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Introduction





  It wasn’t long ago that cooking with cast iron was generally viewed as a quaint throwback to the pioneer days. If you did happen to own cast iron, it was likely some hand-me-down from antiquity and used only when all the “conventional” cookware was waiting in the sink or dishwasher to be cleaned. In fact, we had never even seen a Dutch oven in action until the mid-2000s after our sons became Scouts. We were surprised to find cast iron in widespread use on nearly every troop campout and amazed at the cooking magic being made. But what we were witnessing on Scout outings seemed to be the exception because the majority of people we knew outside of Scouting weren’t regularly cooking with cast iron at home.




  My, have times changed. The turn in cast iron popularity began about a decade ago and really accelerated during the pandemic years as people spent more time cooking at home, exploring new options and techniques. Now most everyone is familiar at some level with cast iron cooking, and cookware manufacturers have barely been able to keep up with demand.




  But what would drive the resurgence in this form of cooking? We can provide an educated answer because we went through the awakening ourselves and, within a few years after, authored five books based in part on cast iron cooking. To cut to the essence: cast iron cookware is incredibly versatile. You will find no other form of cooking utensil that can compare. At home, cast iron can be used over any type of cook surface, in any form of oven, and on any grill. Outdoors, you can use the same cookware over a campfire, grill, or camp stove, or simply heaped with hot coals.




  Let’s talk a little more about cooking outside. Thinking about taking along that expensive conventional cook pot with the glass lid for some outdoor cooking? Probably not. How about putting your high-end non-stick fry pan over the unpredictable flames of a campfire? If that doesn’t cause second thoughts, it should. When was the last time you piled red hot coals on the lid of your seasonal roasting pan? We would guess never. And would you feel comfortable leaving your conventional cooking gear outdoors . . . across a week of camping . . . sitting on the ground . . . in rain or snow? Right.




  For cooking, it’s their bulk that makes cast iron ovens and skillets such great devices. Thick walls evenly distribute heat for uniform cooking while reducing the chance of burning. Heavy lids on the ovens trap moisture, preventing food from drying out while cooking. And cast iron retains heat long after the skillet or oven is off the flame, keeping food warm throughout mealtime, even in cold weather.




  To be fair, it isn’t that functional substitutes can’t be found that serve some of the various duties of cast iron when cooking outdoors. But no other cookware performs as many functions while being as durable. Consider the Dutch oven: it can easily serve as a browning pan, cook pot, fryer, slow cooker, roaster, bread maker, popcorn machine, or an oven for baking pies. You can even make ice cream in a Dutch oven! Cast iron skillets are a close second to Dutch ovens in camp cooking functionality. Like their cousin, cast iron skillets can also be used over, or in, any heat source, so no need to worry about warping or melting. They are not only great for all forms of frying but also excellent for preparing stews, pan pastas, desserts, and even breads. There are many interesting and useful variations to cast iron cooking in the outdoor setting.




  Convinced that cast iron cooking is what you want and need on your next outdoor excursion? Awesome, because you should be. But now what? Well, that’s where this book comes in. Lipsmackin’ Cast Iron Cookin’ is built on tried-and-true recipes from some of the most experienced and practical outdoor camp chefs in the business. Each recipe is clearly written and has been thoroughly tested and refined to ensure predictable and outstanding results, all while addressing the specific challenges associated with outdoor cooking.




  And if you’re new to camp cooking and are unfamiliar with using cast iron cookware, or if you simply need a refresher, you’ll find all the information you’ll need in the front matter of this book for guiding you safely, efficiently, and with confidence. Further help is in the appendices for finding, measuring, and converting ingredients, discovering new recipes, locating gear, and learning low-impact cooking techniques.




  Whatever your experience level with cast iron cooking, this book is your gateway to producing culinary masterpieces with your cookware. May new and wonderfully enticing aromas be found drifting from your campsite, drawing in your fellow campers to the special camaraderie that can only be found outdoors!




  Christine and Tim Conners
Tucson, Arizona











  
Planning and Preparing Your Meals





  The foundation of the Lipsmackin’ series of cookbooks has always been outstanding recipes created by some of the world’s most skilled outdoor chefs. While the recipes take center stage, what may not be as obvious is that all of them made the cut only after careful screening and testing according to specific attributes essential to any great outdoor recipe: taste, variety, and simplicity. It is upon these three attributes that Lips-mackin’ Cast Iron Cookin’ is built as well.




