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  Introduction




  Most people outside the world of Boy Scouts don’t have a clue what a camp Dutch oven is. Don’t believe it? Try this on your non-Scouting friends: Ask them to describe a “camp Dutch oven.” Prepare to enjoy the blank stares and ridiculous answers you receive in return.




  Of course, the opposite is true for those of us in Scouting. We learn early about the wonders of this incredible cooking instrument. The Dutch oven is as much a part of the Boy Scouts as the neckerchief and the Pinewood Derby. Just try to count all the ovens you see at the next Camporee. They are found everywhere Scouts go to camp.




  The Dutch oven is so popular in Scouting because it is easy to use, it produces outstanding results, and it is very versatile. Only a lousy recipe or gross negligence can threaten a dish from a Dutch oven. Even then, the results are often surprisingly good.




  Dutch ovens are impressively massive compared to standard cookware. They come in many sizes. The largest ovens can feed dozens of people. Most are made from heavy cast iron. This bulk is what makes the Dutch oven a great cooking device. Thick walls distribute heat from all directions, evenly warming food while reducing the chance of burning. The heavy lid traps moisture, preventing food from drying out while cooking. The cast iron retains heat long after the oven is taken from the coals or fire, keeping food warm throughout mealtime, even in cold weather.




  Dutch ovens are extremely durable, so they are well suited to the rough world of outdoor camp life. Properly seasoned cast-iron ovens are easy to clean because of their natural nonstick coating. And Dutch ovens can cook almost anything. They can be used to fry, sauté, bake, stew, roast, and slow-cook—any time of day, nearly any type of meal.




  The Dutch oven’s design has been in use for at least three hundred years. The best ovens originally came from the Netherlands, thus the name. But it wasn’t long before Britain became a leading manufacturer of cast-iron cookware. Many Dutch ovens were exported to the growing colony in America, where they became very popular.




  Lewis and Clark’s Dutch oven was one of their most valued possessions during their expedition across the American frontier. In fact, it was in early America that the practical “camp” Dutch oven design, sporting short legs and a flanged lid, came into common use. It is this very same design that we continue to use in camp today.




  With camp cookery as popular as ever within Scouting, this book continues the tradition founded in our pioneering past by focusing solely on the art of camp Dutch oven cooking. This is an all-in-one manual for Boy Scouts and their leaders, containing enough information to support a mastery of basic concepts for those new to Dutch oven cooking, while providing many challenges for advanced outdoor chefs.
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  The camp Dutch oven at work. SCOT T H. SIMERLY SR.




  The introductory information and appendices in this book contain reference material that cooks of any skill level should find useful. But cooking with a Dutch oven is straightforward, with less of an emphasis on technique compared to other cooking methods. The recipes are in the spotlight here, and they form the backbone of the book. These are the true test of the camp chef’s skills and produce a reward for effort to be appreciated by many.




  Over one hundred outstanding recipes are included, covering a wide range of cooking styles and techniques and spanning all meal categories. Every recipe was provided by a leader from within Boy Scouts, each recipe having been carefully selected from a much larger initial collection. All were thoroughly tested to ensure success in camp.




  As long as the outdoors continues to draw people to it, and for as long as Scouts continue to gather together with only the sky above, camp cookery will remain an essential part of Scoutcraft. And in this setting, the Dutch oven is certain to endure as the centerpiece of camp cooking.




  




  USING THIS BOOK TO PLAN AND PREPARE YOUR MEALS




  The following sections explain the general layout of this cookbook and how the information included can specifically assist with meal planning.




  The recipes in this book are its foundation and have been arranged to maximize the efficiency of the meal-planning process. Information is plainly presented to allow the reader to quickly judge the merits of a particular recipe while preparing for a Scout camping trip. Each recipe is clearly and logically structured for foolproof preparation once in camp.




  Recipe Categories




  Categorizing recipes is not as easy as it might seem. There are as many ways to organize a cookbook as there are eating styles and preferences. The approach that appears to satisfy most people is to begin by organizing entrees according to the meal category where they best belong: breakfast, lunch, or dinner. Those recipes that cannot be tagged as a main dish are grouped into three other primary categories: side dishes, breads, and snacks and desserts.




