredients needed for eight people:
Thin spaghetti 1 pound
Shortening
Ground beef
2 to 21⁄2 pounds
Spaghetti sauce 2 15-ounce cans
Salt
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Instructions for preparing:
Here you are preparing two separate items: (1) the spaghetti and (2) the sauce.
To prepare the spaghetti, follow the detailed instructions on the package. In
general, you will follow these steps.
1. Put 5 or 6 quarts of water in 8-quart kettle and put over hot coals.
2. When the water comes to a rolling boil, separate spaghetti and put in kettle.
Cook from 10 to 15 minutes or as directed on the package.
3. When soft, drain water. Hold cheesecloth firmly over pan as you pour.
4. Remember, follow specific instructions on the package.
The meat sauce is prepared as follows:
1. Put about 1 tablespoon of shortening in frying pan and put over coals to heat.
2. When pan is hot, put some ground beef in it and brown thoroughly. Do not
overload the pan. Do this while the water is getting hot.
3. Open cans of spaghetti sauce and dump contents into the 4-quart kettle. Put
on a cooler part of the fire. When the beef is browned, add the beef to the
sauce. Do not add the grease from the meat. Stir occasionally.
Time required:
Allot at least 40 minutes from the time you put water on until the spaghetti
is ready to serve. This assumes that you have a hot bed of coals to start with and
that this hot bed of coals can be maintained for 40 minutes. Remember, the
water must be boiling rapidly before you start to cook the spaghetti.
Suggestions:
Lacking cheesecloth, when you drain water from spaghetti, use a frying pan
to hold spaghetti in kettle. Remember, this will be hot; hold firmly with your
campfire pliers. Use gloves!
Dehydrated spaghetti sauce can be substituted for the canned sauce.
Grated cheese is good to serve with this.

Ernie’s Goulash
Utensils needed:
2 frying pans
Spatula
8-quart kettle
Stirring spoon
Can opener

Ingredients needed for eight people:
Shortening
Hamburger
2 to 21⁄2 pounds
Onion soup
2 packages (dried)
Vegetables
4 16-ounce cans (see
suggestions for kinds)
Salt and pepper
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Instructions for preparing:
1. Put about 1 tablespoon of shortening in each frying pan and
put over coals to heat.
2. When frying pans are hot, start to brown beef, doing only a small amount at a
time. Sprinkle some salt and pepper on beef. Use spatula to turn beef.
3. Prepare onion soup in kettle according to instructions on the package, but cut
the amount of water in half. Liquid in vegetables can be used in place of water.
4. When the beef is browned, add the beef to the soup. Do not add the grease
from the frying pan.
5. Add vegetables to soup.
6. Cook until the goulash is hot, stirring occasionally. Do not have the coals too
hot, as this will burn easily.
Time required:
If you have hot coals to start, it should be possible for you to complete this in
about 30 minutes.
Suggestions:
Instructions are based on canned vegetables. You can use canned mixed
vegetables or various combinations. Carrots and peas are good. Canned potatoes
might be included, but do not use more than 1 can of potatoes.
You can also use fresh vegetables if you have them and the time to prepare
them. Use carrots, potatoes, onions, etc. Double the time required.
Serve with bread and butter, maybe a salad, and a dessert.
Source: This was suggested by Ernie Wackiweitz of Madison, Wisconsin.

Maynard’s Goulash
Utensils needed:
Frying pan
Spatula
4-quart kettle
Can opener
Paring knife
Stirring spoon

Ingredients needed for eight people:
Shortening
Baked beans
2 29-ounce cans
Onions
2 small
Vienna sausage
2 91⁄4-ounce cans
Crushed pineapple
2 20-ounce cans

Instructions for preparing:
1. Put frying pan with about a tablespoon of shortening in it over coals to heat.
2. Put beans in kettle and put over some coals that are past their prime.
3. Remove the outer layers and ends from the onions and dice into small pieces.
4. When frying pan is hot, put onions in and brown thoroughly.
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5. After onions are browned, add them to beans.
6. Open Vienna sausage, cut into 1⁄2-inch pieces, and add to beans.
7. Add pineapples to beans.
8. Stir contents in kettle. Now allow this to simmer slowly over a low fire for
15 to 20 minutes. Stir frequently.
Time required:
About 30 minutes should be ample for this.
Suggestions:
If possible, get beans without pork and tomato sauce. If you cannot, then
remove the pork from beans.
Serve this with a salad. Try some date-nut bread with peanut
butter for dessert.
This has been a very popular dish, particularly if the ingredients used are
more or less concealed until after the dish is tasted for the first time!
Source: Suggested by BSA Troop 249 of Pulaski, Virginia, and named for their Scoutmaster by
Scouts of Troop 44 of Blacksburg, Virginia.

Pulaski Torpedoes
Utensils needed:
2 frying pans
Paring knife
Mixing bowl or pan
4-quart kettle with lid
Spatula
Can opener

Ingredients needed for eight people:
Shortening
Onions
2 or 3 small
Green peppers
2 large
Hamburger
2 to 21⁄2 pounds
Tomato soup or sauce 2 cans
Salt and pepper

Instructions for preparing:
1. Put about 1 tablespoon of shortening in each frying pan and put
over coals to heat.
2. Remove outer layers and ends from the onions and dice into small pieces.
3. Wash peppers. Cut in half and remove top end and seeds. Now cut
into 1⁄2-inch pieces.
4. Mix hamburger, onions, and peppers thoroughly in mixing bowl or pan.
Sprinkle lightly with salt and pepper.
5. Now form the hamburger into small, hard balls—the size of golf balls
or smaller.
6. When frying pans are hot, put hamburger balls in and brown thoroughly.
Do not overcrowd pans.
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7. When thoroughly browned, put hamburger balls in kettle. Do not
add the grease.
8. Add the tomato soup or sauce to kettle. Now cover kettle. (If you do not have
a lid, use some aluminum foil.)
9. Put over a low fire and allow it to simmer for 20 minutes. Stir frequently.
Time required:
You should be able to complete this in from 35 to 45 minutes.
Suggestions:
Serve this with some type of salad.
Source: This was suggested by Bill Kelly of Pulaski, Virginia.

Variations for One-Pot Meals*
Utensils needed:
2 frying pans
Spatula
8-quart kettle
Can opener
Stirring spoon

Basic Ingredients needed for eight
people:
Shortening
Hamburger
21⁄2 to 3 pounds
Onions
3 medium
Green pepper
1 medium
Tomato soup
2 cans

Instructions for preparing:
1. Put about a tablespoon of shortening in each frying pan and put over coals.
2. When frying pan is hot, start to brown hamburger, doing only a
little at a time.
3. Remove outer layer and both ends from onions. Dice into 1⁄4-inch pieces.
4. Cut pepper in half, remove seeds and stem end, and wash. Dice into
1
⁄4-inch pieces.
5. Add pepper and onions to hamburger and brown together.
6. Open cans of tomato soup and put contents in kettle.
7. After it is browned, add hamburger to kettle. Do not add grease. Place kettle
over coals and bring to a simmer, stirring occasionally.
With the above as a base, you can make a large variety of one-pot meals.
Kent Knee of Lincoln, Nebraska, in the 1961 fall issue of Boy Scout Planning
Quarterly, suggested the following variations:
For Yum-Yums:
Add 1 teaspoon of chili powder. Simmer for 5 to 10 minutes, stirring
occasionally. Serve on buns.
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For Campers’ Spaghetti:
Add 4 15-ounce cans of spaghetti.
For Spanish Rice:
Bring base mixture to a boil. Then add 22⁄3 cups of precooked rice.
Cover, but remove from heat. Allow this to stand for 5 minutes.
For Hunter’s Stew:
Add 4 cans of vegetable soup.
For Squaw Corn:
Add 2 12-ounce cans of vacuum-packed corn and 1⁄2 pound of cheese, diced
into 1⁄4-inch cubes. (Use processed cheese, cheddar, or similar type.)
For Hungarian Hot Pot:
Add 4 1-pound cans of baked beans.
Time required:
Preparing the base will take about 20 to 25 minutes. The variations should
not take more than 10 minutes additional time.
*These are called one-pot meals since the entire dish can be made in one pot.
It is recommended that 2 frying pans be used to prepare the base to
speed up the job.

Meat Casserole (in Aluminum Foil)
Utensils needed:
Aluminum foil
Small bowl
Can opener
Measuring cup
Tongs
Gloves

Ingredients needed for eight people:
Tomato soup
2 cans
Precooked rice 22⁄3 cups
Frankfurters
2 pounds
Peas
2 17-ounce cans

Instructions for preparing:
1. Cut aluminum foil into 8 pieces, each 36 inches long. Fold each in half to
make pieces 12 inches by 18 inches.
2. Take 1 piece of foil and form it into a cupped shape. Use small bowl (or a large
cereal dish or something like this) to help form your cup shape. Be extremely
careful not to break foil. Do this for all pieces.
3. Pour about 1⁄4 can of tomato soup in each foil bowl.
4. Put 1⁄3 cup of precooked rice on top of the soup in each bowl.
5. Take 2 frankfurters and slice them into about 1⁄2-inch slices on top of the rice
in each bowl.
6. Add about 1⁄4 can of peas, without juice, to each.
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7. Now seal the aluminum foil. See instructions in Chapter 5. Read carefully.
8. Put sealed packages on coals.
9. Check in 10 minutes. If rice is soft (taste it), remove packages from coals. If
rice is not done, reseal and put back on coals for another 5 minutes. It can be
eaten directly from the aluminum foil.
Time required:
This will probably take 25 or 30 minutes. Teamwork in getting the ingredients ready and a good bed of coals can reduce the time.
Suggestions:
Try this with different types of soups or even with barbecue sauce,
spaghetti sauce, etc.
Or try this with canned tuna fish, canned chicken, canned processed meats
(cut into cubes), etc.
You can add about 1 or 2 tablespoons of grated cheese for additional
good flavor.
Or you can cook this dish as one large casserole. Use a large pan that can be
put into a Dutch oven (or cook it right in the Dutch oven). In this case, put the
ingredients in as layers with the soup on top. Add juice of the peas and enough
water to make 3 cups of liquid. Cook slowly, increasing the cooking time to about
45 minutes. Do not have too many hot coals under the Dutch oven.

Cubed Steak Dinner (in Aluminum Foil)
Utensils needed:
Aluminum foil
Paring knife (2 if available)
4-quart kettle
Can opener
Tongs
Gloves

Ingredients needed for eight people:
Potatoes
8 medium
Onions
8 small
Peas
2 17-ounce cans
Shortening
Cubed steaks
8 servings
Salt and pepper

Instructions for preparing:
1. Cut 8 pieces of aluminum foil about 12 inches by 32 inches and fold in half
so that you have pieces 12 inches by 16 inches.
2. Peel potatoes and put in kettle of cold water until needed.
3. Remove outer layer from onions. Cut off ends.
4. Open peas and drain liquid.
5. Now do the following by mass production (or each person can do his own):
a. Spread aluminum foil on flat surface.
b. Put about 1⁄2 teaspoon of shortening in center of each piece of foil.
c. Place 1 cube steak on each dab of shortening.
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d.
e.
f.
g.

Put about 1⁄4 can of peas on each cube steak.
Slice 1 potato on top of peas.
Slice 1 onion on top of potatoes.
Sprinkle lightly with salt and pepper.

6. Seal aluminum foil. See Chapter 5 for instructions. Read carefully.
7. Place on coals. Turn every 5 minutes. These should be ready to serve in 30
to 40 minutes. Check each one as you take it off coals. Potatoes and onions
should be tender. Be careful. Contents of packages are hot!
Time required:
This dinner should be ready to serve in about 40 to 50 minutes from the
time you start to prepare it.
Suggestions:
You can substitute various vegetables. Use carrots, fresh string beans, etc.,
depending upon the tastes of the group and availability of vegetables. You can
also substitute various meats—lamb chops, hamburger, etc.
Source: This dinner was suggested by Bill Kelly of Pulaski, Virginia.

