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CAMPING KITCHEN
TIPS & TRICKS



12IN/6QT CAPACITY CAMP DUTCH OVEN, THE MOST COMMON OVER SIZE

BRIQUETTES, OF GOOD QUALITY AND OF STANDARD SIZE, IMPORTANT WHEN

CHIMNEY CHARCOAL STARTER & NEWSPAPER, IF LIGHTER FLUID ISN’T USED
METALLIC COAL TRAY, SUCH AS A PIZZA PAN
LONG-HANDLED TONGS, FOR HANDLING THE COALS
LID LIFTER, A METAL DEVICE FOR SECURELY LIFTING A HOT OVEN LID
TRIVET, A THREE-POINT DEVICE ON WHICH A PAN RESTS INSIDE A DUTCH

CAMP STOVE, LARGE ENOUGH TO HANDLE YOUR POTS AND PANS
FUEL APPROPRIATE FOR YOUR CAMP STOVE
COOKING POTS – AN ASSORTMENT OF SMALL, MEDIUM & LARGE SIZES
FRYING PAN, PREFERABLY TWO SIZES, ONE MEDIUM, THE OTHER LARGE

FIREWOOD AND FIRE-STARTING MATERIALS
STURDY PORTABLE GRILL STAND, IF NO GRILL GRATE IS BUILT INTO THE FIRE RING
LONG-HANDLED CAMPING FORKS

FOR OUTDOOR COOKING
WHAT IS NEEDED FOR COOKING WITH COALS:

FOUND IN SCOUTING.

USING A RECIPE BOOK SUCH AS THIS ONE WHICH SPECIFIES EXACT COAL
COUNTS

OVEN.
WHAT IS NEEDED FOR COOKING OVER A BURNER:

WHAT IS NEEDED FOR COOKING OVER A WOOD FIRE:



BASIC EQUIPMENT
TO BE A SUCCESSFUL CAMP CHEF, YOU DON’T NEED A LOT OF EQUIPMENT.
FRANKLY, LESS IS NEEDED WHEN YOU ARE COOKING WITH YOUNG SCOUTS,
BECAUSE THE FOCUS SHOULD BE ON BUILDING A FOUNDATION IN THE BASICS.
REMEMBER ONLY SCOUTS THAT CAN HANDLE KNIFES ARE THOSE THAT HAVE
EARNED THEIR TOTIN CHIT. THE RECIPES IN THIS GUIDE ARE DESIGNED FOR
THE 3 TYPES OF OUTDOOR COOKING METHODS DISCUSSED ON PREVIOUS
PAGE. YOU WILL MOSTLY USE THE CAMP STOVE AND THE DUTCH OVEN FOR
YOUR COOKING NEEDS.

THE BASIC GEAR AND COOKING ESSENTIALS ARE ALL THAT WILL BE DISCUSSED
IN THIS SECTION. THE MORE EXPERIENCED QUARTERMASTER/CAMP CHEF
MIGHT HAVE A MORE DELUXE KITCHEN SET UP FOR COOKING. DO NOT BE
INTIMATED BY THIS. THE FOCUS HERE IS ON COOKING WITH THE SCOUTS AND
TEACHING THEM THE BASICS.

RECIPES OCCASIONALLY CALL FOR ITEMS THAT ARE REQUIRED FOR THAT
RECIPE’S PREPARATION BUT MIGHT OTHERWISE BE CONSIDERED NONESSENTIAL
IN A COLLECTION OF STANDARD KITCHEN GEAR. SUCH ITEMS AREN’T LISTED HERE
BUT ARE INCLUDED IN THE RECIPE’S REQUIRED EQUIPMENT LIST.



3 COOLERS, ONE FOR RAW MEATS AND EGGS, THE SECOND FOR OTHER FOOD NEEDED, AND THIRD FOR
BEVERAGES AND DRINKING ICE (WHICH IS CONSIDERED FOOD).
STURDY FOLDING TABLES
AN ASSORTMENT OF MEASURING CUPS AND SPOONS
 2 CHEF’S KNIVES, WITH SHEATHS OR CONTAINER
2 PAIRING KNIVES, WITH SHEATHS OR CONTAINER
2 CUTTING BOARDS, ONE FOR MEATS AND ONE FOR VEGGIES
CAN OPENER
BOWLS-AN ASSORTMENT OF SMALL, MEDIUM, AND LARGE SIZES
LONG-HANDLED WOODEN SPOON
 LONG-HANDLED SPATULA (FOR FLIPPING PANCAKES AND EGGS)
LONG-HANDLED SERVING LADLE
LONG-HANDLED TONGS
FOOD THERMOMETER
HAND SANITIZER & SANITIZER SPRAY FOR TABLES
PAPER TOWELS
COOKING SPRAY OR VEGETABLE OIL, FOR GREASING FRYING PANS & DUTCH OVENS
HEAVY-DUTY ALUMINUM FOIL & WAX PAPER
ZIPLOCK FREEZER BAGS, QUART & GALLON SIZES
3 COMPARTMENT SINKS (AS DESCRIBED IN ANOTHER SECTION)
DISH DETERGENT & BLEACH
DISH TOWELS
HEAVY-DUTY TRASH BAGS
HEAVY BBQ GLOVES
2 OR MORE LONG-NECK LIGHTERS
BINS TO STORE ALL THIS KITCHEN GEAR

SERVING TABLES, IF PICNIC TABLE OR THE LIKE ARE NOT AVAILABLE
KITCHEN TARP OR CANOPY
SPICE & HERB KIT

ESSENTIAL EQUIPMENT:

NONESSENTIAL BUT VALUABLE EQUIPMENT:



A DISHWASHING SPOT THAT’S AT LEAST 200 FEET FROM ANY SOURCES OF WATER
HOT WATER (PRO TIP: START HEATING YOUR WASH WATER BEFORE YOU SIT DOWN TO EAT)
THREE PLASTIC TUBS
BIODEGRADABLE DISH SOAP
A DISH BRUSH/SCRUBBER OR TWO
HOT TONGS FOR DIPPING PLATES AND SPOONS INTO THE HOT RINSE
BLEACH OR SANITIZING TABLETS
GROUND CLOTH, TOWEL, MESH BAG OR LIGHTWEIGHT HAMMOCK FOR AIR-DRYING

MINIMIZING DISHWASHING TIME STARTS WITH MENU PLANNING. MEALS THAT USE ONE POT AND FEW FOOD-PREP UTENSILS WILL
LEAVE LESS MESS AFTERWARD.
SCOUTS SHOULD USE AS FEW DISHES AND UTENSILS AS POSSIBLE. ONE BOWL, ONE MUG AND ONE SPORK WILL BE ALL YOU’LL
NEED FOR MOST MEALS.

