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Preface
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The outdoors have provided me with substantial evidence of God’s detailed planning and meshing of the continuous progression of life. We have the seasons from the bounding renewal of spring, through the colors of fall, and then the suspended sparkle of winter. I have had the pleasures of hiking on woodland, valley, and mountain trails. I have canoed in streams, rivers, and lakes. I have observed wildlife movement and communities, experienced weather varieties, and shared many camping experiences with others.

One of the pleasures of camping is to have a warm, tasty meal. Regardless of the size of your group, such a treat requires proper planning, suitable tools, and appropriate skills. This book has been assembled and written to provide basic information for planning and cooking in camp for small groups of two or three campers to larger groups of eight to ten. The recipes generally are in amounts of food for either four or eight campers, so you may need to adjust the ingredients to suit your group. These recipes can be tested in any convenient cooking site; they can be prepared at home or in some distant wilderness.

You may choose to modify some recipes to serve your needs or those of your group of campers. Several of the recipes included here have some variations provided for your choice.

Sharing food is an age-old custom that over the centuries has grown from a matter of survival to a social event. I hope sharing these recipes and suggestions with you will increase your cooking skills, support you in your cooking events, and help to provide you pleasure in your outdoor activities.

John G. Ragsdale     

El Dorado, Arkansas


1
Fires
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The cheerful glow of a pleasant campfire is highly appealing to most people. It can be a visual, warming, or symbolic center to attract all ages. It can vary from a controlled, intimate fireplace to a huge center stage for a massive crowd. This guide focuses on campfires, fireplaces, and camp stoves as cooking sites/social centers for groups of six to ten persons, and includes fuel gathering and meal preparation.

WOOD

Unless you’re using a gas camp stove, you’ll need to support ignition of a fire with tinder. Tinder is a dry, easily ignitable material that will begin the flame for our fire. Natural materials may include birch bark from a dead tree, shredded cedar bark, small dead limbs from evergreen trunks or limbs, or the rich-pine or starter-pine heavy with rosin. Once you find the available material you prefer, you probably will want to store some of it in your camping supplies for future use. This tinder can be split and carried in weatherproof containers.

You can also prepare some more advanced material such as paraffin-soaked material to help in your fire starting. I find that a good method is to roll one-inch wide pieces of corrugated cardboard into small cylinders, tie each cardboard cylinder with string, and dip it in some melted paraffin. You may also want to place several wooden matches into a bundle, tie them with string, and dip the bundle in melted paraffin (Figure 1-1). For safety, you should melt the paraffin in a small container that is placed in water in a larger pan over a small fire. This double-boiler arrangement will allow the paraffin to melt with indirect heat from your stove or fire.
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Figure 1-1. Fire starters of corrugated cardboard and matches, dipped in paraffin.

Some people have poured paraffin in cardboard egg cartons; this allows you to later break off a starter section when needed. A further refinement that increases the effectiveness of the starter is to place cedar or pine shavings in the egg carton, and then pour the paraffin over the shavings. Of course, there are treated fiber materials on the market that provide a flammable starter for your kindling, and there are several solid fuel starters available that can directly ignite your wood without using tinder.

Kindling is the small, burnable material that will advance your flaming tinder to a developing fire. This kindling should be small sticks, limbs, or split wood. An ample supply of this should be on hand so that no delay will fall on your growing fire.

Often, you can break small dead limbs from lower limbs of trees, and you can usually find many small limb sections on the ground. If small limbs suitable for kindling are higher in a tree, toss a rope over the desired limb, grasp the rope ends, and pull. If the small limb is dead and dry, it will usually break off. If the limb fails to break relatively easily, it may lack the dry conditions that you would want for your fire use.

If you have split some wood into small strips, these can suffice for the kindling and development of the fire. A few pieces of rich pine, oak, or your choice of material will provide the heat source to continue the fire.

After the fire is well established, you are ready to add the larger fuel items to the fire. This fuel will be your basic fire support. As the fire grows, you can add larger pieces of fuel.

