
 1 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 
 

First Draft – September 2005 
 



 2 

             Old Food Pyramid (pre-2005) 

_____________________________________________________________________________ 

 

Nutrition experts from the Harvard School of Public Health created the Healthy Eating 

Pyramid. It is based on the best available scientific evidence about the links between diet and 

health. This new pyramid fixes fundamental flaws in the USDA pyramid and offers sound 

information to help people make better choices about what to eat. 

 

For additional information on the new 2008 Food Pyramid…check out 

http://www.mypyramid.gov 

Here you can personalize your food pyramid and learn a lot about making healthy choices.

http://www.mypyramid.gov/


 3 

TIPS 

 

Wood Fires 

To determine the temperature of the wood coals for or on your oven, you can use the hand 

method by holding your hand about three inches above the coals you wish to check.  The 

following table provides conversions. 

 

Counts*    Heat    Temperature 

6 to 8     Slow   120° – 175°C 

        250° – 350°F 

 

4 to 5     Moderate  175° – 200°C 

        350° – 400°F 

 

2 to 3     Hot   200° – 230°C 

        400° – 450°F 

 

1 or less    Very Hot  230° – 260°C 

        450° – 500°F 

 

*1 Count = 1 Second 

 

Charcoal Fires.   

 

The Dutch oven needs to be placed on level ground and ideally, placed on a metal ground plate 

or an oven table.  This is particularly important when the ground is wet, when there is snow on 

the ground, or when it is cold. 

 

As a general rule, you want to put 1/3 of the coals under the Dutch oven and 2/3 of the coals 

on top.   

To take a standard 12” Dutch oven to 350°F, you would put 6 – 8 coals (no more than 10) 

underneath and 15 – 18 (no more than 20) on top.   

For a 14” Dutch oven, increase the number of briquettes by approximately 50%.  If you are 

using the Dutch oven for frying, use 15 – 18 coals under the bottom.  

If you need to brown the top more, add more coals to the top.   

If the pot is boiling in less than 20 minutes or burning on the top or bottom, remove coals. 

 

If you have a problem with uneven cooking, stir and/or rotate your oven ¼ turn to the left and 

the lid ¼ turn to the right every 5 to 7 minutes. 

 

Charcoal briquettes only last about 60 minutes after they get going and normally take 30 

minutes from start to ready to use. 
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Shade drops oven temperatures 20 – 25 degrees requiring more coals or longer cooking.   

Colder weather months November – February can drop the temperature of the oven by as much 

as 50 degrees or possibly up to 100 degrees.  To compensate, the number of coals may need to 

be increased by 30% to 50%.  
 

 

Baking Temperature Chart 

 The number under the Temp refers to how many charcoal coals to use 

  The first number is top / the second number is bottom. 

 

Oven size :  Temp 325  :   350   :   375   :   400   :    425   :   450 

        

   8”                         15    :    16   :     17    :    18    :    19     :     20 

                              10/5   : 11/5   :  11/6    :  12/6  :    13/6  :    14/6 

 

   10”                       19    :    21   :       23  :      25  :     27    :     29 

           13/6   :  14/7  :    16/7  :    17/8 :   18/9   :   19/10 

 

   12”                       23    :    25   :     27    :    29     :    31    :     33 

          16/7    :  17/8  :   18/9   :  19/10  :  21/10 :  22/11 
 

    14”                      30    :    32   :    34     :    36     :    38     :     40 

          20/10  : 21/11 :  22/12  :  24/12  :   25/13 :  26/14 

 

 

 

 

 

Safe Food Storage, Transportation and Preparation 

When storing and handling food, keep yourself and others safe from food-related illness. 

Keeping food free from the bacteria that cause food-related illnesses requires planning ahead, 

especially when preparing refrigerated foods at the campsite. These simple rules will help keep 

the kitchen, and you’re cooking, safe: 

 Keep cold foods cold  

 Keep hot foods hot. 

 For camping, make sure cold food is kept cold on ice in a cooler. 

 Refrigerate any leftovers as soon as possible. (Put in cooler.) 

 Keep all refrigerated food tightly wrapped. 

 When you buy food in jars, make sure the safety seal on the lid is intact. 

 Freeze any fresh poultry or meat that will not be used within two days. Follow any label 

instructions for storage. 

 Use smaller containers to cool leftovers quickly. Slow cooling encourages bacteria growth. 

 



 5 

Outdoor Cooking Safety Tips 

 Make sure the cooking method you plan to use meets local restrictions in your area.  

 If open pit fires are allowed, be sure to build fires in designated fire pits.If there are no 

designated pits, find an open area away from low hanging branches, dry vegetation, tents 

and children. Dig your pit 4 to 6 inches deep and surround it with rocks to enclose the 

flames.  

 Make sure to have a pair of long oven mitts, water, and any cooking utensils that will be 

needed.  

 If using a cooking stove, follow the manufacturer’s instructions closely.  

 Never light a cooking stove in your tent, and never refuel a stove or lantern while it is lit.  

 For lighting a charcoal grill, the safest fire starters are chemicals in a cake form or a 

charcoal electric starter.  

 Never add fire starter after you have started your barbecue. The heat from the coals may 

ignite the stream of flammable liquid and burn back to the can, causing it to explode in 

your hand. This also applies to cooking oil spray.  

 Make sure the barbecue grill is level and steady with water nearby.  

 After cooking, douse the coals in water. Dispose of charcoal in a metal container with a 

tight fitting lid.  

 Barbecue grills should never be brought inside the house, tent or recreational vehicle, 

because of the danger of carbon monoxide poisoning.  