Hamburger Dinner (in Aluminum Foil)
Utensils needed:
Aluminum foil
Paring knife (2 if available)
4-quart kettle
Tongs
Gloves

Ingredients needed for eight people:
Potatoes
8 medium
Carrots
8 small
Onions
8 medium
Ground beef
2 to 21⁄2 pounds
Salt and pepper

Instructions for preparing:
1. Cut 8 pieces of aluminum foil about 12 inches by 30 inches minimum, and
fold each piece in half to make 12 inches by 15 inches.
2. Peel potatoes and put in kettle of cold water to hold. (If you have a parer, this
will be easier to use than a paring knife.
3. Scrape skins off carrots. (Hold paring knife at right angle to surface and rub
down carrot.) Place in kettle with potatoes.
4. Remove the outer layer and ends from the onions.
5. Divide beef into 8 equal parts. The easiest way to do this is to divide the beef
in half; then divide each half again in half; then divide each of the 4 pieces in
half once more.
6. Now do the following by mass production (or each can fix his own):
a. Spread aluminum foil on a flat surface (protect from blowing).
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b. Take each portion of hamburger, pat into a flat cake about 1⁄2 to 3⁄4 inches
thick, and place on the center of the aluminum foil.
c. Take 1 potato and slice into thin slices right on top of each
hamburger cake.
d. Do the same with the carrots and then the onions.
e. Sprinkle lightly with salt and pepper.
7. Seal the aluminum foil. See Chapter 5 for sealing instructions.
8. Put the aluminum foil package on hot coals. Turn package every 5 minutes.
9. Check one package in 15 to 20 minutes at the most. Vegetables should be
soft, and meat should be brown. If not done, reseal. You can reseal if you are
careful when you open the package. Check each package as you take it off the
fire. Remember, the contents of these packages are hot!
Time required:
Dinner should be ready to serve in about 30 minutes after you start.
Suggestions:
Try different vegetables with this, using fresh or canned vegetables.
Try a cheeseburger sometime. Take a serving of hamburger and divide in half.
Press each half into a thin patty. On 1 patty place a piece of cheese and put the
other patty on top of this with the cheese completely covered by the meat. Now
seal in a piece of aluminum foil.
It is much easier to handle the hot packages if the cook wears gloves!

Ham Dinner (in Aluminum Foil)
Utensils needed:
Aluminum foil
Knife
Tongs
Gloves
Can opener

Ingredients needed for eight people:
Peas
2 17-ounce cans
Pineapple, sliced 1 20-ounce can
Cooked ham
8 slices about
1
⁄4 inch thick
Mustard
1 small jar
Cloves, whole
1 package

Instructions for preparing:
1. Cut 8 pieces of aluminum foil about 12 inches by 30 inches. Fold pieces in
half to 12 inches by 15 inches.
2. Open peas and pineapple and drain liquids.
3. Do the following on a mass-production basis (or each person can do his own):
a. Spread the aluminum foil on a flat surface.
b. Put slice of ham in the center of each piece of aluminum foil.
c. Spread some mustard on the ham. Insert 3 cloves in each slice of ham.
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d. Place 1 slice pineapple on the ham. (To save arguments, the cooks are
entitled to the extra pieces of pineapple.)
e. Put about 1⁄4 can of peas on top of pineapple.
4. Seal aluminum foil. See chapter 5 for instructions. Read carefully.
5. Place on bed of coals, turning about every 5 minutes.
6. This should be ready to serve in about 15 minutes.
Time required:
This will take between 35 and 40 minutes to prepare.
Suggestions:
Check with your butcher ahead of time on this. He might be able to get a
square canned ham for you. He will probably be willing to slice this into uniform
slices for your use. A square ham is preferred because each serving will be
about the same.
Regardless of the shape of the ham, you want only a precooked or ready-to-eat
ham. You will need about 3 or 4 ounces per person.
Use gloves when you handle the hot packages.
Source: This dish was suggested by Don Puyear of Clifton Forge, Virginia.

Dutch Oven Baked Beans
Utensils needed:
Dutch oven
2-quart kettle
Aluminum foil
Measuring spoons
Measuring cup
Hot tongs
Spoon for stirring
Paring knife

Ingredients needed for eight people:
Dried beans
1 pound
3
Brown sugar
⁄4 cup
Salt
1 teaspoon
1
Bacon
⁄4 pound
Onion
1 medium

Instructions for preparing:
1. Put beans in 2-quart kettle, cover beans with water, and bring water to a
boil. Then simmer until beans are soft.
2. Drain water from beans.
3. Line Dutch oven with aluminum foil.
4. Place beans in Dutch oven.
5. Add 3⁄4 cup of brown sugar and 1 teaspoon of salt. Stir these in
with the beans.
6. Remove outer layer and ends from onion, cut in thin slices, and place
on top of beans.
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7. Cut bacon slices into 3 or 4 pieces and spread these out over
the onion slices.
8. Add just enough water to cover the beans.
9. Put Dutch oven over some hot coals.
10. As soon as the water starts to simmer, remove some coals from under the
Dutch oven. Have just enough coals under the Dutch oven so that the water
will continue to simmer. Add coals as needed.
11. Add water as needed.
12. During the last hour, you will probably not want to add more water unless
the beans are extremely dry. You might want to add a few coals to the lid to
brown the beans slightly.
Time required:
It is a good idea to soak the beans overnight if this is at all possible. If you do
this, it will take less time to soften them in the morning.
Regardless, this dish should be started as soon as possible in the morning,
since cooking at a low heat for a long period of time is important.
Suggestions:
Various types of beans can be used. Try navy beans.
Add 1 teaspoon of dried mustard, if available, to beans in Step 5. Beans can
also be cooked in a pan set on a rack in the Dutch oven.

Creamed Tuna
Utensils needed:
4-quart kettle
Can opener
Fork
Stirring spoon

Ingredients needed for eight people:
Mushroom soup 2 cans
Peas
2 17-ounce cans
Tuna fish
3 61⁄2 ounce cans

Instructions for preparing:
1. Put soup in kettle. Add 1 can of water. (Liquid from peas can be used
instead of water.)
2. Add the peas to the soup.
3. Drain tuna slightly. (Tip opened can, holding contents in with fork, to allow
excess oil to drip out into an empty can.) Then put tuna into the soup. The
tuna should be broken apart, but do not break into very small pieces.
4. Put over bed of hot coals and bring to a simmer. Allow to simmer for 10 to
15 minutes. Stir occasionally.
Time required:
Allow 20 to 25 minutes for preparing this dish.
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Suggestions:
Serve this on bread, toast, or precooked rice. If you use rice, the rice should
be started at the same time or slightly ahead of the tuna. See page 59 for instructions for preparing precooked rice.

Chipped Beef
Utensils needed:
8-quart kettle
4-quart kettle
Can opener
Stirring spoon
Fork

Ingredients needed for eight people:
1
Chipped beef
⁄2 pound
Soup
2 cans (mushroom
or celery)
Peas
2 17-ounce cans

Instructions for preparing:
1. Fill 8-quart kettle about half full with water and put over hot coals to heat.
2. When water is boiling, break chipped beef apart and put in hot water. Keep
kettle near heat for 5 minutes.
3. Put soup into the 4-quart kettle. Add only half the amount of water that is
called for in making the soup. (Liquid from peas can be used instead of water.)
Put kettle over coals.
4. Add peas to the soup.
5. After 5 minutes, drain water from beef very carefully, holding beef in kettle
with fork. Add beef to the soup.
6. Stir occasionally. This only requires heating to desired temperature.
Time required:
Once you start this, it should be ready to serve in 15 to 20 minutes.
Suggestions:
This can be served on bread, toast, or rice. Use precooked rice. See page 59 for
instructions for preparing this type of rice.
Serve with a salad and a dessert.

Pigs in the Blanket
Utensils needed:
Aluminum foil
Tongs
Gloves

Ingredients needed for eight people:
Precooked franks 2 pounds
Canned biscuits 2 10-ounce cans
Condiments (see suggestions)

Instructions for preparing:
1. Cut at least 16 pieces of aluminum foil about 12 inches by 16 inches and fold
each piece in half into 8-inch by 12-inch pieces. (Cut a piece of foil for each
frank-biscuit combination you have over 16, also.)
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2. Open 1 can of biscuits. (Open second can when this can is finished.)
3. Take 1 biscuit and 1 frank and roll the biscuit around the frank. Actually, you
will probably do more stretching than rolling, but you should end up with
most of the frank, except for the ends, covered.
4. Seal the frank in the aluminum foil. See Chapter 5 for instructions. Read carefully. Fix all franks and biscuits in the same way.
5. Place all sealed franks on the bed of hot coals.
6. Turn every 3 or 4 minutes. Do not break the foil when you turn.
7. Check one after 10 minutes to determine if the fire is too hot. Check again in
another 5 minutes. They should be done now.
Time required:
It will take about 30 minutes to prepare these.
Suggestions:
Use the medium-size franks. There should be around 10 franks to the
package. Instead of buying by the pound, you might figure on 2 or 21⁄2
franks per person.
There are 10 biscuits in each can. Instead of using canned biscuits, you can
make your own biscuit dough.
This makes a good luncheon dish. It could be served with potato chips,
tomatoes, or other picnic items. Good with catsup, mustard, or pickle relish.
These can also be cooked in the Dutch oven without using aluminum
foil. Use a rack.

Carrots
Utensils needed:
2-quart kettle
Paring knife (2 if available)
Pan for washing carrots
Measuring spoon

Ingredients needed for eight people:
Carrots
8 medium
Salt
1 teaspoon

Instructions for preparing:
1. Put 2-quart kettle with about 1 quart of water in it over coals and
bring to a boil.
2. Scrape skins off carrots. Use a parer if you have one, otherwise a paring knife.
You do this by running your paring knife down the side of the carrot with the
blade of the knife held at right angles to the carrot. Remove ends.
3. Wash carrots in cold water.
4. When water has come to a boil, slice carrots into water. Cut into about 1⁄4-inch
slices. Add 1 teaspoon salt. Maintain a slow boil.
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5. Test carrots in 15 minutes. Use a fork to see if carrots are soft. If fork goes in
easily, carrots are done. Drain, keep warm until serving.
Time required:
Young carrots will cook in 15 minutes while older carrots might take
30 minutes. Add another 5 minutes for preparation.

Glazed Carrots
Utensils needed:
Ingredients needed for eight people:
Same as above plus measuring cup Same as above, plus
1
Butter
⁄2 cup (1 stick)
Sugar
2 tablespoons
Instructions for preparing:
1. Cook carrots according to above instructions.
2. When soft, drain water from pan.
3. Add 1⁄2 cup (1 stick) butter to carrots and put back over a slow fire for butter to
melt.
4. When butter is melted, sprinkle 2 tablespoons sugar over carrots.
5. Now, cook over low heat for 10 minutes. If fire is hot, there is danger that the
carrots will burn. (Add a little water if fire does get too hot and starts drying
the carrots.)
Time required:
This will probably take a total of 30 minutes if you start with young carrots.

Baked Potatoes (White or Sweet)
Utensils needed:
Dutch oven with rack
Paring knife
Aluminum nails (if available)

Ingredients needed for eight people:
Potatoes
8 medium, white or
sweet

Instructions for preparing:
1. Preheat Dutch oven.
2. Wash potatoes thoroughly and remove any bad or damaged parts.
3. Place potatoes on rack in Dutch oven.
4. Cook for about 45 to 60 minutes. You can check to see if they are done by
using a fork. If the fork goes into potato easily, the potato is done.
Time required:
Allow at least 1 hour and 10 minutes for preparing and cooking.
Large potatoes will take longer.
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Suggestions:
If you have some aluminum nails in your cook kit, you can put one in each
potato to help get heat into center.
Many sweet potatoes are large enough to serve two people.

