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			Preface


			Who hasn’t gazed around a campfire and been keenly aware of how happy they are? Rendered rosy by the fire glow (or possibly the flask cocktails), full of a comforting supper, with a night of stargazing, chin-wagging, and s’mores-roasting ahead, one can’t help but triumph in the joy of leaving everything behind, aside from food and fellowship. It’s a bliss we’ve chased since childhood.
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			We arrived at The Campout Cookbook from different trails. For Jen, camping connotes memories of family trips during which she’d innocently circle the campground on her Huffy bicycle, scouting the tip-top site and pouncing at the first sign of other campers’ imminent departure. Only then would her family set up their rustic residence, a well-considered wonderland complete with a proprietary kitchen, living room, and, most important, camp shower. They’d roast franks over the fire, see national parks through a sizeable tent flap, and swat mosquitoes en masse. For Marnie, camping brings back memories of out-of-her-depth adventures away: summer-camp canoe trips in the Canadian Boundary Waters complete with foibles and foil packets, a weeklong kayak trip tracing the path of Peter Puget through the San Juan Islands, and a monthlong rafting trip through the Southwest. She really had to paddle (and portage) for her pancakes.


			Our stories converge in Portland, Oregon, where camping is, to our mutual delight, de rigueur but not necessarily rigorous. Portlanders think nothing of bringing into the woods a cutting board piled high with charcuterie, a twelve-component salad for every guest present, and a bounty of grillables. It’s a function of both culture and geography; when you live in a food town where the farmers’ market and natural wonders are equally accessible, there’s no need to sacrifice on either front. Rather, a campout becomes an extended picnic. (And, goodness knows, we love those. So much so that we wrote a book, The Picnic: Recipes and Inspiration from Basket to Blanket, on the subject.) Campsites top picnic sites with one thrilling amenity: the fire pit.


			Although it’s quite literally the oldest trick in the cookbook, fire-cooking feels fresh and exciting. We’ve become so accustomed to the precision and reliability of the home kitchen that it’s freeing to see how successful you can be when cooking off the (buffalo-checked) cuff. The campfire cooking recipes in this book all include an ideal cooking temperature and instructions on how to approximate that in a fire pit (see here for the master chart), but since accuracy goes out the window when you’re not turning a dial, you’ll need to rely on your intuition and senses to get where you need to go. When your efforts are successful, the output of your inexact alchemy will feel like pure magic. (We imagine that Cro-Magnon man let out that same gleeful squeal when unveiling his own Double-Decker Pineapple Mug Cakes.) And when your efforts are less successful, we highly recommend you break off the bottom of those charred biscuits, spread a little jam on the pleasantly flaky tops, and congratulate yourself on not settling for a rehydrated meal. To be clear: You will burn some of the food in this book. That’s okay! You’re camping. Camp food doesn’t need to turn out perfectly to be absolutely perfect. (The fact that you cooked it outside gives you a lot of leeway.) But if you’re not willing to leave your perfectionism at the ranger station, you can always eschew the campfire in favor of old faithful, the camp stove.


			We hope you’ll plan your provisions with an eye to mixing and matching camp-cooking styles, and upping your fire game over time. Since campers vary in their desire to cook actively at the campground, we’ve written the recipes keeping in mind what can be prepped at home. Several recipes, such as the trail snacks, stews, and braises, can be made entirely in your kitchen ahead of the campout. (As you get more comfortable with fire-cooking, you’re welcome to attempt many of these on-site, swapping the stovetop for the campfire and the convection oven for the Dutch oven; just be sure to pack a lot of lump charcoal.) Other recipes are designed to be prepared on the fly; if you’ve caught an impressive trout, or purchased an impressive rib-eye, we’ll tell you what to do with it. But most of these recipes split your brave efforts between the home and camp kitchens, honoring our early camping motto, “Be prepared,” and our current one, “Prepare to be impressed.” To achieve both, be sure to check the “In the Backpack” packing lists that follow some recipes so you’ll have all the equipment you’ll need.