3 COMPARTMENT SINKS
WASH, RINSE, SANITIZE.
WITH THE THREE-STEP DISHWASHING SYSTEM, YOU CAN FINISH CAMP DISHES IN NO TIME. THAT MEANS YOU’RE BACK TO HAVING FUN
FASTER.
HERE’S HOW TO WASH DISHES AT A CAMPSITE, COURTESY OF THE BOY SCOUT HANDBOOK (PAGE 308).
WHAT YOU’LL NEED

BEFORE YOU BEGIN
GET YOUR DISHES AS CLEAN AS YOU CAN BEFORE PLACING THEM INTO THE WASH POT. THAT WAY YOU WON’T OVERWHELM POT 1
WITH FOOD PARTICLES.
NOTE: THIS MAY INVOLVE SCRAPING AND LITERALLY LICKING YOUR PLATE CLEAN. AT SCOUT CAMP, THIS IS PERFECTLY ACCEPTABLE
BEHAVIOR.
POT 1: WASH POT
ADD A FEW DROPS OF BIODEGRADABLE SOAP TO HOT WATER. YOUR INSTINCT WILL BE TO USE MORE SOAP THAN YOU NEED, SO USE
SPARINGLY.
POT 2: HOT-RINSE POT
FILL THE POT WITH CLEAR, HOT WATER.
POT 3: COLD-RINSE POT
PLACE A FEW DROPS OF BLEACH OR A SANITIZING TABLET (LIKE STERAMINE) INTO COLD WATER.
AFTER YOU’RE DONE
1. HANG OR PLACE UTENSILS AND DISHES TO DRY
2. DISPOSE OF SOAPY WASH WATER 200 FEET FROM ANY WATER SOURCES. FILTER OUT FOOD PARTICLES
AND PUT THOSE IN A PLASTIC BAG TO THROW AWAY. THEN SPREAD THE WATER OVER A WIDE AREA.
ALSO, WORTH NOTING





BREAKFAST
DUTCH OVEN OR STOVE



Sausage & Pancake Dunkers
Stove & Dutch Oven

1 PACKAGE (12 OUNCES) JOHNSONVILLE BROWN
SUGAR & HONEY, VERMONT MAPLE SYRUP
BREAKFAST SAUSAGE OR ORIGINAL BREAKFAST
SAUSAGE, OR FIRECRACKER SPICY BREAKFAST
SAUSAGE 

1-1/4 CUPS PANCAKE MIX (USE PANCAKE MIX
THAT REQUIRES EGGS, MILK AND OIL. DO NOT
USE A "COMPLETE" PANCAKE MIX THAT ONLY
REQUIRES WATER) 
1/2 CUP MILK 
2 TABLESPOONS CANOLA OIL 
2 TABLESPOONS MAPLE SYRUP 
2 EGGS 
ADDITIONAL MAPLE SYRUP 
CINNAMON SUGAR

INGREDIENTS
COOK SAUSAGE LINKS IN A PAN ON THE
CAMPING STOVE UNTIL INTERNAL TEMP
IS 160*F. 
IN A BOWL, COMBINE THE PANCAKE
MIX, MILK, OIL, MAPLE SYRUP AND
EGGS.
POUR PANCAKE MIXTURE INTO
PREPARED DUTCH OVEN; SPRINKLE
WITH CINNAMON SUGAR. ARRANGE
BREAKFAST LINKS EVENLY SPACED ON
TOP OF BATTER.
COOK OVER FIRE OR CAMPSTOVE UNTIL
PANCAKE BATTER IS COOKED THRU.
CUT INTO INDIVIDUAL SAUSAGE AND
PANCAKE DUNKERS. SERVE WITH
ADDITIONAL MAPLE SYRUP.

DIRECTIONS
1.

2.

3.

4.

5.




https://johnsonville.com/brown-sugar-honey-links/
https://johnsonville.com/maple-breakfast-links/
https://johnsonville.com/original-breakfast-links/
https://johnsonville.com/firecracker-spicy-breakfast-sausage/%22


MOUNTAIN MAN BREAKFAST
DUTCH OVEN

1  P O U N D  M I L D  P O R K  S A U S A G E  ( S U C H
A S  J I M M Y  D E A N ® )
1  M E D I U M  O N I O N ,  C H O P P E D
1  C L O V E  G A R L I C ,  M I N C E D

1  M E D I U M  R E D  B E L L  P E P P E R ,
C H O P P E D
1  M E D I U M  G R E E N  B E L L  P E P P E R ,
C H O P P E D
1  ( 2  P O U N D )  P A C K A G E  F R O Z E N
S H R E D D E D  H A S H  B R O W N  P O T A T O E S
1 2  L A R G E  E G G S ,  B E A T E N
1  ( 1 6  O U N C E )  P A C K A G E  S H R E D D E D
C H E D D A R  C H E E S E

I N G R E D I E N T S




B U I L D  A  C A M P F I R E  A N D  A L L O W  T H E  F I R E  T O  B U R N
U N T I L  I T  H A S  A C C U M U L A T E D  A  B E D  O F  C O A L S .
P L A C E  A  G R A T E  O V E R  T H E  F I R E .

P L A C E  A  1 2 - I N C H  C A S T  I R O N  D U T C H  O V E N  O N T O
T H E  G R A T E .  A D D  S A U S A G E ,  O N I O N ,  A N D  G A R L I C ;
C O O K  A N D  S T I R  U N T I L  S A U S A G E  I S  B R O W N E D  A N D
C R U M B L Y  A N D  O N I O N  I S  T R A N S L U C E N T ,  5  T O  7
M I N U T E S .  S T I R  I N  H A S H  B R O W N S  A N D  B E L L
P E P P E R S  U N T I L  W E L L  M I X E D .  C O O K ,  S T I R R I N G
O C C A S I O N A L L Y ,  U N T I L  H A S H  B R O W N S  A R E  H O T
A N D  P E P P E R S  A R E  T E N D E R ,  A B O U T  1 5  M I N U T E S .

P O U R  B E A T E N  E G G S  I N T O  T H E  D U T C H  O V E N ,
A L L O W I N G  T H E M  T O  S E E P  D O W N  T O  T H E  B O T T O M .
C O V E R  T H E  D U T C H  O V E N  A N D  P L A C E  I T  D I R E C T L Y
O N T O  5  T O  1 0  H O T  C O A L S .  P L A C E  A N O T H E R  1 2  T O
1 8  H O T  C O A L S  O N  T O P  O F  T H E  D U T C H  O V E N  L I D .
L E T  C O O K  U N T I L  E G G S  A R E  F I R M ,  A B O U T  4 0
M I N U T E S .  O P E N  T H E  L I D  A N D  S P R I N K L E  W I T H
C H E D D A R  C H E E S E .  C O V E R  A N D  C O N T I N U E  T O  C O O K
U N T I L  C H E E S E  H A S  M E L T E D ,  A B O U T  5  M I N U T E S .