 Keep small children away from the barbecue.  
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Breakfast                      

 

Eggs in a bag 

Eggs 

Tortilla shells 

Freezer bags – sandwich size – zip lock top 

Optional stuff to add to your eggs: 

 Diced onions 

 Shredded Cheese 

 Diced green pepper 

Good sized pot of boiling water 

Sharpie or some other type of permanent magic marker 

 

Plan on at least 2 eggs per person. 

  

Break eggs into baggie and add whatever stuff you like. 

Seal up bag. 

Write your name on the baggie. 

Place bag in the boiling water and wait. 

You may want to check it in about 10 minutes. 

 Squish it to see if the center is cooked. 

When it is fully cooked, placed eggs in a tortilla wrap and fold it up. 

Enjoy! 

 

Optional – if you want you can eat the eggs straight out of the bag with a fork. 

 

 
 

Yummy Breakfast Bag 
Lorenzen, Troop 812, Wood Badge C-44-03 

 

Makes 1 serving 

 

1 to 2 slices bacon     

1 to 2 eggs 

1 C. frozen hash browns, thawed 
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 Build a simmering campfire. In a lunch-sized brown paper bag, place bacon slices and 

thawed hash browns. Crack eggs into bag. Fold paper bag down, leaving 3” of space above 

food. Insert a pointed stick through the folded part of the bag. Hold stick so bag hangs about 4” 

to 5” above hot coals. Cook for about 8 to 10 minutes, being careful not to let the bag catch on 

fire. Remove bag from heat and, using an oven mitt, fold open to check that eggs have been 

cooked throughout. If eggs have not completely cooked, refold paper bag and hold over hot 

coals for an additional 2 to 3 minutes. Fold down paper bag and eat breakfast directly from bag. 

 

Equipment needed: 

Matches 

Lunch-sized brown paper bag 

Long pointed stick 

Oven mitt 

Fork 

 

 
 

Mountain Man Breakfast – Ann’s style 

Original version from Lodge. 

 
Serves 8 -10 

 

12” Dutch oven 

50 – 60 min to cook 

14 top – 10 bottom briquets 

Mixing bowl 

 

18 eggs 

1 diced onion 

1 package of shredded cheddar cheese 

1 package of “Simply Potatoes” hash browns 

1 package of pre-cooked, diced ham 

Margarine or butter 

Salsa (opt.) 

 

Preheat Dutch oven over bottom briquets. 

Melt margarine and cook onion till clear. 

Add hash browns, stir. 

Break eggs into mixing bowl beat thoroughly. 

Mix in shredded cheese and diced ham. 

Pour egg mixture into Dutch oven, and blend with onion and hash browns. 
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Cover with hot lid and cook until eggs are done. 

 

Serve with salsa (opt.) 

 

 
 

One Pot Tortilla Breakfast 
http://www.idos.com/ 
 

Ingredients: 

2 tsp. vegetable oil 

2 medium green, red, and/or yellow peppers thin sliced 

1 small red onion thin sliced 

1 (1.25 oz.) package taco seasoning mix 

1 can evaporated milk 

6 large eggs, lightly beaten 

12 (6 in.) fajita- size flour tortillas, warmed 

1 jar of salsa 

1 tub of sour cream 

1 lb. shredded cheddar cheese  

Heat oil in Dutch oven. Add pepper, onion and seasoning mix, stir well. Cook well for 3 to 5 

minutes or until vegetables are crisp- tender. Transfer to bowl, cover. 

Combine evaporated milk and eggs in bowl. Pour into oven and scramble until soft curds form. 

Move eggs to center of oven.  

Arrange vegetables around eggs. Sprinkle cheese over eggs and vegetables. 

Serve with tortillas. Garnish as desired. 

 

 
 

Caramel Sticky Buns 
Lorenzen, Troop 812, Wood Badge C-44-03 

 

1 can caramel frosting 

2 12 ounce cans of flaky biscuits 

½-1 bag chocolate chips 

 

Line 12 inch Dutch oven with foil and spray with cooking spray. Spread frosting over bottom of 

oven. Cut biscuits in half. Place 4-6 chocolate chips in the middle of each biscuit and pinch up 

like a volcano. Place biscuits on top of the frosting. Sprinkle remaining chocolate chills over the 

http://www.idos.com/
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top. Bake until biscuits are golden brown. Check after 10 minutes, rotate oven and lid to prevent 

burning. Use 12” oven with 14 top coals and 8 bottom coals. Lift out foil and serve. 

 

 
 

Early Bird Nests 

Lorenzen, Troop 812, Wood Badge C-44-03 

 

Makes 2 servings 

 

1 T. vegetable oil 

2 slices white or wheat bread 

2 eggs 

Bacon bits 

Salt and pepper to taste 

 

 Preheat camping stove or place grilling grate over campfire. Place vegetable oil in a cast 

iron skillet and place skillet over heat. Tear out the center of each slice of bread and set in 

skillet. Toast bread centers until lightly browned, turning once. Remove from skillet and set 

aside. Set bread crusts (with a hole in the center) in skillet and toast until lightly browned on 

one side. Turn crusts over and crack one egg in the center of each hole. Cook until eggs are set. 

Top with bacon bits. Season with salt and pepper to taste. Serve with toasted bread centers on 

the side. 

 

Equipment needed: 

Matches 

Cast iron skillet 

Measuring spoons 

 

 
 

Pancakes Recipe 
A Favorite Recipe   

 from www.boyscouttrail.com 

This Recipe is meant for Boy Scouts. 

Decide for yourself if it is appropriate for your younger scouts or not. 

