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INTRODUCTION
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Wish you could spend more time celebrating the outdoors and less time cooking meals?

Want to eat tasty, healthy (and warm) meals instead of cuisine from a box or package?

Looking for your mealtime cleanup to be cut in half?

[image: ]

Then cooking on a Blackstone griddle is the answer you’ve been searching for! This flat top griddle will completely transform the way you prepare meals during your camping and RV trips.

The large, flat cook space of a griddle allows you to quickly prepare multiple items at once and makes feeding a crowd easy and stress-free. Blackstone griddles come in a wide variety of sizes—some even designed specifically for camping—so they are easily transported to wherever you are headed. Plus, because you use only one appliance instead of switching among multiple ones, the cleanup is super simple, creating more time for all your camping activities!

In The Blackstone Griddle Camping Cookbook, you’ll discover one hundred tasty, family-friendly recipes for cooking in the great outdoors. You’ll find a variety of options from hearty breakfasts and quick camping snacks to complete dinners and effortless lunch ideas. There’s also a chapter dedicated to desserts to satisfy your sweet tooth! There are some lighter meals for those hot summer camping days, as well as comfort food options to warm you up on the chillier days. Inside, you’ll discover:


	Waffle Breakfast Pizzas

	Lemon Pepper Chicken Wings

	BBQ Onion Ring Burgers

	
Spinach and Tomato Ravioli

	Hot Honey Pork and Apples

	Garlic Butter Steak Bites and Potatoes

	Stir-Fried Vegetable Ramen

	Donut Whoopie Pies

	S’mores Banana Splits



These recipes have been created with the understanding that you will be bringing most of your ingredients when you go camping. In fact, most of the recipes have five main ingredients or fewer, so you can pack your cooler or camper refrigerator as minimally as possible. Plus, many of the recipes include optional variations on ways to transform one dish into several versions, so you’ll never get bored on your camping adventures. You’ll also find appetizing photos and tips on seasoning and cleaning your Blackstone, as well as finding the right accessories to use with your griddle.

Whether you are new to flat top griddle cooking or already a Blackstone master, you will be able to cook warm, delicious, and nutritious meals while still enjoying nature and making camping memories with your friends and family!








CHAPTER 1 CAMP COOKING WITH A BLACKSTONE GRIDDLE


In this chapter, you will learn all about using your flat top griddle. Here you’ll find all the important information you need: instructions on seasoning your griddle, descriptions of must-have tools and accessories for camping, helpful tips and tricks for camp cooking, and proper griddle-cleaning techniques. You will soon discover that preparing a whole meal on one surface with controlled heat and easy cleanup makes any camping trip much more enjoyable!








Blackstone Griddle Basics

A Blackstone griddle is a flat steel cooking surface made to be used outdoors. Think of it as an extra-large cast iron skillet. Most flat top griddles run on propane, but some newer models are electric. The cooking surfaces come in various sizes, ranging from 17 inches all the way up to 36 inches. (If you have a smaller griddle, you may have to cook some of these recipes in batches, but the results will still be amazing.) Blackstone is just one of many brands of flat top griddles. You can use the recipes in this book for any brand of griddle you have.

A Blackstone griddle’s large cooking space and heat zones allow you to cook large quantities of food and a wide range of different foods all at once, saving you both time and a sink full of dishes. A griddle is perfect for cooking for a crowd, meal prepping, camping or tailgate cooking, or just cooking in your own backyard.

There are a few things you need to do before you begin using your Blackstone griddle, and the most important (after setting it up) is seasoning your griddle.


Seasoning Your Griddle

Seasoning is the key to a long-lasting griddle. It creates a black coating on the surface that keeps food from sticking, prevents scratching and rust, and adds flavor to every meal you make. Griddle seasoning is very simple and is accomplished in three easy steps. You will need some dish soap, good-quality paper towels, cooking oil, and tongs. A full tank of propane is recommended because the process takes over an hour. You can use any cooking oil: olive oil, vegetable oil, avocado oil, or Blackstone’s griddle seasoning and conditioning oil.


Step 1: Washing the Surface

First, fill a small bowl with a drop of dish soap and some water. Dip a few paper towels into the soapy water and use them to thoroughly clean the griddle’s surface. This will remove any dust or dirt that may have accumulated during shipping. To rinse, pour some clean water onto the griddle, wipe it clean with paper towels to remove any soapy residue, repeat a few times, and then dry completely.