  To address simplicity, this book primarily uses recipes that are easily and predictably prepared in the campground setting. But for taste, variety, and simplicity—all three—planning is as important as preparation. This chapter discusses how to use this book most effectively for both planning and preparation while providing foundational knowledge essential to further developing skills in both.




  The Camp Dutch Oven




  A few words are warranted up front about the star of the show. Not that cast iron frying pans aren’t stellar performers in their own right, but the Dutch oven is the glamour boy here, and you’ll see why after a few recipes. When you’re camping, however, you typically won’t be using a standard Dutch oven of the style usually found in the home kitchen. Instead, you’ll be doing most of your cooking with a camp Dutch oven. Compared to a standard Dutch oven, the camp version sports two essential design differences that vastly extend its versatility when cooking outdoors.




  First, a camp Dutch oven typically stands on three squat legs instead of resting on a flat-bottom surface. The legs allow the oven to cook over a bed of coals without coming into contact with them. This provides more uniform heat distribution within the oven while preventing charring of the food that would otherwise occur due to direct contact of the oven with the coals. Second, the lid of a camp oven is flanged around its perimeter to allow coals to be placed across the top of the oven without sliding off. Coals on the lid are what allow a camp Dutch oven to truly function as an oven by creating a surrounding heat source, underneath and on top, for the food inside.




  It should be noted that camp Dutch ovens can absolutely do double-duty by serving in the home kitchen, just as standard Dutch ovens work fine in camp. Just keep in mind that a camp Dutch oven generally needs to rest on a tray when used in a conventional kitchen oven to prevent its legs from sliding in between the rungs of the oven rack. And a standard Dutch oven, because it lacks legs, must rest on a grate or other device to keep it elevated from the heat source. Also make note that a standard Dutch oven, with its domed cover, doesn’t easily support coals on the lid. So the standard Dutch oven design generally best serves in a camp setting as a robust cooking pot as opposed to an actual oven.




  Recipe Categories




  There are as many ways to organize a cookbook as there are eating styles and preferences. The approach that appears to satisfy most people, and the one used in this book, is to begin by organizing entrees according to the meal category they best belong to: breakfast, lunch, or dinner. Those recipes that could not readily be tagged as “main dish” were grouped into three other primary categories: side dishes, breads, and snacks and desserts.




  A special note is warranted regarding the lunch section, which has been constructed around the premise that campers are either on the move at midday or kicking back, siesta style—neither situation making a challenging menu attractive. And so noontime meals have been selected based on ease of preparation and cleanup. Only those recipes with an estimated total preparation time of an hour or less were included in the lunch category. Some of the lunch recipes also call for a campfire as the heat source, with the premise that the early campfire will have died down by late morning to produce a gentle bed of embers perfect for cooking. Of course, if you want to prepare a more involved meal at midday, consult the recipes in the dinner section, most of which perform equally well at the noon hour.




  Category System




  This book uses a category system that allows you to rapidly assess the most appropriate recipe options when planning a menu for the campground. Five key considerations are typically used when developing a list of candidate recipes: (1) the equipment available, (2) the number of people to prepare for, (3) the time available to prepare the meal, (4) the level of skill required to achieve good results, and (5) any special nutrition requirements.




  To help ensure you pack the proper gear along with the food, the required cooking method necessary in camp—camp Dutch oven, standard Dutch oven, skillet, or pie iron—is indicated by corresponding icons. The icon system that identifies the required cooking method, located at the top of each recipe, is defined in the following table. With one glance, the icon system provides a rapid introduction to the primary tools and heat sources required for each recipe. Using the icon system, you can move quickly past the recipes that aren’t an option.




  Cooking Method Icons
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  As discussed in the preceding section, recipes are first grouped at the top level by meal category, forming the core chapters of the book. But from there, the recipes have been subgrouped by the required cooking method, then by the number of servings, followed by the preparation time, and, finally, by the challenge level. Number of servings, preparation time, and challenge level are listed prominently at the head of each recipe.




  For campers looking specifically for meatless options, a V-LO icon is used to identify the recipe as lacto-ovo vegetarian, free of meat but containing dairy and/or egg products. For recipes free of not only meat but also dairy and egg, an icon simply indicating V marks the selection as vegan.




