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This book is intended to provide a source of good meals for anyone who is planning the menu or will be cooking the meals for a group of six to eight, or for anyone interested in preparing good meals in camp. It is not intended for the complete use of the culinary manager or the advanced degree of a gourmet cook.


The book is bound in a size that can be carried easily in your camp gear. Your favorite recipes added to this book will enlarge its usefulness; therefore, you may write in your own recipes in the blank areas at the end of the chapters and index.


Each item is included so that it might contribute to your enjoyment of camping and cooking outdoors. I hope this volume encourages the hesitant, helps the inexperienced, challenges the interested, and increases the pleasure of those who enjoy Dutch oven cooking.
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HISTORY OF THE DUTCH OVEN



Many articles have been written about the origin, development, and use of the Dutch oven in past years, and these provide many interesting moments of reading. For our purpose, we want to recognize that the Dutch oven came to this country in its early years of development, and it was an item of great use in preparing pleasant, nourishing meals for thousands of people. As settlers moved across our land, this cooking utensil was probably the most important one on the wagon or pack animal.


Through the years, many hunters, fishermen, ranchers, trappers, Scouts and campers of all styles have found the Dutch oven a most useful utensil. Probably your most versatile cooking tool, it can be used for frying, browning, steaming, stewing and baking. Most anything that can be cooked in or on your kitchen stove at home can be cooked in the Dutch oven in your camp.



CHOOSING YOUR DUTCH OVEN



I hope choosing your Dutch oven will be the first step in a long series of interesting and pleasant times on your camping ventures.


A good source is the local Boy Scouts of America equipment distributor who will have a stock of Dutch ovens or can readily obtain one from his supply source. Many of the better sporting goods stores will be a source for buying an oven.


The size of ovens may range from 8 inches to about 16 inches in diameter, but the most common size is 12 inches in diameter and is the size I would suggest for your purchase. This size is usually ample for use in serving six to eight persons, is a satisfactory size for storing and transporting on your outings, and is most readily available.
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You may choose an oven that is either cast iron or aluminum, each material providing some advantages. The 12-inch aluminum type weighs only seven pounds and, by nature of the metal, is not susceptible to rusting. The 12-inch aluminum oven also reflects heat very well and consequently requires more coals than the cast iron oven to provide the same degree of heat inside the oven. You may notice the heat variation in times of high wind or low temperatures. For backpacking, canoeing trips or weight problems, this may be your best choice.


The cast iron oven is heavier—weighing 18 pounds—and will rust unless it is properly oiled in usage and storage. This type of oven, however, retains heat very well and provides a more constant, even temperature. I have used a cast iron oven for a number of years and prefer it, although I enjoy the aluminum ovens too.


The best oven for your use will have three legs, which will serve to keep the oven above the ground at a sufficient height to allow placing coals under the bottom of the oven. These legs are essential for the best use of the oven, and you should use care not to break them in handling the oven. Do not make the mistake of choosing a flat bottom, indoor type of oven that works well in your kitchen, but is not the type for your outdoor cooking.


There are some ovens made with a long handle on the side to allow the oven to be placed in a deep cooking recess or to be lifted more comfortably from a hot fire. I find that this type is more difficult to store and carry. The long handle is also clumsy in a small fire area. For these reasons, I cannot recommend this style for your purchase.


Also, the best ovens have a vertical lip around the edge of the lid, and this lip is more important in retaining coals on the top of your oven. This lip also can serve as a place to grasp to remove the lid during cooking, The rounded, self-basting top works well in your kitchen at home but is not the type you need on your camping trip.
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