  The lunch category deserves special mention, as it is always tricky to decide which meals are suitable to call “lunch.” This section was constructed around several premises, the most important being that the camp cook will usually seek easier meals so Scouts can rapidly move on to scheduled activities in the early afternoon. Therefore, the emphasis is on those recipes that can be quickly prepared, served, and recovered from. In fact, the embers from a leftover morning campfire are all that are needed to cook those recipes that can tolerate a non-exact coal count. Only those recipes with an estimated total preparation time of an hour or less were included in the lunch category. The cook desiring to prepare a more involved meal at midday might also consult the recipes in the dinner section, many of which perform equally well at the noon hour.




  Servings




  From eight to twelve servings can be expected from most of the recipes in this book, enough to feed a full Scout Patrol and a few senior Scouters. Some of the recipes serve as many as twenty people. Others are designed to feed groups as small as four to six. It’s a straightforward task to multiply recipes as required to meet the needs of a larger group size, especially when using Dutch ovens. But it’s often less easy to scale down a dish, which is why an assortment of recipes are included for the smaller groups.
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    The camp Dutch oven is an exceptionally versatile cooking instrument. CHRISTINE CONNERS


  




  For consistency, serving estimates assume the target audience to be active teenagers 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 and preference.




  




  Challenge Level




  A three-tier ranking was used to assign a cooking challenge level to each recipe: “easy,” “moderate,” or “difficult.” The decision was based on the preparation and cleanup effort required, 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.”




  To avoid frustrating Scouts with an excessive number of difficult recipes, they are purposely few in number. But those that remain are valuable for two reasons: First, they are superb dishes worthy of the attempt; second, they are meant to serve as exercises for Scouts and leaders to further hone their skills and creativity. These recipes are intended to inspire you to reach for the next level and challenge yourselves.




  Preparation Time




  Total preparation time under pleasant weather conditions has been estimated for each recipe. Rounded to the nearest quarter-hour, this value includes the time required to prepare the coals through to serving the dish. It is assumed that the cook will flow the preparation steps in parallel whenever possible. For instance, while the coals are starting, other preparation steps can often be accomplished simultaneously. The recipes are written to best take advantage of this.
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    It’s easy to control the heat in a camp Dutch oven using a coal-temperature conversion chart.


    SCOTT H. SIMERLY SR.


  




  Preparation Instructions




  Instructions for each recipe include a list of ingredients along with 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 for the Scouts. The majority of recipes are prepared completely in camp, but some require at-home preparation steps. Those that do clearly indicate so. Ingredient lists have been carefully selected to create less waste of key items.




  Heating instructions are clear and consistent and provide high probability of success under a wide range of cooking conditions. To avoid confusion, an exact number of briquettes (coals) is specified for use on the lid and under the oven.




  




  Coal-Temperature Conversion Chart
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  If an actual baking temperature is required, say, to modify the recipe or to adapt it to a larger or smaller Dutch oven, the conversion chart above can be used 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 using standard size, high-quality briquettes, fresh from the charcoal starter.




  Options and Tips




  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 offered helpful tips that would assist the camp cook with purchasing ingredients or preparing the recipe in some way. As with options, tips not directly useful to the preparation steps are listed separately from the main body of the recipe. Recommendations and tips of a more generic nature, or applicable to a wider range of recipes and situations, are grouped separately in the following sections.




  Required Equipment




  A list of required cooking equipment follows each set of instructions, but not every item needed 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 items presumed to be basic equipment residing in any Scout cook’s outdoor kitchen:




  Food thermometer




  Measuring cups and spoons




  Can opener




  Cutting and paring knives




  Cutting board




  Long-handle wooden spoons




  Long-handle ladles




  A food-grade greasing agent, such as vegetable oil




  Serving plates, utensils, cups, and napkins




  Wash basins, scrub pads, dish detergent, and towels




  Hand sanitizer




  Work table and serving table




  It is also assumed the necessary tools and equipment will be available for preparing and managing the heat source required for the recipe, such as briquettes for the Dutch oven. These are discussed in a separate section. Once a recipe’s equipment needs go beyond the list of these basics, those requirements are listed with each recipe to head off any surprises in camp.
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    A well-equipped camp kitchen. SCOTT H. SIMERLY SR.