  
Servings




  For consistency, serving estimates assume the target audience to be active adults on a moderate caloric intake. Serving sizes were adjusted upward as credit for healthier recipes and downward for those with less desirable nutrition characteristics. Adjust your estimates according to your specific situation, keeping in mind that activity level, richness of the meal, food preferences, snacking, and weather will all influence the actual number of servings you’ll obtain from each recipe.




  Many established campgrounds impose a limit to the number of campers at each site, and the recipes take this into consideration: The maximum number of servings found in this book rarely exceeds eight to ten. However, it’s a straightforward task to multiply recipes to meet the needs of larger groups. Some recipes permit a significant increase (or decrease) in the number of servings using the original equipment specified in the recipe. For instance, a recipe that calls for a Dutch oven that produces half a dozen servings might be able to squeeze in several more just by adding more ingredients.




  Preparation Time




  Total preparation time under pleasant weather conditions has been estimated for each recipe. Usually rounded to the nearest quarter hour, this value includes the time required to prepare the heat source (if required) through to serving the dish. It is assumed that the chef will follow the preparation steps in parallel and use assistance whenever possible. For instance, while the coals are starting or meat is browning, other preparation steps can often be accomplished simultaneously. The recipes are written to best take advantage of this.




  Challenge Level




  A three-tier system has been used to assign a challenge level to each recipe: “easy,” “moderate,” or “difficult.” The decision was based on the preparation and cleanup effort required in camp, the sensitivity of the cooking technique to variation, and the attention to care necessary to avoid injury. Most of the recipes in this book have been tagged as “easy,” an important quality especially for the camp setting, where simplicity is definitely welcome.




  
Preparation Instructions




  Instructions for each recipe include a list of ingredients, carefully selected to create less waste or leftovers of key items. Also included are step-by-step directions, each logically grouped and presented in numerical sequence. The use of numerical sequencing in the preparation steps is intended to help the chef stay focused and to assist in the assignment of specific tasks to other campers able to lend a hand. This is especially important for larger groups, where the delegation of tasks is an important component of smooth and successful meal preparation. Nearly all recipes in this book are prepared completely in camp, requiring no at-home preparation steps in advance.




  Heating instructions are clear and consistent and provide high probability of success under a wide range of cooking conditions. For extra precision with camp Dutch oven recipes, an exact number of standard-size briquettes (coals) is specified for use on the lid and under the oven.
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  If an actual baking temperature is required, say, to modify a Dutch oven recipe or to adapt it to a larger or smaller oven, use the conversion chart below to make the transformation by converting the specified coal count and Dutch oven size back into a temperature value. This conversion chart, based on data from Lodge Manufacturing, is very reliable when cooking with cast iron stoves under pleasant weather conditions and using standard-size, high-quality briquettes, fresh from the charcoal starter. The chart is also useful for selecting the appropriate kitchen oven temperature when preparing your favorite camp recipes at home.




  Required Equipment




  A list of cooking equipment required at camp follows the ingredients. For reasons of practicality, not every item necessary to prepare a recipe is listed. For example, a cooler or refrigeration device is obviously essential for keeping perishable foods safe. It is assumed that one is always available for use. Other gear assumed to be basic equipment residing in any camp kitchen includes the following:




  

	Cook pot




	Food thermometer




	Measuring cups and spoons




	Can opener




	Cutting and paring knives




	Cutting boards




	Long-handled wooden spoons




	Long-handled ladle




	Food-grade greasing agent, such as vegetable oil




	Serving plates, utensils, cups, napkins, and paper towels




	Washbasins, scrub pads, dish detergent, and towels




	Hand sanitizer




	Work and serving tables




	Heavy barbecue gloves







  It is also assumed that all necessary tools and equipment are available for preparing and managing the heat source required for each selected recipe, such as briquettes, coal starter, coal tray, tongs, and lid lifter when using a Dutch oven. When a recipe’s equipment necessities go beyond the list of these basics, those requirements are listed with each recipe to head off any surprises in camp.




  When bowls and skillets are specified for some recipes, “small,” “medium-size,” and “large” are used to approximate the capacity to do the job. By having a range of sizes of utensils available at camp, you’ll never find yourself in a pickle during food preparation. If ever in doubt on utensil size requirements, err on the side of larger capacity.




