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EDITOR’S NOTE:

What follows was published, in a revised 1913 edition, under the title The Complete American and Canadian Sportsman’s Encyclopedia of Valuable Instruction. The book itself was a collection of four smaller publications, The Complete Camper’s Manual, The Complete Fisherman and Anglers Manual, The Complete Hunters and Sportsmens Manual and Trappers Guide, and The Complete Big Game Hunters Manual. Likely due to the intricacies and detailed pen and ink illustrations of the original book, the quality of the 1913 printing, particularly in the border designs, varies from page to page, and our edition was limited by the printing process used to produce the original books. Skyhorse presents Lost Arts of the Sportsman as a faithful facsimile; the only update to the interior text is a simple repagination due to inconsistencies in the 1913 publication.
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“A WORD IN ADVANCE.”

This volume is respectfully tendered to its readers simply as a series of practical aid and suggestions about equipment, its selection, uses and care compiled in handy form, for the purpose mostly of aiding those about to start out for a “Trip to the woods”—especially so for those who desire and contemplate using a light—(and a right outfit) which can be depended upon to smooth out the rough parts of a trip—thus contributing to its success and the resultant benefits that accrue therefrom.

It is hoped that quality not quantity will continue to be appreciated by the many who peruse its pages. I have written it as I would talk to my readers aiming to express myself in plain, simple language, that my most humble reader can profit by its perusal, and trust it will be accepted in that same spirit, in which it is written.
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It contains only facts taught by experience, and if the critical reader observes any literary imperfections, kindly pardon them, for I have confined myself to candid, earnest words, all with a view of giving you as many points as possible in as little space as I can, treating on its various subjects, with an array of simple accurate, practical facts, briefly and correctly told.

Placing in your hands as a result not a book of unhandy size, large or many pages, wasteful headings, entertaining stories or exaggerated pictorial sketches. But instead a practical volume containing much information one in the “Woods” would like, or ought to know. And last, but not least, to put in it the hands of anyone, poor or rich, in such form that neither they nor myself can object to its clumsiness, nor affect their purse, in the purchase of it, and if these things are appreciated by the reader I only ask (when you have read it) if its contents strike you as serviceable, useful and instructive, that you will increase its circulation and sphere of usefulness by speaking a good word for it to either friend or stranger, or better yet, handing him a copy and sending for another yourself, as each successive edition shall have more information than that of its preceding issue.

In conclusion I hold myself ready—pleased to hear from any brother sportsman as to observations, or to advise them on any subject pertaining to the “Craft” in all the name implies, if they will but address

“THE AUTHOR”
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Copies of this book will be mailed, postpaid, to any address in the world, on receipt of $1.00
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Send a Copy to your Best Friend.


“Scenes and Incidents in the Author’s Career.”
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  1 Trapping

  2 Antarctic Expedition

  3 Arctic Expedition

  4 Big Game Hunting

  5 Sealing

  6 U. S. Service (Infantry)

  7 South African Zulu War

  8 U. S. Cavalry Service

  9 Whaling

10 Camping

11 With the Indians

12 Spanish American war

13 Duck Shooting

14 Fishing


Photo View of the Largest Civil Camp Ever Erected at any of the World’s Great Expositions.
(During the World’s Fair, St. Louis, 1904, this camp accommodated 80,000 guests.)
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“A Complete Tented City,” magnificently located and equipped, costing $60,000. (Built from the accepted plans of the Author.) Lieut General Nelson A. Miles, U. S. A., pronounced this Camp, after a thorough inspection, one of the most beautiful perfect camps he ever inspected. “A series of camps” larger even than this is now being erected by the National Fraternal Sanitarium, at Las Vegas, New Mexico, where it is proposed to furnish tented accommodations for 5,000 patients at one time. When completed this will be the largest Sanitarium the world has ever seen. (The plans of this camp were also furnished by the author.)
(Courtesy of Hon. W. R. Eidson, Prest. National Sanitarium, St. Louis, Mo.)


Partial Views of the “Largest Civil Camp” ever erected.
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View of Portion of the Immense Rest Tent.

[image: images]

Immense Dining Tent : capacity 5,000 persons a day.
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Barber Tent, Cigar Stand and Bath Rooms.
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A Portion of the Toilet Pavillion.
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The Hospital Pavillion Tent.
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Part of the Immense Camp Kitchen.
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“An Exposition Exhibit of a Portable Camp and its Equipment”
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For this Exhibit (the Author) received two Gold Medals and Diploma Honorable Mention.
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An Exposition Exhibit of “Camp Equipment” which received an unusual High Award. (Two Gold Medals and Diploma of Honorable Mention.) It was personally inspected by President Roosevelt and party, and was the exhibit of the Author.


PART ONE



To Successfully Enjoy a Camping Trip
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Travel light—but right—there’s a deal of difference in these words—just as much as between roughing it versus smoothing it. And if you follow these pages we shall endeavor to point out clearly to you the easiest way to obtain the right outfit, and to gain therefrom the fullest amount of comfort, pleasure and benefit from a trip.

We omit nothing essential—point out plainly how, and what to provide, thus enabling you to provide for your every possible want, to live comfortably and well, and to receive from a minimum of cost and preparation, a maximum of results from an outfit, simple in the extreme, yet one that with ordinary care, will serve its purpose completely, and last you for many a long trip again besides.
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Camp Clothing Outfit

(See also article on Camp Clothing).

For each person (sufficient for a month’s trip or more.)

1 Suit of Old Serviceable Woolen Clothes,

1 Extra Pair of Pants or Overalls,

2 Woolen or Flannel Over-shirts,

2 Suits of Flannel Underwear,

2 Pair Socks,

2 Towels,

2 Handkerchiefs,

1 Featherweight Rain Cape,

1 Empty Pillow Case,

1 Pair Strong Boots or Shoes,

1 Pair Camp Moccasins or Slipper-Shoes.

1 Pair ServiceableLeggings,

1 Broad Rim Soft Felt Hat,

1 Cape Cap,

1 Mosquito Net,

1 Woolen Sweater,

1 Pair Suspenders,

1 Ditty Bag and contents, (Toilet Articles, etc.,)

1 Combination Camp Bed. Mattress, Blankets and Carry-all (four in one), (See Camp Combination)
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Wear part of above—roll up balance in carry-all as shown. Size of roll, 12 × 24 inches; weight, 15 lbs.

Carry on your person these:

1 Water Cooling Canteen,

1 Reliable Hunting Knife,

1 Waterproof Safety Match Box (Filled),

1 Reliable Pocket Compass,

(Copy of this Manual in your pocket),

Pipe and Tobacco if you smoke,

Your gun or rod, if you hunt or fish.
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The Tent

Camp Cooking, Messing Outfit, Etc., Etc.
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Size and weight of tent according to your selection (see tents),

For Four Persons.

1 Tent Complete, with poles, guys, stakes, etc., 9 × 9 feet, 10 oz. Khaki Duck,

1 Tent Floor Cloth to fit,

1 Folding Pocket Axe.

1 Camp Coffee Pot,

3 Camp Stew or Water Kettles (These combined form an excellent Oven for Baking or Roasting),

1 Camp Fry Pan or Skillet.

1 Bake Pan,

4 Camp Plates, 4 Camp Cups,

4 Knives,

4 Forks,

4 Spoons,

1 Tent Fly, single or double (double preferred),

1 Coil Rope,

1 Coil Wire.

1 Repair Kit

1 Salt and Pepper Dredge,

1 Flour Dredge,

1 Flask,

1 Cook’s Spoon, large,

1 Cook’s Fork, large.

1 Cook’s Ladle Dipper,

1 Cook’s Turnover,

1 Whetstone,

1 Combination Can Opener and Corkscrew,

1 Campers Manual with all Camp Cooking Receipts.
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Camp Cooking Outfit Unpacked.
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Outfit Packed.
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The Oven as in Use
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Washing Up.