D I R E C T I O N S



DUTCH OVEN
G R E A S E  O R  L I N E  A  1 2 - I N C H  D U T C H  O V E N  W I T H
P A R C H M E N T  P A P E R ,  A N D  T H E N  P R E H E A T  T O  4 5 0  F .
I N  A  L A R G E  M I X I N G  B O W L ,  W H I S K  T H E  F L O U R ,  S A L T
A N D  B A K I N G  S O D A  U N T I L  C O M B I N E D .
A D D  T H E  P I E C E S  O F  C O L D  B U T T E R  I N T O  T H E  B O W L
A N D  U S E  A  P A S T R Y  B L E N D E R  O R  A  F O R K  T O  C U T  T H E
B U T T E R  T H R O U G H  T H E  F L O U R  M I X T U R E .
A D D  T H E  B U T T E R M I L K  I N  S L O W L Y .  T H E N ,  U S E  A
R U B B E R  S P A T U L A  T O  S T I R  U N T I L  A  S O F T  D O U G H
F O R M S .  T H E  M I X T U R E  S H O U L D  B E  V E R Y  S O F T - A L M O S T
A  T H I C K  B A T T E R  I N S T E A D  O F  A  D O U G H .  I F  T H E  D O U G H
S E E M S  D R Y ,  A D D  I N  A N O T H E R  ⅓  C U P  O F  B U T T E R M I L K .
P O U R  T H E  D O U G H  I N T O  T H E  P R E P A R E D  D U T C H  O V E N ,
A N D  U S E  A  S H A R P  K N I F E  T O  S C O R E  A N  X  I N T O  T H E
D O U G H – C U T  D E E P ,  A L M O S T  A L L  T H E  W A Y  T O  T H E
B O T T O M  O F  T H E  D O U G H .
P U T  T H E  L I D  O N  W I T H  1 1  H O T  C O A L S  O N  T H E  B O T T O M
A N D  2 2  O N  T O P  O F  T H E  L I D .
B A K E  F O R  3 5  M I N U T E S  O R  U N T I L  T H E  T O P  I S  A  D E E P
G O L D E N  B R O W N .
R E M O V E  F R O M  H E A T  A N D  R E M O V E  I T  I M M E D I A T E L Y
F R O M  T H E  D U T C H  O V E N .
S E R V E  W I T H  B U T T E R  A N D  J A M .

D I R E C T I O N S

CAMPING QUICHE

1 2  E G G S
¼  C U P  M I L K
1  C U P  D I C E D  H A M ,  B A C O N
O R  S A U S A G E
1  M E D I U M  O N I O N ,  D I C E D
1  C L O V E  O F  G A R L I C ,  M I N C E D
1  C U P  C H O P P E D  B E L L
P E P P E R S
1  C U P  S L I C E D  M U S H R O O M S
2  C U P S  G R A T E D  C H E E S E
( A N Y  T Y P E )
S A L T  A N D  P E P P E R  T O  T A S T E
2  T B S P  B U T T E R ,  M E L T E D
1  T B S P  V E G E T A B L E  O I L

I N G R E D I E N T S



BISCUITS AND GRAVY
DUTCH OVEN

1 - 1 6  O U N C E  C A N
R E F R I G E R A T E D
J U M B O  B U T T E R M I L K
B I S C U I T S
1  L B  S A U S A G E
1 / 4  C U P  F L O U R
2  1 / 2  C U P S  M I L K
S A L T  A N D  P E P P E R  T O
T A S T E

I N G R E D I E N T S




G R E A S E  A N D  P R E H E A T  T H E  D U T C H  O V E N  T O  3 5 0  F .
O N C E  H E A T E D ,  P L A C E  I N  T H E  B I S C U I T S .
P L A C E  T H E  L I D  O N T O  T H E  D U T C H  O V E N  A N D  A D D  8
H O T  C O A L S  U N D E R N E A T H  A N D  1 7  O N  T O P .
B A K E  A T  3 5 0  F  F O R  2 5 - 3 5  M I N U T E S  U N T I L  G O L D E N
B R O W N .
R E M O V E  T H E  B I S C U I T S  A N D  S E T  A S I D E .
C O O K  T H E  S A U S A G E  I N  D U T C H  O V E N  5 - 6  M I N U T E S ,
S T I R R I N G  F R E Q U E N T L Y  U N T I L  T H O R O U G H L Y
C O O K E D ,  A N D  S T I R  I N  T H E  F L O U R .
G R A D U A L L Y  A D D  M I L K ;  C O O K  U N T I L  M I X T U R E
C O M E S  T O  A  B O I L  A N D  T H I C K E N S ,  S T I R R I N G
C O N S T A N T L Y .
R E M O V E  A  F E W  C O A L S  U N D E R N E A T H  T H E  O V E N  T O
R E D U C E  T H E  C O O K I N G  T E M P E R A T U R E .  S I M M E R
F O R  2  M O R E  M I N U T E S ,  S T I R R I N G  C O N S T A N T L Y .
S E A S O N  T O  T A S T E  W I T H  S A L T  A N D  P E P P E R .
S E R V E  T H E  S A U S A G E  G R A V Y  O V E R  T H E  B I S C U I T S .

D I R E C T I O N S






LUNCH
DUTCH OVEN OR STOVE



STUFFED BABY BELLS
DUTCH OVEN

1 / 2  P O U N D  G R O U N D
M I L D  I T A L I A N  S A U S A G E
2  C L O V E S  G A R L I C ,
C H O P P E D
1  S M A L L  O N I O N ,  D I C E D
1  ( 8  O Z )  C R E A M
C H E E S E ,  S O F T E N E D
1 / 2  C U P  S H R E D D E D
C H E D D A R  C H E E S E
S A L T  A N D  P E P P E R ,  T O
T A S T E
1 2  M I N I  B E L L  P E P P E R S ,
S P L I T  I N  H A L F
L E N G T H W I S E  D E S E E D E D
A N D  D E V E I N E D

I N G R E D I E N T S
I N  C A S T  I R O N  S K I L L E T  O V E R
M E D I U M  H E A T ,  B R O W N  T H E
I T A L I A N  S A U S A G E .
A D D  G A R L I C  A N D  O N I O N ,  C O O K
T I L L  S O F T E N E D .
R E M O V E  F R O M  H E A T  A N D  M I X  I N
C R E A M  C H E E S E ,  C H E D D A R  C H E E S E ,
S A L T  A N D  P E P P E R .
S P O O N  C H E E S E  M I X T U R E  I N
P R E P A R E D  P E P P E R S  A N D  P L A C E
T H E M  I N  T H E  B O T T O M  O F  A  N O N -
P R E H E A T E D  1 2 - I N C H  C A S T  I R O N
C A M P  D U T C H  O V E N ,  T H E N  C O V E R
W I T H  L I D .
B A K E  A T  A P P R O X I M A T E L Y  3 5 0 °
U N T I L  T H E  S T U F F I N G  I S  B U B B L Y
A N D  P E P P E R S  A R E  S O F T E N E D .
S E R V E  W A R M .