  Regarding camp Dutch ovens, a 10-inch/4-quart size is specified for most of the Dutch oven recipes in the book. This size is perfect for producing six to eight servings and is perhaps the most versatile oven to purchase for camping if you currently don’t own one. Less frequently, a 12-inch/6-quart or, rarely, a deep 14-inch/10-quart is called for because the larger internal volume is necessary for some roasting and baking jobs. And a lone recipe calls for a smaller 8-inch/2-quart oven, a good size for rich desserts or fewer number of servings. Camp Dutch ovens of sizes other than these are also available; while these can be handy when adapting a dish for a different number of servings, they are not required to use this book.




  For standard Dutch ovens—that is, the oven style without legs—sizes are generally referred to in the industry by volume only, not diameter. Sizes from 1 to 7 quarts are typical. A medium-size standard Dutch oven of about 5 to 6 quarts is perhaps the most flexible in the camp setting. In fact, the medium size is appropriate for all recipes in this book calling for a standard Dutch oven.




  Owning a range of oven sizes is useful for convenience, but you could get by with only a couple of sizes to prepare all the Dutch oven recipes in this book, keeping in mind that larger ovens can almost always be used for smaller recipes provided that the coal count or heat source is adjusted accordingly. And a camp Dutch oven can usually improvise for a standard Dutch oven design by being flexible with the heat source, for example, by using coals under the oven as opposed to using a camp stove.




  Some recipes call for the use of a gadget known as a pie iron, the camp version of the kitchen panini press. Made from cast iron and situated on the end of a long handle, pie irons are simple devices designed to toast stuffed sandwiches and shell-based filled desserts directly in or over the campfire. They can be found in a variety of shapes and sizes, but the recipes in this book use what is arguably the most common: a rectangular design about 4 inches on a side.




  Options and Tips




  Interesting cooking options are provided for many of the recipes. Options differ from the main instructions and produce alternate endings to the recipe. Options included with a recipe are shown separately from the main preparation steps.




  Likewise, contributors occasionally offer helpful tips that can assist the camp chef with purchasing ingredients or preparing the recipe in some way. As with options, tips are listed separately from the main body of the recipe.




  Contributor Information




  Rounding out each recipe is information about the contributors. These are the field experts who made the book possible. You’ll learn their names and the places of residence they call home. Many of our contributors included anecdotes and stories as well. Useful and often humorous, you’ll find these before each recipe.




  Supplemental Information for the Camp Chef




  Additional information is included in the front and back sections of the book to assist with the challenge of outdoor cooking. An important section on safety (later in this chapter) highlights the most common risks found in the camp kitchen and what can be done to help reduce the probability of an accident. Be safe. Review this material, especially if you are new to camp cooking.




  Hand in hand with safety comes skill. An expert camp cook is far less likely to inflict injury or illness to themself or their fellow campers. A section on basic skills (also later in this chapter) reviews the competencies that outdoor cooks should seek to understand and master.




  The appendices cover a wide variety of helpful reference information: kitchen measurement conversions, sources of camp cooking gear and ingredients, a bibliography of additional books and information on outdoor cooking, and techniques for reducing the environmental impact of camp cooking.




  
Healthy Pairings




  Wise choices and moderation are the keys to maintaining a healthy diet in camp, and these begin with the planning process. When choosing recipes that lean toward higher fats and sugars, balance your meals with light salads or fresh vegetables. Instead of pairing a heavy entree with a rich dessert, select a lighter after-dinner option, such as fresh fruit. If everyone’s favorite decadent dessert is on the menu, choose a less rich dinner to go with it. Avoid serving multiple courses at a meal, which not only complicates meal planning and cleanup but also contributes to overeating.




  Between meals, have plenty of healthy snacks available instead of fatty and sugary cookies and candy. Bananas, oranges, clementines, peaches, nectarines, plums, apples, and carrots are all easy to store and serve while in camp. Nuts and tortilla chips and salsa make for favorite between-meal snacks.




  Camp Cooking Safety




  The outdoor kitchen presents some of the more significant hazards that a camper will face, and yet the risks are often taken for granted. Most people have learned to successfully manage dangers in the home kitchen through caution and experience. But camp cooking presents many new and unique hazards that, if not appreciated and controlled, can cause severe injury or illness. The following information on cooking safety highlights the most common risks found in the camp kitchen and what can be done to help reduce the probability of an accident.