			Camping and nostalgia form something of a buddy system, so we’ve tried not to leave any classic (particularly the kitschiest) behind. From bug juice to beans to banana boats, tinfoil dinners and pudgie pies, gorp and the almighty s’more, it’s all here, with updates for today’s fresh ingredients and way of eating. And we’ve tried to give you enough variations to keep your campers intrigued for a lifetime of overnights in the backcountry. Because you know what’s better than one s’more, foil-packet, or pancake-topper recipe? Twelve. Of each.


			This book is designed for car campers, as you might suspect if you’ve ever tried to hike with a 12-inch cast-iron Dutch oven. If you’re an avid backpacker, pursue success and avoid sciatica by sticking to the lightweight recipes (long live jerky and trail mix) and save the plein air pizza night for a backyard shindig with an outdoor fire pit, or even your kitchen table. The recipes work equally well in the great indoors.


			Our aim is to make camp cooking clever and fun, with the none-too-subtle intention of convincing everyone to do it more often. Our campouts aspire to be the greatest parties you’ve ever attended, getaways where the details feel thoughtful but not laborious, where everyone pitches tents and pitches in, and where the memories of what you ate help you hold on to the details of where you went and what hilarity ensued, because we love to laugh as much as we love to cook.


			Now let’s get camping! And be sure to show off your feasts in the forest as you do. Join us on Instagram at #thecampoutbook.


			xo,


			Marnie and Jen
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			Chapter 1


			From Backpack to Bonfire


			Whether you venture into the great outdoors weekly, annually, or centennially, it’s imperative to hit the trail with a spirit of adventure, the proper fire-making and -cooking tools, and enough enamelware to host an entire Scout troop. (You never know.) This camping compendium will guide you in selecting the perfect campsite and means of shelter, setting up the consummate camp kitchen, mastering the many quirks of cast-iron cooking, and using your trusty thermos to its full potential. Perhaps most important, never again forget the matches or the telescoping marshmallow-roasting sticks, thanks to the handy packing checklist at the end of the chapter.


			

			Camping Compendium


			Chill Out: Packing the Camp Cooler


			5 Fantastic Car Games


			Scout Your Spot


			Which Lean-to Are You?


			Now We’re Cooking with Gas


			Light My (Camp) Fire


			Keep the Spark Alive: Fire Tools


			Now We’re Cooking with Fire


			Go Dutch


			Cast-iron Commandments


			Tips & Tricks: Tools


			99 Ways (and Counting) to Use a Thermos


			Around the Campfire


			Stargazing for City Slickers


			Darling, Disaster! 10 Camping Crises Averted


			5 Clever Camping Hacks


			The Ultimate Camp Kitchen


			What’s in Your Backpack? The Definitive Packing List


			


			Camping Compendium 


			While there’s much admiration to be had for those spontaneous souls who can toss a rucksack in the Jeep and hit the hinterlands on a whim, a bit of planning can elevate an otherwise routine camping excursion into a real forest fête. Follow these camp commandments to craft a cozy and comfortable glampout to remember.


			Scope a Five-Star Site


			If you’ve ever been assigned a swampside setting, you’re well aware that not all campsites are created equal. Hopefully, you’ve already reserved your favorite slice of lakefront heaven, but if you’re bravely heading into the first-come-first-served unknown, score the best site by arriving on the early side (or right around checkout time), consulting the campground rules and regulations board for proper protocol, and scouting the entire loop before committing to a spot—because nothing spoils a good time more than campsite regret.


			Bring the Basics


			Best not to assume that the campground will stock essentials like soap, toilet tissue, and dry firewood. Taking the “What’s in Your Backpack?” list and checking it twice can help you sidestep bug-spray-and-cast-iron-skillet-scarcity-related heartache; or, better yet, keep a plastic tub of “can’t camp withouts” at the ready should an invitation to hit the open road arrive unexpectedly (see here).


