Troop - Camping 101
	When
	What
	Goal

	8h45
(15mins)
	Name Tags & Gathering area
	

	9h00
(20mins)
	Welcome - Name game and sort in patrols
	Split group in patrols.

	9h20
(50mins)
	Patrol Sites
	Set up the perfect campsite

	10h10
(35mins)
	Home Sweet Home

AKA

Living Art
	Site tour with a twist. 

	10h45
(30mins)
	Living in Nature
	-Insects
-Critters & Beasts
-Weather 

	11h15
(105mins)
	Building an appetite
	-Menu Planning 
-Using fires and stoves 
-Cooking lunch and eating. 

	13h00
(30mins)
	Section routines 
-Before Camp-
	Travel back in time, what we need to do months before a camp leading up till the event. 

	13h30
(30mins)
	Section routines 
-At Camp-
	Exploring the day to day stuff of a camp, timings and schedule. 

	14h00
(45mins)
	Program Magic
	How to build the program of a camp with the youth. 

	14h45
(15mins)
	Troubleshooting
	All the “what if” scenarios they may need addressing

	15h00
(30mins)
	Pack up tents and Kitchen
	

	15h30
	Closing
	




Outcomes: 
· to help Troop Scouters take their youth on safe outdoor adventures. 
· Share best practise models to help set youth for success for outdoor adventures. 
· To help guide personal development on all levels with everyone within a safe environment.  
Introduction
Why is camping so important to Scouting?
Camping has always been an important part of Scouting. It is both an enjoyable experience (in all weathers!) and a learning experience in one. For those in the Scout movement it allows them to bring a variety of things they have been taught into practice.
In addition the campers are also learning other important 'life' skills such as hygiene, self-discipline, responsibility and such like. There are a variety of things to learn to enable your time at camp to go smoothly, from being able to erect the tents to starting a fire for a cup of hard- earned tea there are many things that scouts and scouters pick up over the years.
We aim to progressively build the skills and abilities of our young people and, through that process, to give them ever increasing responsibility to become self-reliant and capable members of society. Camping is an excellent environment for achieving this aim, and we must take every opportunity to give responsibility to the young people in our care. 
Goal of camping. It’s an adventure for our youth to put their skills to actual practical purpose. 











Facilitators - Guide
Pre-Set up 
Identify 2-3 areas for your event. 
-One for tent set ups (Patrol campsites)
-One for kitchen
-One for Gathering / social area
Setup 
-Kitchen area (Cooking area, dish area and food storage)
(Plant approx. 5 safety concerns in the Kitchen area and social area)


Patrol sites
Each Patrol sets up the following:
-Set up one tent
-Set up a Sleep system
-Set up dry line for Mess Kit
-Find a name for their Patrol

Review -> Walk with group, have them each present their site, the name of their patrol.
Questions:
-Where to set up / Why?
- How many per tent? 
-What’s a good sleep system? Show case sleep systems?


HOW TO SET UP A TENT: MOST COMMON MISTAKES TO AVOID WHEN SETTING UP YOUR TENT
Setting up your tent is part science and part art. It’s a balance between experience and study. It can be hard to specifically say what’s right, but it’s easier to say what is definitely wrong. Check out these 5 common mistakes most campers make while setting up a tent.

1.NOT LOOKING UP
We look at the ground. We look at the trees. We look just about everywhere, right? Wrong. We almost never look up when we set up a tent. There are a few reasons we want to look up (like making sure there are no beehives, spider webs, and so forth) but the main reason is the Widowmaker. Also known as the fool killer. This is a tree branch; broken, rotten, or hanging, that is likely to fall. Seeing them are usually easy. But if you don’t look up you won’t see it. People die every year because an obviously broken branch goes unseen and then it falls. Look up.

2.NOT STAKING YOUR TENT
Many people think that Staking your tent is overdoing it. That only in the most extreme situations require you to Stake your tent. Not the case. Small and sudden gusts of wind can pop up the bottom of your tent. Another gush of wind and your tent is in the air, even with a decent amount of weight in it. Staking your tent ensures that your tent, and the goods inside, stays in one place.