  While the goal should always be zero accidents, minor injuries, including cuts and burns, are not uncommon. Keep the first-aid kit handy for these. Never acceptable, however, are more serious injuries or food-borne illness. Extreme care and caution should always be used to prevent accidents that could otherwise send you or your diners to the doctor or hospital.




  Be careful! Searing hot metal can char skin instantly. Sharp knifes can go deep into a finger before the brain has time to register what is happening. Heavy cast iron dropped on a foot can smash unprotected bones. Harmful bacteria left alive due to improper cooking can leave one so ill that the body barely clings to life.




  Learn to respect every step of the cooking process. Always think about what you are preparing to do and ask yourself, “Is this safe?” If you don’t believe it is, or even if you are uncomfortable for reasons you don’t understand, trust your instinct. Stop and determine how to do the job better, either by using more appropriate techniques and equipment or by asking others for assistance or advice.




  And don’t try to mimic the chefs you see on video. That fancy speed chopping might look impressive, but it’s dangerous if you don’t know what you’re doing. Move slowly and methodically. No matter how hungry your crew may be, no meal is worth compromising health and well-being.




  With care and attention, any cooking risk can be managed to an acceptable level. The following list of guidelines for safety will help you do just that.




  Supervision and Assistance




 

	First and foremost, a responsible adult must always carefully supervise the cooking activities of inexperienced adults or children, even more so when heat, sharp utensils, or raw meat is involved.




	The picnic table, ubiquitous in most campground settings, often serves as a useful surface for many functions: cooking, serving, dining, and cleaning being the most obvious. But because the picnic table is already the center of such a busy area, it’s best to move the cooking to a less chaotic part of camp to avoid unnecessary distraction or interference.




	When setting up your camp kitchen, structure the preparation area according to work flow to minimize the chances of your assistants running into either you or each other, especially when carrying sharp knives, hot food, or heavy equipment. Give everyone plenty of room to work.




	When cooking for larger groups, the workload will increase, as will the probability of falling behind schedule. If you find yourself trailing, don’t rush to catch up. The chances of accident and injury will only increase. And don’t be a martyr, suffering silently under the burden. You’ll only fatigue yourself all the more quickly. Instead, immediately enlist help from other skilled members of your group to help get the meal preparation back on track.







  
Food Poisoning




 

	Ensure that recipes containing raw meat or eggs are thoroughly cooked. Use a food thermometer to take several readings at various locations throughout the food being prepared. Minimum safe cooking temperatures vary by food type, but 165°F is high enough to kill all common food-borne pathogens. Use this value when in doubt.




	Cold and wet weather can significantly lower the temperature of the heat source and cookware. To compensate, prepare to increase the length of cooking time or, if using a Dutch oven, the number of coals. Windy weather can have an unpredictable effect on a Dutch oven, the temperature within the oven sometimes becoming uneven. The use of a food thermometer is especially recommended in all cases of adverse weather when cooking raw meat or eggs.




	Care should be taken when handling raw meat or eggs to prevent cross-contamination of other foods such as raw vegetables. When preparing raw meats, cutting surfaces and utensils should be dedicated only to this task or thoroughly washed with detergent prior to use for other purposes. Avoid the mistake of placing just-cooked food into an unwashed bowl or tray used earlier to mix or hold raw meat or eggs.




	In the potential confusion of a larger group setting, with several assistants working together in the camp kitchen, it is important to clearly communicate to the others if work surfaces or utensils are being used to prepare raw meat or eggs. Otherwise, the equipment may be used improperly, leading to cross-contamination of the food.




	Raw meat and eggs should be tightly sealed in a container or ziplock bag and placed in a cooler until ready to use. To avoid cross-contamination, keep these items in their own cooler, separate from raw fruits and vegetables, cheese, beverages, or any other items that will not eventually be cooked at high temperature.




	Drinking ice must be stored in its own clean and dedicated cooler. Ice from a cooler used for storing raw meats and eggs should never be used in beverages.




	
Sanitize your hands and work area with antibacterial cleaners appropriate for the kitchen both before and after the meal.




	Using soap and water or hand sanitizer, thoroughly clean your hands immediately after you’ve handled raw meat or eggs and before touching any other cooking instruments or ingredients. If you must repeatedly touch raw meat or eggs during preparation, then repeatedly sanitize your hands before handling anything else. Be sure that you and the rest of the kitchen crew are compulsive about this. It’s that important.