Candied Sweet Potatoes
Utensils needed:
2 frying pans
Measuring cup
Can opener
Spatula
Paring knife

Ingredients needed for eight people:
1
Butter
⁄2 cup (1 stick)
Brown sugar
11⁄2 cup
Sweet potatoes 2 23-ounce cans

Instructions for preparing:
1. Put frying pans over coals with 1⁄4 cup butter (1⁄2 stick) and 3⁄4 cup brown sugar
in each. (Coals must not be too hot or the sugar will burn.)
2. After the butter has melted, stir butter and sugar mixture and slice the sweet
potatoes into the frying pans. Make slices about 1⁄2 inch thick.
3. Add 1⁄4 cup of water. Cover and keep on low heat. Turn once. When these are
thoroughly heated and nicely browned, they are ready to serve.
Time required:
Allow 15 to 20 minutes for this.

Boiled Potatoes
Utensils needed:
Parer or paring knife (2)
4-quart kettle with lid
2-quart kettle
Measuring spoon

Ingredients needed for eight people:
Potatoes
8 medium
Salt
1 teaspoon

Instructions for preparing:
1. Put water about halfway up in 4-quart kettle and place over hot coals to heat.
Add 1 teaspoon of salt to water.
2. Wash potatoes to remove excess dirt.
3. Peel potatoes, using a paring knife or parer. Cut potatoes in half or in quarters. Put in 2-quart kettle of cold water to hold.
4. When water is boiling, take the potatoes out of the cold water and put into the
boiling water. Cover. Keep water boiling while the potatoes are cooking.
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5. If potatoes are not in too large of pieces, they should be done in about
20 minutes. You can check by using a fork. If the fork goes into the
potato easily, they are done.
6. When cooked, drain thoroughly, uncover the kettle, and keep near low heat
until ready to serve.
Time required:
Boiled potatoes will require 30 to 35 minutes.

Mashed Potatoes
Utensils needed:
Same as for boiled potatoes plus
fork or long spoon

Ingredients needed for eight people:
Same as for boiled potatoes plus
1
Butter
⁄2 stick (1⁄4 cup)
Milk
11⁄2 cups

Instructions for preparing:
Follow steps 1 through 5 as shown in boiled potatoes recipe, above.
6. When done, drain thoroughly and then put back over fire for just a minute or
two to dry the excess moisture.
7. Now mash the potatoes, using a fork or long spoon. Add 11⁄2 cups of milk as
you mash potatoes. Do a thorough job of mashing.
8. Add 1⁄2 stick of butter, put near fire, and serve as soon as possible.
Time required:
This will take another 5 or 10 minutes in addition to the 30 to 35 minutes
required for boiling.
Suggestions:
Mashed potatoes are better if you can warm the milk before adding. Try some
packaged dehydrated potatoes next time.

Dehydrated Potatoes

Follow instructions on package. Package will tell the number of servings.
You will need a kettle (2 quarts), large stirring spoon, measuring cup, measuring
spoons, and salt. Measure accurately. Follow instructions exactly. Do not burn
box until potatoes are ready to serve.

Fried Potatoes
Utensils needed:
Parer or paring knife (2)
2 frying pans
2-quart kettle
Spatula

Ingredients needed for eight people:
Potatoes
6 to 8 medium
Shortening
Salt
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Instructions for preparing:
1. Put frying pan with about 2 tablespoons of shortening over coals.
2. Wash potatoes thoroughly to remove all dirt.
3. Peel potatoes, using a parer or a paring knife.
4. Put potatoes into kettle of cold water to hold until ready to use.
5. Slice potatoes into very thin slices—not thicker than 1⁄16 or 1⁄8 inch at the
most. Slice into a separate pan, since it is extremely dangerous to slice the
wet potatoes directly into the hot shortening. This will cause the
shortening to splatter.
6. Put sliced potatoes into the hot frying pans. Do not put more potatoes than
will cover the bottom of the pan in at one time.
7. Make sure that potatoes are not sticking to the bottom, but do not turn over
until bottom side is browned. Sprinkle salt lightly over potatoes.
8. When browned, turn and brown the other side.
9. When both sides are browned, put into a holding dish and keep near the heat
while you fry more potatoes.
10. Add more shortening whenever there is not enough to cover the entire bottom of the frying pan. Always keep it hot.
Time required:
If you have hot coals, you should be able to complete this in
20 to 30 minutes.

Rice (Precooked)
Utensils needed:
Ingredients needed for eight people:
4-quart kettle
Salt
1 teaspoon
Measuring cup
Rice, precooked 22⁄3 cups
Measuring spoon
Cover for kettle (or aluminum foil)
Instructions for preparing:
1. Put 22⁄3 cups of water into kettle, put over coals, and bring to a boil.
2. Add 1 teaspoon salt and 22⁄3 cups of precooked rice to the boiling water, and
mix lightly with a spoon.
3. Cover, but remove from heat. Allow this to stand for 5 minutes.
4. Stir with a fork to separate rice grains and serve.
Time required:
This should not take more than 10 or 12 minutes.
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Caution: Be sure that you use a precooked rice. Regular rice requires a much
longer time to cook. The above instructions are general instructions for several
precooked rices. Check the specific instructions on your package and follow them
if they vary from these.
Suggestions:
If you have butter to use, add about 1 tablespoon to the rice after it has stood
for 5 minutes.
Serve rice instead of potatoes, particularly with dishes such as creamed
chicken, creamed tuna fish, chipped beef, or Ernie’s Goulash.
Common package sizes for precooked rice:
Weight of contents
7 ounces
14 ounces
1 pound, 12 ounces

Servings for
6
12
24

Boiled Onions
Utensils needed:
Ingredients needed for eight people:
2-quart kettle
Onions
8 medium
Parer or paring knife (2 if available) Butter
1-inch cube
Instructions for preparing:
1. Fill the kettle about half full of water and put over coals, and bring
water to a boil.
2. Remove outer layer from the onions and cut off the ends.
3. When water comes to a boil, add onions. Maintain a boil.
4. Test in 30 minutes. If fork goes into onion easily, the onions are done.
Remember, the larger onions will take more time to cook.
5. Drain water; add about a 1-inch cube of butter. When butter is melted, stir
onions gently to coat. Hold near heat until you are ready to serve.
Time required:
30 minutes

Baked Onions (in Aluminum Foil)
Utensils needed:
Ingredients needed for eight people:
Parer or paring knife (2 if available) Onions
8 medium
Aluminum foil
Butter
8 tablespoons
Tongs
Gloves
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Instructions for preparing:
1. Remove outer layer from the onions and cut off the ends.
2. Cut 8 pieces of aluminum foil about 18 inches long. Fold each in half to make
pieces 9 inches by 12 inches.
3. Put 1 onion in center of each piece of foil; place about a tablespoon of butter
on top of each onion and seal onion in foil.
4. Place on dying coals. Turn over every 5 minutes. Check in 15 minutes. If not
done, reseal and return to coals.
Time required:
Baked onions will take about 20 minutes.

Canned Vegetables
Utensils needed:
2-quart kettle
Large spoon for stirring

Ingredients needed for eight people:
2 or 3 16-ounce cans

Instructions for preparing:
Most canned vegetables merely require heating and they are ready to serve.
It is always best to check labels on the can to determine whether any cooking
is actually required. If cooking is required, this will usually be a simmer or a
slow boil and not a fast boil. Cook vegetables in their own liquid. Do not add
any water, unless label indicates otherwise. If you heat over too hot of coals, the
liquid will boil away and the vegetables will burn.
Suggestions:
Two tablespoons of butter, added after the vegetables have been heated,
improves flavor. Stir gently after butter melts.
Try adding a can of undiluted cream soup (celery or mushroom) to vegetables
occasionally for variety.
Try canned applesauce, served warm, as a vegetable when you are
serving ham or chicken.

Fried Onions
Utensils needed:
Frying pan
Parer or paring knife (2 if available)
Spatula

Ingredients needed for eight people:
Onions
8 medium
Shortening
Salt

Instructions for preparing:
1. Put frying pan over coals with about 2 tablespoons of shortening in it.
2. Remove outer layers of onions and cut off ends.
3. Slice onions into thin slices—about 1⁄8 inch or less.
61

4. When frying pan is hot, put onions into it. Be careful when you do, as the
water in the onions will likely cause the grease to splatter.
5. Cook over a hot fire. Turn occasionally with spatula. Onions will be done
when browned and tender. Sprinkle lightly with salt.
Time required:
Fried onions will take 30 to 35 minutes.

Quick Boston Baked Beans
Utensils needed:
Dutch oven with rack
Pan for beans
Can opener
Measuring cup
Spoon for stirring
Paring knife

Ingredients needed for eight people:
Baked beans
2 1-pound cans
1
Brown sugar
⁄4 cup
1
Catsup
⁄4 cup
Onion
1 small
Bacon
2 slices

Instructions for preparing:
1. Open beans and put contents into pan.
2. Put 1⁄4 cup of brown sugar on beans.
3. Add 1⁄4 cup of catsup to beans.
4. Add 1⁄2 cup water to beans and stir gently with spoon.
5. Remove outer layer from onion and cut off ends. Cut onion in quarters and
put on top of beans.
6. Cut 2 slices of bacon in half and put on beans.
7. Place pan on rack in Dutch oven. Put lid on Dutch oven.
8. Set Dutch oven over 9 to 12 briquettes and put about the same number on lid.
Bring liquid to a simmer and keep it simmering for about an hour.
Time required:
Figure on this taking a little over an hour.
Suggestions:
If available, you may add about1 teaspoon of prepared mustard to the beans
when you add the catsup.
Beans can be cooked directly in the Dutch oven. Be sure the oven is
lined with aluminum foil.
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Cabbage Salad
Utensils needed:
Bowl or 4-quart kettle
Sharp knife
Mixing spoon
Can opener

Ingredients needed for eight people:
Cabbage
11⁄2 to 2 pound head
1
Salad dressing
⁄2 pint jar
Crushed pineapple
1 8-ounce can

Instructions for preparing:
1. Remove outer leaves of cabbage and any damaged parts. Cut in
quarters, cutting through core.
2. Slice cabbage into thin pieces into bowl or kettle, slicing around core.
Make slices thin.
3. Add about 2 large spoons of salad dressing.
4. Add pineapple, without draining, on top of salad dressing.
5. Mix together thoroughly. If there does not appear to be enough salad dressing,
add more, but add only 1⁄2 tablespoon at a time.
Time required:
This should not take more than 5 minutes to prepare. Serve as soon as possible, and keep it out of the sun.
Warning: Salad dressing and mayonnaise must be kept chilled once they have
been opened. Do not hold salad dressing or mayonnaise, or food to which they
have been added, in camp without refrigerator.

Miscellaneous Salads and Greens
Utensils needed:
Sharp knife
Pan for washing vegetables
Paper towels
Bowl or serving plate

Ingredients needed for eight people:
See each item below.