			Pack Heavy


			All your life, you’ve been schooled in the virtues of packing light, but for a truly cozy and comfortable car camping experience, it’s best to err on the side of packing heavy. After all, you’ll never regret having extra blankets, water, propane, and whiskey, but underestimating your group’s D-battery and coffee-bean consumption is a major backcountry bungle, especially if the nearest general store is the next mountain range over.


			Pimp Your Pantry


			Leaving your impeccably stocked pantry and electricity-fed freezer in the rearview doesn’t mean sacrificing creature comforts like spices, ice cream, and caviar. (Okay, fine, maybe the beluga can stay home.) Use dry ice to fortify the camp cooler, invest in a collapsible cupboard or an “Ultimate Camp Kitchen” for easy ingredient organization, and build a restaurant-worthy mobile seasonings set using slide-top tins or 4-ounce jelly jars.


			Primp Your Partyware


			Sure, it’s simpler to use compostable plates and cups, or the beloved Technicolor plasticware from childhood camping trips of yore, but that won’t do justice to this gorgeous food. Pack a stack of pretty oilcloth or washable tablecloths, procure a set of inexpensive silverware and enamelware place settings, pack the stemless wineglasses and bar kit, and don’t skimp on the serveware—you’ll use those melamine platters more than you think.


			Dish Out Din-Din Duty


			Unless you’ve got the luxury of a designated camp cook, divvy up the dining duties well before departure. Depending on the size of your camping party and the duration of the trip, assign KP by meal or day, with all noncooks picking up table-setting, dishwashing, and fire-stoking responsibilities. To encourage creativity (and perhaps a bit of friendly competition) among a group of campers, start a shared menu online, and get the group buzzing about the fire-kissed feasts to come.


			Rally the Booze Brigade


			Whether it’s a pleasant after-dinner diversion or the only thing that gets you through a weekend in the wilderness, there’s no downplaying the importance of a well-mixed drink enjoyed campfireside. If your party includes a skilled and willing bartender, collect a cocktail kitty via Venmo, and put him or her in charge of the camp saloon. Otherwise, implement a BYO (and some to share) policy, and monitor supplies daily to avoid midnight moonshine shortages.
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			Chill Out: Packing the Camp Cooler


			Serving as your satellite refrigerator, your camp cooler performs a vast number of vital duties—fish froster, guacamole guardian, salad keeper, rosé chiller, and overall food-safety sheriff. We recommend lugging at least two ice chests: one for the food and one for refreshments—because beer and Blood Orange Bug Juice need their personal space.


			Polar Pre-funk


			If your cooler’s been sitting in a sweltering summer garage, ready it for camp kitchen action by bringing it indoors a day before the trip and dumping plenty of ice inside a few hours before you pack it.


			As Cold as Ice


			Don’t underestimate the value of pre-cooling—it takes 2½ pounds of ice to chill a gallon of room-temperature liquid. To prolong the brrr, freeze any provisions that are not meant to be consumed at the first meal, such as marinated meat, cheese, butter, bread, cinnamon rolls, milk, juice, and bottled water. 


			Arctic Layering


			Layer securely wrapped raw meats and fish first, followed by frozen dairy, deli meats, bread, eggs, and condiments, then delicate fruits and vegetables. Chocolate for s’mores needs safeguarding from heat, cold, and moisture, so place it in a resealable plastic bag and store it on the very top, avoiding direct contact with ice.


			Ice, Ice, Baby


			Plan on ¾ to 1 pound of ice per quart capacity of your cooler—cubed ice is ideal for short-term cooling, while block ice holds down the frigid fort. Use blocks or large flat reusable ice packs as your foundation, then scatter cubes between each layer of provisions and on top, letting them work their way in between bottles and bundles to provide surround chill. Wrap dry ice in newspaper or old towels and place it on top of items that require a real boreal blast, like ice cream.


