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B0 you are getling ready to do your first camp out with your Cub Scouts. You want to give your
young scouis a chance to cook but all your resources are for older boys. Besides, you
don’t want 10 lug around heavy Duich ovens. Not yet anyway. So what do you do?

Cooking can be more fun that a barrel of monkeys if you plan properly.

This material was put together with the Cub Scout in mind. ldeas and recipes found in
the following pages have been retrieved from many scouting resources. Each is Cub
Scout proven {or so the sources say), which means that your Cub Scouts should be able to do and
have fun dong each of e following recipes and methods of cooking.

SIMPLE COOKING IDEAS

Appie Defight -- Core an apple just over half-way. il the holiow with cinnamon and marshmaliows,
Skewer it on a forked stick and hold over the coals untit the marshmallow meits and the appie is
easy 1o puncture.

Banana Hot Boat -- Cut a v-shaped wedge from the top of an unpeeied hanana. Fill .
wedge with pieces of chocolate and marshmallow. Wrap in foil and place on coals for N
8-10 minutes. J*"

Chili Bag -- Cook up a pot of chili (homemade or canned). Buy individual size bags of Doritos or
something similar. Cut an X on front of bag and open. Put chifi on top of the chips, and shredded
cheese. And you have portable lunch time nachosfacos.

Corn —~ Remove sitk and soak ears in water. Lay on hot coais for about 8 minutes per side.

Dog in a blanket--\Wrap a wiener in biscuit dough, skewer on a stick and bake over hot coals. Or siit
the wiener and insert a piece of cheese before you wrap and cook it.

Egg in orange peel - Scoop out the orange pulp and eat it, then grease the inside of the pes],
crack anegg — intoit, and set on coals to cook. i

Egg on skewer — Prick a tiny hole inboth ends of anegg — and skewer it, but be careful not to go
through the yolk. Place on a forked stick and hold over coals. Or, coat the egg with a stiff mud paste
and cook covered in coals for 20 minutes. '

e

Eggs in Paper Cup — Fill a cup with water and dropinan egg - , with or without the shell. Set the
cup o the coals.

Eggs and Bacon in a Paper Bag — Put sirips of bacon on the bottom of the bag, crack anegg =
ot Two on top of the bacon, Told over the top of the bag and hang it on a stick over hot coals.
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Hang-um High Chicken -- Hang a whole chicken on a siring from a tripod over a bed of hot coals.
Fashion an aluminum foil umbrellz over the chicken fo reflect the heat.

Hot Rock Cooking - Lay a flat, hot rock on coals and use it as g griddie to cook hamburger eggs,
steak, fish, bacon, or bread. E i

Kabob -- Skewer meat (or fish), potatoes and another vegetable (tomato,
zucehini, mushrooms) on a stick. Cook over hot coals.

No Cook Fudge -~ Try this one at a campfire while you tell a story, sing songs, etc. Have the boys
pass it around 1o kneed so everyone gets a chance.

Yz gaflon Ziplock bag

Y2 cups cocoa

3 ounces cream cheese
1 pound powdered sugar
3 ftablespoons  butter

1 teaspoon vanifla

Place all ingredients in the Ziplock bag. Work out the air. Kneed 25-30 min. Nuts or peanut butter
may be added at the end.

Onion Oven-- Cut an onion in half and scoop out afl but the two outside layers. Crack an egg into
each haif, or fill with chopped, seasoned meat, cap, and place directly on hot coals.

Potato1 -- Cut out the center of a potato. Fill with hamburger and
diced onion, or with butter and cheese. Piug the hole with some of
the pieces you removed. Coat potato with 2 inches of thick mud
and place in coals. Cook for about an hour.

Potato2 - Slice off the top of a spud, hollow out a tunnel, and crack - o
an egg into the holiow. Rub a bit of the egg white around the cut MEO L e

top, then put the “lid” back on the potato. Wrap in foll and bake in T e

coals.