See Article on Camp Utensils.



Camp Rations
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Four Men. Five Days or More.—United States Standard Ration Scale (ample without any allowance for fish, game, etc.

Quantity and variety larger.
(Quality the very best).

20lbs. Self Raising Flour. 6 lbs. Fresh Biscuit.

  6 lbs. Indian or Corn Meal.

  6 lbs. Select Navy Beans.

  3 lbs. Select Special Rice.

  5 lbs. Select Salt Pork.

  5 lbs. Select Choice Bacon.

10 lbs. Select Fine Ham.

15 lbs. New Potatoes.

  6 lbs Fresh Onions.

  1 3-1 b. Can Preserved Butter.

  3 lbs. Dried Fruits.

½ gallon Pickles in Vinegar.

½ gallon Preserves.

1 quart Syrup.

1 box Pepper,

l box Mustard.

6 lbs. Choice Mixed Coffee.

6 lbs. Choice Sugar.

½ lb. Mixed Tea.

½ lb. Baking Powder.

½ lb. Baking Soda.

4 cans Milk and Cream.

1 Sack Salt.

6 boxes Matches, Tin Case.

l lb. Soap, 1 lb. Corn Starch

1 lb. Candles.

1 jar Cheese.

1 box Ginger.

1 box Allspice.

1 lb. Currants.

1 lb. Raisins.

6 boxes Sardines.

1 Screwtop Flask.

All packed in air tight or tin packages.

(See Special Camp Ration list).

Total weight, 125 pounds. Four Persons, Five Days.

Packed in tin lined Camp Ration Chest.
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In addition to the above we suggest that you carry ready for immediate use, Fresh Bread, Meat, Sausage, or a few Eggs in case, (to last for first day or two only)—all about the size of your Bandanna Handkerchief full.
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Thus stand we prepared for all things
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So far we have shown you an itemized list of both a light and right outfit, one that will answer your every purpose admirably.

An outfit that will, in a way, later, surprise you with its simple effectiveness.

All this and more—we intend to show; how to transport and pack same, how to use it, and how your individual railroad or boat fare will suffice to carry your entire outfit as baggage, wherever you go, and how the money thus usually spent in freight or express, and what not, will partially provide you rations in plenty for your needs; tell you what rations are best: show you clearly how to prepare them, Aye, more too, besides.

Read Articles On


Camp Clothing, Etc.

Rations or Foods.

Fires—How to Build and Use.

Utensils, Etc.

Shelter, Tentage, Etc.

Portable Houses.

Camp Cooking Receipts, Etc.

Camp Furniture, Etc.

Pointers and Hints.

Camp Doctor and Receipts.

Packing and Transporting.

Etc, Etc, Etc.



This Manual is made pocket size so as to carry to camp with you.
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And now be ye wise,

And take ye from ye olde garret,

Ye olde trunk that ye near forgot,

And put ye all thy party has got therein carefully,

Should ye locks aud handles be off, cord it well;

And when the Packet comes and goes,

Where ye will go, it goeth with thee;

And they asketh not its fare neither way.
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Scale of Weights, for Four Person Outfit Complete.







	Outfit of Clothing for four persons (see camp clothing outfit),
	60 lbs.



	Entire Tent Outfit for four persons, including Cooking and Messing Outfit, etc.,
	100 lbs.



	Entire Ration Outfit and Chests included,
	150 lbs.



	Pro rata—77½ lbs. per person,
	310 lbs.




Divide into two packages, to be shipped as baggage for two persons.

All railroads and steamboats accept as baggage 150 lbs. per person.

(If desired an outfit of 600 lbs. can be transported as free baggage for four persons).
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A Word at the Halt
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Don’t elaborate—don’t burden yourself with a host of “the other things” unless you wish for trouble taking care of them. Don’t weary yourself with the dozens of things that catch the eye and tax the pocket of even the experienced once in a while. As an instance, don’t take a camp oil stove along—the oil can will leak sure.

Men of experience and a life spent in the woods leave all these things to “the other fellow.” Never mind even the other cute things that require more stove pipe room than all your cooking outfit together, for should the supply of axes run short or other things happen you’ll remember the word at the halt.

We believe in every step of progression as will be evident; want to supply you with every comfort that you may actually need, but those pneumatic beds and fixings; those telescopic kettles, cups and “what nots,” banish from your mind and have ye the coin to spare and the wagon to hire” let it go to the Ration Chest, Tent Outfit, Camp Furniture, Armory or Rod for with such as these nature supplies you with other things much better and ’twere wiser so.



The Camp Fire, Range, Oven, Etc.
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As much of our comforts center here, it behooves me to dwell on the “open fire we advocate,” for no more interesting place in camp will we find—Truest of friends—Greatest of enemies—here can you do the most good and the least harm.

Your glowing blaze shall supply us with warmth and comfort internally and externally. Here shall weird stories be told and ruddy faces discuss the sights and pleasures of the day.

There is something about a camp fire that makes a camp Seem life-like and natural; here, too, can be prepared by simplest of methods, dishes that have tempted the appetites of epicures and kings.

It matters not if you have brought a café chéf along. I would rather have a greenhorn of a week’s experience in camp cooking than a Delmonico Chef without. With common sense and ordinary care most any one can surprise himself does he follow the simple outfit and rules of this Manual.

Do not burn fire wood because it is plenty, leave some for return trip. Put out camp fire before leaving camp.
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The Camp Fire Crane.



How to Build and Use Right

Select two medium thick green logs and level off with the camp axe the top as shown in the engraving. Set and brace these logs a few inches apart, only so as they will form support on which the bottom of your utensil will rest safely; scrape out a little trench underneath and with a few pieces more form the windguard or radiator shown in illustration and, lo! your splendid camp range is complete.
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Here can be easily accomplished, with care, all the known culinary arts, even without utensils; take note of this fact; even Roasting, Baking, Broiling, etc., and should your outfit be such as this Manual designates, no dish known to mankind need be slighted one jot.

An improvised shelter can be made over this proof against sun or rain and which will be useful also for the preservation of meats, fish and game as these pages later show.

With such simple arrangements as these even the fire need never go out; neither will it be necessary to burn fuel by the acre nor to chop any wood; thus can you save your exertions and the axe for more fitting purposes.
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Camp Pot, Hook and Poker.



And Now a Word

As to the amount of fire to get the most results from: you will find it right to utilize only the flame at one end for your boiling and stewing. The hot ashes or live coals only should be used for frying, broiling, baking, roasting, etc., not so much for economy of wood as for less danger of burning, spilling, etc.

If this advice is followed very little smoke is the result. If anything looks amateur like it is to see one cooking over a big, roaring, smoky camp fire, large and hot enough to roast an ox.

If the fire is handled right there need be no more smoke than would fill the cook’s hat, much less than make him choke, gasp and —, like most do.
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Camp Fire Tongs.

Let the wood smoke and the fire burn (just before you commence the cooking) then when ready your live coals will give you even more heat than you require for any small party. (Old camp cooks take outunburnt wood before they start cooking—the greenhorn puts on more wood and it makes him suffer accordingly for his ignorance.)
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A Tree Full of Dry Fire Wood.
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Camp Broom.

Keep wood dry by stacking it up and should rains fall your wood is fairly dry and your camp neat besides.



Camp Cooking Receipts

Camp Coffee.—(2 cups for each person.) To every cup of water allow a tablespoonful of ground coffee; then last, add one for pot. Put on in cold water and set on to boil. Allow to boil up just once; remove from fire; settle with ¼ cup cold water and serve piping hot.