Most wood will burn easier if it is split into smaller pieces that expose more wood surface to the flame. Splitting damp wood will also expose the dry inner wood. Well split wood is the fire keeper’s delight.

Table 1-1 shows the qualities of some kinds of wood fuel. You may be limited to local natural material and therefore must prepare the best fire that those conditions allow.

Table 1-1
Firewood Quality
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If you are preparing a fire to boil liquids, you can choose a soft wood that will give you a flame and rapid burning. This type of flame can also serve a reflector oven.

However, if you are cooking food in a skillet, sauce pan, or Dutch oven, you will need coals rather than a flaming fire. This type of fire will best be obtained by using hardwood fuel that has burned to the stage where the whole fuel piece is a mass of coals.

FIRE BUILDING

Choose the size of your fire to fit your cooking needs. Prepare an adequate but not excessive fire for all your cooking. This will limit your firewood requirements and damage to the fire site area.

Choose your fire location for safe usage. Clear the ground surface of burnable material and be certain no adjacent or overhanging vegetation will be ignited or damaged. If the ground is wet, you may need to provide a cover of rocks or non-burnable material for a fire base. Care for the natural area by responsible fire control.

Be certain that your fire is contained in the fire site, and that it will not spread. NEVER leave the fire unattended.

A fire needs three ingredients to burn—heat, air, and fuel. You provide the heat with the initial ignition or with the coals and flames from the existing fire. You provide air by properly placing burnable material on the fire. Fuel comes from the wood you have gathered, split, and kept dry (Figure 1-2).
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Figure 1-2. A supply of kindling and fuel wood.
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Figure 1-3. Wood supply covered with a rain tarp.

Carry some plastic sheeting or a tarp to cover stored firewood. This will protect your valuable fuel from rain (Figure 1-3).

To lay your fire, use some tinder at the base or in the middle of your fire lay. Then follow with some of the smallest kindling to provide the material that will ignite from the tinder flame.

One simple fire lay is the lean-to method. Use a rock, brick, log, or diagonal stick to support the top of the kindling when the base of the kindling is on the ground. This will allow air to reach the burnable kindling (Figure 1-4).

A tepee style method can also serve. The kindling can be placed in a tepee conical shape to allow placement of tinder and ignition. The tops of the kindling will be commonly supported and the base of the kindling will be on the ground. Air will be able to reach the burnable kindling (Figure 1-5).

After the tinder is ignited and the kindling begins to flame, add more kindling or some of your smaller fuel pieces. As the fire grows, add more fuel, slowly using larger and larger pieces. Remember, start small fires and add to them.

To aid some reluctant fires, you may want to fan the fire to force air to the flame. Do this gently to keep from extinguishing the flame. A slow, steady fanning may salvage the stubborn fire starting. Some fire builders have used a blower to help. This is often a flexible rubber or plastic hose connected to a metal tube that will be nearest the fire. With good kindling, this is usually not necessary.
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Figure 1-4. A lean-to fire lay.
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Figure 1-5. A tepee fire lay.

Except for boiling liquids, cooking should be done with mature coals. These can best be arranged by starting and enlarging the fire at one point and removing sufficient coals to another point for actual cooking. New fuel can be added to the starting fire and become the second batch of coals. It usually is better to have one fire tender to keep the fire and coals sequence in order, thus allowing the cook to concentrate on the cooking.

When your fire use is concluded, make certain the fire is out. Sprinkle water on the fire, stir the embers, and sprinkle water again to be certain that the fire is out. If necessary, cover the fire site with soil.

CHARCOAL

Coals from a good hardwood-fueled fire provide the ideal wood-fired cooking condition. But, many times you will not enjoy this condition because of wood supply or a regulation in force at your cooking area.

A likely substitute for the wood coals is charcoal, a commercially prepared wood product. The lump charcoal must be well ignited and often burns rather quickly.

Charcoal briquets are a good substitute for the wood coals. These processed wood products have been partially charred, blended, and formed into the standard square pillow shape. Briquets burn evenly and will continue to burn until totally consumed.