Stick Bread -- Press a wad of dough onto the end of a stick and bake over hot coals. Try cinnamon
iwists. Pat dough into a rectangle, spread with butter, cinnamon and brown sugar and cutinto 27
strips. Wrap strip around a green stick and toast over the coais. v

Baggie Omelets - Crack iwo eggs {no more) into a sandwich sized baggie (use a top brand). You
can also add cheese, ham, mushrooms, pepper, and whatever else you use in your omeleis. Close
baggie and mix up the omelst by squeezing the baggie. Drop baggie into boiling water and boil
about 4 minutes. Using a hot pad, iift baggie from water. Squeeze the omelet through the baggie.
if no raw egg comes out of the middie the omelet is done. 1f it does, put back in water and boil until
done.
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There are many ways to make a foll dinner. The short paragraph iells vou how to make the foil
package with cooking times. This is followed by many ideas on what to put into the foil packages.

Use two layers of light-weight, or one layer of heavy duly aluminum foil. Foil should be large enough
to go around food and allow for crimping the edges in a tight seal. This will keep the juices and
steam in. A good place to find heavy duty foil is a restaurant supply service. This wrap is know as
the “drugstore” wrap.

Drugstore Wrap

Use heavy foil three times the width of the food. Fold over and roll up the leading edges. Then rolf
sidss for a steam-proof seal. Dinners can be mark with a sharpie marker with the person’s name or
have them fold edges in a certain way to help identify dinners.

You will need a shallow bed of glowing coals that will last the length of cocking time. A good brand
of charcoal works well. Malke sure the bed of coals is big enough so all the boys and aduits can put
their dinners on at the same fime. You may want to have iwo beds based on the number of people.
This will help prevent a few headaches.

Cooking Times:

Hamburger: 8-12 minutes,
Camets: 15-20 minutes
Chicken pieces: 20-30 minutes
Whole Apples: 20-30 minutes
Hot dogs: 5-10 minuies

Sliced potatoes 10-15 minutes

Helpful Hints:
Here are a few hints that may help with younger scouts.

1. Use already cooked meats (like packaged meatbalis). This will cut down on cooking time and

insure of no uncooked meat. -

Frozen veggies work great as there cooking time is less. '

Canned potatoes cook fast and are easy for the scouts to cut up. And there is no peeling.

Foil dinners should be marked with scouts name (a permanent marker can be used) before going

on the coals. Mark both sides. _

5. Make sure you have pot holders for handling the foil dinners ance removed from the fire. They
will be hot Bumt fingers are no fun.

6. Foll dinners should be tumed about 10 minutes into cooling {depends on what you are cooking).
Be careful not to break foit pouch when tuming.

7. Let the scouts be creative. The worse that could happen is you throw out one dinner and redo it
again.

P W
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ALUMINUM EGGS (FOIL BREAKFAST)

Sausage
Egg
Hash brown potaioes

Salt, pepper and spices to taste

Place potatoes, scrambled egg {doesn’t need to be cooked) sausage patly and spices in foil. Wrap
securely. Place on coals for 15 minutes.

CAMPFIRE SANDWICH

Chipped Beef
Cheese, sliced
Hamburger Buns

Place chipped beef and cheese on a bun. Wrap in aluminum foil. Place on coals about 5 minutes
per side. Variations: a You may use any type of meat. b. Add a slice of cheese, onions, relish or
other favorite topping.

STANDARD FOIL DINNER

Lay slices of potatoes, onion, and carrots on a sheet of heavy-duty foit then place hamburger patly
on tep. Cover with slices of potato, onion, and carrols. Season with butier, salt and pepper. Cook
20-30 minutes over hot coals, turning twice during cooking.

VARIATIONS ON THE HAMBURGER FOIL DINNER

This 2 collection of ideas to make foil dinners more interasting. They can from the Internet. None
are mine but they all sound great. el

Just a touch of garlic salt makes a lot of difference. I you look at the labels in the stores, you wil
see that onion and garlic are part of almost everything! It doesn’t take much to make it great.

Use cabbage leaves to wrap it all in before wrapping in foil. A little catsup helps for some boys. S¢
can a few slices of onion.

Add Cream of Mushroom soup to our “hobos.” It adds taste as well as additional moisture. A couple
of tablespoons will do just fine. Yum-yum.

How about adding BBQ sauce, Worcestershire sauce, or even Italian dressing?

A measuring teaspoon of ltalian seasoning or of curry powder or of chili powder wouldn't hurt.
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Try combining BEQ and chili powder; or lialian dressing and ltalian seasoning; Don't mix
Worcestershire and curry powder though. ‘

Spiced up your “huniers pack” sluminum foll dinners by adding Heinz 57 sauce. i really makes 2 big
difference.

instead of hamburger, try Pork Loin, or Boneless Chicken Breast!