3.NOT GIVING YOURSELF TIME
Setting up a camp, especially the right way, takes some time. Even an experienced camper can spend hours setting up a camp. Little things here and there can add more and more time on your set up. If you fail to set up your camp in time, you’ll have to set up a fire before night comes so you can continue setting up the camp. If you don’t do that you’ll quickly realize that you’re out in the wild and the wild can bite. Always give yourself more than enough time to set up a camp.

4.NOT BEING AWARE OF THE SUN
The sun is an important aspect to setting up your tent. If you’re camping in the summer, setting up your tent in direct sunlight can add tens of degrees to your tent. That can be dangerous. In the winter if you set up your tent out of the sun you will be living in a world that is 10 degrees cooler than it should be. Not only do you want to find the sun, but you want to find how the sun hits your tent during certain times. The morning is the most important, as this sets up the rest of the day.

5.NOT FINDING GOOD GROUND

Sleeping on the ground is always going to be tough. Having a good tent and a sleeping pad helps, but it can only do so much. Finding the right ground is paramount. Most people know to find a spot that is free of rocks, branches, and roots. But that isn’t always enough. When you are looking for a spot, you want to find high ground. 10cm of rain on a low spot will quickly fill up, leaving your tent basically in a pond.

Setting up your tent the right way can be the difference between a great time and a bad time. But knowing what to do is not always easy. This is way it’s important to equip yourself with a litany of Don’ts and when it comes time to set up your camp you’ll find yourself avoiding many pitfalls.

Afraid of other issues you might run into while camping, check out these stupid camping mistakes people commonly make while camping.


Mess kit?
A kit with all the utensils and content to eat your meal. 
· [image: ]Plate
· Bowl
· Fork, Knife & Spoon
· Cup
· Kept in a small mesh bag  (Great for drying)

Mess kit line?
A line of rope for the youth to hang their mess kits. Keeps things tidy and organized. 

[image: A diagram of a sleeping bag

Description automatically generated]
Sleep systems are all the materials that you will need to have a good night sleep. 
Sleeping bag. Something rated for the weather you will be in . Summer a 10C is perfect. Fall and spring you may want something more robust, 0C-> -7C, in winter anything rated below -10C is great. 

Sleeping pad or Mattress

Spare blanket

Pillow

Toque 
[image: A diagram of a sleeping system

Description automatically generated]
Sleep systems are all the materials that you will need to have a good night sleep. 
Sleeping bag. Mummy bags are great for cooler weather camping.

Sleeping pad or Mattress

Blue foam / Closed cell mat

Spare blanket

Pillow

Toque 

Clothing – Place your winter clothing in a handy spot, right below your sleeping bag



Home Sweet Home tour
Goal: Make participants comfortable with the campsite. Tour the Campsite, facilities and designated areas above. Place 5 safety hazards in the tour for participants to find, tell them there are 10 safety hazards. Have participants place safety cones or another prop on what they think is a safety concern or hazard. Always interesting to see what else they find in the tour as a safety hazard/concern.

Suggestions of safety hazards:
-Fire bucket is empty
-Knife sitting on a bench
-Fuel container near a flame
-Food bin completely open
-Ropes left on the ground near a walking path.

Cover on the Tour:
Kitchen tour 
-Where to place a stove
-Dry good storage
-Water jugs
-Dish area / Food prep area
-Fire extinguishers / Safety equipment 

Site Tour / Safety activity
-Washrooms
-Fire Pit / Fire wood cutting area (Is there a bucket)
-Program area. (Where is it appropriate place to play)
-Gathering area. (Signal, how to gather, emergency gathering) 
-General rules of tent area.
-Where not to go. Consideration for our neighbours.


This activity is a living art Tour. 
Participants should be encourage to share how they would setup or change the set up of the spaces you are touring. 