Another Way.—Bring water to boiling point first; add coffee, boil five minutes, settle and serve. A good way is to put the coffee in a small muslin bag, tied loose; then boil five minutes longer and your bag of grounds can be removed before serving.

Camp Tea.—Teaspoonful of tea to each person, one for pot. Pour over fresh boiling water; set aside in warm place for ten minutes to steep, then serve. (Don’t boil good fresh tea.) Boil old tea leaves three minutes for second serving and you have as good tea as the first; try it, then wash out pot and burn the leaves in camp fire. (See Hints for the Reason Why.)

Substitute for Coffee.—Parched barley, beans, rice and bread crumbs make a fair substitute; scorch a trifle and grind. You can improvise a coffee mill with a bag and stone, pounding the coffee fine.

A supply of “Horlick’s Malted Milk” in chocolate tablet form is an excellent substitute for coffee or tea. It is food and drink—and a hearty and substantial meal can be made from them. 25 tablets make a good meal and a screw top flask holds 75 to 100 of them and can be used for liquids when empty.
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Camp Yeast or Ranchman’s Bread.—This is a most simple and effective way of making splendid bread or biscuit for the permanent camp and is much easier to the inexperienced than it Seems. If your camp is for a week in one place we suggest a thorough trial. If you succeed you will teach the wife later on.

Take a common lard pail or any covered small bucket, and mix a simple batter of flour, warm water, a pinch of salt, and a spoonful of sugar; about a quart in all; cover this and set aside in a warm but not hot place; one side of the fire will do. When it lifts the cover of the pail (which it will surely do unless tied down) it is ready for use.

You will now note that this quart of flour has raised to the top of the kettle by fermentation and is now excellent yeast.

Take nearly all of this—saving say ¼ for next baking—and knead it into sufficient flour to make a good stiff, bread dough. This you can knead all you wish—only not too stiff—roll it out and add to it a spoonful of camp lard—sugar—and teaspoonful of baking soda. Knead again, form into thin biscuits or bread, put in oven, set in the warm until it raises to double size, then bake until done.

You now have as delicious a biscuit as your baker ever turned out.

Into balance of sour dough or yeast batter stir more flour and set aside until ready for more baking. This is genuine ranchman’s bread used universally on the plains. The only essential to its success is care and warmth.

Fried Bacon.—Slice and soak half hour (if very salt) in water, if not, lay slices as cut in hot pan on the ashes of the fire. Fry until brown on both sides and serve.

Camp Biscuits.—Use self-raising flour; if not, to a quart of flour add small tablespoonful baking powder large pinch of salt and tablespoonful camp lard (bacon fat), make dough soft with cold water and stir with a spoon, just enough to make a fairly stiff dough. Do not knead or stir too much as this makes heavy biscuits. Drop from spoon into well greased pan or kettle, biscuit size and bake in oven fifteen minutes or until well browned and done. (Note oven for roasting, baking, etc).

Biscuits, Bread, Etc., To Test When Done.—Run a dry sliver of thin hard wood into center, if dough sticks to sliver when you pull it out continue baking more until sliver will come out clean and dry then your biscuit or bread will be well done.

Don’t think you must have a range or stove to have a good oven. As good an oven as can be built is made by the simple plan of taking two sufficiently large plates—common baking pans or stew kettles; one a trifle larger than the other, so as to be inverted over each other easily; fit them first so as to be sure of the right ones.
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The Camp Fire Shovel.

Into the smaller set your bread, biscuits, meats, game, fish or whatever you desire to bake or roast; now make near your camp fire a flat, good thick bed of coals (embers from the fire), on it place your pan or kettle containing the food, with the large one inverted over it. Strew more live coals on its top and you have a most excellent oven—one that needs no attention except when roasting meats and then only to renew the fire coals when burnt out or needed; otherwise it need not be touched until it is done; ready to serve. If roasting, basting is unnecessary. Allow fifteen minutes for biscuits; bread, fifteen to twenty minutes; meats, one to two hours according to size; beans, three to six hours, if possible.
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Oven from Two Bake Pans.
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Two Tin Pie Plates.
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Frying Pan and Plate.

By above plan anything can be excellently roasted, even well browned, perfect. (See also camp oven without utensils.)

Slap Jacks.—A simple batter of flour, etc., thinner than biscuit dough, so it will run thick, drop in small quantities into hot pan, well greased, fry brown, turn over. Brown and fry fairly dry. If made right they are far more substantial than cake; sprinkled when hot with sugar they are excellent and stick to the ribs on a long tramp. As a bacon sandwich for lunch they are fine.
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It is an excellent plan to utilize only the embers of a camp fire for, baking, roasting, frying or broiling and to conduct these operations on one side of fire only. The direct flame of camp fire should be only used on pots, kettles, etc. (Note carefully article on camp fires.)

Stale Bread or Biscuits can be made fresh by wrapping in damp cloth and placing in oven for a few minutes. Very stale bread is excellent if dipped once in salt water and fried brown in hot bacon fat.

Camp Bread.—Made same as biscuit only in a loaf form. It should be flattened out to fully cover the size of oven, in either case grease well the oven bottom or dredge the bottom of dough with flour to prevent sticking.

Soda Biscuits.—Small teaspoonful soda, pinch of salt and spoonful camp lard into quart of flour, mix as for biscuits and bake. Use only one-half as much soda as baking powder or they will turn yellow and taste bitter. (See also bread without oven, etc., etc.)

Broiled Small Birds:—Clean and parboil them first, then broil over hot clean embers of the fire using a split stick as shown. Excellent for Broiling any kind of meats.
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An Oven from 2 Round Camp Stew Kettles.

Corn or Johnny Cakes.—One-half flour, one-half meal, mix not as stiff as biscuit dough; pour into pan or kettle and bake slowly thirty minutes or until done.

The tendency of most camp cooks is to have too much fire. (See camp fire observations, etc.)

Pork Fritters.—Slice salt pork,—soak and roll in meal or flour. Drop in hot fat and fry brown.

Fried Fish, Game. Etc.—Clean well; season and fry as above, always fry in hot fat; it sears the outside and retains the juices and flavor, while to put meats on in cold pan and fat extracts juices and makes good meat tough. Don’t salt fresh meats before frying, salt in pan, when nearly done, before serving.

Fried Potatoes.—Slice and fry raw potatoes in hot fat. Brown both sides, season with salt as you remove them, serve red hot.

If sliced boiled potatoes, use but little fat, season with salt and pepper while cooking and brown in pan.

Good seasoning is one half of good cooking. Don’t guess at it, season to taste.

Boiled Potatoes.—If new potatoes, don’t put on in cold water; drop in boiling water instead; put in small handful of salt. When you can easily pierce them with a fork or sliver they are done. Strain well; dry a minute over fire and serve.

If old potatoes, soak for half hour, just put them on in cold water. Boil such potatoes with skins on, after washing twice, slicing piece off each end; guess what for.
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Camp Loaf Bread Pan.
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Sectional View of the Buzzacott Oven in Use.

Baked or Roast Potatoes.—Wash and dry well; bury deep in good live coals—ashes of fire; cover well with hot coals until well done.

Roast Meats, Game, Etc.—Clean and prepare; dredge well with flour, pepper, etc., a little salt, add a few sliced onions and a slice or two of bacon or salt pork on top for basting qualities. Add a little boiling water to start the gravy, then it is ready for pan or pot roast. (See also cooking without utensils, oven, etc.)

Fried Mush.—Slice cold, boiled mush. Roll in flour and fry in hot pan with little fat.