Also vary the vegetable ingredients fo include slices of tomato, and/or bell peppers.
If you use chicken, try pineapple slices with mild BBQ sauce.

Ground turkey can be used instead of ground beef, and is “more healthy”.

Substitute Mrs. Dash, garlic pepper, Montreal seasoning, or any other favorite general- purpose
seasoning for the pretty dull salt and pepper usually found in a foil dinner.

Consiger replacing the hamburger with stew meat, cubed steak, or chicken or turkey breasts cuf into
stew meat sized cubes.

As to spices, consider adding a part of a clove of fresh garlic. Smash it first.

You might also consider adding soy sauce, teriyaki, or plain old steak sauce.

Try adding small dough balls of biscuit mix for dumplings.

Try a dash (maybe a big dash) of Wyler's bouilion granules. These add significantly to the flavor.
At home, parboil (3 minutes) a Comish hen. oil it up, sait and pepper and wrap in fail. Cook as you
would a foil pack {15 minutes per side). Do another pack of just thin sliced potatoes and onion,
salt/pepper with a bit of olive oil. Makes an QUTSTANDING meal.

Try a pizza pocket dinner, made with those packages of flat’ dough (those tubes from The Dough
Boy). Take the fiat dough, and §ill the center with pizza sauce, pepperoni, cheese, with optional
mushroom, olives etc. Fold it over to enclose the ‘goodies’ and wrap in 2 layers of foil. ‘BAKE' 10
minutes on each side, and you might have a pizza pocket.

Use chunks of ham, sweet potatoes (par boiled), pineapple. As soon as it comes out of fire, add a
few mini marshmallows on top. '

Ham pieces or steak, Pineapple slices (or tidbits) dash of tetivaki sauce (or marinade) and mixed
vegetables to faste. :

Cubed Ham, chopped potato, onions, grated cheese of your choice.

Take a whole chicken. Brush with melted butter. Take a whole lemon, slice, squeeze juice over
chicken. Sprinkle generously with Lemon & Herb spice.  Put leftover lemon peel & pulp inside
chicken with slices of onion. Wrap in foil. Cook until done. 40-60 minutes.

You can also cook potatoes & onions in other foil packs.

Chicken with instant rice and cream of celery soup (undiluted).
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Marinated Fajita Meat (Beef or Chicken), Onions, Green Peppers. Serve on loriillas with cheese,
salsa, eic. -

Core small to medium potato, insert a small pre-cooked sausage or wiener. Wrap in foll, setin hot
ashes to bake. Takes 45-90 minutes to cook. Remove and slice top and add cheese, chili or fixing
of your choice.

How about some Pop Com. In center of 18” x 18" square of heavy or doubled foil, place one
teaspoon of oil and one tablespoon of popeom. Bring foll comers together to make a pouch. Seal
the edges by folding, but allow reom for the popcom to pop. Tie each pouch to a long stick with a
string and hold the pouch over the hot coals. Shake constantly until all the corn has popped.
Seascn with salt and margarine. Or soy sauce, or melted chocolate, or melted peanut bulbier, or
melted caramels or use as a base for chili.

HELPFUL HINTS

DO NOT, REPEAT MNOT use cheese in your recipes, unless put on after cooking.

The cheese will warm and separate and the oil will catch fire or cook the food faster than expected.
We had a few very unhappy Cubs expecting Cheeseburgers, but receiving, well something else if

you can imagine.

It may cost a bit more too, but try to keep your meais lean and let the veggies add the moishure
necessary.

Also, have some extra bread and cheese slices available as there will inevitably be an accident or
two {broken fail-food in fire), and a few boys who will not be to happy with the final product.

Don't forget extra utensils as you'll be moving a lot of packages around.
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{Simple Model)

1 have heard of many ways to make a box oven. This one is a simple, easy method which gives you
a good basic oven for starters. As you become more confident with your box oven skills, you can

then build your own, custom oven.

First, select a good sturdy box. A good starting box is about the size of a printing paper box or lid to
a banana hox. Heavy moving boxes about the same size work great. Do not start with a large box.
if your box has holes in i, 1fike to plug with pieces of cardboard cut from another box. Tape the
cardboard cutout in place with duct tape. DO NUT USE PLASTIC PACKING TAPE. Plastic tapes
will melt. Plugging holes will help prevent you from putting your finger through the aluminum foil
once the box is wrapped.