			Throw Shade


			At the campsite, make sure the cooler’s sequestered in the shade. If you’re pitching a tent in the Mojave, at the very least push the ice chest under the picnic table (never leave it in a hot trunk). Melted ice holds the cold better than air, so don’t drain the water until absolutely necessary (to avoid soggy salami or Swiss cheese, put susceptible floaters in gallon-size resealable plastic bags), and keep the lid closed tightly at all times (one more reason to seclude the oft-visited sips stash in its own cooler).
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			5 Fantastic Car Games 


			A car ride is all fun and games until an hour or so into the road trip, when the horizon seems endless. Break up the monotony of the open road, glean insight into your traveling companions’ souls, and stave off backseat squabbles and turf wars with these five classic crowd-pleasers.


			1. 20 Questions


			This oldie but goodie operates on a simple premise—one player thinks of a person, place, or thing (e.g., Ranger Smith, Camp Ivanhoe, sleeping bag onesie), and the rest of the group gets twenty yes-or-no questions to guess what it is. Best played with strong deductive reasoners and nonpsychics.


			2. Slug Bug (aka Punch Buggy)


			For obvious reasons, games that involve legally punching people you’re confined with in close quarters are eternally popular, so resurrect this childhood favorite, which permits players to sock their fellow passengers in the bicep whenever they spot a classic Volkswagen Beetle or van. Reasonable regulations apply—show full respect for the “no punch back” clause, never punch the driver, and cease punching in the vicinity of a VW dealership.


			3. License Plates for Logophiles


			Upon encountering a lettered license plate, all players come up with a word that includes all the letters in order. For an added twist, the words must be camping themed. For example, FLH becomes “flashlight,” CTN becomes “canteen,” and BRE becomes “bobcat repellent.” Or something like that.


			4. Would You Rather . . . ?


			An excellent opportunity for the creative, quirky, and downright warped to show their stuff, this game’s line of questioning can quickly escalate from the relatively benign (“Would you rather eat a whole jar of horseradish mustard or a package of uncooked hot dogs?”) to the truly terrifying (“Would you rather share a two-person tent with your mother-in-law or be rolled in gorp and locked in the campground bathroom with a hungry honey badger?”).


			5. The Quiet Game


			However you frame the rules, the name of this game is shhh.
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			Scout Your Spot 


			It may take several trips around Loops A, B, and C, but picking the perfect campsite is serious business. After all, this petite patch of nature is your home for the next few days, so you want to be sure there’s running water, fetching flora and fauna, and plenty of room for the camp kitchen.


			Topography


			☐ Level, dry, sharp-rock/massive-root-free terra firma (bonus points for tent-friendly grass)


			☐ Devoid of yellow jacket nests, ant colonies, and snake holes


			☐ Burbling stream or river within a hardtack’s toss


			☐ Well above dry streambeds or flash-flood plains


			☐ Panoramic views (preferably a highly photogenic mountain range or ocean)


			Amenities


			☐ Picnic table


			☐ Water faucet


			☐ Fire pit


			☐ Bear locker


			☐ Ample supply of forageable firewood/camp host who sells firewood


			Not Within 100 Feet of the Site


			☐ Trash bins


			☐ Bathrooms (particularly of the vault toilet variety)


			☐ Sizeable patches of poison oak or poison ivy


			☐ Bodies of stagnant water emitting a gentle buzz


			☐ Bear tracks/den/cubs


			If you’ve checked all the boxes, you’re ready to camp in comfort!
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			Which Lean-to Are You?


			This flowchart will help you choose just the right sleeping scenario based on your interpersonal preferences, availability of natural resources, and whether you remembered the tent.
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			Congratulations! You can now camp like a champ.


			Now We’re Cooking with Gas 


			A flickering fire may be the most atmospheric way to sizzle your sausage, but the undisputed king of the camp kitchen is the classic propane (aka white gas) camp stove. Effortless to operate, impervious to Mother Nature’s wet and windy whims, and sturdy enough to transcend generations (one of us still owns the same hunter green Coleman from our childhood camping trips), these reliable, weather-resistant workhorses should be the first thing packed after the tent. Here’s why.