Corn meal requires much cooking—boil and stir for 20 to 30 minutes.

Soups, Stews, Etc.—Crack fresh bones into pieces, add meats, scraps and a slice or so of bacon or pork, cover with cold water and boil slowly, until meat is well done; then add onions and a few teaspoonfuls rice or cooked beans. Boil until done, slowly; season to taste.

Meats for Soups, Etc.—Should be put on in cold water and simmered slowly—always. Allow boiled meats, hams especially, to cool off in the water they are boiled in—they slice better—are tender and there is a big difference all around.

Camp Pudding.—Have ready a large kettle of boiling water—plenty of it—and a large bag made from a piece of flour sack; dip the bag into the boiling water and dredge flour on the inside of bag. Cut into dice size pieces one cup of fat salt-pork; roll in flour to separate the mass, then to three cups of flour add one cup sugar; one cup currants; two teaspoonfuls spice. If desired dried fruit cut in small pieces can be used in lieu of currants. Add water to this and stir into good thick paste or batter. Turn this out into floured cloth—allow room for swelling of pudding to double its size; tie up tight in cloth; drop in boiling water and boil for two hours. Don’t let the water stop boiling or your pudding will spoil—better have a little extra so as to allow for boiling away. Use no baking powder or soda. Just try it once!

Sauce for Above.—One quarter cup sugar; two tablespoonfuls flour or one of corn starch; tea-spoonful of spice, cup of evaporated cream or water. Mix cold and heat over fire to boiling point, stirring well; remove from fire and stir in a teaspoonful or more vinegar to taste. The vinegar will give it a flavor like brandy sauce—just try it, following directions exactly.

Rice Pudding.—Put cup full of rice in plenty water, a little salt; don’t be afraid of too much water; boil until a grain can be mashed easily between thumb and forefinger, then pour off water or strain through cloth. Every grain of this rice will be whole and separate if done correctly as above. To this rice add a cup of sugar, a spoonful of spices and a cup of currants. If possible a little condensed mills and water—say a cupful. Set aside in warm place—not over fire—for fifteen minutes; until liquid is absorbed and you have rice pudding.

It is well to note that in this “camp cookery” we have no receipts except what conform to the contents of our Ration Chest, and if they are carefully followed we vouch for surprising results. The receipts herein have been tested for years by many thousands who have used this Manual (depended on it) exclusively.

Camp Pot Pie.—Simply follow receipts for soups or stews only leave out the bones. Fifteen minutes before serving drop in by the teaspoonful a cup of ordinary biscuit dough. Put on cover and boil until done. Boil slowly and not so as to burn. Add sliced potatoes and onions also.

Don’t Boil Meat fast, it toughens it.

Smoked Herrings toasted or broiled over camp fire are excellent.

Boiled Beans.—Always soak beans over night if possible using double water and allowing room to swell (a pint of dried beans makes a quart or more) if you can’t soak them put on in cold water with a piece of pork or bacon—say a pound therein; when it boils add a teaspoonful of baking soda; boil until beans are well done, adding more water if necessary. Season to taste with salt and pepper, a few spoonfuls of sugar, one of mustard. Pot beans should cook thus, three hours or more.

Baked Beans.—Simply take the above; arrange them in oven (see oven) or you can use preserve jar if empty. Score the top of bacon or pork: press into center; cover with hot water and bake from one to three hours more (an onion adds to flavor). The longer a bean is cooked the better it is. (See also cooking without utensils.)

A teaspoonful of baking soda makes hard water soft—try it when boiling beans.

Leaky Utensils will be better for an application of soap or a paste made of flour, salt and fine wood ashes plastered on and dried. Cracks in Stoves and ranges can be cemented by the above most effectively by leaving out the flour.
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Camp Meat or Game Pie.—Line a kettle with a pie crust of the following: To a quart of flour add a teaspoonful of salt, ¼ teaspoonful of pepper and a cup of camp lard, add a layer of cooked meats or game (after removing the bones) then a layer of onions, then a layer of potatoes until kettle is nearly full, over this lay a thin sheet of the pie crust and pinch the edges together, cut a slit in center of top and pour in one pint of boiling water, and bake for one-half hour slowly or until crust and vegetables are well done. Roll out crust with a bottle.

Camp Stew.—Use raw meats or game and stew slowly until very well done, then add vegetables and stew again until they are done, season to taste, thicken 10 minutes before serving with two spoonsful of flour batter.

Camp Cookies or Hot Cakes.—To a quart of flour add a tablespoonful of baking powder or one teaspoonful of baking soda and a pinch of salt, mix well, then add a cup of currants or chopped dried fruit, a cup of syrup or sugar, teaspoonful of mixed spices, two tablespoonfuls of camp lard, mix with cold water to a thick batter, roll out, cut into round cakes, using baking powder can cover as a cake cutter, and bake in quick hot oven 15 minutes; watch the baking.

Rich Soup and Gravy Coloring.—Tablespoonful burnt sugar or flour—rich brown.

Fish Chowder.—Cut small slices of pork or bacon—fry them out in kettle, then put in layer of fish cut in slices on the pork or bacon thus fried—then a layer of onions and then potatoes and biscuit and repeat in layers as above until all materials are in. Season each successive layer, cover with water and stew slowly for half an hour or until well done.

Use Meat Water.—Water that meats have been boiled in for pea or bean soups.

Corn Bread.—One quart corn meal, teaspoonful salt, one of baking powder or soda, mix with cold water to a thin batter, set to rise—when ready to bake stir your batter well, and put into bake pan or oven and bake slowly for half an hour or more until well done. In making corn mush, use a paddle whittled from a stick; stir often and cook well 30 to 45 minutes slowly.

Gingerbread.—Three cups flour, one cup of molasses, one-half cup of lard or camp fat, two teaspoonfuls of ginger, one teaspoonful of baking soda, water to make a thick batter; stir well and bake in hot oven.

Salt Meat Stew.—Take a few slices of salt pork or bacon, soak in water for half an hour, then place them in pot and partially fry them; add sliced onions, potatoes and biscuits in layers and season to taste. Stew slowly until done, adding just enough water to barely cover the stew; thicken with flour or meal if desired fifteen minutes before serving.

Fish Cakes.—Take cold fish and remove the bones; mince well and mix with equal parts of bread crumbs and potatoes; season well and fry in little fat. Brown well both sides. An onion helps it.

Always carry on a long trip a water canteen and a lunch in your haversack; a slapjack and bacon sandwich is fine. (It will not dry up or crumble to pieces).

Sample Days’ Camp Menu

Bill of Fare

[image: images]

BREAKFAST

Hot Wheat and Corn Cakes (Flap Jacks), Syrup

Pork Fritters or Fried Bacon and Potatoes

Camp BreadPreservesHot Coffee

DINNER

Camp Baked Pork and Beans

Baked PotatoesPickles

CoffeeBread

Plum, Rice or Bread Pudding

SUPPER

Hot Soda BiscuitCamp Pot Pie

Hot TeaCheeseCrackers
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(Taken from our ration list only.)

The variety of our camp rations and camp cooking receipts suffice to give a daily change of Menu for each day in the week.



Cooking Without Utensils (For Emergency Cases)

See also Utensils and How to Make.

Bread or Scones.—Can be baked by using a large thin stone well heated first in camp fire then placed on embers near fire. Flatten out dough to cover the stone, turn when under part will permit until done. Scones are equal parts of meal, bran or flour.

Frog Legs and Mushrooms—Make a dainty camp dish and are often found around camp—look out for the wrong kind: toadstools; they are poisonous. Mushrooms show a pink or brown underneath and peel easy, while toadstools are black or white underneath and do not peel easy, if you are not sure of the difference do not eat them. You may need an emetic (see Camp Doctor).