Using a heavy duiy role of foil {1 fike the wide stuff)start covering the box, shinny side out. 1 usually
start from the middie of the top of the box with foil about ¥ inch over the edge and work width wise
first (see Figure 1) and hold foil down with tape. Work down the side and into box. Make sure that
your foil lays flat and you do not puncture the foil. Mold the foil into the side and comer seams as
you go. Confinue wrapping until you have reached the edge of the foil. Overlap foil edge by about
72 inch and tape.

{(NOTE. Some people only foil the inside of the box with a smali overlap on the outside. This will
work but covering the enfire box makes it less Fkely to get bumnt by hot ashes or coals).

Start your next piece of foil by overlapping the first piece by 2 inches or more based on the size foil
being used. Repeat until the width of the box is completely covered.. Repeat this step running the
foil the length of the box, making sure every exposed piece of cardboard is covered. If there is any
cardboard exposed on the inside of the oven, it will bum. Do not use any tape on the inside of the
box. Tape can be used 1o held foil in place on the outside oniy.

Your box oven is now ready. You may want o add handles or a rack 1o your next box oven. But
that's for another day.

N 4

_ TGP OF BOX

Figure 1
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So, you want to work a box oven and you don't know how. Well, sit back and read on cause by the
time I'm done, you'll be cooking up a storm.

Once you have your box oven made, you will also need the following items.

four empty soda cans

stainless steel cookie shest {you can use Teflon or non stick but it
could get scratched because of outdoor handling).

charcoal (get a2 good brand as i bums better)

brick or foil wrapped block of wood about the same size

tongs to lift and place coals

hot pad mittens to lift box

ingredients and utensils to make whatever it is you are making

NGk o

There is a good picture on the nexd page.
Now that you have ali your stuff, let's get cooking.

Step 1 Determine how many coals are going to be needed. The average rule of thumb is that
each coal will give off about 15 degrees F of heat each. Having taken higher math in college, this
tells me that if | need {o bake at 350 degrees F, | need to divide 360 by 15. The answer, 24 is the
number of coals that will be needed [nice how that worked out even). On really hot days and
cooking in the sunlight, vou may want to use one or two less, on cold days, use one or two more. |t
also makes sense that the larger the box, the more coals are needed. [ bought one of those sit in
the oven temperaturs gages and put it in the oven o check the femperature. This gave a good idea
on number of coals needed.

Step 2 Get coals going. Remember, BSA regulations say that NO liquid starters may be used. |
like to use a charcoal chimney. Count out the number of coals needed and add a few exira. Coals
need to be completely white for proper cooking. This will take about 20 minutes {o happen using a
charcoal chimney. While coals are siarling, fill the four emply soda cans % full with water, sand or
pebbles. These will be used as legs for your cookie sheet.

C ey
Step 3 Before the coals are ready, you should prepare whatever it is you are going to bake. So
get busy.

Step 4 In the fire ring, place the four filled soda cans so that they fully support the cookie sheet at
the four comers. If you want, you can add two cans on each side in the middle for more support.
(NOTE. If you are baking in a casserple dish, place the casserole dish on the cans. Goals can be
spread out. Coals do not have to be under the dish for the oven to bake properly).

Step 5 Once coals are ready, placs coals, using tongs, in the middle of the cans. Spread the
coals out so they are just touching each other.
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Step § Place cockie shest wilh whalever on fop of cans. Place box oven over cookie sheet
Place brick (or foil coverad block) under the front iip of ihe box oven. This allows air to get it for the
cosls.

Hint 1  When you lift the box fo check to see how things are cooking, use your glove mittens.
The box will be hot.

Hint2  Don'tiift your box too often. This allows the heat to escape.

Hint3 I you are going to be cocking over an extended period of time, you may need io add
coals. Coals are usually good for about 1 to 1%z hours of cooking depending on the quality of the
charcoal. If your dish will take longer or you are doing several dishes, you should start another set
of cogls prior to running out so they will be ready about 45 minutes into your cook cycle. Add new
coals as required. (NOTE: This is a trial and error process so the more you cook with your box
oven, the better you will get at judging.)