Ingredients: 2 cups all-purpose flour 

2 1/2 teaspoons baking powder 
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1/2 teaspoon salt 

1 egg 

1 1/2 cups milk  

2 tablespoons melted butter 

vegetable oil 

Notes: breakfast 

Instructions: Pour flour, baking powder, and salt into a zip-loc and mix it very well. 

In a separate bowl, mix egg and milk. 

Pour flour mixture into bowl, stirring only until smooth. 

Blend in melted butter.  

 

Place dutch oven lid upside down over coals - place two pieces of wood parallel on the coals and 

rest the lid on them to leave air space under lid. 

 

Pour some vegetable oil on the paper towel and wipe the lid to cover it in a thin film of oil. 

Pour about 1/4 cup of batter in the center of the griddle. 

 

Cook until brown and dry around edges with bubbles on top. Flip over and brown the other side. 

 

Makes 12-16 pancakes, depending on size. 

 

Other Breakfast Ideas: 

Doughnuts 

Muffins                                                              Bagels and Cream Cheese 

Oatmeal in a pouch                                          French Toast                                                     

Bacon                                                                 Sausage                                                              

Cereal with milk                                               Fried Eggs                                                         

Scrambled Eggs                                                Omelets 

Cup of Yogurt                                                   

 

Lunch                   

 

Walking Tacos 
Lorenzen, Troop 812, Wood Badge C-44-03 

 

Makes 4 servings 

 

1 lb. prepared taco meat 

Shredded lettuce 

½ C. shredded Cheddar cheese 

Chopped tomatoes 
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Sour cream 

4 individual size bags Doritos 

 

 Preheat camping stove or place grilling grate over campfire. Place prepared taco meat in 

a cast iron skillet and place skillet over heat. Cook until taco meat is heated throughout. Open 

bags of Doritos and lightly crush the chips. Spoon heated taco meat into bags and top with 

shredded Cheddar cheese, shredded lettuce, chopped tomatoes and sour cream. Eat walking 

tacos with a fork right from the bag. 

 

Equipment needed: 

Matches 

Cast iron skillet 

Spoon 

4 forks 

 

Quick tip: 

Prepare taco meat at home by browning 1 pound ground beef and mixing with ½ cup water and 

1 envelope of taco seasoning. Pack in an airtight container and place in cooler until ready to 

prepare recipe. 

 

 
 

Wild & Sloppy Joes 
Lorenzen, Troop 812, Wood Badge C-44-03 

 

Makes 8 servings 

 

2 lbs. ground beef 

1 C. chopped celery 

½ C. chopped onions 

1 (10 ¾ oz.) can tomato soup 

¼ C. ketchup 

1 T. white vinegar 

¼ C. brown sugar 

1 ½ tsp. Worcestershire sauce 

½ tsp. salt 

¼ tsp. garlic powder 

8 hamburger buns 

 

 Preheat camping stove or place grilling grate over campfire. Place ground beef in a cast 

iron skillet and place skillet over heat. Cook ground beef until evenly browned. Add chopped 
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celery and chopped onions. Cook until celery and onions are tender and drain grease from 

skillet. Add tomato soup, ketchup, white vinegar, brown sugar and Worcestershire sauce. Mix 

well and season with salt and garlic powder. Let mixture simmer, stirring frequently, until 

heated throughout. Spoon mixture onto hamburger buns. 

 

Equipment needed: 

Matches 

Cast iron skillet 

Sharp knife 

Can opener 

Measuring spoons 

Cooking spoon 

 

Quick tip: 

Chop onions and celery at home and pack in an airtight container. Place in cooler until ready to 

prepare recipe. Can also pack brown sugar, salt and garlic powder in a Ziploc bag. 

 

 
 

Hobo Dinner Recipe      

from www.boyscouttrail.com 

Required: aluminum foil  

paper towels  

long fire tongs 

Ingredients: Serves One:  

1/4 lb. hamburger 

1 potato  

1 carrot  

katchup or BBQ sauce 

1/4 onion, optional  

 

Seasoning: salt, pepper, ...  

Notes: Create a foil wrapper for each person by sandwiching a wet paper towel between two squares of 

foil. This will help even the heat and prevent burning. 

Instructions: Wash, peel, and dice the vegetables.  

With clean fingers, pull the hamburger into bits and place on foil wrappter. 

Season hamburger and add vegetables and sauce as desired.  

Fold foil into a flat package sealed well.  

Place the dinner on coals.  

Cook for 10 minutes, then flip and cook 10 more.  

Unwrap and check one dinner to see if they are done 
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Super Easy Spaghetti Recipe      

from www.boyscouttrail.com 

 

This Recipe is meant for Boy Scouts. 

Decide for yourself if it is appropriate for your younger scouts or not. 

Required: 1 large skillet 

1 large pot 

Ingredients: Serves 4 to 6: 

1 lb. hamburger 

2 cans spaghetti sauce 

1 small onion 

garlic powder 

salt 

1 package spaghetti noodles 

Instructions: Boil 2 quarts of water in the pot. 

When it is boiling, add the spaghetti noodles. They will cook better if broken in half first. 

While the water is warming, brown the hamburger, onion, and spice in the skillet.  

When the hamburger is cooked, add the spaghetti sauce. 

Simmer the spaghetti sauce while the noodles cook 

 

 
 

Witches Brew Recipe     

from www.boyscouttrail.com 

This Recipe is meant for Boy Scouts. 

Decide for yourself if it is appropriate for your younger scouts or not. 