D I R E C T I O N S



MAC AND CHEESE
DUTCH OVEN OR CAMP STOVE

8  O U N C E S  E L B O W  M A C A R O N I
W A T E R  F O R  B O I L I N G
M A C A R O N I  A B O U T  5  Q U A R T S
8  O U N C E S  V E L V E E T A  C H E E S E
C U B E D
1  1 0 . 7 5  O Z  C A N  C O N D E N S E D
C H E D D A R  C H E E S E  S O U P
1  C U P  S O U R  C R E A M
1 / 4  C U P  F R E S H L Y  S H R E D D E D
P A R M E S A N  C H E E S E
1 / 2  C U P  M I L K
S A L T  A N D  P E P P E R  T O  T A S T E
1 / 2  C U P  C R U S H E D  S A L T I N E
C R A C K E R S
2  T A B L E S P O O N S  B U T T E R
M E L T E D
C O O K I N G  S P R A Y

I N G R E D I E N T S
P R E - H E A T  A  1 2 - I N C H  C A M P  D U T C H  O V E N  F O R  B A K I N G  A T  3 5 0
D E G R E E S  ( 2 5  T O T A L  C O A L S  =  1 7  T O P  /  8  B O T T O M ) .  
 I F  Y O U  A R E  U S I N G  A  P R O P A N E  S T O V E  W I T H  A  D U T C H  O V E N
D O M E  A N D  H E A T  D I F F U S E R  P L A T E ,  G E T  I T  R E A D Y  T O  B A K E  O N  A
L E V E L  S U R F A C E .
M I X  T H E  C R A C K E R  C R U M B S  W I T H  T H E  B U T T E R  A N D  S E T  T H E
M I X T U R E  A S I D E .
C O O K  T H E  M A C A R O N I  A C C O R D I N G  T O  T H E  P A C K A G E
D I R E C T I O N S  F O R  A L  D E N T E  C O N S I S T E N C Y  …  Y O U  W A N T  I T  F I R M
T O  T H E  B I T E  S O  I T  D O E S  N O T  G E T  M U S H Y  A S  Y O U  B A K E  I T  W I T H
T H E  C H E E S E .
D R A I N  T H E  M A C A R O N I  …  T H E N  G E N T L Y  M I X  I T  I N  A  L A R G E  B O W L
A L O N G  W I T H  T H E  V E L V E E T A ,  S O U P ,  S O U R  C R E A M ,  P A R M E S A N
C H E E S E ,  M I L K ,  S A L T ,  A N D  B L A C K  P E P P E R .
S P R A Y  T H E  D U T C H  O V E N  B O T T O M  A N D  S I D E S  W I T H  C O O K I N G
S P R A Y .
P O U R  T H E  M A C A R O N I  A N D  C H E E S E  M I X T U R E  I N T O  T H E  D U T C H
O V E N  A N D  S P R I N K L E  T H E  C R A C K E R  C R U M B  M I X T U R E  O V E R  T H E
T O P  …  C O V E R  W I T H  T H E  L I D  A N D  B A K E  I T  U N T I L  I T  I S  B U B B L Y .
T H I S  W I L L  T A K E  A B O U T  3 0  M I N U T E S .  C A M P  C O O K I N G  T I P :
R O T A T E  T H E  D U T C H  O V E N  A N D  L I D  1 / 4  T U R N S  I N  O P P O S I T E
D I R E C T I O N S  E V E R Y  1 0  M I N U T E S  O R  S O  F O R  E V E N  B A K I N G .
N O W ,  M O V E  A L L  O F  T H E  C O A L S  T O  T H E  T O P  O F  T H E  O V E N  T O
B R O W N  T H E  C R U M B  T O P P I N G  T O  A  G O L D E N  B R O W N  C O L O R .
T H I S  W I L L  T A K E  A B O U T  5  M I N U T E S .
R E M O V E  F R O M  C O A L S  A N D  L E T  S T A N D  A  F E W  M I N U T E S  B E F O R E
S E R V I N G .

D I R E C T I O N S



DUTCH OVEN WHITE CHICKEN CHILI
DUTCH OVEN

1  T A B L E S P O O N  O L I V E  O I L
1 . 5  L B S  S K I N L E S S  B O N E L E S S  C H I C K E N
B R E A S T S ,  C U T  I N T O  1 / 4 - I N C H  C U B E S
1  M E D I U M  O N I O N  C H O P P E D
2  G A R L I C  C L O V E S  C H O P P E D

1  T E A S P O O N  S A L T
1  T E A S P O O N  G R O U N D  C U M I N
1 / 2  T E A S P O O N  C H I L I  P O W D E R
1  T E A S P O O N  D R I E D  O R E G A N O
1 / 4  T E A S P O O N  C A Y E N N E  P E P P E R

1  ( 1 4 . 5  O Z )  C A N  C H I C K E N  B R O T H
2  ( 1 5 . 5  O Z )  C A N S  G R E A T  N O R T H E R N
B E A N S ,  U N D R A I N E D
1  ( 4  O Z )  C A N  C H O P P E D  G R E E N  C H I L E S
1  ( 8  O Z )  P A C K A G E  C R E A M  C H E E S E ,  C U T
I N T O  C U B E S  A N D  S O F T E N E D

1  B U N C H  C I L A N T R O  C H O P P E D
4  T O A S T E D  T O R T I L L A S  C U T  I N T O  W E D G E S
O P T I O N A L  F O R  S E R V I N G

I N G R E D I E N T S

D R Y  S P I C E S  C A N  B E  M E A S U R E D  &  M I X E D  A T
H O M E

B E A N S ,  B R O T H  &  C H E E S E

T O P P I N G S

P R E P A R E  I N G R E D I E N T S  A S  D I R E C T E D .
H E A T  A  1 2 - I N C H  D U T C H  O V E N  O V E R  M E D I U M  H E A T .
A D D  T H E  O L I V E  O I L  T O  T H E  P O T  A N D  L E T  I T  H E A T
U P .
N O W  A D D  T H E  C H I C K E N  A N D  S T I R  O C C A S I O N A L L Y
U N T I L  A L L  S I D E S  O F  T H E  M E A T  A R E  N O  L O N G E R
P I N K .
N E X T ,  A D D  T H E  O N I O N  A N D  G A R L I C ,  S T I R R I N G
U N T I L  C O M B I N E D .
N O W ,  A D D  T H E  S A L T ,  C U M I N ,  C H I L I  P O W D E R ,
O R E G A N O  A N D  C A Y E N N E  P E P P E R ,  S T I R R I N G  U N T I L
C O M B I N E D .
S T I R  I N  T H E  C H I C K E N  B R O T H ,  B E A N S  A N D  G R E E N
C H I L E S .  C O V E R  A N D  B R I N G  T H E  M I X T U R E  T O  A
B O I L ,  T H E N  R E D U C E  T H E  H E A T  A N D  S I M M E R ,
C O V E R E D  F O R  A B O U T  2 0  M I N U T E S .
R E M O V E  C O V E R ,  I N C R E A S E  T O  A  M E D I U M - H I G H
H E A T  A N D  S T I R  O C C A S I O N A L L Y  U N T I L  T H E  C H I L I  I S
S L I G H T L Y  T H I C K E N E D .
S T I R  I N  T H E  C R E A M  C H E E S E  A N D  L E T  I T  M E L T ,
S T I R R I N G  T O  I N C O R P O R A T E .
T O P  W I T H  C I L A N T R O  A N D  S E R V E  H O T .
S E R V E  W I T H  T O A S T E D  T O R T I L L A  W E D G E S ,  I F
D E S I R E D .  ( N O T E :  T H I S  C H I L I  I S  G L U T E N  F R E E  B U T  I F
Y O U  W A N T  T O  S E R V E  T O R T I L L A S  O R  C H I P S  O N  T H E
S I D E  F O R  D I P P I N G ,  M A K E  S U R E  Y O U  U S E  G F
V E R S I O N S . )