Ignition of the briquets can be done in an open wood fire, then removed for use. If no fire is available, there are several methods to use for ignition.

A dependable method can be the use of an electric fire starter coil, if electricity is available (Figure 1-6). This usually is a one-loop electric coil with an insulated handle. Place the electric starter coil in a pile of briquets in the fire site, or place the coil in a starter bucket. I find that eight to ten minutes is ample time for the coil to ignite some portion of the briquets. Remove the coil and place it in a safe place to cool. Once the coals are partially ignited, it will take about 10 to 15 minutes to fully ignite the whole bucket of briquets.
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Figure 1-6. Charcoal briquets ignited with an electric starter.

One commercial starter bucket I have used is the Auto Fire® can, produced by the Auto Fire® Corporation. This bucket has adequate air openings on the bottom, and a tray to support the briquets about one-third of the distance from the bottom. The lower one-third of the bucket is for ignition using loosely crushed sheets of newspaper. If the first newspaper doesn’t ignite the briquets, a second “edition” of newspaper usually will succeed.

With a starter bucket, coals can be well ignited and then removed with long-handled tongs or a shovel. After some of the briquets have been removed, new briquets can be placed in the bucket for ignition from the existing hot briquets. If you are using coals for several cooking requirements, you can remove ignited briquets and add new ones continuously. I have done this over a couple of hours when multiple coals were needed.

You can easily make a starter bucket by punching air holes in the lowest part of a one-gallon can (Figure 1-7). Other holes can be placed in the bottom of the can, if you can support the can on rocks or metal tent pegs (Figure 1-8). A shaped piece of hardware cloth or fence wire placed in the lower portion of the can will allow the charcoal to be supported and not compress the newspaper igniter. The newspaper should be placed in the bottom of the can, below the wire. The paper may be ignited through the holes in the bottom of the can.
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Figure 1-7. Charcoal briquets ignited in a gallon can supported on bricks.
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Figure 1-8. A one-gallon-can charcoal bucket on metal tent pegs.

I have ignited the charcoal in these buckets using a solid fuel, but I prefer the electric igniter or, secondly, the newspaper. Newspaper and a starter bucket are a great help for igniting your briquets. Several buckets may be used if your coal requirements are larger.

I prefer not to use liquid charcoal starter fuel because of safety and odor. The flammable fuel and the open fire are two burnable items too near in the cooking area. The fuel odor may affect any item placed on a grill in the smoke area.

Timing must be considered in using coals. The coals must be prepared early enough to be ready at the cooking time. Generally, ignite your charcoal about 30 minutes before you need to use it. Coals once ignited will continue to be consumed, so replacement coals need to be considered.

Briquets should not have cooking utensils placed directly on them. The air to the charcoal will be restricted and briquets may crumble from the weight. If the briquets are used long enough, a total covering of gray ash will develop over the whole briquet. Gently tap the briquet with tongs and the ash usually will fall away. The freshened charcoal will have a new air exposure.

FIRE TYPES

I generally classify camp cooking fires as one-point or two-point fires. One-point fires have a single fire site and any cooking is done in this spot. Two-point fires begin at a single starting and burning point, and the fire is extended to a nearby place for cooking.

One-point fires are begun and remain at the starting site. Fuel is added and all cooking is done in the one cooking area. Often, this type of fire type is used for boiling a liquid or cooking only a one-pot item. This fire type can be one in which wrapped items or foil packs can be placed on or in the coals.

Two-point fires are those where the fire is started and fuel is added at the initial site, as above. However, this site is used to continue to burn fuel and provide coals which are removed to an adjacent area.
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Figure 1-9. Rocks set to serve as a key-hole fire.
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Figure 1-10. A key-hole fire site.