Bread, without Stone even.—Make a good, stiff dough adding a little more salt, but no lard; pull it out into a long thin strip, wrap this strip corkscrew like on a stick of wood with bark on (tree branch). Hold over very hot fire of ashes (not flame) turning constantly until done. Try this pulled fire bread—it’s great!

For Large Game, wild turkeys, etc. Wrap in common mud clay and bury in pit of coals all night; in the morning take it out, break off case; feathers, skin, etc., will fall off with it and you will try this many a time thereafter.

Well Soaked or Cooked Beans—Place in bucket, kettle or pot; covered with water and buried in pit of coals all night as above, are cooked in the morning. Cover kettle of course.

Roast Meats, Fish, Game, Etc.—Without Utensils.—Clean fish or game thoroughly, place on piece of green bark of tree. Wrap it all up in green grass; bury in pit full of red hot live coals; (no unburnt wood) red hot ashes are best, for two hours or more according to size. When done remove outside skin and serve. Another way is to roll in soaked paper, instead of dried grass.

Fish or feathered game need not have scales or feathers removed; simply wet them before covering; when done, skin. Scales or feathers will all come off together easily and the delicious flavor of the flesh will taste as you never tasted it before. Season after it is done to taste.
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The Green Bark Oven.

Frying or Broiling without Utensils.—Use the green, thick bark of a tree, rough side down on fire. Use the camp fire tongs (as illustrated elsewhere) or make a toaster and broiler as shown, from a stick having a split end which will hold the meat over a hot coal fire. Don’t pierce the meat. Always carry a small bag of salt in the haversack.
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The Bark Plate and Broiler.
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To Roast Whole Game—Open Camp Fire.—Note above spit and forked sticks; turn constantly. Large game requires two men to turn right. Excellent for rib roasts or large game.
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A little charcoal (burnt wood) thrown into a pot with slightly tainted meats will sweeten them.

Scour pots, pans and kettles immediately on emptying contents before they cool off (they clean twice as easy and well). Use sand and water; It is far better than soap.

Greens.—Carefully picked spring dandelions make an excellent mess of greens for a camp. Boil in salted water (like spinach) until tender, changing water twice.

To Preserve Meats. Fish. Game. Etc.—Slice meat to be preserved in long thin slices, knead plenty of salt in and lay covered aside so as to absorb salt for four hours. Then spread out singly in the hot sun to dry for a few days, or smoke well for 24 hours over a good thick smoke, on a frame of green twigs. When properly cured they are dry to the touch and have shrunk up to one half their size. This is sun dried or smoked jerked meat, so universally used on the plains by both white men and Indians alike. Fish can be cured the same way. Turn skin side up or remove skin when removing bones.

Meats cured carefully by this method will last for a year or more; eat raw or fry.



Hints and Pointers on Camping

A Hot Sweat Bath. Can be arranged in camp with hot stones and a little water sprinkled on them (arranged by covering yourself and stones with blankets), or see Indian Quick-up, as a frame for such. This is the Indian method of curing most all complaints.

Camp Lantern. (Fish and Game Snare).—Take a piece of phosphorous (walnut size) submerge it in a saucer of water and cut into little pieces, then put, into small bottle with two ounces sweet oil, cork tightly, tie to a limb or stick. Stuck into the ground, it attracts game at night, or if tied to a siring and dropped into the water where fish abound it will attract their attention and they can be caught.
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A Good Camp Lamp.—Can be made by using clear tallow fat, (fat of animals), melted down and put in an old tin can. Improvise a wick from unravelled cotton or tent canvas, put one end in can and the other end on edge of can and wire.
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A Good Camp Candlestick.—A safe one can be improvised from a potato with a hole in it—bottom sliced off so it will stand firmly—or an old can partly filled with dirt.
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A Good Camp Spoon, Knife and Fork.—Can be made from a shell and split stick. A fork can easily be whittled, and a good knife made from a piece of tin cut from an old can and inserted in a split stick; lash it tight with wire.
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A Good Dinner Plate or Cooking Utensil, from a piece of green thick barky tree, using smooth part for food.
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Any Old Tin Can—Top carefully burnt out over camp fire, then scoured makes a good cup or small cooking utensil. Make handle of wire as shown above.
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To Keep Matches Dry.—Cork a few in a small bottle. (See also waterproof match boxes).

To Correctly Ascertain the Points of the Compass.—Face the sun in the morning; spread out your arms straight from the body—before you is the east, behind you the west, to your right hand, the south, left, north, (accurately.) If the sun don’t shine, note the tops of pine trees, they invariably dip to the north. (See also lost in camp).

[image: images]

A Reliable Camp Clock.—A very accurate one can be improvised by making a sun dial of a piece of stick stuck in the earth where the sun’s rays can cast the shadow of the stick on the ground. You can mark the ground most accurately if one of your party has a watch. Then the clock will serve you well, when the man with the watch is gone. It will not vary like a watch and will tell the time correctly when the watch won’t; don’t forget that.
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A Whet Stone is handier and more useful than a butcher’s steel. It can be used for exactly the same purpose any way, and will sharpen the axe and all tools when a steel will not.
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Don’t Spoil a Good Knife.—In opening tin cans in camp, take the camp axe. Cut a cross in the center and open the cuts afterward, but not with the fingers.

To Heat a Tent Nights Without a Stove.—Build a camp fire near tent opening, surround it partly with a radiator of logs, bark of tree or brush, so as to throw the heat to inside.

Another Way.—Throw into camp fire a lot of stones, the larger the better, let them get red hot, put into bucket and carry into tent, invert the bucket over them, and it will surprise you. With a change of stones in the fire you can renew and keep warm all night long;—or use camp kettle.
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Still Another Way.—(Perfectly safe if common sense is used). Dig a pit half a bucket in size somewhere in tent. Fill it heaping full of red hot clear coals (embers) from the camp fire, taking care no unburnt or smoky wood is therein. Now cover this with the kettle or pail. With mud, plaster up the edges, and it will keep your tent and you warm all night long. Use camp pails (iron of course).
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In Case of Fire in Tent.—If serious, lay hold of the bottom of the bedding and pull out, and with a blanket smother the fire, quickly. If fire is caught in time you can smother it.

Let the tent go, but save the outfit therein, if possible. You can improvise shelter but not the outfit, so save that part first.

To Find Out Correctly How the “Winds Blow.—If the wind is very light, place your finger in your mouth for a minute, moisten it, then hold it in the air. The coolest side indicates the direction from which the wind blows.

How to Catch Frogs.—You can catch frogs with hook and line baited with red or scarlet rag (it’s like shaking red cloth at a bull). Clean the hindquarters and roll in meal or flour and fry in hot fat. They are delicious.

A Good Fire Shovel.—Can be made of a piece of tin and split stick; it is also an excellent broiler.
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Sheets of paper, or an old newspaper sewed between two blankets, equals three blankets. A thin vest lined with paper equals two.

If the seams of underwear chafe or gall the skin turn inside out. Common corn starch is a most excellent talcum or chafing preventative and cure. (It’s in our ration list.)

If Soaking Wet.—If soaking wet and no dry clothes handy take off wet garments and wring them out as dry as possible—put on again,—you are less liable to take cold, and will be much warmer besides.

Don’t Sleep.—Don’t sleep with the moon shining on your face, you can get moonstruck, and it’s as bad almost as a sunstroke.

Burn Up All Kitchen and Table Refuse.—Even potato skins and wet tea or coffee grounds, burn out even tin cans in the camp fire, if thrown out they are fly and maggot breeders, and mean lots of flies in camp. Burnt out and thrown aside they are harmless.