Other questions after the tour:
-What else can we do in these spaces to make our youth feel more at “home”?
-








Living in Nature
Goal: Get participants more comfortable to camp in nature, by understanding the environment they are living in. 

Part 1 – Insects


Part 2 – Critters and Beasts!


Part 3 – Weather! 
What Weather is It??
Place the weather card in the appropriate category chart.  

[image: A screenshot of a cell phone
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Building an Appetite 

Goal: build a healthy menu for camp that suits the needs of all participants for the activities that they are accomplishing. have the participant prepare their meal using camp tools. 
You should have something on the fire and something on the stove to help participants be comfortable with both. 



On Fire
-Teach the hurricane technique / Lean-To-Fire.  
[image: A drawing of a stick with a fire
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A Lean To Fire structure gets its name from the core concept in building the fire, and that is multiple sticks leaning onto something, often a larger foundation log, but sometimes a medium sized stick on an angle. In both cases the cave like space that is created is used to place tinder and kindling which is lit the catches the larger fire alight.

Lean to fires make a great started fire and can be used as the foundation in many other cooking fires, or simply be used on its own to cook simple meals.

How to Build a Lean To Fire
1/ Assess the location. This fire requires a flat surface, preferably in a low wind area, or with a wind break. As always consider the surroundings for fire hazards, wind direction and similar. 

2/ Create the Base. There are two ways that the fire can be orientated. In high wind areas use a big thick log placed on the up-wind side, this acts as a wind block to the fire that sits sheltered in the downwind side. Alternatively, if building a fire without a big log the opening of the ‘cave’ can face into the wind so when lit burns into the rest of the wood.
[image: A pile of wood pieces on the ground
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3/ Lay the Fire. Start by placing the large log or angled stick that the rest of the fire will lean against. In the sheltered area lay the tinder, then some kindling. Start to create runs of kindling and small twigs leaning against the log. On top of this you can add larger pieces of wood but being sure to allow enough air to let the fire burn. The fire can be boxed in by using two larger size sticks at either end of the lay.
[image: A pile of wood on the ground
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4/ Light the fire. Light the fire at the entrance to the cave like area. Once the tinder has caught then the rest of the fire will light from this.

5/ Maintaining the fire. The fire is continually maintained with the new pieces of wood being added to the fire. This can be done by adding wood that leans against the original large log, allowing the fire to always have good air and burn well.

6/ Extinguishing the fire. This fire can be left to burn down then the remaining coals can be cooled. Do not leave until it is fully extinguished and cool to the touch otherwise it can re-ignite.

Lean-To Fire Pros And Cons
· There are several situations in which building this style is appropriate.
· One is if you are trying to build a fire in windy conditions. 
· The large log serves both as a base and as a windbreak as you are trying to get your flames going.
· It is also a good option for people who are new to building fires. 
· It’s an easy method and requires little expertise.
· Finally, lean-to fires offer a great way to dispose of large logs. 
· Burning monster logs can be challenging with other types of fires, but this method is tailor-made for the task!

Of course, there are some disadvantages to this type of fire, too.
· While it works well in windy or rainy conditions, the layout of the fire structure means that it is very easy for airflow to be restricted.
· As a result, it can be challenging for the fire to light easily. 
· It stays lit well, but might not be the easiest to get going.
· If it’s raining, you’ll need to keep adding fuel or kindling to the top so the lean-to doesn’t collapse. 
· If this happens, your fire will be exposed to the rain and the flames will go out, for sure!