Instructions for preparing:
Carrots: About 1⁄2 pound will serve eight people.
1. Cut off both ends and scrape skin off. This can be done by running knife down
the skin almost at a 90-degree angle. Wash in cold water.
2. Slice lengthwise into 4 to 8 pieces; put in cold water until time to serve.
3. Remove from water, shake quickly over pan, and drain briefly on paper towels
to remove excess moisture.
Cabbage: One medium-size firm head (11⁄2 to 2 pounds) will serve eight people.
1. Remove outer damaged leaves and cut in quarters, cutting through core.
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2. Slice into bowl in thin pieces, cutting around core.
3. Add bottled slaw dressing. Half a small diced onion may be added to this, or a
little diced pepper or celery.
Celery: For eight people, 1 medium or large bunch is enough.
1. Break apart; cut off leaves and any damaged parts.
2. Cut into 4- to 6-inch pieces.
3. Wash in cold water and hold in cold water until time to serve.
4. Remove from water, shake quickly over pan, and drain briefly on paper towels
to remove excess moisture.
Cucumbers: For eight people, you need 2 medium cucumbers.
1. Peel and cut off ends.
2. Wash in cold water; pat dry with paper towel.
3. Cut in half across, and then cut each half lengthwise into quarters. Or slice
cucumbers crosswise.
Lettuce: For eight people, use 1 large firm head or 2 small firm heads.
1. Remove outer leaves and any damaged parts.
2. Wash in cold water. Drain on paper towel.
3. Large heads should be cut in half and then each half into 4 parts. Small heads
should each be cut in quarters.
Peppers: For eight people, 2 medium-size peppers will probably be adequate.
1. Wash. Cut in half and remove center and core end.
2. Slice into 1⁄4-inch slices.
Tomatoes: For eight people, provide 8 medium tomatoes.
1. Wash. Dry with paper towel.
2. Serve whole, sliced, or quartered.
Tossed salad:
1. Use whatever you have available—a couple of carrots, a stalk of celery, a head
of lettuce, 3 or 4 tomatoes, 1 or 2 peppers, 1 sweet onion, etc. The quantities
will vary according to the items you have.
2. Prepare the ingredients as you would if you were serving them plain, but cut
them into bite-size pieces into the bowl.
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3. Mix together gently. Add whatever dressing you have available, again mixing
lightly. Or serve salad without dressing, allowing each person to help himself
to dressing at the table.
Suggestions for tossed salad:
You might try adding a small can of cut green beans or peas or even whole
baby beets, cut in quarters, for variety. (Drain vegetables before adding.) Cheese,
cut into half-inch cubes, is good in tossed salad.

Waldorf Salad
Utensils needed:
Paring knife
Mixing bowl
Spoon for mixing

Ingredients needed for eight people:
Celery
1 small bunch
Apples
4 to 6 medium
Salad dressing 1 1⁄2 pint jar

Instructions for preparing:
1. Break celery apart. Remove leaves and damaged parts. You will probably need
only the outer stalks of the celery for the salad.
2. Wash celery thoroughly in cold water.
3. Cut celery into small pieces—about 1⁄4-inch cubes. Do this by first cutting
down the stalks into 1⁄4-inch strips. Then cut across into 1⁄4-inch cubes. Put into
mixing bowl.
4. Wash apples thoroughly.
5. Peel apples. Cut in quarters. Remove core and any damaged parts.
6. Cut apples into small pieces—not larger than 1⁄2-inch cubes. Put in
mixing bowl.
7. Put 2 heaping spoons of salad dressing in bowl and mix thoroughly. Add more
salad dressing, half a spoon at a time, if salad appears dry.
Time required:
This might take 5 minutes. Do not prepare it too far ahead. Keep out of the sun.
Suggestions:
Add some nuts to this if you can. Use up to 1⁄2 cup of chopped nut meats.
Raisins can also be added.
Warning: Salad dressing and mayonnaise must be kept chilled once they have
been opened. Do not hold salad dressing or mayonnaise, or food to which they
have been added, in camp without refrigeration.
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Biscuits or Bread
Utensils needed:
Dutch oven with rack
Pan to hold biscuits
Mixing bowl or pan
Measuring cup
Fork to mix
Roller (smooth bottle or can)
Knife (or small empty can)
Wax paper

Ingredients needed for eight people:
Prepared biscuit mix 2 cups
2
Milk
⁄3 cup
Flour
Shortening

Instructions for preparing:
1. Put Dutch oven over coals with some coals on lid to heat thoroughly.
2. Grease pan for biscuits. (Use a small pad made out of a paper towel.)
3. Put 2 cups of prepared mix and 2⁄3 cups of milk into the mixing bowl.
4. Stir with a fork until mixed. Stir as little as possible. If dough appears to be
too moist or sticky, add a little more biscuit mix and stir in.
5. Put a piece of wax paper, about 18 inches long, on a flat surface. Sprinkle a
little flour on this.
6. Put dough on wax paper and sprinkle a little flour on dough.
7. Now roll dough out on wax paper until 3⁄4 inch or 1⁄2 inch thick.
8. Cut dough into biscuit-size pieces. Knife can be used to cut into 11⁄2-inch
squares, or use the end of a small can (from frozen juice concentrate). There
should be at least 16 pieces.
9. Put the cut dough in the greased pan and put in hot Dutch oven
(450 degrees).
10. Dutch oven should be over hot coals with some hot coals on lid.
11. Check in 5 minutes. There should be only a slight evidence of a crust. If
there is no evidence, add more coals. If there is heavier crusting, remove
some coals.
12. Check again after 5 more minutes. There should be only a slight evidence of
some browning. Change the heat as needed.
13. Check again after 5 more minutes. Test to see if done. Use the splinter (or
straw) test. (Shove splinter into one biscuit that looks less done than others
and pull it out. If it comes out with the crumbs dry, it is done. If crumbs are
moist, additional time is required.)
14. This should be done in 15 to 20 minutes of actual cooking time. Remove
Dutch oven from fire as soon as you take the biscuits out.
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Time required:
Allow 20 to 25 minutes for this.

Dumplings
Utensils needed:
Mixing bowl
Measuring cup
Mixing fork
2 spoons

Ingredients needed for eight people:
Biscuit mix
2 cups
3
⁄4 cup
Milk

Instructions for preparing:
1. About 20 minutes before you are ready to take the main dish off the fire and
start serving, start to get your utensils and ingredients ready. Check Dutch
oven to be sure there is adequate liquid and that the liquid is boiling.
2. Put 2 cups of biscuit mix and 3⁄4 cup of milk in mixing bowl and mix together.
Use the fork as a mixer. Do not beat with fork; only mix or blend the ingredients together.
3. Once it is mixed, you have to work fast. Read this paragraph several times—it
is important! Remove lid from Dutch oven. Take a small spoon of dough and
drop this on top of the meat or stew. Use the second spoon to push the dough
off the first spoon. You do not do anything with the dough after it comes off
the spoon. Leave it as it is in the Dutch oven. Put all dough on the stew in this
manner, taking care not drop the spoonfuls of dough on top of each other. Do
it as fast as you can; you do not want the Dutch oven to cool down any more
than is necessary. Work fast.
4. Put lid on Dutch oven with 6 or 7 briquettes on the lid. Maintain a heat that
will allow the liquid to simmer.
5. In 6 minutes, check. At this time, the dough should have a slight crusting. If
there is no crusting, fire is too low. If dumplings are browned, fire is too hot.
Adjust number of coals on lid as needed.
6. In another 4 minutes, remove lid and cook for an additional 10 minutes
without the lid. Maintain a simmer. At the end of this period, check to see if
done. Push a straw or clean wood splinter part way into the dumplings and
take out. If it comes out dry or with dry crumbs, dumplings are done.
Time required:
This does not take additional time! If you are having beef stew with dumplings or chicken with dumplings, the last 20 minutes of the cooking time for the
stew or chicken is used also for making the dumplings.
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Suggestions:
Dumplings can be used on many different type dishes. They are relatively
easy to make, and they usually turn out to be very good, regardless of how inexperienced your cooks are.
Try adding about 2 tablespoons of grated cheese to the biscuit mix.

Cinnamon Rolls
Utensils needed:
Dutch oven with rack
Cake pan or pie pan
Measuring cup
Mixing bowl
Stirring fork or spoon
Measuring spoon
Roller (smooth bottle or can)
Wax paper

Ingredients needed for eight people:
Shortening
Biscuit mix
2 cups
2
Milk
⁄3 cup
Flour
Brown sugar
3 tablespoons
Cinnamon
1 tablespoon
Butter
2 tablespoons
Nuts or raisins, if available

Instructions for preparing:
1. Set Dutch oven over hot coals, with some hot coals on lid.
2. Grease cake or pie pan. Take a piece of paper towel and form it into a pad
about 2 inches by 3 inches. Use this to grease the pan so you can keep
your hands clean.
3. Put 2 cups of biscuit mix and 2⁄3 cup of milk in mixing bowl and stir
with a fork.
4. Cut a piece of wax paper 12 inches by 18 inches. Place on rolling surface
and sprinkle lightly with flour to cover surface.
5. Place dough on wax paper and roll dough into a rectangle about 8 inches
by 14 inches.
6. Now spread 3 tablespoons of brown sugar evenly on the dough, then
sprinkle 1 tablespoon of cinnamon over this, and add nuts or raisins
if you have them.
7. Take about 2 tablespoons of butter and put small bits all over the
sugar and cinnamon.
8. Now roll up the dough lengthwise into a long roll (like a jelly roll). Use the
wax paper to lift dough and help roll.
9. Cut the roll into 1⁄2- or 3⁄4-inch slices.
10. Place slices in greased pan, with one cut edge on bottom.
11. Put pan in Dutch oven. Do this quickly so as not to lose too much heat from
the Dutch oven when the lid is off. This requires a high heat (425 degrees).
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12. Check in 5 minutes. If a slight crust has not started to form, add some coals
to the lid of the oven and possibly some below the oven. If the biscuits have
started to brown, reduce the heat by removing some of the coals. Recheck in
another 5 minutes. With proper heat, they should be finished in about
15 to 20 minutes.
Time required:
This will require 25 to 30 minutes to complete. Rolls can be served hot.
Suggestions:
If you don’t have brown sugar, use white sugar. If you don’t have cinnamon,
use nutmeg. If you have raisins, add about 1⁄2 cup to the dough. And if you have
nuts, add about 1⁄2 cup chopped nuts, also.

Sweet Rolls
Utensils needed:
Dutch oven with rack
Large frying pan
Measuring cup
Large spoon
Knife
Aluminum foil
Plate

Ingredients needed for eight people:
1
Brown sugar
⁄3 cup (packed)
1
Butter
⁄4 cup
Canned biscuits 1 10-biscuit can

Instructions for preparing:
1. Put Dutch oven over some coals and place additional coals on lid.
2. Put 1⁄3 cup brown sugar and 1⁄4 cup butter in large frying pan and place over
some coals. As these melt, mix together with a spoon.
3. When ingredients are melted, put pan on a surface where you can work. Open
the canned biscuits and cut each biscuit in half. Put biscuit pieces in frying
pan on the syrup mixture. (These will need to be put close together.)
4. Place pan in Dutch oven on rack. Put lid on Dutch oven. Have about 8 to
12 briquettes under the oven and about 10 on the lid.
5. Check in 3 minutes. A slight crust should be starting to appear. Adjust heat
if necessary. In another 4 or 5 minutes, there should be a slight browning.
They should be done in about 10 minutes. To determine whether done, push
a clean wood sliver into the dough. If it comes out dry, the biscuits are done.
6. When done, take out of oven, put a piece of aluminum foil over pan, and then
place a plate upside down on aluminum foil. Now flip the entire thing over,
away from you. Put on table and remove frying pan after a few seconds to
allow topping to drip on biscuits.
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Time required:
These should take 15 to 20 minutes.
Suggestions:
If available, scatter about 1⁄4 cup of broken nut meats on top of syrup before
placing biscuits in pan.
Instead of using canned biscuits, you can make your own biscuit dough.
See page 66 for making biscuits.

Brownies
Utensils needed:
Dutch oven with rack
Large frying pan
Mixing bowl
Spoon for mixing
Rack

Ingredients needed for eight people:
Brownie mix
large box
Eggs
1 or 2 (see suggestions)
Shortening

Instructions for preparing:
1. Put Dutch oven over coals to preheat, with some coals on lid.
2 Cover inside of frying pan with shortening. Use folded paper towel
to spread evenly.
3. Mix brownie mix according to instructions on box.
4. When mixed, spread batter in pan and place pan on rack in Dutch oven. Place
oven over some coals with a few coals on lid.
5. Check in 5 minutes. If crust has started to form, fire is too hot. Remove
some coals from lid.
6. Check in 10 minutes. Now there should be evidence of a slight crust forming.
Adjust heat by adding more coals if there is no evidence of crust, or remove
coals if there is a hard crust forming.
7. Check in 20 minutes. There should be a crust now, but there should be no
browning caused by heat. If crust is starting to brown, remove some coals
from the lid.
8. Check in 30 minutes. Test to see if brownies are done. Use a piece of straw or
a sliver of wood and push it in at the thickest part. If it comes out dry or with
dry crumbs, brownies are done. If it comes out moist, add more coals to the
bottom and check every 5 minutes until done.
9. When done, remove from Dutch oven and set on rack to cool.
Time required:
Start this at least an hour and a half before you plan to serve the brownies.
This allows some time to cool.
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Suggestions:
Use minimum number of eggs suggested on package. If available, add as much
as 1⁄2 cup of walnut or pecans, chopped into small pieces, in Step 3.