D I R E C T I O N S



CAMPING NACHOS
DUTCH OVEN

A P P R O X I M A T E L Y  2
T A B L E S P O O N S  V E G E T A B L E  O I L
1  ( 1 0  O Z )  B A G  C O R N  T O R T I L L A
C H I P S
1  ( 1 6  O Z )  C A N  R E F R I E D  B E A N S
1 / 2  S M A L L  O N I O N  D I C E D
1  ( 4  O Z )  C A N  D I C E D  G R E E N
C H I L E  P E P P E R S
1  ( 1 4  O Z )  C A N  D I C E D  F I R E
R O A S T E D  T O M A T O E S  N O T
D R A I N E D
1  ( 2 . 2 5  O Z )  C A N  S L I C E D  B L A C K
O L I V E S  D R A I N E D
2  C U P S  S H R E D D E D  C H E D D A R
C H E E S E
1 / 4  C U P  S O U R  C R E A M
S M A L L  B U N C H  C I L A N T R O
C H O P P E D

I N G R E D I E N T S
P R E P A R E  H E A T  F O R  C O O K I N G  W I T H  Y O U R  1 2 - I N C H  C A S T
I R O N  D U T C H  O V E N  O V E R  Y O U R  C A M P F I R E .
T O  P R E V E N T  S T I C K I N G ,  A P P L Y  A  G E N E R O U S  L A Y E R  O F
V E G E T A B L E  O I L  T O  T H E  B O T T O M  O F  Y O U R  D U T C H  O V E N
…  O R  …  U S E  A N  A L U M I N U M  O R  P A R C H M E N T  P A P E R
D U T C H  O V E N  L I N E R .
L A Y E R  H A L F  T H E  T O R T I L L A  C H I P S ,  R E F R I E D  B E A N S
( D R O P P I N G  A S  D O L L O P S ) ,  O N I O N ,  G R E E N  C H I L E
P E P P E R S ,  F I R E  R O A S T E D  T O M A T O E S ,  C H E D D A R  C H E E S E
A N D  B L A C K  O L I V E S .
N O W  L A Y E R  T H E M  A G A I N  U S I N G  T H E  R E M A I N I N G
I N G R E D I E N T S .
P L A C E  T H E  D U T C H  O V E N  L I D  O N  T H E  O V E N  A N D  U S E
A P P R O X I M A T E L Y  5  C O A L S  O N  T H E  B O T T O M  A N D  1 0
C O A L S  O N  T O P  O F  T H E  L I D  ( Y O U  C A N  E A S I L Y  U S E
C A M P F I R E  C O A L S  O R  J U S T  U S E  C H A R C O A L
B R I Q U E T T E S ) .
H E A T  Y O U R  C A M P I N G  N A C H O S  F O R  1 0 - 1 5  M I N U T E S
U N T I L  T H E  I N G R E D I E N T S  A R E  H E A T E D  T H R O U G H  A N D
T H E  C H E E S E  I S  M E L T E D .  * S E E  N O T E  B E L O W .
R E M O V E  Y O U R  D U T C H  O V E N  F R O M  T H E  H E A T ,  T H E N
T O P  Y O U R  N A C H O S  W I T H  S O U R  C R E A M  A N D  C I L A N T R O
F O R  S E R V I N G .  E N J O Y !

D I R E C T I O N S



DINNER
DUTCH OVEN OR STOVE



ONE POT PASTA PRIMAVERA
CAMP STOVE

1  Z U C C H I N I
1  Y E L L O W  S U M M E R
S Q U A S H
4  O Z .  C H E R R Y
T O M A T O E S
2  C L O V E S  G A R L I C
1  T A B L E S P O O N  O I L
4  O Z .  P A S T A
1  T E A S P O O N  S A L T
2  O Z .  G O A T  C H E E S E
L E M O N  J U I C E ,
O P T I O N A L

I N G R E D I E N T S
S L I C E  T H E  Z U C C H I N I  A N D  S Q U A S H  I N T O  ¼  I N C H
S L I C E S .  C U T  T H E  C H E R R Y  T O M A T O E S  I N  H A L F .  M I N C E
T H E  G A R L I C .
H E A T  T H E  O I L  I N  A  H I G H - S I D E D  S K I L L E T .  O N C E  H O T ,
A D D  T H E  V E G E T A B L E S  A N D  S A U T E  U N T I L  T H E
S Q U A S H  I S  S O F T ,  A B O U T  8  M I N U T E S .  R E M O V E  T H E
V E G E T A B L E S  F R O M  T H E  S K I L L E T  A N D  S E T  A S I D E .
A D D  T H E  P A S T A ,  S A L T ,  A N D  J U S T  E N O U G H  W A T E R  T O
C O V E R  T H E  P A S T A  T O  T H E  S K I L L E T .  B R I N G  T H E
W A T E R  T O  A  B O I L  O V E R  M E D I U M  H E A T  A N D  C O O K
U N T I L  T H E  P A S T A  I S  T E N D E R ,  A B O U T  1 0  M I N U T E S
( T H I S  T I M E  M A Y  V A R Y  D E P E N D I N G  O N  T H E  P A S T A
Y O U  U S E ) .  B E  S U R E  T O  S T I R  F R E Q U E N T L Y  T O  E N S U R E
E V E N  C O O K I N G .  I F  T H E  W A T E R  B O I L S  O F F  B E F O R E
T H E  P A S T A  I S  T E N D E R ,  Y O U  C A N  A L W A Y S  A D D  A  B I T
M O R E .  O N C E  T H E  P A S T A  H A S  C O O K E D  T H R O U G H ,
R E M O V E  T H E  S K I L L E T  F R O M  T H E  H E A T .
S T I R  I N  T H E  G O A T  C H E E S E  T O  C O A T  T H E  P A S T A .  A D D
T H E  V E G E T A B L E S  B A C K  T O  T H E  S K I L L E T  A N D  S T I R  T O
C O M B I N E .  F I N I S H  W I T H  A  S Q U E E Z E  O F  L E M O N ,
S E R V E  &  E N J O Y !

D I R E C T I O N S



CILANTRO & LIME GRILLED
CHICKEN TACOS

CAMP STOVE OR GRILL

4  B O N E L E S S  S K I N L E S S  C H I C K E N
T H I G H S ,  A B O U T  1  L B
2  T A B L E S P O O N S  C H O P P E D
C I L A N T R O
2  L I M E S ,  J U I C E  +  Z E S T
1  T E A S P O O N  S A L T
1  T E A S P O O N  C H I L I  P O W D E R
1  T E A S P O O N  C U M I N
½  T E A S P O O N  G A R L I C  P O W D E R
½  T E A S P O O N  G R O U N D  C O R I A N D E R
1  T A B L E S P O O N  O I L

T O R T I L L A S
P I C O  D E  G A L L O
C H E E S E
C I L A N T R O

I N G R E D I E N T S
C I L A N T R O  L I M E  M A R I N A D E :

T A C O  A S S E M B L Y :