Cook on the fire:
[image: A picture containing fireplace, ash, flame, outdoor
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What can we cook on a fire?
-Pigs in a blanket - https://www.delish.com/cooking/recipe-ideas/recipes/a54638/campfire-pigs-in-a-blanket-recipe/ 
-Foil meals https://www.freshoffthegrid.com/kielbasa-potato-foil-packets/ 
-Grilled Nachos - https://www.freshoffthegrid.com/foil-packet-grilled-nachos/ 

Accompanied by what is cooked on the Stove top
Tacos with Lentils - https://pranafoods.ca/blogs/main-courses-recipes/campfire-tacos-main-course-recipe 

More fun recipes
http://allrecipes.com/recipes/everyday-cooking/on-the-go/camping/

Campfire cooking:
http://eartheasy.com/play_campfire_cooking.htm

https://trailcooking.com/recipe-home/ 

En français
http://www.ricardocuisine.com/themes/camping/


On Stove
https://www.oldtowncoleman.com/learn/how-to-light-a-coleman-stove.htm 

These instructions were written to help you safely light and operate an old Coleman® stove that you have never lit before or has been in storage for a very long time. 
 
[image: ]An old or dirty stove can quickly turn into a raging inferno if it is dirty and/or you don’t know what you are doing.


First, please take the time to read our Stove Safety page.
If you don't have previous knowledge of the stove you are working with, or if you do not know how long it has been sitting, please perform each step.  This will help you confirm that the stove is safe to use, and that it functions as in should. If you need to make repairs, I will provide links to other sections of this website.
Please click here to see an exploded view of a stove that will open in a new browser.  It also has a list of parts you should have or may need.  

1.  Remove everything from the case and spray it all down with water.  Remove as much dirt and grime as you can.

2.  Remove the fuel filler cap from the tank and pour the old fuel into an approved container for disposal. Use a length of small clear tubing to siphon what you can’t pour out. You can find a local hazardous waste recycling facility by doing an internet search.  

3.  Smell the inside of the tank.  If it has a strong really sharp smell, that is varnish from old gasoline that has gone stale.  Varnish can coat the internals and block them.  If it smells real bad you might need to tear it apart to clean the internal parts.

[image: ]Unless you know it is less than a few years old, always replace the fuel filler cap.  A new replacement cap is critical for safety and will keep your stove pressurized much longer.

4.  Wash out the tank with a cup or two of clean unleaded gasoline or camp fuel.  Reinstall the cap and shake the tank vigorously for a few minutes, then siphon it out.  Repeat until the liquid coming out is clear.  Reinstall the filler cap when done.

[image: ]If the Tank is excessively rusty please refer to our rebuild pages for help with cleaning it out. 

5.  Check to make sure that your valve wheel is turned fully clockwise to the closed position.  Rotate the pump handle counterclockwise one full turn, place your thumb over the hole in the end and give it a few pumps.  If there is no resistance when pressing down on the pump, you need to repair it before continuing.

6.  Pump the tank 25 strokes.  Press the pump handle down and lightly place your finger over the hole in the end.  If the pump raises, you need to clean or replace your check valve.

7.  Fill the tank at least half-full with clean unleaded gasoline or camp fuel.  Tighten the filler cap and give it 20 pump stokes.  Allow it to sit for a few minutes while you watch for leaks.  Any leak is unacceptable and must be located before you light it.

8.  Place a cloth over the end of the Generator to catch the fuel.  Turn the lighting lever to the up position.  Open the fuel valve one full turn and wait.  Within a few seconds you should have a stream of gasoline shooting out the end of the generator.  Once this starts, close the valve and set your tank aside.    
[image: ]If no fuel comes out, open the valve another turn to see if it starts to flow.  If it does not, you must troubleshoot this problem.

9.  Set the case in front of you and open the grill(s).   Locate the master burner--it is the one the generator goes over.  In a two burner stove it will be on the right and in a three burner stove it will be in the center.  

10.  Locate the large butterfly handle(s) on the side(s) of the stove and turn it (them) fully clockwise to close the auxiliary burner(s).  

11. Use a flat-head screwdriver to remove the large screws in the center of the burners.  Remove each burner off to expose the burner boxes below.  Keep the parts together and remember where each set of burner rings go.

12.  Use an air compressor to blow-out the manifold by holding the air nozzle in the same hole the generator goes in.  Allow the air to flow for a few seconds to clear any insect nests or other blockages inside the manifold.
[image: ]Note:  If you do not have access to an air compressor, I recommend you insert a wire or metal clothes hanger into each Manifold opening and then use “canned air” to blow it out. You have to ensure that each "pipe" is clear from any blockage.