Peach Cobbler
Utensils needed:
Dutch oven
Aluminum foil
Small pan to melt shortening
Can opener
Measuring cup
Measuring spoons
Mixing bowl
Spoon or fork for mixing
2 spoons for dropping dough

Ingredients needed for eight people:
Peaches, sliced 2 29-ounce cans
Sugar
1 cup
Cinnamon
11⁄2 teaspoons
Shortening
Biscuit mix
3 cups
Eggs
2
Milk
1 cup

Instructions for preparing:
1. Line Dutch oven with aluminum foil and place oven over coals with some
coals on lid.
2. Put about 6 tablespoons shortening in small pan. Put near heat to melt.
3. When Dutch oven is hot, put peaches in with no more than 1⁄2 cup of the
juice. Sprinkle 1 cup of sugar and 11⁄2 teaspoons of cinnamon on fruit. Put
lid back on with some coals on top.
4. Put 3 cups of biscuit mix, 2 eggs, 6 tablespoons of melted shortening, and 1
cup of milk in bowl and mix thoroughly.
5. Remove lid from Dutch oven. Drop dough 1 spoonful at a time onto the top
of the fruit. Use one spoon to take the dough out of the bowl and the second
spoon to push dough off the first spoon onto the fruit. Do this quickly to
retain heat in Dutch oven.
6. Do not spread the dough around or smooth the dough out. Put lid on oven
with coals under the oven and on the lid (400 degrees).
7. Check in 5 minutes. If a crust has started to form, the fire is much too hot.
There should be no visible change in the surface of the dough.
8. Check in 10 minutes. If there is a very light crust starting to form, the heat
is just right. If there is no crust forming, add more coals. If there is a hard
crust or some browning, remove coals to reduce heat.
9. Check in 20 minutes. The biscuit dough should be starting to brown now.
This should be a light brown. If it is a dark brown, remove most of the coals
from the lid. If there is no browning, add more coals to the lid.
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10. This should be done in about 30 minutes. Test by pushing a piece of clean
straw or a wood splinter into the dough and pulling it out. If it comes out
dry or with dry crumbs, it is done. Remove Dutch oven from the fire and
allow the cobbler to cool awhile before serving.
Time required:
This will take 45 minutes to complete if you are starting with a good bed of
coals. Allow about 30 minutes additional time to cool.
Suggestions:
Any canned or fresh fruit can be used. If you use fresh fruit, you will need at
least 6 to 8 cups of sliced fruit or berries and at least 2 cups of sugar. Add water
in place of the canned juice. Serve plain or with milk.

Cake Pudding
Utensils needed:
Dutch oven with rack
Can opener
Large frying pan
Knife
Cup for juice

Ingredients needed for eight people:
Canned fruit (see suggestions)
White cake mix 1-layer box
1
Margarine
⁄4 pound (1 stick)

Instructions for preparing:
1. Preheat Dutch oven with oven set over coals and some coals on lid.
Have rack in oven.
2. Open the can of fruit and drain liquid into cup. Dump fruit into frying pan. If
you are using sliced peaches, cut each piece in 3 or 4 pieces.
3. Sprinkle dry cake mix evenly over the fruit. Do not stir or mix.
4. Cut margarine into about 1⁄4-inch pats and drop evenly over the dry cake mix.
Do not stir or mix.
5. Place on rack in preheated Dutch oven with coals under the oven and on the
lid. Most of the heat should come from the bottom.
6. Check according to instructions on page 24.
Time required:
Allow 30 minutes cooking time.
Suggestions:
Use at least 1 29-ounce can of fruit.
Peaches, berries, or apples are good for this.
Fresh fruit can be used. Fresh fruit will require 1⁄2 cup of sugar sprinkled over
3 to 4 cups of prepared fruit and 40 to 45 minutes cooking time.
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Pineapple Upside-Down Cake
Utensils needed:
Dutch oven with rack
Large frying pan
Can opener
Mixing bowl
Spoon for mixing

Ingredients needed for eight people:
1
Butter
⁄3 cup
1
Brown sugar
⁄2 cup
Crushed pineapple
1 20-ounce can
White cake mix
1-layer box
Eggs (see cake box)
1 or 2

Instructions for preparing:
1. Put Dutch oven over bed of coals to preheat with some coals on lid.
2. Put 1⁄3 cup of butter and 1⁄2 cup of brown sugar in frying pan and place over
coals to melt. Stir occasionally. Warning: If fire is hot, the butter and sugar
will burn easily.
3. Open can of pineapple and drain juice into cup.
4. After butter and brown sugar are melted, spread drained pineapple evenly
over the butter and brown sugar.
5. Mix cake batter according to instructions on box. Save empty box.
6. When batter has been mixed, pour batter evenly over the pineapple.
7. Place pan on rack in Dutch oven. Place oven over a few coals with a few coals
on the lid (350 degrees).
8. Check in 5 minutes. If crust has started to form, the fire is too hot. Remove
some coals from the lid.
9. Check in 10 minutes. There should be a slight crust forming. If there is a
heavy crust or browning, remove most coals from the lid. If there is no crust
forming, add coals under oven and to lid.
10. Check in 20 minutes. There should be a slight browning. If there is no
browning, add coals to lid. If there is dark browning, remove all coals from
lid. Test for doneness by pushing a thin twig in the cake. If it comes out dry
or with dry crumbs, cake is done. Remove from oven. (If not done, check
every 4 or 5 minutes until done.)
11. This step can be dangerous: To remove cake from pan, use a pair of gloves.
Place a piece of aluminum foil over the cake. Put oven lid on foil. Hold the
lid and cake pan tightly together, as far as possible from your body, and
quickly turn them over. Leave pan on cake a few seconds so all topping will
drip down on cake. Then lift pan off cake.
Time required:
Add 20 minutes to the time shown on the box. Cook cake before you start
cooking the main part of your meal. Serve warm or cold.
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Suggestions:
This cake really is large enough to serve as many as 12 people.
You can use sliced pineapple, cut in half, or tidbits. Or use peaches, apples, or
cherries. You can use sponge cake mix instead of vanilla cake mix.

Cakes for Campers
Utensils needed:
Dutch oven
Rack for Dutch oven
Cake pan (check package for
right size)
Measuring spoons
Measuring cup
Mixing bowl
Spoon or fork for mixing

Ingredients needed for eight people:
Package of your favorite cake mix (If possible, get a 1-layer mix.)
Eggs (most mixes require 1 or 2; check
package)
Check package for other ingredients, if any
Shortening
Flour (or biscuit mix will do)

Instructions for preparing:
1. Preheat your oven with coals under oven and on lid.
2. Now read instructions carefully on the cake mix package. Follow those
instructions. If the recipe is for a two-layer cake and you have only one Dutch
oven to use, make only half of the package at a time. Mix only half of the package contents and save the rest until the first cake is done.
3. Put cake in oven as soon as it has been mixed. Place the pan in the oven as
rapidly as possible so that you will not lose too much heat from the Dutch
oven when you open it.
4. Now reduce the heat under the Dutch oven and also from the lid (350 degrees).
5. Check in 5 minutes. This involves lifting the lid as little as possible, taking a
quick look, and putting the lid back on fast. If it has started to brown, the fire
is too hot. Remove more coals. At this time there should be no visible change
in the surface of the cake except for a slight solidification of the dough.
6. Check in another 5 minutes. There should be a crust starting to form on the
cake now. If it has started to brown, reduce the heat. If there is no crust, add
some more coals.
7. Check again 10 minutes before the end of the required cooking time as shown
on the package. There should be a light tan appearing now.
8. Check again 5 minutes before the cake should be done. Crust should be starting to get golden brown. Test to see if it is done. To do this, you can use a piece
of straw or a sliver of wood. Push straw into cake and pull out. If it comes out
dry or with dry crumbs on it, it is done. If the cake is not browned on top, you
can add more coals to the lid or put a piece of aluminum foil over the coals to
brown the top. Check often to avoid burning.
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Time required:
Add 5 to 20 minutes to the time shown on the package.
Suggestions:
If you are making a two-layer cake, you will need two pans. The smaller frying
pan in the cook kit makes a good one-layer cake pan. I use it often.
Instructions for making frosting may be found on this page.
Do not jar Dutch oven when lifting or replacing lid or cake will fall.

Frosting for Layer Cake
Utensils needed:
Small pan for water
Mixing bowl
Measuring cup
Measuring spoons
Fork for mixing
Knife for spreading

Ingredients needed for eight people:
Confectioners’ sugar 11⁄2 cups
Butter (soft)
2 tablespoons
1
Vanilla extract
⁄2 teaspoon

This recipe makes enough frosting for a one-layer cake. Double the amount of
each ingredient to frost a two-layer cake.
Instructions for preparing:
1. Put about half cup of water in a small pan and put over coals to heat.
2. Put 11⁄2 cups confectioners’ sugar, 2 tablespoons of soft butter, and 1⁄2 teaspoon
of vanilla extract in mixing bowl.
3. Add 3 tablespoons of hot (but not boiling) water to mixing bowl and blend
these ingredients together. This will take a lot of stirring.
4. You want a consistency that you can spread rather easily with a knife, but
thick enough so that it will not flow down the side of the cake. If the frosting
is too thick, add hot water, a teaspoonful at a time, and stir until you get the
right consistency. If your frosting is too thin, just add a little more confectioners’ sugar and butter, and stir.
5. Spread frosting on the cake with a knife. If you have a two-layer cake, do the
bottom layer first. Put the bottom layer upside down on the plate and frost it.
Then place the top layer on it, right side up, and frost top layer.
Time required:
Mixing the frosting should not take more than 5 minutes, and the actual
spreading on the cake about 5 minutes longer.
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Shortcake
Utensils needed:
Dutch oven with rack
Pan for melting shortening
Pan for biscuits
Mixing bowl
Measuring cup
Measuring spoon
Fork for mixing

Ingredients needed for eight people:
Shortening
Biscuit mix
3 cups
Sugar
3 tablespoons
Milk
1 cup
Fruit (see suggestions)

Instructions for preparing:
1. Put Dutch oven over coals to heat. Put some coals on lid.
2. Put about 5 tablespoons of shortening in a small metal dish and place
near fire to melt.
3. Grease the pan in which you will cook the shortcake. Do this with a paper
towel folded into a small pad.
4. Put 3 cups biscuit mix, 3 tablespoons sugar, 1 cup milk, and 41⁄2 tablespoons
of melted shortening in mixing bowl.
5. Mix ingredients together thoroughly, but do it lightly. Use fork.
6. Keep dough soft. If it seems too sticky, add a little more biscuit mix
and stir in lightly.
7. Divide dough into 8 parts (first in half, then each half into half again, and
then each piece in half once more).
8. Pat each piece of dough into a cake about an inch thick and place
in greased pan.
9. Put pan on rack in Dutch oven and put lid on oven.
10. Biscuits require a hot fire (450 degrees), so use more coals than usual.
11. Check in 5 minutes. There should be a slight crust now but no browning.
12. Check in 10 minutes. There should be a slight browning now.
13. Test in 15 to 20 minutes. You do this by inserting a splinter or straw into
one biscuit. If it comes out dry, the biscuit is done.
Time required:
This will take 10 to 15 minutes to prepare and approximately 15 to 20
minutes to cook. Since you can serve this shortly after the biscuit comes out of
the oven you should plan to start cooking these 10 minutes or so out of the oven,
you should plan to start cooking these 10 minutes or so before you are ready to
serve the main meal.
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Suggestions:
Serve by breaking biscuit in half and putting fruit between halves and on
top. Use either fresh or canned fruits. If you use fresh fruits, wash thoroughly in
cold water. Use 2 quarts of berries or 12 medium-size peaches. (Peaches should
be peeled and then sliced.) Put prepared fresh fruit in a dish and sprinkle 1 to
11⁄2 cups of sugar on the fruit. Allow fruit to stand for at least 1⁄2 hour. When you
use canned fruits, you will need 2 20-ounce cans or the equivalent.