To Test the Freshness of Meats. Game. Etc.—Thrust a knife blade into center of flesh—remove the blade; your nose to the knife blade will do the rest. Meat is often fresh inside when the outside is not. Your nose can’t tell inside—the knife blade can.

A Good Telescope—With straps and case is the finest thing for camp and field use. (I never could see why field glasses are preferred) A good telescope is far better. (See telescopes).

For Washing Flannels and Woolens.—Don’t wring out, hang them up dripping wet and they won’t wrinkle up or shrink.

To Keep Fresh Meats, Game, Etc.—(See also smoked meats, etc.) By hanging in old sack, sack opening downward; secure with cord, tied to legs of game; then take a few branches of leaves and cover; the rustle of these leaves will help keep the flies away and the meat cool. Fasten the bottom opening with slivers of wood, so you can get at meat without trouble.

Do Your Part.—Let each man elect to perform certain duties in camp; one to gather wood and carry water, one to cook, one to clean, etc.

Biscuit Cutter and Rolling Pin.—The tin baking powder can cover makes an excellent biscuit cutter and any bottle a good rolling pin—even an unopened can.

To Cool Water.—Any old well soaked cloths, wrapped around outside of bottle or bucket will, if hung in the shade, help cool contents. Remove the cork. (See water cooling canteens).

A Good Waterproof Oil for Boots and Shoes.—Lay on hot mixture, one part rosin, two parts beeswax, three parts tallow. Soft and waterproof.

Water and Fireproof for Tents, Canvas, Etc.—Equal parts of alum and sugar-of-lead, quart or more of each to several buckets of tepid water, soak well, turning often, then spread out to dry. Both rain and fireproof.

To Waterproof Woolen Clothing.—“Lanoline,” (pure sheep wool fat), applied to wool clothing renders it impervious to water. Can be purchased at any drug store.

A wire stretched across top of tent poles makes a good receptacle for clothing at night. (See also tent clothing hanger.)

A Good Camp Bed for Tents, or Tent Carpet.—Take fine ends of any branch clippings, and plenty of them. Commence at head of tent, lay rows of them, butts to the rear, in successive layers. If this is done right and carefully and ends locked with a log rolled on so as to hold end in place, an extremely soft bed is the result. Over this spread your tent floor cloth and stake down (or use camp combination).

If Thirsty and Can’t Find Water.—Place a pebble or button in the mouth and keep it there; it will surprise you with the result, and relieve that dryness entirely—try it.

No Loaded Fire Arms in Tent.—Don’t have loaded fire arms in tent; a simple fall of rifle or gun may have serious results; make this a rule.

Distress Signal.—It is generally understood (or ought to be) that three shots in succession, another shot a minute or so afterward, is a signal of distress.

Lost in Camp.—When you find you have lost your way, don’t lose your head—keep cool; try and not let your brains get into your feet. By this, we mean, don’t run around and make things worse, and play yourself out. First: Sit down and think; cool off, then climb a tree, or hill, and endeavor to locate some familiar object you passed, so as to retrace your steps. If it gets dark, build a rousing camp fire. Ten to one you will be missed from camp, and your comrades will soon be searching for you, and your fire will be seen by them. (If you have been wise, read your Manual and see cooking, etc., without utensils, fire without matches, camp shelter, and the human compass, etc.) Give distress signals, but don’t waste all your ammunition thus. It’s ten to one morning and a clear head, after a comfortable night, (if you make it so) will reveal to you the fact that your camp is much closer to you than you imagined.

I have seen good men lost within rifle shot of camp. A cool head can accomplish much—a rattled one, nothing.

To locate position—note the limbs and bark of trees—the north side of trees can be noted by the thickness and general roughness. Moss most generally is to be found near the roots on the north side. Note also—limbs or longer branches, which generally are to be found longer on south side of trees, while the branches exposed to the north most generally are knotty, twisted and drooped. In the forest the tops of the pine trees dip or trend to the north; also: If you find water, follow it; it generally leads somewhere—where civilization exists. The tendency of people lost, is to travel in a circle uselessly; by all means, keep cool, and deliberate, Blaze your way, by leaving marks on trees to indicate the direction you have taken; read up on this Manual, which should be always kept in your pocket when in camp or out; it’s made the right size to carry there. A cool head and a stout heart, and lost in camp is really a comedy—not the tragedy—some people make it. This is the the time a compass is invaluable.

To Make a Fire Without Matches.—Things sometimes invaluable : Such simple facts as these have saved a life many a time. Take a dry hand-kerchief or cotton lining of your coat, scrape out a very fine lint, a few handfuls, by using the crystal of your watch, compass or spectacle, a sun glass can be made that will ignite the lint, which can be blown to fire.

Another Way.—Sprinkle powder of cartridge as a fuse to the cotton lint, and with the cartridge percussion cap you can easily ignite the lint, dry moss, leaves, etc.

Still Another Way.—Take scrapings of very fine pine wood, find a piece of quartz or hard ragged rock, by using your knife as a steel (a ramrod) you have a practical flint and steel. If you haven’t these things, use two pieces of rough, jagged stone and by striking them together sharply in slanting blows you can ignite the lint or scrapings. (These are times when a waterproof match box and matches are worth their weight in gold.

To Dry Inside of Wet Boots, Shoes, Etc.—The last thing at night take a few handfuls of clean, dry pebbles, heat them in frying pan, kettle or camp fire until very hot, place them in the boots or shoes, they will dry them out thoroughly in a few hours, shake once in a while. Soldiers use oats or corn, but this is not available always, and pebbles are. Now is an excellent time to grease or oil them. (See waterproof for boots, shoes, etc., elsewhere).

A Tent Fly—makes a capital shelter and shade for your camp cooking and dining purposes. In an emergency it will also serve as a large shelter tent or a large tarpaulin by which you can keep your rations dry, and as an additional shelter to the tent proper when desired. By all means we advise an extra tent fly to be taken along when in camp.

A Good Compass.—Always carry a good compass to camp. (See waterproof safety compass). It’s the kind you need never quarrel with, and if you do, the compass is dead right and you are positively wrong.

To make a Good Camp Lantern—From any ordinary clear glass bottle, if the bottle is long necked. Heat a piece of wire red hot, and wrap it around the part below the neck, the wide part, submerge the neck into a bucket of water and it will cut the part surrounded by the hot wire as smooth and clean as if cut to order. Now wire a bail or handle to carry it by, with a loop over the bottom, fill ¼ full with moist dirt or sand, forming a hole therein with a round stick, insert your piece of candle in this hole, cover with a piece of old tin can top (perforated with holes) and you have a good outside camp lantern. A small coil of wire is always a handy thing in camp. (See camp outfit, it’s included therein). Common sheet glass can be cut with scissors if held flat under the water while cutting it—try it.

Don’t Sit or Lay on the Bare Ground.—Military statistics has proven beyond question that one-half of the sickness incident to camp and field life is due to neglect of this important caution. Better sit on your hat, anything except the bare ground, even the Indian avoids this, he squats, as he knows it is harmful to even him. The United States Government now issues camp cots or beds to the United States troops in camp whenever possible, over 200,000 cots being issued to the United States troops (Gold Medal Brand). By all means avoid sitting or sleeping on the ground, is a golden rule in camp, even though it feels dry.

Limit of Man’s Pack.—Don’t forget 40 pounds is the limit of a man’s pack, more is making a pack mule of him.

Prevent Sickness.—Keep the bowels open, head cool, feet dry and there will be little, if any, sickness in camp.