			Butane Backup


			Regardless of the weather report’s promises, country skies can switch from sunny to surly in the blink of an eye. A powerful double-burner camp stove (or even a space-saving canister stove or inexpensive single-burner butane stove) lets you warm up pre-prepared stews and chili, heat tortillas, and simmer hot cider, even if you have to do so swathed in a waterproof poncho and huddled beneath a breezy camping canopy or high-hung tarp. If it’s blustery, most camp stoves have a built-in windshield; in a pinch, improvise with a foil screen.


			Canister Count


			With light use (boiling water, brewing tea and coffee, scrambling eggs), a propane canister or two can last the entire weekend, but if you’re cooking substantial meals using both camp stove burners, plan on a full 1-pound canister per meal, just to be on the safe side.


			Up Your No-Flame Game


			When installing or removing a fuel cartridge, make sure there are no open flames nearby. Keep canisters upright when transporting them, store them outside, and carefully dispose of them as indicated on the label. And only use cartridges specifically designated for your particular stove.


			Go with the Flow


			Never, ever operate your camp stove indoors or in a confined space (like a tent or the back of the car), as this can lead to carbon monoxide poisoning or fire. Make sure you set up the stove in a well-ventilated area, and never leave it unattended.


			Stop, Drop, and Smother


			In the event of a camp stove grease or oil fire, gently smother the flames with a metal lid, or, in dire cases, employ your fire extinguisher. (Because you most definitely brought a fire extinguisher.)
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			Light My (Camp) Fire 


			When forging through the frontier, nothing is more important than (wo)man’s best camping friend—fire—especially when you’ve got a meal plan that far transcends hardtack and wild-foraged acorns. When the time comes to heat things up, follow these simple steps to build a foolproof fire, then safely smother it.


			Buy Local . . . Logs


			Some campgrounds outlaw BYO firewood in order to squash the possibility of non-native creepy crawlies hitching a ride, so check the rules and regulations before you leave, and as a general rule of thumb, don’t transport wood more than 50 miles from its home.


			Burn, Baby, Burn?


			Before you start stacking sticks, make sure no burn bans are in place, and that recreational fires are allowed in your campground. If camping off the grid, procure any necessary permits.


			Three’s Company


			The best-laid blazes require the holy trinity of tinder (twigs, bark, dry leaves and grass, chocolate bar wrappers, belly button lint), kindling (slim sticks roughly the diameter of a hot dog), and firewood (preferably dry logs, unless you’re trying to send a smoke signal).


			The Cone Zone


			Pile a bountiful bundle of tinder in the middle of your fire pit, then arrange kindling in a cone around it, tepee-style. Build a second tepee made of firewood around the kindling, then light the tinder and watch the flames leap. When the cone collapses, stack more logs atop your alfresco inferno.


			Learn and Burn


			If you have, in fact, forgotten the waterproof matches or lighter, please see “Darling, Disaster! 10 Camping Crises Averted” for creative fire-starting solutions, including but not limited to flint-and-steel, magnifying glass, and Coke-can-and-chocolate-bar.


			No Ember Left Behind


			When you’ve finished your last Off-the-Grid Old-Fashioned and are ready to turn in for the night, pour water on the campfire ashes, stir them with something other than your hand, check thoroughly for escaped coals, and continue adding water until you are completely certain that every last spark has been smothered.


			No Bonfire, No Breakfast


			Rise at the crack of dawn and repeat—Dutch oven cinnamon rolls and kielbasa potato hash await.