Fruit Pies
Utensils needed:
Dutch oven with rack
Mixing bowl
Measuring cup
Fork (or spoon) for mixing
Wax paper
Roller
Pie pan
Knife
Measuring spoons

Ingredients needed for eight people:
Pie crust mix 1 package
Fruit See the opposite page for specific
amounts of these ingredients
needed for various pies.
Flour
Sugar
Cinnamon
Butter

Instructions for preparing:
1. Put Dutch oven with rack in it over coals. Have some coals on lid.
2. Mix pie crust according to instructions on package. Use as little water as
possible. Form gently into a ball in bowl and cover with wax paper.
3. Prepare your fruit. See list on opposite page.
4. Uncover dough and divide in half.
5. Take a piece of wax paper about 14 inches long and lay it on a flat surface.
Sprinkle some flour on this.
6. Put half of the dough on the wax paper. Sprinkle some flour on top and
roll dough flat, slightly larger than your pie pan. If dough sticks to roller,
sprinkle more flour on dough.
7. Place pie pan upside down on the dough. Now lift wax paper, and with one
hand under the wax paper and one hand on the pie pan, turn dough and pie
pan other side up. Remove wax paper and smooth dough around the pan.
Excess dough hanging over the edge can be cut off.
8. Repeat step 6 for the remainder of the dough.
9. Put fruit on crust in the pie pan. Sprinkle sugar, flour, and spices over
fruit. Add dabs of butter. List on opposite page gives proper amounts
for various pies.
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10. Lift wax paper with top crust rolled on it, and slide one hand underneath.
Quickly turn over on top of the fruit.
11. Remove wax paper carefully and press the two crusts together around the
rim of the pie pan. Tines of the forks are good for this. Cut off excess dough.
Cut some slits in the top of the top crust for steam to escape.
12. Put pie on rack in a hot Dutch oven (425 degrees). Have most
heat from bottom.
13. Check in 10 minutes. There should be little change in the crust.
14. Check in 20 minutes. There should be a slight browning of the crust.
15. Check again in 25 minutes. The pie should be completely baked in 30 to
35 minutes. The pie should be completely baked in 30 to 35 minutes. When
done, it will be nicely browned, and the juices in the pie will be bubbling.
Test fresh apple pie with a fork through slits in top crust to make sure apples
are cooked. Apples should feel soft. When pie is done, remove from oven
and cool.
Fruits to use and other ingredients needed for filling:
Fruit

Quantity

Sugar

Flour1

Fresh apples, sliced

6–7 cups

3

⁄4 cup

1 tbs.

1 tsp.

1 tbs.

Blueberries

4 cups

1 cup

5 tbs.

1

⁄2 tsp.

1 tbs.

Blackberries

4 cups

---

1 tbs.

⁄2 tsp.

1 tbs.

Canned fruits with juice 4 cups
Canned pie filling

1 cup
⁄4 cup

3

5 tbs.
⁄4 cup

1

Cinnamon2 Butter1

1

Follow instructions on label

Time required:
A pie should be started at least 3 hours before you expect to serve your meal
in order to have time to cool.

Apple Pudding
Utensils needed:
Dutch oven with rack
Can opener
Pan for pudding
Measuring cups
Mixing bowl
Paring knife
Fork for mixing
1
2

Ingredients needed for eight people:
Sliced apples
2 20-ounce cans
Orange
1 large
3
Flour
⁄4 cup
3
Brown sugar
⁄4 cup (packed)
1
Butter (soft)
⁄4 pound

tbs. means tablespoon
tbs. means teaspoon
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Instructions for preparing:
1. Put Dutch oven over coals with some coals on lid.
2. Open cans of apples and put in cooking pan.
3. Wash orange. Cut in half and squeeze the juice over apples.
4. Put 3⁄4 cup of flour, 3⁄4 cup of brown sugar, and 1⁄4 pound soft butter in mixing
bowl. Using a fork, mix these together. This will be like coarse crumbs when
properly mixed.
5. Spread this mixture on top of the apples.
6. Place pan on rack in Dutch oven. Have some coals on lid.
7. Cook slowly for about 45 minutes. Once apples get hot, 6 or 8 briquettes
under the oven and the same number on the lid will be enough.
Time required:
This will take an hour.
Suggestions:
Fresh apples can be used for this, also.

Doughnut Balls
Utensils needed:
Dutch oven
Mixing bowl
Fork for mixing
Measuring spoons
Measuring cup
2 spoons
Long-handled fork
Paper towels

Ingredients needed for eight people:
Shortening
1 pound (minimum)
Egg
1
Sugar
3 tablespoons
Milk
3 tablespoons
1
Cinnamon
⁄4 teaspoon
Biscuit mix
11⁄4 cups
Confectioners’ sugar

Instructions for preparing:
1. Put some shortening in Dutch oven and place over coals. You will need almost
1 inch of melted shortening.
2. Break 1 egg into the mixing bowl and beat thoroughly with fork.
3. Add 3 tablespoons sugar, 3 tablespoons milk, and 1⁄4 teaspoon cinnamon to
eggs. Mix thoroughly.
4. Slowly add 11⁄4 cups of biscuit mix to liquid, stirring as you do. Mix until
smooth.
5. When shortening is hot, dip 2 spoons into it. (This will help prevent dough
from sticking on the spoons too much.)
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6. Take some dough on one spoon and use the other spoon to push small balls
of dough into the hot shortening. The balls should be slightly smaller than
1 inch. (If they are larger, it will be hard to make sure that the centers are
cooked.) Do not have more than 5 balls in the pan at any one time.
7. Once the bottom is a dark brown, turn the dough ball over with the longhandled fork and cook the other side. It should take 11⁄2 to 2 minutes to
brown one side. If it takes less than this, it is likely that the center will
not be cooked. If it takes much longer than this, the doughnuts are
likely to be very greasy.
8. When a dark brown, remove the balls with the large serving fork. Let
shortening drain a second, and then place balls on some paper towels
to absorb the grease.
Time required:
If you have a hot fire to melt and heat the shortening, you can do the entire
job in 25 to 30 minutes.
Suggestions:
This dish should be tried only by a person who has had some experience cooking over the campfire. Hot shortening can be extremely dangerous.
Use a small Dutch oven, if available. Have oven on solid base.
Prepare early. When cooled, roll balls in confectioners’ sugar and serve. If a
bag is available, put a little confectioners’ sugar in it and shake the balls, a few at
a time, in this. Or, use granulated sugar.
If you have some almond or vanilla extract, add 1 teaspoon to liquid
when mixing dough.

Blue Ridge Fried Apples
Utensils needed:
Dutch oven
Can opener
2 bowls
Measuring cup
Measuring spoons
Spoon for mixing
Small fork
Large cooking fork

Ingredients needed for eight people:
Cooking oil
Eggs
1
1
Flour
⁄2 cup
Sugar
2 teaspoons
1
Milk
⁄3 cup
Oleo
11⁄2 teaspoons
Sliced apples
1 20-ounce can
Confectioners’ sugar

Instructions for preparing:
1. Put about 1 inch of shortening in Dutch oven and place over coals.
2. Put about 2 teaspoons of oleo in small pan and place near fire to melt.
3. Open can of sliced apples and put apples in one bowl, draining the liquids.
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4. Break 1 egg into other bowl and add 1⁄2 cup of flour, 1⁄3 cup of milk, 2 teaspoons
of sugar, and 11⁄2 teaspoons of melted oleo.
5. When shortening in Dutch oven is hot, put a few pieces of apples in the batter
and coat completely with batter.
6. Use the small fork and lift one piece out of batter. Drain surplus batter. Put
coated piece in Dutch oven. Turn over once. If it browns in 2 minutes,
shortening is hot enough. Use large cooking fork to turn over and to
remove from shortening.
7. Continue the process with 6 to 10 slices of apple in Dutch oven at any one
time. Increase number of coals under oven if it takes longer than 2 minutes to
cook. Decrease coals if it takes less than 1 minute.
8. When you take apple slices out of Dutch oven, put on paper towel to absorb
surplus shortening.
9. Let cool 3 or 4 minutes, then coat with confectioners’ sugar.
Time required:
Do this only when you have considerable time to sit around fire.

Rice Pudding
Utensils needed:
Dutch oven with rack
Baking dish (at least 3-quart size)
Dish for beating eggs
Beater (fork or spoon will do)
Measuring cup
Measuring spoons

Ingredients needed for eight people:
Precooked rice 11⁄3 cups
Raisins
1 cup
Eggs
2
2
Sugar
⁄3 cup
1
Nutmeg
⁄2 teaspoon
1
Salt
⁄4 teaspoon
Vanilla
2 teaspoons
Milk
6 cups
Butter

Instructions for preparing:
1. Put Dutch oven over coals to hat, with some coals on lids.
2. Spread butter thoroughly around the inside of the baking dish. Use a piece
of paper towel, folded into a small pad, for this.
3. Put rice and raisins in the baking dish.
4. Crack 2 eggs into mixing bowl and beat eggs slightly.
5. Add 2⁄3 cup sugar, 1⁄2 teaspoon of nutmeg, 1⁄4 teaspoon of salt, 2 teaspoons of
vanilla, and 6 cups of milk to the eggs and mix slightly.
6. Pour the liquid mix over the rice and raisins.
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7. Put some small dabs of butter on top of rice—about a total of 2 tablespoons
of butter.
8. Put baking dish on rack in Dutch oven with a few coals on the lid (300 degrees).
9. Check in 5 minutes. A slight crust might be forming now. If there is no
evidence of any crust, increase heat slightly. If it has started to form a hard
crust or to brown, reduce the heat. Stir the rice thoroughly and
cover Dutch oven.
10. Check in 15 minutes. Top should be starting to brown slightly. If it appears
that the rice is drying out, reduce the heat on the bottom. If there is no
browning on the top, increase the number of coals on the lid.
11. This should be ready to take out in about 20 minutes. Remove from the oven
and allow it to cool about 30 minutes before serving.
Time required:
Allow about 30 minutes to prepare and cook this, plus the additional
30 minutes to cool before you serve it.
Suggestions:
Serve plain or with some milk or cream.

Kelly’s Pudding
Utensils needed:
1-quart bowl or pan
Measuring cup
Spoon for stirring
2-quart bowl or pan

Ingredients needed for eight people:
Instant chocolate pudding 2 4-ounce packages
Milk See pudding package for amount (probably 1
quart for 2 boxes)
1
Vanilla cookies
⁄2- to 1-pound package

Instructions for preparing:
No fire is needed for this.
1. Read instructions on the package of chocolate pudding.
2. Prepare one package of chocolate pudding at a time. Make the pudding
in the small bowl.
3. Put about 1⁄2-inch layer of pudding on bottom of larger bowl.
4. On top of pudding, put a layer of cookies.
5. Continue with another layer of pudding, then a layer of cookies. Make the
second batch of pudding when the first is used and add more layers of pudding
and cookies. The last layer should be pudding.
6. Now put in safe place, preferably under refrigeration, and hold until
dessert time.
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Time required:
This shouldn’t take more than 15 or 20 minutes to make. But make the pudding early. It should stand at least 1, if not 2, hours before it is served. This gives
the cookies time to blend in with the pudding.
Suggestions:
Try various other combinations, such as vanilla pudding and chocolate chip
cookies, vanilla pudding and chocolate cookies, etc.
Powdered milk can be used.
Be sure you use instant pudding.
Source: Suggested by Bill Kelly of Pulaski, Virginia.