Hunters’, Trappers’ and Fishermen’s Secrets for the capture of small game or fish. Take Cocculus Indicus, pulverize it and mix with dough, scatter a few handfuls, in still water where fish frequent, they will seize it voraciously and will immediately become intoxicated, and turn belly up on the water, when they can be gathered in. Now place them in a bucket of water and they will soon revive and be as lively and healthy as ever; this does not injure the fish or the flesh in the slightest way, and is positively harmless, Those you do not wish to use turn loose again, they will soon be all right, as the effects are only temporary and intoxicating only.

Oil of Rhodium.—A few drops on your bait when fishing with a hook, and fish will never refuse to bite. Add a little of this to bait on small game traps, or oil of Amber and Oil of Rhodium mixed, (equal parts) or beaver oil, and the odor will attract them from afar, their scent of this is remarkable and they will risk anything to secure it.

These are reliable secrets of most noted trappers, and the above has been the Chinese secret of catching fish for centuries.

Bird Lime.—As it is sometime desired to capture, unharmed, for mounting, or taxidermists’ collections, certain birds; the following receipt will make an excellent sticky bird lime: Common linseed oil or varnish boiled down slowly until a very thick mass; place on limbs or branches where they frequent, or near their nests. I have often used this spread on papers to rid a tent of flies, or I used molasses and flour mixed to a consistency of thick cream and put in a tin plate.

To Peel Onions.—Dip in water when peeling, they won’t make your eyes water.



PART TWO
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Most Modern Tent Made.
(See Tents.)
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Remarks of CAMP CLOTHING CAMP UTENSILS
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Remarks on CAMP RATIONS TENTS, SHELTER ETC., ETC.
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A complete Camp Outfit for Four Persons, Packed in One Chest, so as to be Shipped as Baggage.



The Twentieth Century Camping Outfit

As time and things change and improve, so has camping outfits. Luxuries of a decade ago (seeming impossibilities) are only common necessities today. The man who went into camp twenty years ago went in with a feeling that “roughing it” was a necessary part of camp life. Today “smoothing it” is the proper term, and the man who goes in with the intention of smoothing it is the one who comes out with the greatest percentage of benefit from his trip.

We believe in and advocate roughing it as little as possible, although we admit that there is a certain pleasure in practicing the art, but when it comes to rolling ones, self in a blanket, sleeping, eating, sitting on the bare ground, cooking in a cup, frying everything—cooked and grease soaked in a pan, subsisting on corn dodgers and salt pork, packing ones outfit on his back, etc., we call a halt, for there is no more need of such old flint and steel, ancient methods.

Nowadays a man can sit on a comfortable backed camp chair, eat from a practical, portable camp table, or sleep on a first-class camp cot or bed. The weight and space of these three good things adding but a few pounds and square inches to his outfit.

Railroads now transport these things as baggage almost to the very “nick of the woods,” as it were, and that 20 pounds of weight today equals what would have been 50 pounds a few years ago.

By judicious selection, today, a party can provide themselves with comforts unheard of a few years ago. Folding boats, even bath tubs, a 14 oz. axe that will fell a tree, or a waterproof match box that can be carried in the hat band, and a host of more such good things, and the party who now heads for the woods will, if he be wise, see that his outfit be such as will at least give him genuine comfort.

It is unnecessary to elaborate, but we do contend that there is a common sense medium between the two “its”—“roughing it vs. smoothing it,” and to such as desire home comforts even in camp we respectfully dedicate the following pages.
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The Camp Combination (Five in One)

Of all things in “general camp usefulness and comfort,” this is the most important, as reference to illustration shows. It comprises the following articles all in one:

Camp Bed, Mattress and Blanket.

Camp Sleeping Bag.

Camp Hammock.

Camp Shelter Tent.

Canvas Roll-Up and Safety Carry-All and Pack.

A Wind, Weather and Waterproof Summer of Winter Camp Convenience.—First, it is an absolutely waterproof camp mattress, having a double bottom like a bag without ends; into this can be packed dry leaves, moss or twigs, forming an excellent sanitary camp mattress. The side flaps and inner bottom can be fine blanket lined, waterproof khaki covered, which equals two to four blankets. It can be slung up as a camp hammock, or made into a cot or zeroproof sleeping bag. The pillow flaps are formed of two large pockets, into which clean clothing is kept neatly folded, and forms an excellent pillow. The foot flaps tuck in keeping the feet warm and dry, and the blanket flaps can be arranged to lay on or cover over you, converting it into a summer weather outfit or a winter one. The blanket flaps can also in very hot weather be arranged as a dewproof shelter tent as shown, if desired to sleep out in the open air. Last but not least, your entire outfit can be rolled securely, packed inside and strapped to any size bundle or pack with adjustable straps provided for the purpose, and carried as a knapsack or blanket roll on on your back, thrown into a wagon or buggy seat, or strapped to the saddle military fashion.

The Buzzacott Camp Combination Outfit.
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Opened, showing Double Blanket Fold, Pillow Flap and Foot Flaps.
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By inserting 2 cut poles, ends on notched logs, is an excellent Camp Bed Mattress and Blanket.
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Hung in the shade it is an ideal Hammock and Bedding.
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Into which all clothing, bedding and dishes can be securely packed and folded, kept clean, dry and safe.
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Used as an outdoor mattress, pillow and bed complete.

Its extreme size opened up covers over 9 × 7 feet, thus adapting itself to any size person, and its entire weight is but 10 pounds, while its size as a pack is but 30 × 4 inches.
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Carry-All.

It is extensively used by military officers for campaign work in the field, and by cattlemen who desire an article well made and extremely serviceable, one that can be put to a variety of uses.

It can be laid on the ground and keeps the sleeper dry, even should the grass or earth be wet. As can be seen by engraving it is a combination most desirable for all round camping uses.
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The SPORTSMEN’S CAMP in the Woods. (Read about Camp Furniture.

“About Camp Furniture”—For permanent camp, portable house, lodge, log cabin, etc., I refer the reader to the various grades of camp furniture illustrated herein.

But if out for a trip of a few weeks time and you travel or equip light (and right) packing your own supplies so to speak, I do not advise any camping outfit. To lug along so-called “Portable Camp Furniture”—even be they out for a trip of a month’s duration.

Even to Military men its bulk and weight becomes a serious objection (except when in permanent camp), so much so, that it is often abandoned for lack of transportation, pack facilities or breakage.

There is no more need of littering up one’s outfit with such stuff, than there is necessity of toting along your mother-in-law to make up beds. And to substantiate this, I intend to show and illustrate how easily such things can be improvised from the materials to be found in proximity to the spot selected for the camp itself, which after admirably serving its purpose, can be abandoned or left, as a reminder of your ingenuity and skill in “Woodcraft” for the next sportsman who “happens that way,” or for your own next outing to come.

But little time is necessary to construct or improvise these things—if you must have them—and the following saving in round dollars, weight and space will perhaps lead you to cogitate and make up your mind to follow my suggestions.
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	A one person camp cot costs $2.50to$3.00, weighs 15 pounds, occupies 3 feet of packing space by 8 to 10 inches width. A common camp table, equal cost weight and space, a back camp chair (ordinary pattern), one-half the above.
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It is obvious to the intelligent that these three articles (simply a one man outfit) occupies 1 × 3 feet of actual space in your kit, weighs 30 to 40 pounds dead weight costs $8 to $10 and constitutes a fair-sized load alone, and should it be, that each member travels thus on the “Feather Bed Plan” you will need a pack mule, wagon or trunk to tote it around. Why, it’s enough to cause mule suicide in the first muddy or quicksand creek he crosses, or at least to tempt him to kick the “Onery outfit” to kindling (where it eventually goes), leaving you to choke down cuss words and mourn the loss of the good $20 to $50 bill that the whole blooming outfit really cost you.

