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JAKOB:


• Father of two boys


• Former art director


• Hunter and fly fisherman





FOR THE LOVE OF CAMPFIRES



This cookbook is for those of you who love the idea of cooking outdoors.


You may already have invested in new equipment—or you’re planning to do so—but like so many others, you may have stopped short of actually going outdoors to cook on a real campfire. I hope my easy and delicious recipes as well as my tips and tricks will help you get over the last hurdle and start cooking outdoors.


It’s all about keeping it simple, especially at first. You’re even allowed to cheat a little. It’s better to make a stew at home and take it out into nature to heat up over a campfire, than not to go out at all.


The goal is to enjoy time together around the campfire and to experience how much fun it is to eat outdoors. This book will guide you through how to start a fire, how to take care of your fire, and how to make cooking over a campfire a great success.


If you’re already used to cooking over an open fire, I urge you to use this book as a source of inspiration and new ideas. Knowing the technique behind a recipe is key, and it’s therefore a good idea—at least in the beginning—to follow the recipes exactly. However, my aim is also to give you the confidence to alter the recipes to your liking and to experiment with new ingredients. If there are any vegetables or other ingredients that “speak” to you, then you should use them. Once you know what you’re doing, it’s your right to follow your very own outdoor cooking rules.


We all have very busy lives and are surrounded by the constant buzz of apps, alarms, electronic gadgets, and social media. We’re on 24/7. When we cook over a campfire, we need to disconnect and be present to focus on the cooking 100 percent, because otherwise the food will burn, or the fire will go out and we’ll have to start over. Cooking together over a campfire is a wonderful experience. The tranquility of nature, building a fire with friends or family, the smell of food cooking, even getting smoke in your eyes—it’s magic.


I have created Outdoor Team Cooking events for industry leaders and for employees in private companies for several years. The participants have even been involved in butchering wild boars, deer, or sheep, and have prepared oysters over a fire. I love big, elaborate campfire projects where roasts have to be grilled slowly over embers for many hours. It’s like therapy for me to cook this way. Taking care of the fire throughout the process is an important part of the job. At NorthSide music festival in Denmark, we used to have 20 skewers cooking at the same time, each holding a pork roast that weighed 10–12 pounds. The sight and the smell of this was unforgettable.


But a fire doesn’t have to be big to be wonderful, and you don’t have to start out making feasts. Just start somewhere. My sincere hope is that this cookbook will help you get outside to cook more often and that you will have many great moments in nature by the fire.


See you by the campfire!


Jakob Nusbaum, Outdoor Cook & Founder of GOURMENSCH
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