Bread Pudding
Utensils needed:
Dutch oven with rack
Baking dish (2-quart, at least)
Mixing bowl
Beater (fork or spoon)
Measuring spoons
Measuring cups

Ingredients needed for eight people:
1
Butter
⁄4 cup
Stale bread
8 slices
1
Raisins
⁄2 cup
Eggs
4
2
Sugar
⁄3 cup
1
Cinnamon (or nutmeg)
⁄2 teaspoon
Vanilla
2 teaspoons
Milk
4 cups

Instructions for preparing:
1. Put Dutch oven over coals with some coals on the lid.
2. Make a small pad out of a piece of paper towel and use that to spread some
butter around the baking dish.
3. Cut the bread up into cubes about 1⁄2 inch in size and put 4 cups of bread
cubes in baking dish.
4. Scatter 1⁄2 cup raisins over top of bread crumbs.
5. Break 4 eggs into mixing bowl and beat slightly.
6. To the eggs, add 2⁄3 cup of sugar, 1⁄2 teaspoon cinnamon, 2 teaspoons vanilla,
and 4 cups of milk and beat again.
7. Pour the liquid mix over the bread.
8. Add the remaining butter. The butter can be put on top in little dabs. Do not
attempt to spread it around.
9. Put in Dutch oven. Check the coals under the Dutch oven and on top. There
should be not too many extremely hot ones (350 degrees).
10. Check in 10 minutes. There should be no browning on top. If there is,
reduce the heat on top. If the pudding appears to be drying out, there is too
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much heat on the bottom. The liquid should be visible and it should
be simmering slightly.
11. Check in 20 minutes. The top should have some crust and should be a little
browning. If there is none, add some more heat. Or if there is heavy crusting
or browning, reduce the heat.
12. Check again in 30 minutes.
13. This should be properly cooked within 30 to 45 minutes. Pudding is done
when it has thickened and the top has been evenly browned.
14. Take out of oven and let it stand for about 30 minutes. It needs to cool
before you serve it.
Time required:
This will probably take a minimum of an hour to prepare and cook, plus the
additional time to cool off after cooking.
Suggestions:
For chocolate bread pudding, in step 6, mix 1⁄2 cup unsweetened cocoa and
3
⁄4 cup of sugar. Add to beaten eggs in place of 2⁄3 cup sugar called for.

Baked Apples
Utensils needed:
Aluminum foil
2 paring knives
Measuring spoons
Tongs
Gloves

Ingredients needed for eight people:
Apples
8 medium
Brown sugar
1 cup
1
Butter
⁄4 cup
Raisins
1 cup, if available

Instructions for preparing:
1. Cut 8 pieces of aluminum foil about 12 inches by 24 inches. Fold each into
a 12 inch by 12 inch piece.
2. Wash apples.
3. Core apples. Remove only the core from the apple. You can do this
with a paring knife.
4. Spread aluminum foil on a flat surface.
5. In center of each piece of foil, place a small dab of butter—about
half a tablespoon.
6. Place an apple on each piece of butter.
7. Put about 1 tablespoon of brown sugar in each apple where the core was.
8. Add about 1 tablespoon of raisins to each apple, if available.
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9. Put another dab of butter on the top of the apple.
10. Seal the apple in the aluminum foil (see Chapter 5).
11. Place on bed of coals. Turn in 10 minutes.
12. After 15 minutes check to see if done. You do not need to open the package.
Use the “squeeze” test for this. If apple feels soft when lightly squeezed, it is
probably done. Open package now and make sure.
Time required:
You should be able to do the complete job in 20 to 25 minutes. This can be
done while the main course is cooking, unless the main course requires considerable attention. Allow an additional 15 minutes for the apples to cool a little.
Suggestions:
If you have some cinnamon or nutmeg in your supplies, sprinkle some of this
in with your brown sugar.
You can also bake apples in a Dutch oven. Prepare apples as above and put in
Dutch oven instead of aluminum foil. Put about 1⁄2 cup of water in the bottom of
the Dutch oven, put lid on, and bake.

Scrambled Eggs
Utensils needed:
2 frying pans
Bowl
Fork or spoon
Measuring cup
Measuring spoons
Spatula (2 if available)

Ingredients needed for eight people:
Eggs
16
Milk
1 cup
Shortening

Instructions for preparing:
1. Put 2 large frying pans over fire with about a tablespoon of shortening in each
pan.
2. Break eggs into a bowl. (It is a good idea to break each egg into a cup and then
dump into the bowl after you have decided that the egg is good.)
3. Add 1 cup of milk to the eggs and then beat thoroughly, using a fork or a
spoon.
4. When the pans are hot, divide the eggs equally between the two pans. Cook
over a slow fire.
5. Using the spatula, scrape the bottom of the frying pans frequently. This is the
part of the eggs that cooks. When you scrape the bottom, you allow more of
the liquid eggs to move to the bottom to cook.
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6. Eggs are done when all the liquid is solidified. Do not cook the eggs hard.
Scrambled eggs are best when they are on the soft side.
Time required:
Twenty minutes should be more than ample for preparing and cooking this if
you have the proper fire to start with.
Suggestions:
Serve eggs immediately. If you hold them or allow them to get hard,
they will not be as good.
If you are having bacon or sausage, cook these before you cook the eggs. You
can use part of the bacon grease as shortening when cooking the eggs.

Fried Eggs
Utensils needed:
2 frying pans
Spatula (2 if available)

Ingredients needed for eight people:
Eggs
16
Shortening

Instructions for preparing:
1. Put about 2 tablespoons of shortening in each frying pan and put over fire.
2. When pans are hot, break eggs into them. Put 3 or 4 in each pan. The number
will depend upon the size of your frying pan. Do not crowd the eggs. Leave
room for taking them out with the spatula.
3. Remember that eggs are best if cooked over a slow fire.
4. You should be able to tell by the looks of the eggs when they are done. Remove
them one by one and serve immediately.
5. Continue to fry eggs until all are cooked. You might even cook some to
order—over lightly, over hard, and so on.
Time required:
This should not take more than 15 minutes.
Suggestions:
Take a slice of bread and remove the center part of it. Put it into a lightly
greased frying pan and break egg into the center of the bread. (The frying pan
should be hot.) Turn over when the bottom is browned. Now you have toast right
with your egg.
If you are serving bacon or sausage with eggs, cook the bacon or sausage first.
Use the bacon grease as shortening in cooking your eggs.
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Sausage
Utensils needed:
Frying pan
Spatula
Holding dish

Ingredients needed for eight people:
Sausage
1 to 11⁄2 pound roll

Instructions for preparing:
1. Cut sausage roll into 1⁄4-inch slices.
2. Put some patties in frying pan and place over coals.
3. When the bottom side of the patty is a hard, golden brown, turn over with
spatula and brown the other side.
4. When both sides are done, put in holding dish and place near fire to keep
warm. Cut the rest of the sausage and repeat process.
Remember that sausage must be cooked thoroughly.
Time required:
This will take 25 to 30 minutes if your fire is hot enough.
Suggestions:
Considerable grease will come from the sausage and this should be poured
off. Remember, if this is poured directly into the fire, it is likely to flare up. It is
better to put it into an old can and then put can on fire when you are through
cooking.
If you use link sausage, first put sausage in frying pan, add water (3 or 4 tablespoons), cover, and put over fire. Allow the sausage to simmer 5 minutes. Then
drain and brown in frying pan as above.

Bacon
Utensils needed:
Knife to cut bacon
2 frying pans
Spatula or fork (2 if available)
Paper towels
Plate for holding

Ingredients needed for eight people:
Bacon
1 or 11⁄2 pounds

Instructions for preparing:
1. Cut pound of bacon in half and put half in each frying pan. Put over medium
fire. Do not separate bacon strips at this point.
2. As the bacon starts to heat up, it will also start to curl slightly, and now
you can start to separate the slices with a fork or a spatula. Let the
heat separate the bacon for you.
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3. When the bacon starts to turn a light brown, turn over and
cook the other side.
4. When both sides of a slice are light brown, remove from the pan, If you leave
the slices in until they become dark brown, they will be burned! Fold several paper towels so that you have 2 or 3 thickness. Put the bacon on this to
absorb surplus grease.
5. Keep the cooked bacon warm until served.
Time required:
This should not take more than 10 or 15 minutes. You can start to prepare
your eggs while you are cooking the bacon.
Suggestions:
Always cook your bacon first. Bacon will hold while eggs, French toast, or
pancakes should be served as soon as possible after being cooked.
Use the bacon grease as the shortening for your eggs, French toast, or pancakes. In most cases, you will have too much grease and you must dispose of
some. Remember, if you put it on the fire, it is likely to flare up at you. Put it in
an empty can and burn it after you have finished cooking, or use it as a fire starter
for your next fire. However, always be careful.
One pound of bacon will usually have about 12 slices, or 11⁄2 slices per person.
Various processed canned meats can be substituted for bacon. Cut in thin
slices and brown, or dice the meat and add it to eggs that are to be scrambled.

Baked Egg

This has been called a baked egg, soft-boiled egg, steamed egg, and various
other names; you can call it what you want to! If you have any luck with it, and
you should, you will end up with an excellent “soft-boiled” egg!
Utensils needed:
Aluminum foil
Tongs
Gloves

Ingredients needed for eight people:
Eggs You decide the number, but try only
one to start

Instructions for preparing:
1. Cut aluminum foil into 12-inch by 18-inch pieces, 1 piece for each egg.
2. Fold foil double, into 9-inch by 12-inch pieces.
3. Seal 1 egg in the aluminum foil and place on coals.
4. Turn frequently; once a minute is fine!
5. Test in 5 minutes. If it is too soft for you, just reseal it and put it back on the
fire again for maybe 1 or 2 minutes. If it is done too hard for your taste, your
fire was probably too hot. Try another one, and this time cut the time down to
3 or 4 minutes. You will be surprised at the results!
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Suggestions:
If you are cooking individually or by pairs, this is an excellent way to cook
some eggs and to keep your cleanup work to a minimum. You can cut your aluminum foil large enough so that you can cook more than one egg at a time, but
remember that you must have a tight seal that will not break as you turn the eggs.
The eggs are actually steamed in their own liquid if you have the proper seal.
To make your breakfast even more complete, you can make a pan out of aluminum foil and cook your bacon in it. No cleanup afterward!
Word of advise to the leader: If your cooks are taking too long in getting
breakfast, here is one way you can get something to eat in a hurry. Frequently I
demonstrate this way of cooking eggs. As a result of the demonstration, there is
an egg to eat in a few minutes. The captive audience did not know, at least until
now, that at times that was the primary purpose of the demonstration.

French Toast
Utensils needed:
Pan to melt shortening
Griddle (or 2 frying pans)
1-quart bowl or pan
Fork or spoon
Measuring cup
Measuring spoons
Plate for soaked bread
Spatula (2 if available)

Ingredients needed for eight people:
Shortening
Eggs
8
Milk
13⁄4 cups
Sugar
1 rounded tablespoon
Nutmeg or cinnamon 3⁄4 teaspoon
Bread
11⁄2 pound loaf
Topping (see suggestions)
Provide double these ingredients if the French
toast is well received!

Instructions for preparing:
1. Put about 3 tablespoons of shortening in pan and place near fire to melt.
2. Put griddle over bed of coals with about a tablespoon of shortening in it.
3. Break eggs into the bowl and beat thoroughly.
4. Add 13⁄4 cups of milk, 1 rounded tablespoon of sugar, 3⁄4 teaspoon of nutmeg,
and 3 tablespoons of melted shortening to eggs and mix thoroughly.
5. Cut bread in half (much easier to handle this way) and dip one piece of bread
at a time into mixture. When thoroughly soaked, take it out and place it on
the holding plate. Do this for all the bread that you will use. Be careful not to
break the bread throughout the cooking process.
6. When griddle is hot, put some pieces of soaked bread on it. Do not crowd.
Cook over a low bed of coals.
7. When one side is brown (check by lifting corner with a spatula), turn over and
brown the other side. When both sides are brown, put on plate and keep warm
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until served. If possible, serve as soon as it is taken off griddle; it is much better then. Continue to cook until all pieces are done, or until the gang is filled.
Time required:
Allow a minimum of 30 minutes. More time will be required if you need to
make a second batch.
Suggestions:
Serve with syrup, jelly, or powdered sugar.
If you are certain that 2 batches will be used, you can make 2 batches together
if you use a larger bowl. However, you can wait and see how much demand there
is and easily make a second batch or even a half batch when the last part of the
first batch has been put on the fire.