	All food that could potentially spoil, including leftovers, should be kept on ice. To prolong the life of your ice, store coolers in a shady, cool, secure location, with lids tightly sealed. Covering the coolers with sleeping bags or blankets on a warm day will further insulate them.




	Be sure that water used for cooking has been properly treated or purified before using. Do not simply assume that any water from a camp spigot is safe to drink. Ask camp officials if you are unsure.







  Cuts, Burns, and Broken Bones




  

	Cutting utensils are inherently dangerous, and it goes without saying that they should be handled with care. Dull blades can be more dangerous than sharper instruments. Dull knife blades unintentionally slip much more easily when slicing or chopping and can quickly end up in the side of your finger instead of the food you’re cutting. Maintaining the sharpness of knife blades will help ensure they do what you expect. When slicing and chopping, always keep hands and fingers away from the underside of the cutting edge or from in front of the blade tip.




	Do not share a cutting board concurrently with one of your kitchen colleagues. You could end up injuring each other. Instead, take turns using the board or employ a second one for use.




	Extreme care should be taken when cleaning and storing sharp kitchen instruments. A knife at the bottom of a washbasin filled with cloudy water is a potential booby trap for the unlucky dishwasher who doesn’t know it’s there. Don’t leave knives hidden in soapy water. The same holds true when storing sharp utensils after cleaning. Knives, in particular, should be sheathed in a holder when placed back in storage.




	When using a cookstove to prepare food in a pot or frying pan, be sure that long handles are turned away from the edge of the stove or table to prevent inadvertently knocking over the hot cookware and spilling the contents.




	Do not use a frying pan or cook pot that is too large for the cookstove. If a pot or pan significantly overhangs the burner grill, it could topple. If your setup is unstable, switch to a smaller pot or pan or find a larger stove.




	Never use a flimsy table for cooking. It could buckle under the weight and send the hot stove and food flying. Any table used for cooking must be sturdy.




	Use protective gear, such as heavy leather barbecue gloves, on both hands when handling hot coals or tending a cooking fire. Ensure that the gloves are long enough to protect your forearms. If you fail to regularly use heavy protective gloves in these situations, the probability is high that you will eventually suffer a nasty burn. Closed-top shoes are also required. The top of your bare foot won’t quickly forget a red-hot briquette landing snugly between your sandal straps.




	Cast iron cookware can be heavy. But a large Dutch oven or frying pan filled to the brim with hot food can be very heavy . . . and dangerous. Wear heatproof gloves and closed-top footwear when handling hot and loaded cast iron. And if the cookware is too heavy for you to safely manage alone, swallow your pride and ask for help.




	Cast iron retains heat for a long time after it is removed from the coals. This is a great quality for keeping food warm during mealtime, but it also sets the stage for burn injuries to the unsuspecting. Before moving any cast iron with unprotected hands after the meal, carefully check to be sure the metal has cooled sufficiently. If it hasn’t, or if you’re unsure, use heatproof gloves.
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Fire Safety




 

	All cooking must be performed in a fire-safe area of camp, clear of natural combustibles like dry leaves, grass, and trees, and away from wooden structures. When cooking directly on the ground using coals, select a durable area covered in fireproof material such as rock, gravel, or bare earth. Be sure to follow any special open-fire restrictions established for your region. If unsure, ask camp officials about this when checking in. Always have a large container of water handy to douse any flames that may escape your fire-safe perimeter.




	When using a cookstove, keep loose and combustible items such as dish towels, plastic bags, aprons, long sleeves, baggy clothing, and hair away from the flame.




	Cooking fires require special attention to avoid injury. Keep the fire just large enough to do the job. Use long-handled tongs when managing foods in the fire. If cooking above a fire using a grill grate, ensure that the grate is strong and sturdy enough to handle the weight of the cookware and food that you’re placing on it. Be sure the fire is cold out before leaving camp.




	Hot coals on the ground present a potential hazard during cooking, but especially afterward. With a Dutch oven off the heat, and with the coals ashed over, the threat lurking in your cooking area might go unnoticed. Notify your fellow campers of the danger of hot coals on the ground. Keep the area off-limits to all but essential personnel until the coals expire. Once the coals have fully cooled, discard the ash in a fire-safe manner appropriate for your camp.
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