Ingredients: 1 pound uncooked bacon, chopped 

1 pound lean hamburger 

1 cup celery, diced 

1 cup onion, diced 

28oz can tomatoes, with juice 

2 15oz cans dark red kidney beans 

2 cups uncooked egg noodles 

1 10oz can mushrooms 

2 cloves garlic, chopped 

1 teaspoon black pepper 

1 teaspoon seasoned salt 

1 teaspoon cayenne pepper 

http://www.boyscouttrail.com/
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Notes: main course 

Instructions: Brown bacon, garlic, and hamburger in Dutch oven. 

Drain fat, if needed. 

Add celery, onion, tomatoes, mushrooms, and noodles. 

Add seasonings and stir. 

Bake 45 minutes in Dutch oven at about 350 degrees. 

 

Serve 4 people. 

 

 

Other lunch ideas: 

Sandwichs and Wraps: Cold meat with lettuce, tomatoes, pickles, etc. 

Soup - canned or homemade 

Hamburgers 

Hot Dogs or Pigs in a blanket 

Chef Salad  
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Dinner                             

 

One pot meals 

 
Thundering “T-Bolt” Chicken with Rice 

Troop 308 

 

6 boneless chicken breasts 

12 slices wafer thin ham 

6 slices bacon 

2 cups rice 

2 cups milk 

2 cans cream of mushroom soup 

10 carrots peeled and sliced 

1 pint of fresh mushrooms 

 

 

Wrap chicken in ham and wrap bacon around bundle.  Place 2 cups milk in bottom of Dutch 

oven and pour rice over milk.  Arrange chicken in center on top of rice, carrots, around edge, 

and mushrooms surrounding carrots and chicken.  Spread mushroom soup over top of entire 

arrangement.  Cover and cook on coals 50-60 minutes.  Put 6-8 coals on bottom and 14-16 coals 

on top. 

 

Note; use can of sliced mushrooms drained instead of fresh mushrooms and use a bag of sliced 

carrots. 

 

 
 

WHITE CHICKEN CHILI! 

MAC Scoutmaster Training 
 

Feeds approximately 6-8. 

 

1-2 lbs precooked chicken or boneless chicken breast 

 Or cut it up at home, and cook it in the bottom of a Dutch oven in a little oil at camp. 

3   cans while chili beans 

1-2 cans Rotel Tomatoes 

14 1/2 oz. can chicken broth 
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1 medium onion chopped 

1 1/2 tsp. crushed garlic 

4 oz. can chopped green chilies 

2 tsp. ground cumin 

1 tsp. oregano 

1 1/2 tsp. cayenne pepper 

 

Heat to a low boil. Add last 2 ingredients before serving. 

 

3 cups Monterey Jack Cheese (cubes or shredded) 

12 oz. Sour Cream 

 

 
 

Sweet Chili 
http://www.idos.com/ 

 

Serves: 10-12 

 

1 lb. lean ground beef  

(2) #2 1/2 cans stewed tomatoes  

6 cups dry red or pinto beans  

1-2 cups honey (to taste)  

2 large yellow onions; diced  

2 tsp. cinnamon  

8 cloves garlic; minced  

1 tsp. cloves  

1 lb. bacon; cubed  

1 tsp. allspice  

2 tsp. salt  

2 Tbs. chili powder  

1 1/2 tsp. ground black pepper  

1-2 tsp. Tabasco (optional)  

HOT water to cover beans  

 

Brown ground beef in a well oiled 12" deep Dutch oven using 18-20 briquettes bottom. Add 

beans, onion, garlic, uncooked bacon, salt, pepper, and enough hot water to cover beans. Cover 

and simmer using 14-16 briquettes bottom and 10-12 briquettes top for 1-2 hours or until beans 

are tender adding additional water as necessary. 

 

Stir in tomatoes, honey, and remaining seasonings. Cover and continue to simmer for 1 hour. 

http://www.idos.com/
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Forty Mile Stew 
http://www.idos.com/ 

 

(The best Dutch oven meal you ever had) 

 

Prepare: 2 qts. sliced potatoes, put in cold water until ready to use. 

Prepare: 1 qt. diced carrots 

Prepare: 1 1/2 cup chopped onions 

1 1/2 Lbs. grated sharp cheese 

1 1/2 Lbs. hamburger 

1 1/2 Lbs. link sausage, cut into 4 pieces each, cook this ahead! 

In Dutch oven:  

Cook the hamburger in the hot Dutch oven, until brown. At this point, add the lightly drained 

potatoes, carrots, onions, and salt and pepper. Mix, and return the lid until vegetables are done. 

Now, you may add the sausage, and grated cheese, (do not stir at this point) and return the lid, 

until the sausage is heated, and the cheese is melted. Use 15 charcoals under & 10 on top of 

oven. 

This will probably fill a 12 to 14 inch Dutch oven. Enjoy!!  

 

 
 

John's "My Way" Beef Stew  
http://www.idos.com/  
 

Serves 15 to 20 people, depending on how hungry they are (ENJOY)  

 

12” Deep Dutch oven  

3 to 5 lbs. (cheap) beef roast  

2 packages “Schwans” frozen vegetable stew blend (2-1lb)  

8 beef bullion cubes  

1/4 to 1/2 cup vegetable oil  

1/2 to 1-cup flour  

6 to 8 cups water  

garlic & onion powder to taste 

salt & pepper to taste  

3 Tbs. Worcestershire sauce  

Dissolve bullion in hot water  

Cut up roast into ¾ inch cubes (trim off fat)  

http://www.idos.com/
http://www.idos.com/
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Brown meat in oil on high heat  

Add enough flour to absorb oil, and coat meat. Cook until lightly brown  

Stir on dissolved bullion and water. Bring to a boil then reduce heat to a simmer.  

Add Worcestershire, Garlic, Onion, and Black Pepper to taste.  