13. Open the auxiliary burner(s) by turning the large butterfly handles. Repeat step 

14. Close the butterfly handles. Reinstall the burners and install the tank on the case.

15. Light a match or lighter and hold it over the master burner.  Open the valve fully.  If the Master Burner does not ignite within 10 seconds, extinguish the match/lighter and close the valve. Investigate this failure by returning to step 8, then re-cleaning your manifold as necessary.

16.  Once the master burner ignites, allow it to burn for about 30 seconds. You should see the yellow flames settle down into smaller blue flames.  Turn the lighting lever to the down position and pump more air into the tank as needed.

17.  Hold a match or lighter over the auxiliary burner and open the butterfly handle to light it.  Repeat for the other burner if you have a three burner stove.

18. You can adjust the flame with the valve. Click here for an owner's manual on your stove if you don't have one.




Section routines -Before Camp- 

Goal: Help Scouters see what needs to be done before a camp. 
Activity: Time Machine
Set up 3 cones or signs in the activity area or on 3 different picnic tables. 
Each marker will have one specific time before a camp. 
3 months before a camp / 1 month before a camp / 1 week before a camp

Have the participants write out what should be done at each of these Markers. 

Things to also explore in the time travel activity:
-When is Paper work
-When to buy food
-Weather review
-Gear check
-Arrival at camp
-Camp departure
-Packing List


Section routines – At Camp- 

-Typical Schedule (Card game with time slots.)
-Hygiene -Teeth / Washup / Hand washing / Getting changed / Tick Check
-Meal times
-Free time (How to plan it)


Program Magic

Brainstorm :
-Activities
-Campfires
-Theme camps

Who
Scout Camps. (Random youth in the Troop)
Youth who have common interest can create a hike camp or event for themselves. Building this adventure. 
Patrol Camps. 
Yes, Patrols can create their own camp. They can prepare an adventure that suits their similar interest. 
Troop Camps. (Most Common)
As a Troop, we go out camping. The whole troop is invited to attend and accomplish a multitude of activities together. We should use patrols for camp sites and meal planning, even for stations and activities. It’s ok that some patrols decided to do different activities during the camp than the rest of the troop. 
Whatever the event you're organising, some young people or volunteers may have additional needs that you need to consider, so that camping events and activities are inclusive to all.
Look at our guidance – [Guides]

Where (Chicken or the Egg?)
Picking a camp that needs to suit your goal for the adventure you wish to go on.  
Scenario one : Youth will give you a list of things they wish to experience for their camps. IE rock-climbing, archery or fishing.  Finding a site with those options can be tricky, but the camp is based on theses’ activities. 
Scenario Two : You have booked something a few months ahead of time due to capacity and best time for the most participants. Working with youth what the site offers and work on creating an adventure that is suitable for the troop and the camp. 


Start simple for the Brainstorming. 
Mind Mapping is a great start. 
[image: A whiteboard with text on it
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Campfires
Hosting a campfire is one of camping oldest traditions. 

[image: A diagram of a fire
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We have mentioned a few times that a celebratory Campfire is a magical way to end this quest but why?  A campfire is a unique experience.  We can incorporate anything into a "formal" campfire by having a plan.  

A Magical opening, a flow to the entertainment, youth and Scouter involvement.  Our celebration meal can be prepared on a cooking fire, which becomes an informal campfire.  Enjoy a gathering around the fire to share stories and songs, maybe a skit or 2 but with a little less planning involved.  

Try different ways of lighting the fire or adding things like magic colours to add to the ambience.   Fires are magic and will draw the youth in, remember to set the boundaries and expectations before you start the entertainment. 