P R E P A R E  T H E  M A R I N A D E :  M I X  T H E  O I L ,  L I M E
J U I C E  +  Z E S T ,  C I L A N T R O ,  A N D  S P I C E S  T O G E T H E R
I N  A  S M A L L  B O W L  ( T H I S  C A N  B E  D O N E  A T  H O M E ) .
P L A C E  T H E  C H I C K E N  I N T O  A N  A I R T I G H T
C O N T A I N E R  O R  S E A L A B L E  B A G  A N D  P O U R  T H E
M A R I N A D E  O V E R ,  S H A K I N G  T O  E N S U R E  T H A T  T H E
C H I C K E N  I S  C O A T E D  E V E N L Y .  M A R I N A T E  F O R  A T
L E A S T  3 0  M I N U T E S  ( A N  H O U R  I S  B E T T E R ) ,  O R  U P
T O  T W O  H O U R S .
P R E P A R E  A  G R I L L  O R  C A M P S T O V E  F O R  G R I L L I N G .
R E M O V E  T H E  C H I C K E N  F R O M  T H E  M A R I N A D E  A N D
P L A C E  I T  O N  T H E  G R I L L .  C O O K  U N T I L  T H E
I N T E R N A L  T E M P E R A T U R E  R E A C H E S  1 6 5 F ,  T U R N I N G
A S  N E E D E D  T O  E N S U R E  E V E N  C O O K I N G  ( A P P R O X
5 - 8  M I N U T E S  O N  E A C H  S I D E ) .  R E M O V E  F R O M  T H E
H E A T  A N D  C H O P  I N T O  B I T E - S I Z E D  P I E C E S .
T O  A S S E M B L E  T H E  T A C O S ,  L A Y E R  C H I C K E N ,  P I C O
D E  G A L L O ,  C H E E S E ,  A N D  F R E S H  C I L A N T R O  I N T O
T O R T I L L A S  ( W A R M E D  O V E R  T H E  G R I L L  I F  Y O U ’ D
P R E F E R ! )  A N D  E N J O Y .

I N G R E D I E N T S

https://amzn.to/3joI7tC
https://amzn.to/2TT7F6N
https://amzn.to/2uyksRm


ONE POT SPAGHETTI
DUTCH OVEN OR STOVE

1  T A B L E S P O O N  O L I V E  O I L
1  L A R G E  O N I O N  C H O P P E D
2  C L O V E S  G A R L I C  F I N E L Y
C H O P P E D
1  P O U N D  B U L K  G R O U N D  H O T
I T A L I A N  S A U S A G E
1  ( 2 4  O Z )  J A R  S P A G H E T T I
S A U C E
6  C U P S  W A T E R
S A L T  A N D  P E P P E R  T O  T A S T E
1  ( 1 6  O Z )  P A C K A G E  D R I E D
T H I N  S P A G H E T T I  N O O D L E S
1 / 2  C U P  C H O P P E D  F R E S H
B A S I L
1 / 2  C U P  F R E S H  P A R M E S A N
C H E E S E  G R A T E D

I N G R E D I E N T S
P R E P  Y O U R  I N G R E D I E N T S  A N D  C O O K I N G
E Q U I P M E N T .
H E A T  Y O U R  L A R G E  C A S T  I R O N  S K I L L E T  O R  D U T C H
O V E N  O V E R  M E D I U M - H I G H  H E A T  O F  A  C A M P F I R E
O R  C A M P  S T O V E .
A D D  T H E  O L I V E  O I L  T O  T H E  P O T .
O N C E  T H E  O I L  I S  H O T ,  A D D  T H E  O N I O N  A N D
G A R L I C  S T I R R I N G  U N T I L  T H E Y  A R E  S O F T E N E D .
N O W  A D D  T H E  I T A L I A N  S A U S A G E  T O  T H E  P O T ,
B R E A K I N G  I T  U P  A N D  F R Y I N G  I T  U N T I L  I T  I S
A L M O S T  F U L L Y  C O O K E D .
A D D  T H E  S P A G H E T T I  S A U C E ,  W A T E R ,  S A L T  A N D
P E P P E R  T O  T H E  P O T ,  B R I N G I N G  T H E  M I X T U R E  T O
A  B O I L .
B R E A K  T H E  P A S T A  I N  H A L F  A N D  S T I R  I T  I N T O  T H E
S A U C E .
R E D U C E  T H E  H E A T  T O  A  S I M M E R  A N D  C O N T I N U E
C O O K I N G  U N T I L  T H E  S P A G H E T T I  I S  C O O K E D  T O
Y O U R  D E S I R E D  T E N D E R N E S S  ( I T  W I L L  T A K E
A P P R O X I M A T E L Y  1 0  M I N U T E S . )
S E R V E  T O P P E D  W I T H  F R E S H  B A S I L  A N D
P A R M E S A N  C H E E S E .

D I R E C T I O N S



DUTCH OVEN CHICKEN AND
POTATOES

DUTCH OVEN

6  S L I C E S  T H I C K  B A C O N  C U T  I N
B I T E - S I Z E  P I E C E S
1 . 5 - 2  P O U N D S  B O N E L E S S
S K I N L E S S  C H I C K E N  B R E A S T S
C U B E D  I N T O  B I T E  S I Z E D  P I E C E S
S A L T  A N D  B L A C K  P E P P E R  T O
T A S T E
1  M E D I U M  O N I O N  C H O P P E D
2  C L O V E S  G A R L I C  M I N C E D
1  ( 1 4  O Z )  C A N  C H I C K E N  B R O T H
2  P O U N D S  R E D  P O T A T O E S  W A S H E D
A N D  C U T  I N  1 - I N C H  C U B E S
1  P O U N D  C A R R O T S  P E E L E D  A N D
C U T  I N  2 - I N C H  P I E C E S
F R E S H  P A R S L E Y  F O R  S E R V I N G
O P T I O N A L

I N G R E D I E N T S
H E A T  A  1 2 - I N C H  D U T C H  O V E N  O V E R  M E D I U M  H E A T
( C A M P F I R E ,  C H A R C O A L  B R I Q U E T T E S  O R  C A M P  S T O V E
A L L  W O R K  F I N E . )
A D D  T H E  B A C O N  T O  T H E  P O T ,  S T I R R I N G  O C C A S I O N A L L Y
U N T I L  T H E  F A T  I S  R E N D E R E D  A N D  T H E  B A C O N  I S
B R O W N E D ,  A B O U T  5  M I N U T E S .  D O  N O T  D R A I N  T H E
G R E A S E .
S E A S O N  T H E  C H I C K E N  W I T H  S A L T  A N D  P E P P E R ,  T H E N
P L A C E  I T  I N  T H E  P O T  A N D  C O O K  U N T I L  I T  I S  B R O W N E D
O N  A L L  S I D E S ,  S T I R R I N G  O C C A S I O N A L L Y ,  A B O U T  5
M I N U T E S .
A D D  T H E  O N I O N  A N D  G A R L I C  T O  T H E  P O T  A N D  C O O K
S T I R R I N G  C O N T I N U O U S L Y  U N T I L  S O F T E N E D ,  A B O U T  2
M I N U T E S .
N O W ,  A D D  T H E  C H I C K E N  B R O T H ,  P O T A T O E S  A N D
C A R R O T S .
C O V E R  W I T H  T H E  D U T C H  O V E N  L I D  A N D  S I M M E R
G E N T L Y  U N T I L  T H E  P O T A T O E S  A R E  T E N D E R  A N D  T H E
C H I C K E N  I S  C O O K E D  T H R O U G H ,  A B O U T  2 0 - 2 5  M I N U T E S .
I F  Y O U  E N J O Y  A  S T E W - L I K E  C O N S I S T E N C Y ,  S E R V E
I M M E D I A T E L Y .  I F  Y O U  P R E F E R  L E S S  L I Q U I D  I N  Y O U R
M E A L ,  T U R N  T H E  H E A T  T O  M E D I U M  H I G H ,  R E M O V E  T H E
L I D  A N D  B O I L  F O R  A B O U T  5  M I N U T E S  S O  T H E  B R O T H  I S
R E D U C E D  A N D  T H E  M E A L  C A N  T H I C K E N  S L I G H T L Y
T O P  W I T H  P A R S L E Y ,  I F  D E S I R E D ,  A N D  S E R V E  H O T .