Simmer about 2 hours, or until meat is tender.  

Add Vegetables and bring to a med simmer,  

(Vegetables are cold so add extra heat for a jump-start)  

Cook 20 minutes or until vegetables are fork tender  

Add Salt and Pepper to taste.  

High heat 14 to 16 coals under 4 on top, remove coals to create slow simmer.  

About 3 to 4 coals check to see if you have a slow simmer.  

You may have to add and remove depending upon cooking conditions  

 

 
 

Shepherds Pie 
http://www.idos.com/ 

 

Cook 1 lb. bacon cut into 1 inch slices. Drain grease. Add 1-2 lbs ground 

beef and cook. 

While hamburger is cooking, prepare enough instant mashed potatoes (or real 

if you have the time/energy). 

When burger is completely cooked. Add 2 cans corn (drained) and 2 cans green 

beans (drained). 

Then add thick layer of mashed potatoes. 

Cover with 10 coals on lid & lower heat on bottom so meat does not burn. 

Let oven cook for 10 minutes, then top potatoes with grated cheese & cover 

until cheese melts! 

Season to taste with salt/pepper! 

Enjoy! 

 

 
 

Cowboy Casserole 
Lorenzen, Troop 812, Wood Badge C-44-03 

 

Makes 5 servings 

 

½ lb. bacon 

1 lb. ground beef 

http://www.idos.com/
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1 small onion, chopped 

2 (15 oz.) cans pork n’ beans 

1/3 C. barbecue sauce 

1 tube of 10 refrigerated biscuits 

 

 Preheat camping stove or place grilling grate over campfire. Place bacon in a cast iron 

skillet and place skillet over heat. Cook bacon to desired crispness and remove from skillet to 

paper towels. When bacon has drained, crumble and set aside. Add ground beef and chopped 

onions to skillet and cook until ground beef is evenly browned and onions are tender. Drain 

grease from skillet and add crumbled bacon, pork n’ beans and barbecue sauce. Bring mixture 

to a low boil. Separate tube into individual biscuits and place biscuits over ingredients in skillet. 

Cover skillet and let simmer for about 10 minutes, or until biscuits are golden brown. Place two 

biscuits on each plate and spoon casserole over biscuits. 

 

Equipment needed: 

Matches 

Cast iron skillet 

Paper towels 

Sharp knife 

Can opener 

Cooking spoon 

 

 
 

No Pot Meals                                 Very little clean up!                        
 

Foil Dinners 

Use a big piece of heavy duty tin foil.   

Keep finished dinner as flat as possible to cook well – 1 inch thick works well. 

 

Lay a cabbage leaf on the bottom (to help with moister, and keep from burning.  You don’t have 

to actually eat it.) 

Add some hamburger, diced onion, diced carrots, whatever you like. 

Season with a little salt, pepper, spices (garlic, thyme, rosemary, etc.) 

Add some Italian dressing, or gravy, or BBQ sauce. 

Lay another cabbage leaf on top. 

Carefully fold the tin foil up, crimping the seams. 

Mark with a Sharpie (magic marker) if you have one. 

Lay it carefully on top of hot coals. 

Turn over in 10 minutes or so. 

You should be able to hear it sizzle as it cooks. 

You will need heavy leather gloves to pull this out of the fire and turn it over, or use a shovel. 
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Other No Pot Ideas: 

 

Food on a stick 

 Beef Kabobs 

 Slovake (pork kabobs) 

 

Place tinfoil on a grill and then use it as a skillet. 

 

 

Entrées                              

 
Fantastic Frontiersman Meatloaf 

Troop 308 

 

Serves 12-15 Frontiersman 
 

2 lb. ground beef 

2 lb. ground pork sausage 

6 eggs beaten 

2 t. salt 

1 t. pepper 

2 ½ cups whole milk 

4 cups bread or cracker crumbs 

2 large onions, diced 

½ cup catsup 

1 lb. bacon 

 

Combine all ingredients in bowl except bacon.  Mix very well.  Line 12” Dutch over with ½ of 

bacon.  Pat meat loaf on top of bacon very firmly.  Place other ½ of bacon on top of meat loaf.  

Bake for 1 ½ hours to 2 hours at 350 F.   

 

 
 

 

Italian Meat loaf 
http://www.idos.com/ 
 

1 ½ c quick oats 

http://www.idos.com/
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1 c Italian bread crumbs 

5 eggs 

4 lbs hamburger 

1 lb ground Italian sausage 

¼ c fresh mushrooms, chopped 

1 ¾ c spaghetti sauce 

3 minced garlic cloves 

½ c chopped onion 

¼ tsp oregano 

  

Mix together and place on a small trivet in 12 inch oven. Top with ¼ cup spaghetti sauce. 

18-20 coals on top and 6-8 under for 45-60 minutes 

 

 
 

Beef ‘N Biscuits 
Lorenzen, Troop 812, Wood Badge C-44-03 

 

Brown: 1 pound lean ground beef 

 

Add:  1-15 ½ ounce can Hunts® Manwich 

 

Cover and bring to a simmer. Stir, then sprinkle with:  

  ¾-1 pound grated cheddar cheese 

 

Lay on top of the cheese: 

  1 ½ 7.5-ounce cans Pillsbury® Buttermilk biscuits. 

 

Cover and cook until biscuits are brown. Serve hot. The remaining biscuits can be baked 

separately and served hot with honey and jam. 

 

12” Dutch oven 

10 bottom briquettes 

14 top briquettes 

 

 
3 Meat BBQ 

Lodge  
 

Serves 12  
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14 “ Dutch oven 

3 – 3 1/2 hours to cook 

 

12 country-style beef ribs 

12 country-style pork ribs 

12 boneless, skinless chicken breasts 

Oil 

 

Preheat Dutch oven over 16 briquettes.  Slightly oil cooking surface. 