			Keep the Spark Alive: Fire Tools


			Sometimes it’s okay to play with fire, and when you do, it’s best to have these nifty tools on hand to help stoke, poke, and roll. Just remember, only you can prevent forest fires, spark-seared camping chairs, pool-float pyres, and tent flambé.
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			Campfire Claw


			If you’re fond of your bangs and eyebrows as is, extra-long metal tongs let you manhandle blazing logs without sacrificing your forehead fringe.
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			Barbecue Tongs


			When getting up close and personal with the fire pit grill, a sturdy pair of wood-handled barbecue tongs will keep things from getting too hot and heavy.
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			Oven Mitts


			In the line of camp cook duty, it’s all too easy to brush up against a near-molten pan handle, so pack a pair of extra-tough oven mitts made of silicone, aramid fibers, or, ideally, dragon scales.
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			Lid Lifter


			Head off cast-iron-Dutch-oven burns at the pass with this simple but invaluable metal fork, meant for lifting the oven lid (e.g., to taste-test the Spicy Chuckwagon Chili).
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			Tripod


			Take your cast-iron game airborne with a campfire cooking tripod, which lets you dangle beef-stew-filled Dutch ovens and pots of cowboy coffee over the open flame.
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			Rolla Roaster


			These ingenious telescoping marshmallow roasters extend nearly 4 feet, putting plenty of distance between you and the flaming chunk of sugar that will soon be your dessert.
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			Big Stick


			When all else fails, slip into the woods and seek that most timeless of fire tools—the big stick, which is also useful in times of marshmallow-roasting, tent-staking, splint-tying, and wolverine-attack crisis.


			


			Now We’re Cooking with Fire


			The camp stove (reliable, adjustable, portable) has its merits, but the campfire (fickle, fascinating, dangerous) has our undying love. Cooking on it is pure magic. To succeed in this most primitive kitchen, toss out perfectionism, embrace intuition, follow your nose (it’s how you’ll know something is burning), and review these instructions.


			That’s the Pits


			It’s always the best practice to use an existing pit for fire-cooking, but if you find yourself needing to build your own, make sure to stay 10 yards away from any flammables (e.g., your sleeping bag), dig down to the dirt, and construct a ring of rocks or cinder blocks (if camping near a construction site) or bury a metal ring (wow, you thought ahead!) to contain the flames. If you’re camping in your own backyard, we recommend using a purpose-built fire pit (we love our Landmann) rather than risk scorching the sod.


			BYOG


			Many campgrounds provide a grate on the fire pit, but it’s always a good idea to BYOG (Bring Your Own Grate) just in case. Pick up a camping grate with folding legs from an outdoor gear supplier, and a grill grid or two from your favorite kitchen store to avoid packing in a grill brush to clean the provided grate or watching your vegetables slip through its (often too wide) slats.


			Wood You Rather?


			Few things (frankfurters, secret wills) are suited to roasting over an open flame. Rather, prime cooking conditions are achieved on hot coals. Create them the effortful but romantic way by burning a bundle of dry firewood until the coals are mostly white. Using a campfire claw or a big stick (see here), move any still-flaming pieces of wood to the side of the pit.
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			Old King Charcoal


			Or, for a swifter setup and/or ready replenishing, snag a bag of charcoal. We prefer hardwood lump charcoal for camp-cooking. It’s not soaked in chemicals, so it smells like something that should touch food; it imparts smoky flavor; and it’s rather exciting. Plan on bringing one small bag for every meal you cook on the fire. Hardware stores, Trader Joe’s, and most grocery stores carry it. (If you prefer your dad’s briquettes, those’ll work, too.)


			A Real Flame Changer


			Plunk down $15 for a charcoal chimney starter (or two!) and never again suffer charcoal-lighting woes. Fill the chimney with charcoal, set it on the campfire grate, stuff newspaper under the base, light the paper, and wait 15 minutes until all the charcoal turns grayish white. Then dump your not-so-hard-earned coals into the fire pit. If you’re preparing a meal with a prolonged cooking time (e.g., lasagna or pizzas), start a new batch of coals right away.