  




  The real workhorses are the camp Dutch ovens. Four sizes are used to prepare all the recipes in this book: a 12-inch / 6-quart oven, adequate for most of the recipes; a deep 14-inch / 10-quart oven for roasting or baking tall items; a 16-inch / 12-quart oven for large pizzas and the like; and a 10-inch / 4-quart oven for smaller groups. Other sizes of Camp Dutch ovens are also available; while these can definitely be useful when adapting a dish for a different number of servings, they are not required to use this book.




  When bowls, skillets, or cooking pots are specified for a recipe, “small,” “medium,” and “large” are used to approximate the capacity to do the job. Most troops already carry an assortment of sizes for each of these cooking utensils. By having several sizes 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.




  




  Contributor Information




  Rounding out each recipe, you’ll find information about the contributors. These are the field experts, the Scout leaders who made the book possible. You’ll learn their names, scouting title, place of residence, and the troop or den and council they call home. Many contributors included anecdotes and stories to accompany their recipes. Useful and often humorous, anecdotes can be found at the top of each recipe.




  Category System




  When planning a menu for the outdoors, five key considerations are typically used when developing a list of candidate recipes: 1) the equipment available to the cook; 2) the number of people to prepare for; 3) the time that will be available to prepare the meal; 4) the level of skill or resources available to achieve good results; and 5) any special nutrition requirements.




  Discussed earlier in this section, recipes are first grouped by meal category, forming the main recipe sections in the book. From there, the recipes have been sub-grouped by number of servings, estimated preparation time, and challenge level. These recipe characteristics are summarized in a red box in the sidebar of each recipe; the required Dutch oven size is included in the Required Equipment list for each recipe. This system specifically addresses the five key considerations discussed above.




  Supplemental Information for the Camp Cook




  Additional information is included in the front and back sections of the book to assist the outdoor chef. An important section 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. Be safe. Review this material, especially if you are new to camp cooking.




  Along with safety comes skill, and an expert camp chef is far less likely to inflict injury or illness to either himself or to his fellow Scouts. A section on basic skills reviews the competencies that outdoor chefs should seek to understand and master, with an emphasis on cooking with Dutch ovens.




  Most Dutch ovens are made from cast iron, and cast iron is tough stuff. But it is not impervious to improper care or abuse. There are several key points to keep in mind when using, cleaning, and storing cast iron cookware; this information is covered in a dedicated section. The section that immediately follows covers accessories essential for safe and enjoyable use of your Dutch oven.




  For those who have never used a camp Dutch oven, a detailed tutorial rounds out the introduction of the book. This is a great launching point for the new Dutch oven chef. Based on an outstanding, easy-to-prepare recipe, every step of the process is detailed, from shopping for ingredients at the grocery store, through preparing the meal in camp, to cleaning up afterward.




  The appendices cover a wide variety of helpful reference information, including kitchen measurement conversions, sources of camp cooking equipment, a bibliography of additional books and information on outdoor cooking, and techniques for reducing the environmental impact of camp cooking. Also included is a list of all Boy Scout merit badge requirements related to outdoor cooking that this cookbook can help Scouts to achieve.




  Healthy Pairings




  The Dutch oven is well known for creating some of the most wonderfully delicious and rich foods. But when cooking with a Dutch oven, wise choices and moderation are key to maintaining a reasonably healthy diet in camp.




  When choosing recipes that lean toward higher fats and sugars, balance your meals with light salads or fresh vegetables. Pair a heavy entrée with a lighter after-dinner option, such as fresh fruit. If everyone’s favorite decadent dessert is on the menu, choose a lighter dinner to go with it. Avoid serving multiple courses at a meal, which otherwise complicate meal planning and cleanup and also contribute to overeating.
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    Rich and decadent or lean and healthy, the Dutch oven can cook them all! SCOTT H. SIMERLY SR.


  




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




  The evidence continues to mount that excessive soda consumption contributes to health complications. Drinks with electrolytes can be appropriate when the weather is warm; otherwise, make the mainstay cool water or juices with no added sugar, and only serve soda as an occasional treat.