D I R E C T I O N S



DESSERTS
DUTCH OVEN OR STOVE



BERRY CAMPING CAKE
DUTCH OVEN

A T  H O M E :  I N  A  F O O D  P R O C E S S O R ,  P U L S E  T O G E T H E R  F L O U R ,
S A L T ,  C I N N A M O N ,  C L O V E S ,  N U T M E G ,  G I N G E R ,  A N D  B A K I N G
P O W D E R .  A D D  B U T T E R ;  P U L S E  U N T I L  M I X T U R E  I S  V E R Y  F I N E .
A D D  S U G A R  A N D  P U L S E  T O  C O M B I N E .  T R A N S F E R  T O  A  L A R G E
R E S E A L A B L E  B A G  A N D  C H I L L  U N T I L  R E A D Y  T O  U S E ,  U P  T O  2
D A Y S .
A T  C A M P S I T E :  I G N I T E  4 0  B R I Q U E T S  O N  T H E  F I R E G R A T E  O F  A
C L E A N  C H A R C O A L  G R I L L  O R  F I R E P I T  A N D  L E T  B U R N  U N T I L
J U S T  C O V E R E D  W I T H  A  F I N E  L A Y E R  O F  A S H .  U S I N G  T O N G S ,
A R R A N G E  2 0  C O A L S  I N T O  A  1 2 - I N .  R I N G ;  P U S H  R E M A I N I N G
C O A L S  A S I D E .
P U T  S T R A W B E R R I E S  I N  A  1 2 - I N .  F O O T E D  ( C A M P )  D U T C H
O V E N .  S P O O N  H A L F  T H E  F L O U R  M I X T U R E  E V E N L Y  O V E R
S T R A W B E R R I E S ,  C O V E R  P O T ,  A N D  S E T  I N  T H E  R I N G  O F
C O A L S .  A R R A N G E  R E M A I N I N G  2 0  A S H - C O V E R E D  C O A L S  I N  A
S I N G L E  L A Y E R  O N  T O P  O F  D U T C H  O V E N  L I D .
A R R A N G E  A N O T H E R  R I N G  O F  2 0  F R E S H ,  U N L I T  C O A L S
A R O U N D  A N D  T O U C H I N G  T H E  H O T  C O A L S  A T  T H E  B A S E  O F
O V E N  ( T H E S E  W I L L  I G N I T E  A N D  P R O V I D E  A  S E C O N D  B U R S T
O F  H E A T  L A T E R ) .
C O O K  C A K E  A B O U T  2 0  M I N U T E S  ( D O  N O T  C O V E R  G R I L L  O R
F I R E P I T ) .  W I T H  T O N G S ,  P U S H  C O A L S  A W A Y  F R O M  L I D
H A N D L E ,  R E M O V E  L I D  ( K E E P I N G  C O A L S  O N  T O P ) ,  A N D
S P O O N  O N  R E M A I N I N G  F L O U R  M I X T U R E .  R E P L A C E  L I D  A N D
T O P  E V E N L Y  W I T H  T H E  S E C O N D  B A T C H  O F  N E W L Y  A S H -
C O V E R E D  C O A L S  F R O M  A R O U N D  T H E  P O T .
B A K E  U N T I L  T O P P I N G  I S  G O L D E N  B R O W N  A N D  S T R A W B E R R Y
J U I C E S  A R E  B U B B L I N G  T O  T H E  S U R F A C E ,  1 5  T O  2 5  M I N U T E S
M O R E .  L E T  C O O L  A T  L E A S T  2 0  M I N U T E S  B E F O R E  E A T I N G .
* I F  U S I N G  B E R R I E S  O T H E R  T H A N  S T R A W B E R R I E S ,  M I X  W I T H
A N  E X T R A  1 / 4  C U P  S U G A R  W H E N  P U T T I N G  T H E M  I N  T H E
D U T C H  O V E N .

D I R E C T I O N S
3  ¾  C U P S  F L O U R
1  T E A S P O O N  S A L T
¼  T E A S P O O N  G R O U N D
C I N N A M O N  
¼  T E A S P O O N  G R O U N D  C L O V E S
⅛  T E A S P O O N  G R O U N D
N U T M E G
⅛  T E A S P O O N  G R O U N D  G I N G E R
1  ½  T A B L E S P O O N S  B A K I N G
P O W D E R
1  C U P  B U T T E R ,  C H I L L E D  A N D
C U T  I N T O  S M A L L  P I E C E S  
2  ¼  C U P S  S U G A R  
5 0  O U N C E S  F R O Z E N
S T R A W B E R R I E S
( U N S W E E T E N E D )  O R  O T H E R
B E R R I E S *

I N G R E D I E N T S



PACKET APPLE CRISP
CAMPFIRE

½  C U P  O L D - F A S H I O N E D
O A T S
6  T B S P  F L O U R
3  T B S P  P A C K E D  B R O W N
S U G A R
¼  C U P  G R A N U L A T E D
S U G A R
¼  T S P  C I N N A M O N
D A S H  O F  N U T M E G
2  T B S P  B U T T E R ,  P L U S
M O R E  F O R  F O I L
3  A P P L E S  ( I  U S E D  F I J I )
S Q U E E Z E  O F  L E M O N
J U I C E