Hint 4  }f itis windy, be careful when instaliing and removing your box oven. Ashes may fly when
hit by high winds which can be a fire hazard. The ashes may also get on your food. Try to set up
your cooking area in a non windy place or ry {o set up a wind block so the wind does not hit the
coals.

Hint4  When selecting a cookie shest to use, make sure that there is at least 27 between each
side of the cookie sheet and the box. This will allow for proper air flow.

Congratulations, you are now ready to bake in your box oven. Wasn't that easy. Here are some
helpful hints.

Good Cooking

T
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Cut piece of foil that will be large

enough to make your seal. i you are
using regular, not heavy-duty foll, have
a piece large enough to fold in half for
double thickness. A good idea is to cut
one piece first and check ihe size before
you cut all you need. Do not skimp on
the amount of aluminum foil you use to
make your seal.

Bring sides of foil up over the food
loosely.

Fold the top half inch down on itsslf.
This can be creased.

Fold the top down again on fiself. Do not
crease.

ng Food in Aluminum ¥

10.

Fold the top down fiat. Also press ends
fogether.

Fold corners over, as shown by dotted
fines.

Foid pointed ends over, about one-half
inch, as shown by dotted Ines.

Put foil package on the coals.



My thanks to Sue Moore of Frontier GSC for her training outline which I adapted to
develop this course.

.. Self-Introduction/Trainee Introductions
v Conrse Objectives (By the end of the course participants will be able to7)

1. Compare aluminum with cast iron Dutch ovens by naming 1 advaniage and 1
disadvantage for each.

Know how to season a Dutch oven.

Know the care and cleaning of a Duich oven

Name 3 accessories needed for Dutch oven cocking

Cook a simple Dutch oven recipe.

Identify 3 resources for Dutch Oven cooking.

AR

. History of the Dutch Oven

1. Dutch Ovens have been in use for hundreds of years - especially useful when
the country was expanding and families were on the move.
2. Unable to bring their large cook stoves with them, women learned how to cook
entire meals, from stews and soups to bread and desserts, in their Dutch Ovens.
3. Utah's Official State Cooking Pot
4. Regular versus Camp Dutch oven
o Camp D.O. has short legs o hold it above coals
o Camp D.O. has rim on 1id to hold coals
o Regular can be utilized for camp cooking by placing bricks underneath on
sides and using heavy duty foil for coals on top.

<. Selection of Dutch oven

1. Cast Iron Advantages g
o More even heat distribution
o Hoids heat longer
o 'Well seasoned pot is non-stick
2. Cast Tron Disadvantages
o Heavy
o Rusts easily if not cared for properly
3. Aluminum Advantages
o Lightweight in comparison
o No special cleaning
4. Alummum Disadvantages
o Hashot spots
o Loses heat quicker



5. Size
¢ Most popular is 12-inch
« Tiolds about © quarts and will feed about 10 people a main meai.
o Most common sizes available are 107, 127, 147, 16"
6. New versus used?
o Check used one for chips and cracks
o Make sure Tid fits securely
o Look at surface condition (for rust, pits, etc.)
o Common brand easily found for new 1s Lodge

¢ Dutch Oven Cooking Equipment (**starred items are required for Dutch oven
cooking®¥)

**Hoti Pads or Leather Gloves™*

**Long-handled Tongs**

*#1.1d Lifter {or Claw Hammer)**#

**Lid Stand (or something to set lid on)**
**Charcoal Briquettes**

**Matches**

Camp shovel

Charcoal Chimney {can be made out of large can) or fire starters
‘Whisk Broom - to clean charcoal dust off top of lid
Sotid Shortening {such as Crisco)

Putty Ruife

Plastic scrubby

2 & 8 © 2 & B ¢ ©®w 0 & ©

€. Prepare Dutch oOven Recipes and put on to cook
» See Recipes
{ Regulating temperature

Awverage for 127 oven = 15 on top, 9 on bottom

Generally 1/3 on top and 273 below

Bruiquettes are different - Kingsford = approx. 25 degrees per coal”

Need to add more in cold or windy weather

‘When baking, generally remove from bottom heat about 2/3 way fhrough cooking
fime to prevent burning food

o Good chart for regulating temperatures at

a @4 @ o &

(. Seasoning the Duich oven

» Seasoning
1. Season before using
2. Remove the coating of machine oil the manufacturer coats the oven with

prior to shipping with hot water and a scrubby.



