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			Introduction: 
Savor 
Simplicity

			Camping provides an opportunity to step out of our day-to-day lives and to experience nature more closely. For me, sleeping outdoors tends to simplify what’s most important. Camping takes me back to the basics of comfort. A dry bed, good company, and of course, great food are all that’s needed to enjoy the wild. Delicious food is where this cookbook comes in. By focusing on simple, easy-to-prepare meals, I hope to help campers make the most of their time outdoors.

		


		
			Recipes are arranged in chapters beginning with ideas for meals that are easy to prepare and teach basic cooking skills, and progressing to more advanced preparations for those camp chefs who are looking for inspiration. Special attention is given to making the job of planning dining operations for scout troops, youth groups, and families easier. Along the way, helpful tips are suggested to make your cooking experience even better. For campers looking for remote adventures, an introduction to backpack cooking with recipes and menus is provided in the last chapter.

			Hearty eating should be at the center of any great camping adventure. My childhood memories include watching in anticipation as my dad cooked on our old green double-burner Coleman stove. Now I share my kids’ excitement as they create their own campfire meals. Outdoor cooking properly done is just one of the many joys experienced by those who trade a roof at home for the starry sky overhead.
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			Campfire Cooking Basics

			For those new to camp cooking, a great place to start is with the basics. Cooking over a fire is perfect because all campers can participate in preparing, cooking, and eating! Ideal for overnight camping trips, these basic recipes require minimal equipment to prepare and clean up easily. 
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			Overnight Camping Menu

			
				
					
					
					
				
				
					
							
							Dinner

						
							
							Breakfast

						
							
							Lunch

						
					

				
				
					
							
							Zip-Bag Salad

							Pizza Pita With Garlic Bread

							Baked Caramel Apple

							Simple S’mores

						
							
							Brown Bag Campfire Breakfast

							Cinnamon Twirlers

							Hot Cocoa

							Orange Juice

						
							
							Campfire Nachos

							Sliced Fruit

							Fruit Punch

						
					

				
			

			Constructing a Cooking Fire

			Successful campfire cooking starts before you strike a match. It is important to build a proper fire to create an even bed of hot coals quickly. A good fire requires heat, fuel, and oxygen. A log cabin–style fire, where wood is successively stacked in a square much like a pioneer’s log cabin, allows for plenty of air circulation as well as an even spacing of fuel. This type of fire also creates a perfect bed of coals. Wood used in a fire should be dry and preferably seasoned, meaning it comes from a dead tree or was cut months earlier. Hardwoods, such as trimmings from fruit trees, make better coals than softwoods like pine and fir. When starting the fire, tinder of crumpled paper, wood shavings, or other loose flammable material should be ignited under the bottom layer of the fire. Many effective commercial fire-starting products are available that allow for a hot ignition. A properly built fire won’t require much tending to create a hot, even bed of coals.

			Temperature of a Cooking Fire

			Old-timers could easily tell the temperature of cooking coals by holding a hand above the fire. While cooking over a fire takes practice, here is a suggested guideline to estimate the temperature of a fire. Most people can hold their hands 3 to 4 inches above the coals of a high-temperature fire, which is above 400°F, for about 2 seconds. On average, a person can hold a hand above medium-hot coals of about 350°F for 4 seconds, while 6 seconds is an indicator of low-heat coals of 300°F or less. The color of the coals is also an indicator of temperature. More orange signals a higher temperature, and more gray-and-white ash indicates a lower temperature. Most foods cooked directly on the coals in foil do well at medium to low heat to prevent charring, while direct grilling for steaks and chops requires higher temperatures.

			Camp Cleanup

			Besides making camping more pleasant, a clean camp is important for health reasons. Wash hands frequently with biodegradable soap. Take care if you are washing with nondrinkable water, such as what you might find in a stream or lake. Never use soap directly in natural waterways. A well-equipped camp kitchen should include an alcohol-based waterless hand sanitizer to be used after washing with water. Allow the hand sanitizer to evaporate before handling food to prevent unpleasant tastes from transferring.

			It’s also important to establish a dishwashing procedure that sanitizes dishes and utensils. A simple setup uses two portable washbasins. Scrape off all food residue and wash dishes in hot, soapy water in the first washbasin. In the second rinse basin, add 1 ounce (2 tablespoons) of Clorox per 2-1/2 gallons of water to sanitize. Rinse the dishes and dry.

			Wrapping Foods in Aluminum Foil

			Foods cooked in aluminum foil do best when steam and heat are kept inside the foil packet. A simple, time-tested way to wrap foods in foil is to use butcher wrap. Heavy-duty aluminum foil is less likely to be punctured when placed in a fire and 18-inch-wide foil is easier to wrap.

			
					Place the food in the center of a rectangular piece of aluminum foil, shiny side up.

					Bring the long sides of the foil together into the center and begin folding down, making 4 to 5 folds to seal (top).

					Fold each of the short side ends over each other 4 to 5 times, meeting the food in the center (bottom).

					Place the sealed foil packet seam side down on a second sheet of aluminum foil and repeat to create a double layer for an extra-secure wrap.
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			Stadium Brat

			Serves 1

			1 bratwurst sausage

			1/2 small onion, sliced

			1 teaspoon butter

			1 large roll or hot dog bun, slit

			Deli mustard or other condiments

			Equipment

			Campfire coals

			Heavy-duty aluminum foil

			
					Place bratwurst, sliced onions, and butter on a sheet of aluminum foil, shiny side facing up. Wrap securely, taking care to fold edges tightly. Place on the coals and cook 15 to 20 minutes, turning frequently.

					Serve cooked sausage on the bun and smother with cooked onions. Season with deli mustard or other condiments.

			

		

		
			Brown Bag Campfire Breakfast

			Serves 1

			3 strips bacon

			2 eggs

			1/2 cup frozen hash brown potatoes, thawed

			Salt

			Ground black pepper

			Hot pepper sauce (optional)

			Equipment
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