I N G R E D I E N T S
C O M B I N E  O A T S ,  F L O U R ,  S U G A R S ,  C I N N A M O N ,  A N D
N U T M E G .  C U T  I N  B U T T E R  U N T I L  M I X T U R E  I S
C R U M B L Y .  T O S S  B O W L  I N  T H E  F R I D G E  W H I L E  Y O U
P R E P A R E  T H E  A P P L E S .
W A S H  A P P L E S  A N D  P A T  D R Y .  C O R E  A N D  S L I C E
A P P L E S ,  T H E N  T O S S  T H E M  W I T H  A  S Q U E E Z E  O F
L E M O N  J U I C E .
C U T  T W O  S Q U A R E S  O F  F O I L  ( A B O U T  A  F O O T  E A C H )
A N D  L I G H T L Y  B U T T E R  T H E  C E N T E R  O F  E A C H  P I E C E .
P L A C E  T H E  A P P L E S  O N T O  O F  O N E  O F  T H E  F O I L
P I E C E S  A N D  T H E N  S P R I N K L E  W I T H  T H E  C R U M B L E
M I X T U R E .
P L A C E  T H E  T O P  P I E C E  O F  F O I L  ( B U T T E R  S I D E  D O W N )
O N  T H E  P A C K A G E  A N D  C R I M P  T H E  E D G E S  I N W A R D S
( A B O U T  A  C M )  O N E  A T  A  T I M E  U N T I L  T H E  P A C K A G E
I S  W E L L  S E A L E D .  I  U S U A L L Y  D O  A B O U T  T H R E E
C R I M P S  P E R  S I D E  T O  M A K E  S U R E  I T ’ S  S E A L E D
R E A L L Y  W E L L .   W R A P  T H E  E N T I R E  P A C K A G E  I N
A N O T H E R  L A Y E R  O F  T I N F O I L  -  T H I S  W I L L  H E L P
P R E V E N T  B U R N I N G  A R O U N D  T H E  E D G E S .
P L A C E  T H E  F O I L  P A C K  O N  E D G E  O F  F I R E  P I T  F O R
A B O U T  2 0  M I N U T E S .
L E T  C O O L  A  M I N U T E  O R  T W O  B E F O R E  O P E N I N G ,  A S
T H E  C O N T E N T S  W I L L  B E  V E R Y  H O T .
S E R V E  W I T H  A  S C O O P  O F  V A N I L L A  I C E  C R E A M  O R
W H I P  C R E A M  A N D  A  D A S H  O F  C I N N A M O N .

D I R E C T I O N S



BANANA BOATS
CAMPFIRE

B A N A N A S .  F I N E  I F
S T I L L  A  T I T C H  G R E E N
A N D  T A R T .
C H O C O L A T E .
S E M I S W E E T  C H I P S
O R  B R O K E N - U P
B A R S .
M A R S H M A L L O W S .
M I N I A T U R E S
U S U A L L Y
R E C O M M E N D E D ,  B U T
F U L L - S I Z E  W O R K S .
A L U M I N U M  F O I L .
S P O O N S .

I N G R E D I E N T S
S L I C E  U N P E E L E D  B A N A N A S
L E N G T H W I S E  S O  T H E Y  O P E N  L I K E
H O T D O G  B U N S .  
I N T O  O P E N I N G  P U T  C H O C O L A T E
A N D  M A R S H M A L L O W S ,  Y O U R  C A L L
O N  H O W  M U C H .
C L O S E  B A N A N A ,  W R A P  I N  F O I L ,  A N D
C O O K  W I T H  S E A M  I N  F O I L  O N  T O P
O N  C O A L S  A T  C A M P F I R E ’ S  E D G E  O R
O N  A  G R I L L .  
F O R  T H E  F I R S T  B O A T ,  C O O K  F I V E
M I N U T E S ,  S E E  W H A T  Y O U ’ V E  G O T ,
A N D  A D J U S T  C O O K I N G  T I M E
A C C O R D I N G L Y .  
W H E N  D O N E ,  O P E N  F O I L ,  L E T  C O O L
( E S P E C I A L L Y  F O R  K I D S ) ,  A N D  D I G  I N
W I T H  S P O O N S .

D I R E C T I O N S



CAMP TIRAMISU
CAMP STOVE

2  1 / 3  C U P  W A T E R
2  T E A S P O O N S  I N S T A N T
E S P R E S S O  P O W D E R
3 . 4 - O U N C E  P A C K E T
I N S T A N T  W H I T E
C H O C O L A T E  P U D D I N G
2 / 3  C U P  P O W D E R E D
M I L K
1 2  L A D Y F I N G E R S
1  D A R K  C H O C O L A T E  B A R

I N G R E D I E N T S
A T  H O M E :  P A C K  A L L  I N G R E D I E N T S
S E P A R A T E L Y  I N  S M A L L  B A G S  O R  R E U S A B L E
C O N T A I N E R S .
A T  C A M P :  H E A T  1 / 3  C U P  O F  W A T E R  T O  A
B O I L  A N D  T H E N  M I X  I N  E S P R E S S O .  
M A K E  P U D D I N G  I N  S E P A R A T E  B O W L
A C C O R D I N G  T O  P A C K A G E  D I R E C T I O N S
U S I N G  P O W D E R E D  M I L K  A N D  2  C U P S  O F
W A T E R .  
P L A C E  S I X  L A D Y F I N G E R S  I N  T H E  B O T T O M
O F  A  P O T  O R  B O W L ,  D R I Z Z L E  H A L F  O F  T H E
E S P R E S S O  M I X T U R E  O V E R  T H E M  A N D  T H E N
S P R E A D  H A L F  O F  T H E  P U D D I N G  O N  T O P .  
P L A C E  S I X  M O R E  L A D Y F I N G E R S  O N  T O P
A N D  T H E N  R E P E A T  E S P R E S S O  M I X T U R E  A N D
P U D D I N G  T O  C R E A T E  A  S E C O N D  L A Y E R .  
U S E  A  P O C K E T K N I F E  T O  S H A V E  T H I N  S T R I P S
O F  C H O C O L A T E  F R O M  C A N D Y  B A R ,  A N D
S P R I N K L E  T H E S E  O V E R  T H E  T I R A M I S U .

D I R E C T I O N S



TRIVET – A THREE-POINT DEVICE ON WHICH A PAN RESTS INSIDE A DUTCH OVEN, IF
YOU DON’T HAVE ONE YOU CAN USE 3 SMALL ROCKS OR WADS OF FOIL 
CHIMNEY – A CHARCOAL STARTER THAT USES PAPER AND FIRE TO HEAT UP THE
COALS BRIQUETTES – CHARCOAL SQUARES THAT CAN BE MATCH READY OR NEED
ACCELERANT TO START 
FIRE SAFE ZONE – FIRE BUCKET, FIRE EXTINGUISHER AND GRILL GLOVES ARE IN
REACH OF THE FIRE AREA YOU ARE WORKING WITH 

LID LIFTER – CAN SUBSTITUTE A STRONG WOOD BRANCH IF YOU DON’T HAVE THE
METAL VERSION. 
LABEL COOLER TOPS – THIS WILL KEEP PEOPLE FROM GOING IN AND OUT TRYING
TO FIND THINGS AND CAUSING THE ICE TO MELT QUICKER. PLUS KEEPS FROM
CROSS CONTAMINATION HAPPENING. 
PREP FOODS – PRECUT YOUR ITEMS AND STORE IN ZIPLOCK BAGS BEFORE
COMING TO CAMP. SAVES TIME! 
PRE-COOKED ITEMS – USE PRECOOKED SAUSAGE OR STEW MEAT TO CUT DOWN
COOKING TIME AND THE CHANCE OF CROSS CONTAMINATION. 
SPICE & HERB KIT – USE A LARGE ZIPLOCK BAG TO KEEP SALT, PEPPER, GARLIC
POWDER, ONION POWDER, OLD BAY SEASONING, CHILI POWDER, ITALIAN HERBS,
ETC. KEEP THIS BAG IN YOUR KITCHEN TOTE FOR EVERY CAMPOUT. 
BIRD’S EYE VEGETABLES – IF THESE ARE NOT AVAILABLE YOU CAN SUBSTITUTE
FROZEN STEW OR SOUP MIXED VEGETABLES IN ANY BRAND.

COOKING TERMS: 

TIPS: 