Pancakes
Utensils needed:
2 frying pans (or griddle)
Mixing bowl
Measuring cup
Measuring spoons
Fork
Large spoon
Spatula (2 if available)

Ingredients needed for eight people:
One batch:
Double batch:
Shortening
Eggs
2
4
Biscuit mix
2 cups
4 cups
Milk
11⁄4 cups
21⁄2 cups
Topping (see suggestions)

Instructions for preparing:
1. Put about 1 tablespoon of shortening in 1 frying pan and about 3 tablespoons
in the other, and place over coals to heat.
2. Break 2 eggs into mixing bowl, and add 2 cups of biscuit mix, 11⁄4 cups
of milk, and 2 tablespoons of melted shortening (from frying pan).
Mix with a fork.
3. Test to see if the pans are hot. Do this by dropping a small amount of batter
into pan. If it starts to sizzle immediately, the pan is hot enough.
4. When hot, drop (not drip) 1 spoonful of batter (and only 1 spoonful) into pan
near one side. You do not have to smooth it out; it will do that by itself. Drop
another spoonful near the first, and keep on until the pan is filled. Do not
overcrowd. There must be need enough room to turn pancakes over.
Use both pans.
5. When bubbles have broken out all over the uncooked side, the pancake should
be turned over. If you are not sure that it is ready to turn, just lift one edge
with your spatula. Bottom should be nicely browned.
6. After the second side has cooked about the same length of time, check one
edge to see if it is done. If it is done, remove from fire and put on warming
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plate that is kept near fire. Keep cooking more pancakes. Keep frying
pans well greased.
7. Start serving these when you are cooking the last part of the batch and start
making your second batch.
Time required:
This is the one dish in which the time required is directly related to the quality of the finished product. If the cooks have to make only one batch of pancakes,
they did a poor job. If 2 batches are consumed, they did an average job. If more
than 2 batches were prepared, the pancakes must have been excellent. The better
they are, the more will be eaten, and the more time will be required to cook them.
Mixing batter will take about 5 minutes.
Suggestions:
Serve pancakes with syrup or jelly, or other sauce.
You can add various items to the batter—cooked bacon cut into small pieces,
blueberries, chopped ham, chopped nut meats, etc.
Biscuit mix is suggested since it is likely to be included in the camp kitchen.
You can also use prepared pancake mixes.

Farmer’s Breakfast
Utensils needed:
2 frying pans
Paring knife
Can opener
Mixing bowl
Fork or spoon
Spatula (2 if available)

Ingredients needed for eight people:
Bacon
1 pound
Potatoes
2 1-pound cans
Onion
1 medium
Eggs
16
Milk
1 cup

Instructions for preparing:
1. Cook bacon first. Follow instructions given on page 87.
2. Open can of potatoes, drain liquid, and cut potatoes into slices not more
than 1⁄4 inch thick.
3. Brown sliced potatoes in frying pans, using some bacon drippings for shortening.
4. Remove outer layer and ends from onion. Dice onion into 1⁄4-inch cubes.
Brown onion cubes with potatoes.
5. Break eggs into mixing bowl, add 1 cup of milk, and beat thoroughly.
6. Cut bacon into 1-inch pieces.
7. When all potatoes are browned, divide potatoes evenly in the 2 frying pans.
8. Divide the bacon evenly in the 2 frying pans.
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9. Divide the beaten eggs evenly into the 2 frying pans and mix thoroughly.
10. Place pans over a low-heat fire and cook slowly.
11. Using the spatula, scrape the bottom of the frying pans frequently. This is
the part of the eggs that cooks. When you scrape the bottom, you allow more
of the liquid eggs to move to the bottom to cook.
12. Eggs are done when all the liquid is solidified. Do not cook the eggs hard.
Scrambled eggs are best when they are on the soft side. Dish is ready to serve
when eggs are cooked.
Time required:
Allow 40 minutes cooking time for this.
Suggestions:
Serve this dish immediately.
You can use boiled potatoes left over from a previous meal. Or, cook extra
potatoes (8 small) while cooking previous meal.
You can substitute processed canned meat for bacon. Dice and add to eggs.
Source: This was suggested by Gene W. Fischer of Houston, Texas, and has been
well received wherever tried.

Oatmeal
Utensils needed:
Measuring cup
2-quart kettle with lid
Measuring spoons
Stirring spoon

Ingredients needed for eight people:
Oatmeal (quick type) 3 cups
Salt
11⁄2 teaspoons

Instructions for preparing:
1. Put 6 cups of water in kettle, add 11⁄2 teaspoons of salt, and put over fire. Bring
this water to a hard boil.
2. When the water is boiling hard (not before), stir in 3 cups of oats. Put back on
slow fire and let it cook for 1 minute. Stir occasionally.
3. Now cover pan, remove from fire, and let it stand for several
minutes before serving.
Time required:
If you have a hot fire to bring the water to a boil rapidly, this should not take
any longer than 10 minutes.
Suggestions:
If you have some raisins, add about 1⁄2 cup to the oatmeal, or use any other
canned, dried, or stewed fruit.
This is good when eaten with brown sugar.
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Your pan will be easier to clean if you put cold water into it as soon as you
have finished serving the oatmeal.

Prunes
Utensils needed:
2-quart kettle

Ingredients needed for eight people:
Prunes 1 pound (32 to 48 prunes)

Instructions for preparing:
1. Put prunes in kettle and cover with cold water.
2. Put over a low fire and bring to a simmer.
3. Allow prunes to simmer for at least 30 minutes. Prunes are done when you
can pierce them easily with a fork.
Time required:
This should not take more than 45 minutes, but additional time will be
required to cool them.
Suggestions:
Cook prunes after supper is completed. Cook slowly and set
aside for breakfast.
Try dried apricots sometime, too.
There are approximately 48 to 53 large prunes per pound, or 75 to 85
breakfast size prunes per pound.

Camp Coffee
Utensils needed:
Pot of some type (preferably one
with markings to show quantity
of liquid and a pouring spout)
Measuring cup
Measuring spoon
Stirring spoon

Ingredients needed for eight people:
To make: Use coffee:
And water:
1 cup
2 tablespoons 3⁄4 cup
1
4 cups
⁄2 cup
3 cups
8 cups
1 cup
6 cups
16 cups 2 cups
11⁄2 quarts
Don’t forget the sugar and cream or milk.

Instructions for preparing:
1. Put the measured quantity of coffee into the pot.
2. Add the required amount of water and stir slightly.
3. Put over fire and bring to a boil.
4. Once it boils vigorously, stir thoroughly, and then remove pot from the fire.
5. Allow the coffee to stand for 5 minutes before serving.
6. Settle the grounds by adding 2 or 3 tablespoons of cold water.
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Suggestions:
If you have some muslin, you might form this into a bag to hold the coffee.
Use string to tie the edges together and to pull it out of the coffee when finished.
When you make the bag, allow room for expansion of the coffee grounds.
If you use instant coffee, put a pot of water over fire and bring to a boil. Have
each person make his own cup of coffee, according to personal desires.
If you wish to make a pot of instant coffee, determine amounts according to
directions on the jar. Boil the proper amount of water, add instant coffee in the
amount directed, stir briefly, cover, and place pot where coffee will stay very hot
but will not boil for approximately 5 minutes.

Tea

Someone wants tea? Put a teabag in a cup, fill cup with boiling water, and let
the tea-drinker take over from there.

Cocoa and Hot Chocolate
Utensils needed:
4-quart kettle
Measuring cup
Measuring spoons
Large stirring spoon

Ingredients needed for eight people:
Check package. Ingredients and amounts
vary (see below).

Types of cocoa and hot chocolate available:
Cocoa that requires cooking:
Usually sugar and milk are required to make this. To prepare, follow instructions on the package. This will usually require bringing liquid to a gentle
boil and then simmering liquid for about 5 minutes. Do not cook this over an
extremely hot fire. Stir bottom frequently. Preparation time: approximately
10–15 minutes.
Instant cocoa—no cooking required:
Frequently this will require the addition of sugar and milk. Follow instructions on the package. Heat liquid to desired drinking temperature. If using
water, fire can be hot. If milk is used, use low fire stirring frequently. Stir bottom
frequently. Preparation time: approximately 10–15 minutes.
Instant chocolate—no cooking required:
Some instant chocolates will require the addition of sugar and milk, while
others are complete except for water. Follow instructions on package. Heat liquid
to desired temperature. Preparation time: approximately 10–15 minutes. (Many
instant chocolates can be made into cold drinks as well.)
Suggestions:
If using a cocoa or hot chocolate that requires the addition of sugar and milk,
you can reduce camp preparation time by preparing a dry mix at home. Determine how much cocoa or hot chocolate you will need. Following instructions on
package, determine quantities of chocolate, sugar, and milk required to prepare
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mix. Add proper amount of powdered milk for quantity desired. Combine dry
ingredients and pour into a sealable plastic bag. Write on paper the amount of
water needed to add to mix and slip in bag. Close tightly. If using instant chocolate, once at campsite, add proper amount of liquid and heat to desired temperature. Follow instructions on original packaging.

Using Powdered Milk

In many cases, powdered milk will be easier to use on camping trips than
fresh fluid milk. At least it can be used in cooking and greatly reduce the amount
of fresh milk needed. In using powdered milk, it is always wise to check the
instructions on the package, but in general, if you want to make a certain
quantity of milk, you use certain proportions.
To make:		

Use:

1 cup of milk		 1⁄3 cup of powdered milk and 1 scant cup of water
1 pint (2 cups) of milk		 2⁄3 cup of powdered milk and scant 2 cups of water
1 quart (4 cups) of milk		 11⁄3 cups of powdered milk and 1 scant quart of water
A scant cup is for all practical purposes a cup! It would be just under the
measuring line for 1 cup.
Instructions for preparing:
1. Put half of the required water into the container.
2. Add powdered milk to water and shake thoroughly or stir vigorously.
3. Add the remainder of the water required.
4. Stir thoroughly.
5. It will taste better if allowed to stand for a while.
To use in cooking:
You can either make fluid milk in the quantity that the recipe calls for, or you
can mix the powdered milk in with the other dry ingredients and then add the
amount of water that quantity of powdered milk calls for.
For example, if the recipe calls for 1 cup of milk, you would add 1⁄3 cup (not
1 cup, as some have done) of powdered milk to the dry ingredients. Then in the
step that provides for the addition of the milk, add the scant cup of water. (This
quantity of powdered milk and water is equivalent to 1 cup of milk.)
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Bird Seed
Utensils needed:
Large plastic bag or large pot
8 small plastic bags

Ingredients needed for eight people:
Sugar-coated cereal
8 to 14 ounces
Candy like M&M’s
8 to 12 ounces
Roasted peanuts
8 to 14 ounces
Raisins
9 to 15 ounces

Instructions for preparing:
Open the package and dump ingredients into the large plastic bag
or large pot. Mix the ingredients together.
Serve by dividing into the 8 small plastic bags.
Suggestions:
This is a multipurpose dish. Use it as a lightweight lunch on a hike, use it as
a desert, or use it as a snack. It contains the necessary food values and provides
a lot of quick energy. However, eat it slowly—nibble on while hiking or on your
rest stops. If you use it as a dessert or snack, you can reduce the quantities
of ingredients used.
When buying ingredients for this, do not be too concerned about the proportions. Buy the most convenient sizes of the items you like.
Use any sugar-coated cereal. Many will prefer a rice cereal to a wheat cereal.
Use a candy that will normally not get sticky in your hands.
Use roasted unsalted peanuts if you can obtain them. Otherwise
use salted peanuts.
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