Purchase: https://www.amazon.com/fire-color-changing-packets-fire-pit/dp/B019HVTUGM  
Make Your Own: https://www.wikihow.com/Make-Colored-Fire?utm_source=stalberttoday.ca&utm_campaign=stalberttoday.ca%3A%20outbound&utm_medium=referral 
Make Your Own: http://www.campfiredude.com/campfire-magic.php 




Gear list 
-Stove 
-Kitchen kit (cooking utensils, pot/pans, etc)
-Dish bins 
-Propane 
-Cooler 
-Kettle 
-3 tents 
-3 Sleeping bags , blankets, sleeping pads 
-3 tarps 
-Rope for dry Lines 
-Rope for tarps 
-Pegs 
-Kitchen shelter 
-Program box 
-Post it notes, markers, patrol stickers {nametags} 
-First aid kit
-Safety cones 
-Fire starting kits and firewood
-Fire Extinguisher
-Water Jugs


PLAN
Camp site requirements/Consideration
-Site 
-Water (Drink)
-Waterfront
-Activities Offered
-Equipment availability
-Access
-Facilities
-Wood supplied/Purchased/ collected yourself

?? One night, two nights or multi night.?? 
When?
Time to prepare 
Seasons
Fall
Winter
Spring
Summer
What 
Everything starts with a simple idea, how do we take that simple idea and grow into a Awesome Adventure. Simple. 
Start in the middle of your chart with the idea. And develop the challenge from there. 
From that Idea, you should branch out the different items to consider. 
-Meals
-What to learn or prepare for
-What do we want to see or do
-Gear

Have the group look at the original intention and build it up. 

FURTHER EXPLORATION:
Where to sleep
Tents are great start. We are certain that your group has some pretty sweet gear to bring out the adventurer in any age group. 
Sleeping arrangements should be great, make the youth feel safe and be appropriate. Some great options out there. 
Here are some other ones our Scouts are worthy for consideration. 
-Tents-
[image: A group of tents in a field
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Most common shelter for our camps. 

-Hammock Tent-
These are great for some lightweight camping. easy to stuff and set up. Just remember a few notes, firstly, you need trees wherever you are camping. Second you would need a special shelter for your gear. Third, some parks or camps may not want you to touch their trees, check the rules of the site. 
[image: A person in a hammock in the woods
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Facility
Your troop can be looking at a building of sort, heated or non heated. Remember to insure that the building has appropriate spaces for accommodating both male and females.
Shelters
The homemade stuff is always great. Brings pride in the youth to sleep in what they have built. 
[image: A picture containing outdoor, woodland, biome, trunk
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Build something.
You can bring loads of stuff to make your stay better. Or you can build it. 
Consider building a proper shelter. Many models out there. 
http://theultimatehang.com/2012/05/rigging-a-tarp-for-a-hammock-no-hardware/
Shelter hitch knot
[image: A close-up of a rope
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[image: A group of people sleeping in a tent
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[image: Two girls sitting under a tent
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Fun and useful furniture. Our dish area was a huge success. 
[image: A picture containing outdoor, trunk, woodland, state park
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Remember to MINIMIZE CAMPFIRE IMPACTS, Leave No Trace speaks to this greatly and gives great suggestions on options to minimize your impact. 
http://www.leavenotrace.ca/principle-minimize-campfire-impacts

Francais
http://www.sanstrace.ca/principe-minimisez-impact-feux

Food - Yumm. 
Add some local flavours into your food. Identifying and harvesting wild plants, can add something very exciting and adventurous to your meal. 
Heres some ideas: 
Try some local flavours 
http://www.wildwoodsurvival.com/survival/food/edibleplants/

Francais
http://spqc.forumcanada.net/t49-plantes-comestibles-du-quebec
http://potagersdantan.wordpress.com/category/plantes-comestibles-indigenes-au-quebec/
http://liafaydjam.blogspot.ca

Add some local flavours into your food. Identifying and harvesting wild plants, can add something very exciting and adventurous to your meal. 
Heres some ideas:

- WILD SALAD: 
Any leaves, greens, and flowers that are edible raw, can be turned into a vitamin-packed salad. Just bring some salad dressing, and perhaps some croutons.