Ld

LA

Some people recommend using hot soapy water, but fhisis the ONLY
fime you would ever go near your Dutch Oven with soap.

Dry D.G. compietely
Grease inside and out lightly with ofive or vegetable oil (or solid

shortning)
Place upside down on oven rack with lid separate and put alurminum foil

underneath to catch o1l

7. Bake 300-350 degrees for 1 hour.
3.
9. Can be repeated

Cool

< Care of your Dutch Oven

N

The number one mile of cleaning cast iron - NO SOAP!!!
1t 1s a good idea not to cook tomato-based food m a new Dutch Oven as the acid

will remove the seasoning

W

After cooking remove 1id - do not use as food storage vessle

Store with hd ajar in a warm dry place & leave a paper towel 1nside

Transport with care & don’t drop or bounce them

Never pour cold water into a hot pot or you can permanently dammage your oven

<. Cleaning the Dutch Oven

1. With water -

o]

0O 0 ¢ ¢ 0o 0

o}

Use hot water and a plastic scrubby

Steel wool will require reseasoning

Rinse with clear warm water

Return Dutch Oven to the heat.

Let Dutch Oven dry

Apply a thin coat of sohid shortening with a paper towel

Let cool.

If any oil has pooled 1n the bottom, wipe it out before storing.

2. Without water

e}
@]
o]

Heat Dutch Oven and burn off any leftover food.
Scrape well and remove scraps.

Usmg a large wad of paper towels with solid shortening, wipe the inside,
paying close attention to any stubborn areas. You may have to replace the
paper towels and do this several times.

‘When clean, apply thin coat of shortemng and let cool. e.If any o1l has
pooled in the bottom, wipe it out before storing.

.’V

WEB SITE RESOURCES FOR DUTCH OVEN COOKING

121 - follow cooking tinks to Dutch Oven section



nernationsl Lich Oven Sooeiy home page

Bl

ey Cootang Tips - Excellent resource on care & cooking tips. Includes some recipes
as well Very thorough.

e s Dueh pheen Hdeas Page - Good general info page, but not nearly as informative as
the above site.

Recipes

Duich Oven Pizza

1 pkg refrigerated pizza dough

1 small container squeeze pizza sauce
2 cups shredded pizza cheese

Pizza toppings as desired

¢ 8 9 o

Spread pizza crust in bottom of well seasoned Dutch oven. Squeeze pizza sauce over the.
top or dough and spread. Cover with cheese and toppings as desired. Cover and cock
with 8 coals below and 16 coals on top for about 10 minutes.

Duich Gven Brownies

o 1 package Brownie mix for 8x8 pan -
« eggs per package directions

Prepare Brownie mix per package directions. Place in bottom of Dutch oven {or in round

aluminum baking pan in oven). Cover and cook with 8 coals below and 16 coals on top
for 20-30 minutes {do not overbake). Remove from bottom coals after 15 minutes

hitp://www geocities.com/Heartland/Pointe/9385/dutch htmi



Patrol name:

SETUP

BREAKFAST

LUNCH

DINNER

BREAKFAST

PACKING

FRIDAY

Date;

Patrol box

‘Werier

‘Boundary & gate

SATURDAY

Cooking

KP

Cooking

KP

Cooking

KP

SUNDAY

Cooking

KP

Batrol Box

Warter jugs

‘Boundary & gate

]

DUFY TO BE DONE

OTHER DUTIES:

i

SO R WIN




A@& a PATROL:
:,;%-,.1- DATE:
CAMPOUT:
NAME ATTENDING _PAID 5 i
oL | SHOPPING LIST |
| , E
APL E | HAVE NEED) E
1 : | | Paper iowels
2 | Aluminum foil |
3 | Salf '
4 Matches |
5 . Charcoal
6 |
7 | GROCERY LST
8 |
saturday
o
|
[rink
Notes
tunch . Entrée
Dink
Notes
N E E F
Drink
Desert e
Notes :
Sunday
Breakfast  Entrée
Drink

Person buying food:

Adult signaiure:

Person buying foad is responsible for the foadfcelcooler for the duration of the campois,
Plazse atfach food receipt o this form and retorn 1o Senior afier ihe campout