Step 2: Blackening the Griddle

Turn all burners to high heat for 15 minutes. You will notice some spots on the flat top start to darken slightly. Add 2–3 tablespoons of oil, depending on the size of your griddle. Use tongs to hold a paper towel or two and spread the oil over the entire surface. Be sure to get the corners, edges, and outer edges of the griddle. The tongs will protect your hands; heat-resistant gloves are an added option. A very thin, smooth, and even layer of oil is key to keeping food from sticking and preventing chipping.

Sit back and relax as the griddle starts to blacken, which should take 10–15 minutes. This blackening process will create a good amount of smoke; this is normal and what you want to see.

Once the smoke stops, apply another very thin, smooth layer of oil, spreading it with the paper towel and tongs just like in the first step. Wait another 10–15 minutes. Then apply one last coat of oil, waiting 10–15 minutes before turning your Blackstone off.




Step 3: Final Coat of Oil

It is normal for the center of your griddle to be black, with the edges and corners a slightly lighter color. Not as much heat hits those areas, but after your first few cooks, the entire surface will become the same blackened color.

After your griddle cools slightly, apply just one more very thin layer of oil and use the tongs and paper towels to spread the oil evenly. Cover your griddle, and it will be ready to go for your first cook!






Tools for Your Griddle

You’re almost ready to start cooking on your new griddle, but first, let’s look at some tools and accessories. A few items are essential, and some will simply make your Blackstone griddle camping adventures easier and more comfortable. Here are the top tools and accessories to consider and the best uses for each.


Spatulas

Your most-used tool will probably be a set of two hibachi spatulas—long, narrow spatulas made of thin metal with handles. They are mostly used for stir-fries, fried rice, and flipping, and they can also be used for transferring food from the griddle. You can use both spatulas together to scoop stir-fries or use only one spatula for burgers. A friendly word of caution, though: It takes some practice to get the hang of using them. Just have fun with them, and after a few cooking sessions, you’ll be a pro.




Tongs

Tongs are used for placing or flipping delicate food or items that don’t have a flat surface—for example, kebabs, salmon, crostini, or some vegetables. You should invest in a longer pair of tongs, about 12 to 18 inches, to protect your hands from the flat top’s heat while cooking and especially while seasoning your Blackstone.




Scraper

A griddle scraper is a thin, short piece of metal with a handle. Pretty much every time you use your griddle, you’ll use this tool to push food particles to the grease cup to keep the griddle clean. Always remember to use the scraper gently to prevent scratching your griddle surface. You can also use the scraper to break up food, such as ground beef or chicken. Hold the scraper firmly and press down on the meat to chop or separate it as it cooks on the Blackstone.





Squeeze Bottles

It’s handy to have at least two squeeze bottles at your outdoor cooking station: one with water and one with cooking oil. You will use both during every cook, so it’s nice to have them ready to go. Choose good-quality plastic bottles. Lids on the caps are a bonus. Keep them away from the griddle flame so the plastic doesn’t melt.




Melting Dome

Most camping griddle models come with a lid that lowers to keep the heat in. If your griddle doesn’t have one, you’ll need a melting dome. That’s a metal dome a little over a foot wide, with a handle for easy lifting, used to melt cheese and steam vegetables.

Another option (and a good solution if what you want to cover is larger than your melting dome) is to use a disposable foil pan. Use caution with that, though; the pan may be extremely hot when it’s time to remove it.




Burger Press

Another great tool for the Blackstone griddle is a small, round stainless steel burger press. Burger presses come in many varieties, but a stainless steel one is easier to clean and weighs less than a cast iron model. In addition to using your burger press to smash burgers, tacos, and potatoes, you can also use it to put pressure on or flatten bacon, wraps, and melted sandwiches.




Egg Rings

Egg rings are small, circular devices that keep food contained on the griddle. Metal egg rings can be used, but silicone rings are easier to clean and do a better job of keeping food in place. Besides their classic use (cooking eggs for breakfast sandwiches), these tools can also be used to make cakes, brownies, and corn bread. Buying a set of sixteen rings is a good idea if you plan to do a lot of cakes and brownies.