- FORAGED TEA: 
Pine needle teas, mint teas, and sassafras teas are a good way to keep everyone hydrated. You can also get Vitamin C from the pine, and minerals from the sassafras.

- WEED STIR FRY: 
Roots, shoots, flowers, and buds can be sautéed or stir fried into a nutritious meal.





Freezer Bag Cooking: Adventure Ready Recipes
March 1, 2016 By Clarke Green

Author Sarah Kirkconnell ( Trailcooking.com) has revised and expanded her excellent book Freezer Bag Cooking with the addition of many, many great new recipes. Freezer bag cooking is a simple technique that is perfect for Scouts, hot water is added to dry ingredients in freezer bag much like one adds hot water to a prepackaged freeze-dried meal. (No, […]
Filed Under: Books, Outdoor Program Tagged With: Camping Books, Cooking, Recipes
Huevos Rancheros
October 5, 2013 By Clarke Green

I was introduced to huevos rancheros or “rancher’s eggs’ by one of my Scouts (Jesus Torralba) nearly twenty years ago when Jesus was our grubmaster for a cabin camping trip. Since then it’s been one of my preferred camping breakfasts. A lot of recipes call for toasting whole tortillas and serving whole fried eggs on top of […]
Filed Under: Outdoor Program Tagged With: Camping Skills, Cooking, Recipes
Bannock
July 13, 2013 By Clarke Green

‘Bannock” is a name for quick flat bread that originated in Scotland and was adopted by most Native Americans, voyagers, mountain men and pioneers. With a minimum of fuss and bit of practice anyone can bake a bannock loaf in a frying pan or wrapped around a stick. Bannock is simple, cheap and always welcomed […]
Filed Under: Outdoor Program Tagged With: Camping Skills, Cooking, Recipes
Steven Karoly’s Oat Hotcakes
April 6, 2013 By Clarke Green

Steven Karoly’s blog Round the Chuckbox features this recipe with a story about camping with his family: After a quick inventory, I realized that flour was in short supply in camp so I prepared the hotcake batter with ingredients on hand. Quick cooking rolled oats filled in for most of the flour. OAT HOTCAKES IN CAMP These are approximate measurements […]
Filed Under: Outdoor Program Tagged With: Camping Skills, Cooking, Recipes
Upside-Down Dutch Oven Paella
March 23, 2013 By Clarke Green

If you want to serve a memorable campfire meal I can’t imagine a much more flavorful or impressive dish than this paella. Dave Herzog (the chef who developed this recipe) is a real dutch oven impresario – you can get his recipe collections through the Cook’n recipe organizer, this requires purchasing the Cook’n software  – something you may consider if […]
Filed Under: Outdoor Program Tagged With: Camping Skills, Cooking, Dutch Ovens, Recipes
Do It Yourself Hybrid Freeze Dried Menu
March 13, 2013 By Clarke Green

Freeze-dried food is convenient, lightweight and packs well for extended trips. A hybrid menu of bulk freeze-dried food and grocery store ingredients is a more versatile and less expensive alternative for a patrol or high adventure crew. For our week-long canoe trips we’ve developed a hybrid menu of freeze-dried and grocery store food that our Scouts enjoy. Cost A […]
Filed Under: Outdoor Program Tagged With: Camping Skills, Cooking, Recipes
Campfire Potatoes
November 9, 2012 By Clarke Green

Here’s a great idea for making campfire potatoes wrapped in foil. Alternating slices of onion and potato? Why didn’t I think of that? Campfire Potatoes Ingredients: large baking potatoes whole onions, red or yellow dill, parsley, bacon bits Directions: Slice potato almost all the way through, but leave enough to hold it together. Slice the […]
Filed Under: Outdoor Program Tagged With: Camping Skills, Cooking, Recipes
Cook Wild
May 9, 2012 By Clarke Green