Starting w/ beef, cook each rib until brown. 

Next, brown pork ribs. 

Drain fat as needed. 

Return ribs to oven. 

 

Cover with: 4 18 oz bottles of BBQ sauce. 

 

Reduce briquettes to 12 and simmer for 2 hours (Briquettes will have to be replenished every 

hour of cooking time.) 

Stir often, scraping bottom and sides of oven to prevent scorching. 

 

Add 12 boneless, skinless chicken breasts and continue cooking for 1 hour or until all 3 meats 

are tender.   

Broth from the chicken thins the sauce.  If a thicker sauce is desired, cook with the lid slightly 

cracked open. 

 

Each serving consists of one piece each of beef, pork and chicken. 

 

Time saving tip – start chicken cooking in a second Dutch oven 1 hour into simmering time. 

 

 
 

Baked Ham 

Schustek, Troop 308 

 

1 HyVee Spiral Cut ham. 

Put it in a big Dutch Oven, I’m using a Maca. 

Dump a can of crushed pineapple, juice and all on top of the ham. 

Add brown sugar and ground cloves. 

Just a couple of handfuls of brown sugar. 

 And enough ground cloves to dust the top everywhere. 
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Put it on hot coals, going for around 325 degrees. 

Cook it about ½ per pound. 

When you check it, occasionally, baste the liquid over the top of the ham. 

Use an instant read thermometer to make sure it is done. 

 It should read at least 140 degrees for a pre-cooked ham. 

  160 degrees for a raw ham.  
 

 
 

Pork Roast 

http://www.idos.com/ 
 

Serves a lot of people. 

 

7 or 8 lb pork roast, marinated like you like it, we poke deep holes in ours and fill them with 

minced garlic, bay leaves, and celery salt. 

5 lb bag potatoes, lg potatoes quartered, small ones cut in half 

1 lg onion, sliced 

Carrots, as many as you want, sliced 

Garlic, we like a lot and prefer minced because it is easier 

1 pkg onion soup mix 

Water 

Sear roast on all sides in hot Dutch oven with small amount of oil.  After seared, place all 

remaining ingredients in oven.  Add enough water to cover all of vegetables.  Cook for approx. 

2-3 hours with coals underneath and on top.  When done, make a batch or two of brown gravy 

mix using the extra broth instead of water.  Pour gravy over all.  

Serve with loaf of large sliced bread to sop up the gravy.  
 

 
 

Dutch Oven Beef Roast 
http://www.idos.com/ 
 

Take a 3 to 5lb chuck roast. 

Pre-heat a 12 inch Dutch oven. Brown both sides of the roast. 

When browned add 6 ounces of your favorite BBQ sauce,  

6 ounces of Russian Dressing and 

 1/2 cup of sugar.  

Cover with lid.  

Apply 18-20 coals to lid and 6-8 underneath, let cook slowly until the coals are dead.  

http://www.idos.com/
http://www.idos.com/
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Makes a delicious meal. 

 

 
 

Mongolian Beef 
Lorenzen, Troop 812, Wood Badge C-44-03 

 

Serves 4 to 6 

 

1 lb. sirloin steak cut into thin strips 

4 Tbsp.  soy sauce 

3 Tbsp. cornstarch 

1 cup beef broth 

1 clove garlic minced 

2 carrots sliced 

1 ½ cups broccoli cut into pieces 

1 onion chopped 

1 green bell pepper cut into chunks 

1 tsp. vinegar 

½ tsp. red pepper flakes 

2-3 Tbsp. cooking oil 

 

Steam rice in a separate pot 

 

Mix meat, garlic, vinegar, red pepper flakes, 1 Tbsp. soy sauce and 2 Tbsp. cornstarch. Let 

stand for 30 minutes. Combine broth, rest of the cornstarch and rest of the soy sauce in a small 

bowl and set aside. Heat 2 Tbsp. cooking oil in 12 inch Dutch oven or in a wok with a Wok 

Ring over medium heat. Add meat and stir fry until done. Remove meat and add vegetables and 

additional cooking oil if needed. Stir fry until vegetables are starting to get tender but still 

slightly crisp. Return meat and add cornstarch and broth mixture. Cook until thickens. Serve 

with steamed rice. 

 

 
 

 

 

Really Easy Spaghetti with Meat Sauce 

Serves 4 
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Spaghetti noodles 

1 pound Hamburger  

1 jar of Ragu Sauce 

Onion (optional) 

Italian Seasoning Spice (optional) 

 

Pot for water – to cook spaghetti noodles. 

fry pan to cook rest of meal. 

 

Dice onion.  Start water heating for spaghetti noodles, and toss them in when it boils. 

Brown hamburger with the onion.  When burger is done, add the Ragu Sauce and a little Italian 

seasoning.   

 

Serve with garlic bread, and a salad. 

 

 

Side dishes                        

 
Southern Corn Pudding 

Schustek, Troop 308 

 

2 cans Cream Corn (yellow) 

4 T Sugar 

4 T rounded Flour 

1 t Salt 

4 Eggs – well beaten 

1 Cup Milk 

Butter 

 

Mix first 6 ingredients together. 

Line 10 inch Dutch oven with heavy duty tinfoil.  (This is a must!) 

Pour mixture into Dutch oven, and dot with some butter. 

Bake 1 ½ to 2 hours at 350 degrees. 

 

 This can be cut in half if desired, or doubled. 