  




  




  CAMP COOKING SAFETY




  Paramount to all Scouting activities is the requirement that we conduct ourselves in a safe and responsible manner at all times and in all places. The camp kitchen presents some of the more significant hazards that a Scout will face during his stay outdoors, and yet the risks there 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 common in the camp kitchen. Keep the first-aid kit handy for these. But never acceptable are preventable serious injuries or food-borne illness. Extreme care and caution should always be used to prevent accidents that would otherwise send your Scouts or Scouters to the doctor or hospital.




  Be careful. Searing hot metal can char your skin in an instant. Sharp knifes can go deep into your body before your brain has time to register what is happening. Heavy cast iron dropped on your foot can smash unprotected bones. Harmful bacteria left alive due to improper cooking can leave you dangerously ill.




  Learn to respect every step of the cooking process. Always think about what you are about to do and ask yourself, “Is this safe?” If it isn’t, 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.
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    First aid in the field. LICENSED BY SHUTTERSTOCK


  




  And don’t try to mimic the chefs you might see on TV. That fancy speed-chopping might look impressive, but it’s dangerous if you don’t know what you’re doing. Slow down and move methodically. No matter how hungry the Scouts might 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




  • First and foremost, a responsible adult leader or mature Scout must always carefully supervise the cooking activities of less experienced Scouts, even more so when heat, sharp utensils, or raw meat are involved.




  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. Prepare to increase the number of coals or the length of cooking time to compensate. Windy weather can have an unpredictable effect on cooking time, the temperature within the Dutch 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 soap prior to use for other purposes. Avoid the common mistake of placing just-cooked food into an unwashed bowl or tray used earlier to mix or hold raw meats or eggs.




  • 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 drinking ice, raw fruits, vegetables, cheese, beverages, or any other items that will not eventually be cooked at high temperature.




  • Sanitize your work area with a good wipe-down both before and after the meal using antibacterial cleaners appropriate for the kitchen.




  • 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 compulsive about this. It’s that important.




  • All food that could potentially spoil, including leftovers, should be kept on ice in camp. 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 any water used for cooking has been properly treated or purified before using. Do not simply assume that water from a camp spigot is safe to drink. Ask camp officials if you are unsure.




  Cuts, Burns, and Broken Bones




  • Use protective gear, such as leather barbecue gloves, on both hands when handling hot coals. Ensure that the gloves are long enough to protect your forearms. 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 is heavy. But a large Dutch oven filled to the brim with hot food is extremely heavy . . . and dangerous. Wear heat-proof gloves and closed-top footwear when handling hot and loaded cast iron. And if the oven is too heavy for you to safely handle alone, swallow your pride and ask someone 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 meal time, 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 heat-proof gloves.




  • Cutting utensils are inherently dangerous and should be handled with care. It may come as a surprise that dull cutting blades can be more dangerous than sharper instruments. Dull knife blades can 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. Keeping cutting blades sharp will help ensure they do what you expect them to do. When slicing and chopping, always keep your hands and fingers from under the blade or from in front of the knife tip.




  • Extreme care should be taken when cleaning and storing sharp kitchen instruments. A knife at the bottom of a wash basin filled with soapy or dirty 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.




  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. Ask camp officials about this when checking in. Always have a large bucket of water handy to douse any flames that may escape your fire-safe perimeter.




  • Hot coals on the ground present a potential hazard during cooking but especially afterward. With the Dutch oven now off the heat, and with the coals likely ashed over, the threat lurking in your cooking area might go unnoticed. Notify your fellow Scouts of the danger of hot coals on the ground. Keep your cooking area safe and 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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    Hot coals are an ever-present hazard to the careless and unwary. TIM CONNERS


  




  • Unless vented, noxious fumes from burning coals will rise and concentrate at the apex of any roof under which cooking is performed. So when a kitchen tent or tarp structure is used for cooking in camp, the apex must be substantially higher than a tall person’s head and with walls open and well ventilated on all sides. When cooking in a kitchen tent, be especially diligent to maintain a large fire-safe perimeter around the coal tray. Never attempt to cook in a sleeping tent, even a large one. The fully enclosed walls will concentrate deadly gases and cause asphyxiation; or the tent floor or walls could rapidly catch fire and trap the occupants. A standard picnic canopy with low ceiling or partially enclosed side walls is also unsafe for cooking because the apex is at head height and the walls are often too low or poorly ventilated.
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