Cook wild is not a new concept; cooking over anything other than a wood fire is a relatively new development for the human race. A recent study showed that 43 percent, or some 3 billion members, of the world’s population rely on wood fires for their primary source of cooking and heating.  Gas or electric stoves are […]
Filed Under: Books, Outdoor Program Tagged With: Camping Books, Camping Skills, Cooking, Recipes
Dutch Oven Pineapple Upside Down Cake
April 3, 2012 By Clarke Green

There’s nothing quite like baking a pineapple upside down cake in a dutch oven. It’s easier than you think! Preheat the dutch oven until a hand held inside gets uncomfortably warm in five seconds. While the oven is heating mix a box of white or yellow cake mix according to the instructions on the box. […]
Filed Under: Outdoor Program Tagged With: Camping Skills, Cooking, Dutch Ovens, Recipes
Dutch oven bread revisited
March 22, 2012 By Clarke Green

Steve Karoly writes about Dutch oven bread revisited on his blog ‘Round the Chuck Box. This isn’t quick bread, no, it’s slow bread  – bread that takes hours to make with kneading and rising and kneading and proofing and yeast. Real bread, not the store-bought lifeless loaf that they strip mine somewhere out there – real bread. The smell of this […]
Filed Under: Outdoor Program Tagged With: Camping Skills, Cooking, Dutch Ovens, Recipes
Cowboys, Chuckwagons, and Beans
January 12, 2011 By Clarke Green

Roger Edison has collected a lot of lore and useful information about Chuckwagons and Cowboy Cooking. Here’s a plan for building a cowboy fire box. Admittedly not for leave no trace camping or backpacking the fire box is intended for serious grub! Take a look around Roger’s website and you’ll find things like this recipe; […]
Filed Under: Outdoor Program Tagged With: Camping Skills, Cooking, Recipes
The Everlasting Tortilla
October 5, 2009 By Clarke Green

The folks at Packit Gourmet offer some evidence of the indestructible nature of the humble tortilla. My favorite tortilla ‘recipe’ is peanut butter and jelly on a whole wheat tortilla for a quick, filling trail lunch. Tortillas are an incredibly versatile and easy-to-pack bread. They hold up well in your pack and can be used […]
Filed Under: Outdoor Program Tagged With: Backpacking, Camping Skills, Cooking, Recipes
Freezer Bag Cooking
October 8, 2007 By Clarke Green

Just to be extra clear about this freezer bag cooking has nothing in common with the well known ‘omelet in a bag’  technique where you crack an egg into a plastic bag, add some veggies and cheese (or whatever) and then put the bag in boiling water. (If you haven’t tried the omelet in a […]
Filed Under: Outdoor Program Tagged With: Backpacking, Camping Books, Camping Skills, Cooking, Recipes
‘Round the Chuckbox
February 2, 2007 By Clarke Green

Blogger Steve Karoly is a camp cook in California who shares some great group recipes on ‘Round the Chuckbox‘. Here are a couple that caught my eye: Corned Beef Hash Prepare this camp version of corned beef hash in an uncovered 12-inch Dutch oven over a gas camp stove. Place a pre-heated lid on the […]
Filed Under: Outdoor Program Tagged With: Camping Skills, Cooking, Recipes, Scouting Online
NOLS Cookery
November 16, 2006 By Clarke Green

Each year 3000 students spend two weeks to three months in the backcountry on National Outdoor Leadership School (NOLS) courses. Thats a lot of backcountry cooking! The folks at NOLS have developed a simple, varied and inexpensive diet that is based on staple foods that can be found at any grocery store. There’s also a […]
Filed Under: Books, Outdoor Program Tagged With: Camping Books, Camping Skills, Cooking, Recipes
Campfire Cafe
June 8, 2006 By Clarke Green

Campfire Cafe is a television show about campfire cooking. Lots of information on their website including recipes, tips and podcasts. If you really want to do it right, you need to learn about different firewoods, cooking gear, cast iron pots, and accessories that will make the job easier and the cooking experience successful.  There are […]
Filed Under: Outdoor Program Tagged With: Camping Skills, Cooking, Cooking Gear, Dutch Ovens, Recipes
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