 If doubled, use a 12 inch Dutch oven.  A 14 inch Dutch oven will work if necessary.  

 
 
Herbed New Potatoes 
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Recipe adapted from a Betty Crocker’s Low-fat, Low-cholesterol cookbook.  

 

New potatoes 

Margarine or cooking spray 

Rosemary 

Thyme 

Paprika 

 

Cut new potatoes in half the long way. 

Place on foil. 

Lightly dot with margarine. 

Sprinkle lightly with rosemary, thyme and paprika. 

Seal up the foil. 

Heat on coals till done. 

 

 
 

Other Side Dish Ideas: 

 

Vegetables:                                                          Fruit: Fresh Fruit 

Carrot sticks (raw or cooked)              Apples 

Celery sticks (raw or cooked)    Oranges 

Bag of Salad      Watermelon 

Corn on the Cob      Cantaloupe 

Baked Potatoes 

Cole Slaw 

Potato Salad                                  Breads: 
         Loaf of Bread 

Garlic Bread 

Dairy:        Rolls 

Milk 

Yogurt 

Cheese 

Cottage cheese 

Ice cream 
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Deserts                  
 

Line a Dutch oven with tinfoil to make it a LOT easier for cleaning, whenever 

you make something sweet. 

 
Ann’s Peach Cobbler 

Schustek, Troop 308 

 

12” Dutch oven (serves about 12-14, or one hungry Boy Scout Patrol) 

25 Charcoal Briquets (15 bottom/10top) 

2 cans of Sliced Peaches with Syrup (about 29 – 30 oz. cans) 

1 Pkg. Yellow Cake Mix 

½ stick of Butter 

½ can of 7-up (12 oz. can) 

Ground Cinnamon 

 

Vanilla Ice Cream 

 

Line Dutch oven with Aluminum Foil for much easier clean up. 

Place Dutch oven over hot bottom briquettes. 

Pour contents of peach cans into oven. 

Add ½ of a can of 7-up. 

Stir Peaches and 7-up just a bit. 

Sprinkle Cinnamon lightly over liquids in oven. 

Sprinkle dry cake mix evenly over Peaches.   

Sprinkle more Cinnamon over the cake mix. 

Cut Butter into equal slices and place in checkerboard pattern on top. 

Put lid on top of oven, add hot briquettes and bake for 45 min. or until done. 

 

This recipe will have a layer of peaches with a cake covering that the boiling syrup self mixes. 

 

Spoon out Cobbler into bowls and add 1 scoop of Vanilla Ice Cream. 

 

Note – If you need to get this done a bit faster, or if weather conditions are less than perfect, 

you can refresh the charcoal briquettes half way through cooking. 

 

Variations:  Cherries with white cake mix, Apples with Cinnamon Spice Cake 

Or use nutmeg instead of cinnamon for spicing. 
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Black Forest Cake    
http://www.idos.com/ 
 

Approximately 8 - 10 servings 

 

Ingredients / Items Needed:  

12" Dutch Oven Tin Foil  

1 Devils Food Cake Mix (include the eggs, oil and water required for the mix)  

18.25 oz size 1 Large Can (44 oz?) or 2 small cans (21 oz) cherry pie filling  

1 12 oz can black cherry soda pop  

 

To Make: Line Dutch oven with foil (for ease of cleaning).  

Dump the pie filling in the Dutch oven.  

Mix up the cake mix according to the directions on the box.  

Once the cake is mixed up add the black cherry soda pop and stir in.  

Pour the mixture over top of the cherry filling.  

Place 12 - 14 coals on top and 12 - 14 coals on the bottom.  

Bake for approximately 25 - 30 minutes.  

Cake is done when it springs back when lightly touched. 

 Top with whipped cream, cool whip or vanilla ice cream.  

 

 

 
 

CHERRY CHOCOLATE COBBLER 
http://www.idos.com/ 
  

Ingredients 

3 20oz cans cherry pie filling 

1 boxed chocolate cake mix 

1 cube butter or margarine 

1/2 cup brown sugar 

  

12 inch Dutch oven.  I like to line mine with foil just because it makes it a lot easier for 

cleaning. 

Pour in the 3 cans of cherries.  

Sprinkle cake mix evenly over top.  Do not stir. 

Cut butter into small pats and place evenly over the cake mix. 

http://www.idos.com/
http://www.idos.com/
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Sprinkle with brown sugar. 

  

Medium heat on top and bottom. 

When it gets to bubbling pretty good remove from bottom coals. 

Continue with top heat until nice brown crust has formed. 

  

Serve with a scope of ice cream. 

  

Also is good with blueberries, apples, or peaches and a white cake mix. 

 

 
 

RED DEVIL COBBLER 

Michaud via Lorenzen, Troop 812, Wood Badge C-44-03 

 

2 Cans Cherry Pie Filling 

1 16oz package of Chocolate Chips 

1 Bag mini-marshmallows 

1 Chocolate Cake Mix (with pudding added or extra moist) 

1 20oz bottle of Wild Cherry Coke or Pepsi (regular if Wild Cherry not available). 

 

Mix: Pie filling, chocolate chips and marshmallows in a 12” Dutch oven.  Cover mixture with 

cake mix.  Sprinkle soda over top (ensuring that all areas of the cake mix are covered with 

moisture).  Bake as usual for DO and weather conditions.  This one is absolutely delicious and 

is guaranteed to have the kids bouncing off the wall (hence “red devil”) turning them into little 

devils because they won’t settle down to let the tired parents go to bed early. 

 

Note: A 12 oz package of chocolate chips works just fine in this. 