The key-hole fire is an excellent two-point fire (Figures 1-9 and 1-10). The main fire is maintained in a primary site, and coals are removed for cooking in an extended key slot. If the local conditions permit, I like a circular rock walled fire site with a straight key slot of rock sides. The main fire can be continued in the larger circular rock ring to provide coals. Mature coals can be moved to the key slot where cooking can proceed with the ready coals. If rocks are not available, pieces of logs can be used to confine the main fire, and parallel smaller logs can be arranged to confine the coals and provide a cooking area. Metal grates over the cooking rocks or logs give you good support and control of your utensils (Figure 1-11).
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Figure 1-11. Metal grate for support of utensils.
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Figure 1-12. A hunter fire of two parallel logs.

A satellite two-point arrangement has the main fire in the fire ring and coals are removed to separate nearby areas. A large main fire can support multiple cooking stations for varied cooking requirements.

The hunter fire is usually defined as a fire between two parallel logs or two parallel rows of evenly sized rocks. This excellent style can serve as a two-point fire with the main fire at one end of the hunter fire and coals raked to the other end for the controlled cooking (Figure 1-12).


2
Stoves
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WOOD STOVES

The earlier camp stoves were wood fueled. For a long-term camp, a cast iron or metal stove served well. The simplest style would be a small firebox with a flat top for cooking utensils. This elemental style can be expanded and adapted, for example, by adding an oven.

The size and weight of this type of stove limits its uses in camping. Many individual campers have fashioned wood-fueled stoves from steel drums or cans. For mobile camping or lightweight camping it is not practical.

Using wood for fuel requires timing and draft control. You must begin a fire in time to have it ready to meet your cooking schedule. Draft control on the stove will help regulate the fire burning and heating.

CHARCOAL STOVES

Earlier I mentioned the Auto Fire® starter bucket for igniting charcoal. After coals are ignited, this container can be used as a small stove. A detachable handle is included with the bucket and can be inserted in side holes and used as a bail for moving the bucket.

The handle is also designed with notches in the sides to allow the handle to serve as a support for a cooking pan (Figure 2-1). Placing a pan on this support keeps the pan from closing the top of the container and limiting the fire (Figure 2-2). The handle as placed across the top of the container also gives additional support for your cooking pan. Since the starter bucket base diameter is smaller than the height, be careful to adequately balance the cooking pan on the stove top. The Auto Fire weighs a few ounces and is easily stored and transported.
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Figure 2-1. Auto Fire® starter bucket with the handle across the top for pan support.
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Figure 2-2. Auto Fire® bucket serving as a charcoal stove.

Another well designed charcoal stove is the Zalamander stove by the ZZ Corporation (Figure 2-3). This metal double-walled stove has a draft control door, pan support brackets, extended legs, and wire cable handles. Charcoal can be ignited in the stove and a cooking container can be placed on the top of the stove. Fuel is usually charcoal briquets or wood twigs available at your site. The stove weighs about three pounds and is easily transported. Charcoal can be ignited by an electric starter or a solid-fuel starter in the base of the stove.

There are other charcoal stoves or cookers available. One popular type is the cement-lined, metal bucket. Some of these cookers also have an air damper to provide some draft control. A container for cooking is supported on a rack at the top of the stove.

[image: image]

Figure 2-3. A Zalamander charcoal stove.

CAMP GASOLINE

A widely used camp stove is the camp gasoline fueled type. This fuel is a basic gasoline with few additives and moisture free. The fuel is readily available at camping stores, some grocery stores, and hardware stores.

Because of the highly flammable nature of the gasoline, it should be handled carefully. It should only be carried in metal containers, not in any glass or breakable containers. It should be stored in a place safe from spillage or child tampering. Storage out of high temperatures is also advisable.

Many stoves for this fuel are designed with one, two, or three burners. The one burner is light and can serve as a basic cooking heat or supplemental cooking unit.
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Wood Kindling Value

Hardwoods
Hickory Medium Medium
Oak Good High
Beech Medium High
Birch Good High
Maple Medium High
Ash Medium Medium
Gum Poor Low
Willow Poor Low
Cottonwood Poor Low
Aspen Poor Low

Softwoods
Pine Good High
Cedar Good High
Fir Medium Medium
Spruce Good Medium
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