Camping Caddy

You may want to get a camping caddy with a handle to store and carry your camping cooking tools. That way, everything is in one place for convenience. In addition to holding your griddle tools and squirt bottles of water and oil, a caddy is also a great place to keep a roll of paper towels, a pepper grinder, kosher salt, and other seasoning blends that you use often.

Some other supplies to keep in your camping caddy to prepare the recipes in this book are a knife and cutting board, a small saucepan, a handheld can opener, and a medium-sized mixing bowl. It’s also a good idea to have a few pairs of disposable rubber gloves, especially when handling raw meat, as handwashing at a campground is not always convenient.






Blackstone Griddle Camping Tips

The recipes in this book are designed specifically for camping, so many of them have fewer than five ingredients—and they all use ingredients that are easy to pack. Many of the recipes also use prepackaged or store-bought ingredients for convenience, since resources are limited at the campsite. Here are a few other hints to help your first cook go as smoothly as possible.


	First, and most importantly, preparation is key to successful and stress-free griddle cooking. Have your ingredients chopped and measured and packages open because Blackstone cooking can go very quickly.

	When packing your cooler for camping, you should prepare and chop as many of your ingredients as possible and store them in gallon-sized plastic bags. If a recipe requires diced and marinated steak or chicken, prepare that at home and store it in a plastic bag in your cooler until ready to cook. Store-bought chopped vegetables, stir-fry kits, and prepared ingredients always help camp cooking go much more smoothly.

	Setting up a collapsible table at your campsite is great for food preparation. You can set out and organize all your ingredients on the table. Some griddles are even designed to sit on a table, making a very convenient camp cooking station.

	Remember to level your griddle! Campgrounds aren’t always perfectly flat, and one of the most frustrating ways to figure that out is when all of your food is sliding across your Blackstone. Use a level or the Blackstone leveling shims under the griddle legs to keep the griddle from tilting—nobody wants grease pooling to one side of their griddle.

	Preheating your griddle for several minutes is important. It can take 3–4 minutes for the griddle to properly preheat.

	Know your griddle’s hot spots and cooler areas. Typically, the center is the hottest and the edges are more on the warm side. Use those areas to your advantage by moving food around if something is cooking too quickly or not quickly enough.

	Outside temperatures can play a role in griddle surface temperatures. Adjust cooking times as needed based on the air temperature.

	You can cook an entire meal with multiple components on your Blackstone, but when you’re first getting started with using it for camp cooking, keep things very simple. Begin with the easiest recipes and work your way up to becoming a griddle master!








Cleaning Your Blackstone Griddle

One of the best parts of griddle cooking is just how easy the cleanup is. It only takes three simple steps! Once you remove your food from your griddle, leave it on medium heat. The heat will make the cleaning process much easier and will prevent food particles from cooling and sticking. Most of the time, you can clean your griddle right away—it takes less than a minute. But you can certainly enjoy the delicious meal that you prepared first and save cleanup for later.


Step 1: Clear Food from the Surface

First, use a scraper to remove any food that is still on the surface. The level of scraping will be determined by what you cooked or by how much mess is left. If there are only a few crumbs, you’ll just need to use a dry paper towel or griddle scraper to push them into the grease cup. If you have a small amount of food stuck to your griddle, you may need to scrape a little more. Gentle scraping is always key to protecting the surface.

For very messy situations, pour some water on your griddle and use the scraper to push everything into the grease cup. The water will help loosen any food or grease that has stuck. This is especially helpful when you’ve cooked with sticky or sweet sauces that may have burned onto the surface.




Step 2: Wipe the Surface Clean

Use a paper towel to dry and clean the surface. Be sure to get those corners and edges too. Use a good-quality brand of paper towels, or even heavy-duty blue shop towels, to prevent any lint from sticking to your griddle. Because the surface will still be hot, use tongs, not your hands, to hold the paper towels—or use your griddle scraper to push the paper towel around.




Step 3: Oil the Surface

The final step is applying a thin coat of oil. Drizzle some oil and use a dry paper towel to evenly spread it over the entire surface. You can use tongs or a griddle scraper to hold the paper towel as described in Step 2. The thin oil layer will help protect the griddle surface from rusting and ensure it stays well seasoned. A well-oiled griddle will also prevent food from sticking in the future.
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