 

 
 

Almost Pumpkin Pie 
Lorenzen, Troop 812, Wood Badge C-44-03 

 

Serves 12-16 

 

 Filling: 

 1 29-ounce can pumpkin 

 1 tablespoon pumpkin pie spice 

 3 eggs 
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 1 cup sugar 

 1/2 teaspoon salt 

 1 teaspoon vanilla 

 1 cup evaporated milk 

  

Topping: 

 1 package yellow cake mix 

 1 cup chopped pecans 

 1 cup butter 

 

 Mix together all filling ingredients. Pour into greased 12 inch Lodge 

 Dutch oven. Cut butter into cake mix with pastry blender then mix in nuts. 

 Sprinkle over top. Bake for 1 hour with 8 charcoal briquettes con the 

 bottom and 16 on top. When done, may be served with whipped cream or ice 

 cream. May also be served cold. 

 

 
 

Better Baked Apples 

Schustek, Troop 308 

 

8 Granny Smith Apples 

1 jar of None Such Mincemeat 

Water 

Real Lemon Juice 

 

Big Bowl  

1 aluminum foil lined, 10 inch Dutch oven 

 

Core apples and peal a stripe around the middle of the apple (to prevent splitting.) 

Place each apple into the bowl of lemon juice and water (this will keep them from turning 

brown while you work, and adds a nice flavor.) 

Place all the apples into the Dutch oven.  (8 will fit nicely in a 10 Dutch oven.) 

Spoon the Mincemeat into the center of each apple. 

Pour water into Dutch oven until it is about ¼ inch deep. 

Place lid on Dutch oven and bake for 30 to 40 minutes or until the apples are fork tender. 

 

1/3 of the coals on the bottom, 2/3 of the coals on the top. 

You’re going for about a 375 degree oven temp. 

So, about 25 coals or so, for a 10 inch Dutch oven, depending on wind and current temp while 

cooking, and how much you feel like counting coals. 
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Pineapple Upside-Down Cake 

Tanner via Lorenzen, Troop 812, Wood Badge C-44-03 

 

¼ cup margarine     1 yellow cake mix 

½ cup brown sugar     1 egg 

1 can sliced pineapple 

 

 Place margarine and brown sugar in a pan and stir until well mixed. Place the pineapple 

slices in the butter and sugar mixture in a baking pan. 

 In a separate bowl, mix the cake mix as directed on the package and the egg. Pour this 

batter over the pineapple and bake about 30 to 40 minutes. Test the cake for doneness with a 

straw. 

 When the cake is done, remove the pan from the oven. Using a large cutting board or a 

piece of corrugated cardboard covered with waxed paper, hold the board on top of the pan and 

invert the pan quickly. This will allow the cake to fall on the board and the pineapple will be on 

the top. 

 

Variations 

 1.  Cherries may be placed in the pineapple to provide color. 

 2.  Crushed pineapple may be used for a more uniform topping. 

 

 

Apple Crisp Recipe     from www.boyscouttrail.com 

This Recipe is meant for Boy Scouts. 

Decide for yourself if it is appropriate for your younger scouts or not. 

Ingredients: 6 apples 

2 tsp cinnamon 

2 tsp nutmeg 

3 cup quick oats 

1 cup flour 

2 cup brown sugar 

1 tsp baking powder 

2 tsp salt 

1 cup butter 

Notes: dessert 

Instructions: Slice apples. 

Mix apple slices, cinnamon, and nutmeg in a bowl. 

Mix oats, flour, sugar, baking powder, salt, and butter to make crust. 
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Press half the crust mix into the bottom and sides of the dutch oven. 

Pour the apples onto the crust. 

Cover apples with the rest of the crust mix. 

Bake covered about 45 minutes, until top crust is light brown and apples are tender. 

 

 

Banana Boats Recipe    

Required: aluminum foil  

knife 

Ingredients: 1 banana per person  

mini-marshamallows  

chocolat chips  

butterscotch chips  

M&Ms  

Reese's Pieces  

brown sugar  

other optional bits  

  

Notes: If you can peel back the peel and leave it attached at one end, it works better.  

Eat the sliced out banana piece as a taste of things to come. 

Instructions: The 1/4 of the peel that is on the inside of the curve needs to be peeled out of the way. Leave the 

rest on to hold the banana together. Try to leave the top peel attached.  

Cut out a groove of banana to make your boat.  

Fill the boat with whatever cargo you want - chips, marshmallows, brown sugar, ...  

Lay the peel back on top.  

Wrap it tightly in tin foil.  

Cook in campfire coals for 4-5 minutes. 

 

 

Other Desert Ideas: 

Cookies  

Cake  

Ice cream 

Pudding 
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Cracker Barrel            

 

What is the purpose of Cracker Barrel? 

 

Cracker Barrel is to give your body calories to burn over night to keep you warm inside your 

sleeping bag.  

 

Think of it as stoking up the fire to make it through a cold night. 

 

 

 

 

Dutch Nachos 
http://www.idos.com/ 

 

Line your Dutch oven with aluminum foil and heap your nachos in.  

Add whatever you like on top, usually shredded cheese, tomatoes, and salsa.  

Cover and put in a medium to low fire for a few minutes. 

Remove from fire when cheese is melted and serve.  

 

Note-  I have made this on top of the camp stove in a regular pot too. 

The lining with tinfoil sounds like a really smart idea!  It was a mess! 

 

 

Other Ideas: 

Cheese, summer sausage and crackers   Cheese and crackers 

Pop corn        Smores 

Beef Jerky        Pretzels 

Chips         Cheetoes 

Cookies        Fruit 

Ants on a log (celery stick filled with peanut butter, top with raisins.) 

http://www.idos.com/