Simple Method of Camp Furniture Making (in the woods.)

[image: images]

Tent Stake and Slide.

[image: images]

Cuts 1, 2, 3 show the Pointed Stake and Augur Hole (Plan of Construction.)

[image: images]

The Canvas Top Rustic Camp Table as Completed.

[image: images]

Handy Vise in the Woods.

If, however, the party is burdened with an excess of coin, or desires to litter his pack or camp outfit with a lot of bulky “so-called necessities” in the furniture line, there is ample opportunity to blow in your hard earned coin on freight express—such fixings, and what nots, and plenty of alluring literature, advertising, which explains their desirable features but ignores the undesirable ones.

There is no more necessity of taking such things on a trip than there is of lugging the Kitchen range along,” as my articles on camp-fires and cooking will show, for with a few simple tools (things in that and other lines beside), can be easily improvised by the party itself. Material abundantly supplied from the woods in the vicinity of most any camp, and ample opportunity furnished for recreative exercise which will serve to while away many a tedious hour of camp life—When it’s too dry to hunt, too wet to fish, or too hot to leave the shady side of a comfortable camp in the woods.

In this, as in other things, it is ridiculous to observe the good money thrown away by tyro sportsmen, who think such things essential to “smoothing it,” he goes into the woods with a fair-sized mule load and comes out with mulish experience, leaving generally behind him, somewhere, a monument of such superfluous articles (really kindling), behind—.

Better far had he taken a few simple tools along instead. Then would the problem of luxurious Camp Furniture (a la rustic) be easily solved and money enough saved to pay the ordinary expenses of the trip besides.

“Wrinkles” for Camp Furniture Making (in the woods.)
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The Log Table.
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Log Table with Cupboard.
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Rustic Camp Table and Benches.
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Canvas Top Rustic Table

[image: images]

Board Top Rustic Table.

(See Article about CAMP FTRNITURE.)

In nearly every camping party of say three or more, will be found one, who, while not an artisan, a mechanic, is at least handy in the use of a few ordinary tools (if brought along) They come in handy in a hundred different ways with them repairs to guns or fishing tackle, boats, harness, wagon, tent poles, utensils, etc., or a host of necessary camp equipage can be made; for in camp one can make few tools answer multitudinous purposes under compulsion, drawing on nature for implements and material as needed besides as they want them.

On the other hand without such tools great inconvenience, in fact absolute suffering sometimes results from serious breakdowns, especially be it to boat, wagon or gun, when, to, perhaps there is no possible means (or tools) on hand to repair it. Brought about by your lugging along Camp furniture instead, or the failure to heed my timely advice and suggestions now.

It has always been my claim that no outfit or party should take to the woods, without at least some sort of “Kit of Tools” not elaborate, but few and simple, and to make plain my recommendations on the subject I offer herewith a list of tools. Experience has time and time again found valuable, viz. : 1st. A piece of double width strong canvas about 6 or 8 ft. wide, 2 or 3 yards long (in which is rolled the kit of tools) suggested as follows:

A small hack saw (with rip and cross blades separate), a claw hammer hatchet, a carpenter’s brace (with a one and two inch bit), a flat file, a 2 pound bag of assorted nails and tacks, a 5c coil of wire, pliers, and if not too much, a common draw knife, as illustrated. Last, a few yards of ordinary small-size rope which can be used to tie up the entire outfit; when rolled into the canvas previously mentioned, which serves as a carry-all for the entire and substantial kit—weighing in all about 10 to 15 pounds.

[image: images]

The Kit of Tools. (See About Camp Furniture.)
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  1 Flat File

  1 Combination Tool Set

  1 Brace (1 and 2 inch Bits)

  1 Hack Saw

  1 Claw Hammer Hatchet

  A 2-lb. bag Assorted Nails

  1 Draw Knife

  1 Roll Double Width Canvas

  1 Tape Measure

  2 Spools Soft Wire

  2 Tent Needles, 1 Sewing Palm

  1 Ball Twine

(Roll up Outfit in Canvas.)

With such as this, by the aid of the suggestions I offer, one can improvise, construct or repair anything from a brush hut to a log house, raft, or camp furniture, galore—cots, bed (double or single), tables, stools, benches, and the hundred and one things you need, with credit to your skill in “woodcraft” and with comfort unheard of before—made by yourself in a score of substantial ways—If the hints and illustrations herein, are in any way—roughly—even crudely—followed, to wit:

[image: images]

To Make a Good Camp Cot or Bed take a piece of the canvas mentioned, about a foot longer than yourself, and say 40 inches wide, sew or stitch a hem 6 inches wide, along either side double seaming it if you can (this can be made before you start out if you wish)—then when you get to camp take two poles or cut saplings about 3 inches in diameter and a foot longer than your canvas, run them through the ends or loops, and lay the ends in 4 strong forks driven and braced in the ground for the purpose.

Still Another Way. Have in your outfit some old, wide gunny sacks, cut out the closed end so as to have both ends open, slide these sacks over both poles, and you will have what will make the best “camp cots” sink into insignificance.

[image: images]
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Another Way Simpler Still. Lay the side poles on two logs, brace apart by cut notches in the logs, so as to stretch tight the canvas—now spread your blankets (The Camp Combination—or sleeping bag—on this). The side poles will spring with your weight and the result is a bed that you will enjoy after a hard tramp, more than you do your own bed at home—and equal to any $3 or $4, 15 lb. cot ever made—all at a price of perhaps 50c—and ten minutes pastime.

If neither of these are available you can make almost any fair size piece of canvas answer the purpose of a good camp bed by first strewing brush leaves, grass, etc., or browse on the tent floor and staking down over it at the ends, a canvas floor cloth as shown in the illustration. Besides this, you have an advantage in having something excellent to roll your outfit in or to “kiver” the grub supplies, in case of danger from a sudden rain storm or a leaky tent.

[image: images]

The Tent Carpet Bed.

“Hints” for Camp Furniture Making (in the woods.)
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A 4-Legged Camp Stool
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A Stump Stool.
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A Rustic Bench.
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A Board Back Chair.
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The Arrow Bench.

(See article about CAMP FURNITURE.)
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A Canvas Seat Bench.
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Read article about Camp Furniture.
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An Old Bed Tick Empty will serve a similar purpose if you don’t want to bother with the poles, simply fill it with grass, leaves, weeds or browse, any of which makes a bed better than the hard ground, or equal to the cot plan—Or you can secure either of the “Camp Combinations” which I have designed for the purpose as the illustrations show, and which is the happy medium between the best Camp cots and the Sleeping Bag, by their use, as illustrated, they are adapted for all kinds of weather and uses; For instance, if the weather is warm so that all this covering is not needed by the sleeper, he may shift it to suit weather and taste, crawling in on top of as much of it as he may wish, and the less he has over him, the more he will have under him, and softer be his bed. Besides this, being water and wind proof, one can button themselves therein, as snug as a bug in a rug, leaving, if needs be only his nose out as an air hole—and no matter what horrid nightmares he may have, he can neither roll out of bed or cot, or kick off the “kivers”—nor will he catch the draft of cold air that comes along from the under side of a camp cot about the north side of his spine every time he turns over on the cold canvas of a cot, as he will surely do when sleeping on them. Neither will the “kivers” fall off—nor his feet crawl out and attract mosquitos (females) or chilblains as they are liable to do the other way—in short, he will have all of their much boasted advantages—none of their disadvantages, and if any brother sportsman wants one and cannot find an architect in his vicinity that will build it right, let him but write me and I will tell him where I have mine made, in such shape as to reflect credit on us both.
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