			On the One Hand


			Using a fire tool, grade the coals so that they’re deeper and very hot in half the cooking area and sparse and cooler in the other. Position the grate so that it’s 6 inches or so above the coals. Now summon your bravery and check the heat by holding your hand 5 inches above the grate. If you want to pull away in 2 to 4 seconds, you’ve reached high heat. In 5 to 7 seconds? Medium. In 8 to 10 seconds? Low. In 1 minute? Start the camp stove.


			All Fired Up


			Charcoal oxygenates quickly in an open fire pit, so you’ll need to replenish it every 30 to 45 minutes, as needed. Either use the chimney to start a fresh batch or add a new round of charcoal to the still-hot coals a half hour after you start cooking. Once you pull the food off the fire, throw on a few logs for warmth and ambiance, dish out the grub, and put up your boots.
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			Go Dutch


			To spare you charred-enamel-induced heartache, please note that a camping Dutch oven is a footed cast-iron pot with a rimmed lid, not your heirloom Le Creuset. This witchy wilderness workhorse can reheat soup, bake a batch of mug cakes, and bear-proof your butter (when hoisted up a tree).
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			You Have Chosen Wisely


			If forced to choose among your darlings (every trunk has its limits), select a shallow Dutch oven for anything that wants a browned or crunchy top (e.g., Buttermilk Biscuits) and pick a deep Dutch oven for slow simmerers (e.g., Backcountry Beef Stew).


			Hot and (Not) Bothered


			Cast iron is slow to warm, so preheat your Dutch oven for 10 minutes when dealing with recipes that require a quick burst of direct heat (e.g., a Dutch baby). To keep things cooking evenly, rotate the oven and lid every 15 minutes and replenish the coals every 30 to 45 minutes.


			Set the Oven


			The number of coals surrounding the Dutch oven determines its cooking temperature. To roughly estimate how many coals you’ll need to reach 375°F, double Dutch’s diameter and place one-third of that sum underneath and two-thirds on the lid in an evenly-spaced circle. (For example, a 12-inch Dutch oven calls for 8 coals under it and 16 coals on the lid.) Or, if mental math isn’t your thing, refer to the more precise chart above from Lodge, the kings of cast iron. This chart is devised for charcoal briquettes, so when cooking with lump charcoal, or firewood coals, think of each unit as a portion roughly that size.


			Peek-a-Whew


			We wish you a calm and collected fire-cooking experience, but don’t be surprised if when you really get going out there, between the rotations and the replenishing, the coal ratio gets tossed out the window and it turns into coal chaos. Remember, you can always slow down by taking the Dutch oven off the heat, and, when in doubt, a lift of the lid will tell you everything you need to know. For better or worse, but usually better. We swear!


			Cast-iron Commandments


			Cast-iron cookware has survived thousands of years, so why does it seem likely to self-destruct now that it’s in your hands? Quell the fear factor as follows.


			Season’s Greetings


			Cast iron is protected by its seasoning: layers of oil baked into the pan to create a nonstick surface. Even if it arrives pre-seasoned, offer it some attention. Give it a good scrub, dry it, heat it on the stovetop to really dry it, and, once it’s cool, rub it with 1 to 2 teaspoons of unsaturated oil, such as canola, vegetable, or flaxseed. Now buff it with a paper towel and place it upside down in a 400ºF oven for an hour. After each use, reapply a little oil before storing. Use your cast iron as often as possible—the more love you give it, the more it will return.


			Is Soap a Nope?


			Cast-iron diehards abhor the sight of suds, which endanger the seasoning unnecessarily. (Germs can’t live on this hot a pot, so soap is beside the point.) But, in truth, your skillet will survive a scrubbing, and you’ll likely reach for the dish detergent to de-soot. The real threat to the pot’s hard-earned coating is moisture, so don’t store your Dutch oven in a garden shed or put it away wet. Should that happen, you’ll certainly need soap to remove the rusty evidence. Reseason as instructed at left.
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