November 18-20, 2016

CAMPING

Camp Program Lesson Plan: Outdoor Cooking Techniques

Age/Group: Pathfinder/Ranger Program Duration: variable

Equipment/Supplies Needed:
A sample of each type of cooking equipment
Reflector, milk carton, outback oven, garbage can, Dutch oven

Pre-Activity Setup:
Have samples of different cookers set up so group can explore

Safe Guide:
First Aid Kit Location:

Staff Required:
Emergency Communication:

Other:
GGC Program Components:

Exciting Introduction
to include: staff and participant attendance and introductions

Talk about the wide world of cooking and how to plan it into your camp
schedule (double to triple expected time for cooking and eating)

Time: minutes

Pathfinder Program
Outdoor Know How — cook something new

Ranger — Environment, Outdoor & Camping

Body Of Activity
Instructions and Activities

recipes to cook?

On A Stick — anything except liquids can go on a stick

Pintrest.com

Pintrest.com

Paper — need grease or water to prevent the paper from lighting

Pintrest.com

L N
Pintrest.com

Explore each type of cooking with the group. Discuss ways to vary the heat, cooking method etc.... What are some great



https://www.pinterest.com/pin/381680137145692537/
https://www.google.ca/imgres?imgurl=https://s-media-cache-ak0.pinimg.com/236x/9b/21/b5/9b21b5a2f106c66b49271121a6ea4c3a.jpg&imgrefurl=https://www.pinterest.com/explore/campfire-recipes/&docid=4FFASHOgIaTzHM&tbnid=WalNWcS46xc6XM:&w=236&h=215&bih=667&biw=1360&ved=0ahUKEwjovrC9iuLPAhVKGB4KHayyCZM4ZBAzCEMoPzA_&iact=mrc&uact=8
https://www.google.ca/imgres?imgurl=https://s-media-cache-ak0.pinimg.com/736x/8d/9c/14/8d9c1430351b39711ddf5cb7bbac13ba.jpg&imgrefurl=https://www.pinterest.com/pin/6544361932678307/&docid=YF1bhQrpxTX1BM&tbnid=-cwx3EakoXouzM:&w=736&h=736&bih=667&biw=1360&ved=0ahUKEwiVsdTUiuLPAhWGmh4KHeHUD2wQMwg8KBcwFw&iact=mrc&uact=8
https://www.google.ca/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjUyOyGi-LPAhXHwiYKHctEASsQjRwIBw&url=https://www.youtube.com/watch?v%3DOsyOq7k03Kc&bvm=bv.135974163,d.dmo&psig=AFQjCNGAJgdKkZ8eXXe3PaqgQMR7CjUJjw&ust=1476802150343292
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Reflector Cooking — use solar, coals or fire for heat source

Rureadysurvival.com Ingridnaiman.com

planet-science.com

Martysworld.typepad.com jackmtn.com

Outback Oven — Commercial product for 1 burner stove

Wisemantradingcompany.com

Milk Carton Stove and Cooking including waxed burlap. Talk about the layered tin foil method — tin foil, tin foil
X2, tinfoil, wet newspaper, tinfoil



http://www.rureadysurvival.com/oven.html
http://www.google.ca/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiauIiDgOLPAhVCSSYKHSqlB8EQjRwIBw&url=http://www.ingridnaiman.com/subscription_posts/bioethika_emails/solar_cooking.html&psig=AFQjCNG6GJ3sFCtq-tixz0-i5PqVWSbCfw&ust=1476799121509579
https://www.google.ca/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjG6c7LgOLPAhXHQSYKHXDKDFgQjRwIBw&url=https://thebluebottletree.com/bake-polymer-clay-how-tips-tricks/&psig=AFQjCNErh3EF-qE5gQJ68SvPbF0MdfiGvQ&ust=1476799342469954
https://www.google.ca/imgres?imgurl=http://www.planet-science.com/media/50971/build%20a%20solar%20oven_499x312.jpg&imgrefurl=http://www.planet-science.com/categories/experiments/outdoors/2011/07/build-a-solar-oven.aspx&docid=g3bK0CwIpN_AcM&tbnid=XEN-jf289o0o_M:&w=499&h=312&bih=667&biw=1360&ved=0ahUKEwiGru-ygOLPAhXMXR4KHchSA7QQMwhXKC4wLg&iact=mrc&uact=8
http://www.google.ca/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiAyIDfhuLPAhWISSYKHZzkCvMQjRwIBw&url=http://martysworld.typepad.com/traveling_with_marty/ozark-fall-float-trip-inf.html&bvm=bv.135974163,d.dmo&psig=AFQjCNHpgcaEsARhHhPWtJcgPjv513nzuA&ust=1476800820320608
http://www.google.ca/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjuiInyhuLPAhWB6yYKHcAWCf8QjRwIBw&url=http://jackmtn.com/boreal-snowshoe-expedition/&bvm=bv.135974163,d.dmo&psig=AFQjCNHpgcaEsARhHhPWtJcgPjv513nzuA&ust=1476800820320608
https://www.google.ca/imgres?imgurl=http://wisementrading.com/wptest/wp-content/uploads/2013/09/outbackoven-150x150.jpg&imgrefurl=http://wisementrading.com/outdoor-cooking/baking/&docid=KvyN0HprVY2JyM&tbnid=8BG7LZeq_aIgNM:&w=150&h=150&bih=667&biw=1360&ved=0ahUKEwiOvNC6geLPAhWFlh4KHfgZDCMQMwguKBIwEg&iact=mrc&uact=8
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YouTube.com bluenoseguider.blogspot.com

Garbage Can Cooking

burlingtonfreepress.

= e
.gannettonline.com

Pot On Fire / Dutch Oven - hanging over fire — stove, coals top and bottom - convection

nosun |ghtsinig.com
Tip: if using pots over the fire, put soap on the bottom and sides so the black soot will come off easily when
washed. Some people have pots dedicated to the fire only and never wash the outside.



https://www.google.ca/imgres?imgurl=https://i.ytimg.com/vi/Tlkv6n7x47s/maxresdefault.jpg&imgrefurl=https://www.youtube.com/watch?v%3DTlkv6n7x47s&docid=8pqeJsrhlwwwUM&tbnid=dKZgoaxW5E5dHM:&w=1280&h=720&bih=667&biw=1360&ved=0ahUKEwiS5PvSguLPAhUDph4KHRfSCRkQMwiEAShdMF0&iact=mrc&uact=8
https://www.google.ca/imgres?imgurl=http://4.bp.blogspot.com/-IHETtmLFp6Q/TxxktRQid1I/AAAAAAAAALg/w3okjjclXWs/s1600/IMG_0914.JPG&imgrefurl=http://bluenoseguider.blogspot.com/2012_01_01_archive.html&docid=V2WeuImjtr73wM&tbnid=tYegClUKt5X2EM:&w=1600&h=1200&bih=667&biw=1360&ved=0ahUKEwiS5PvSguLPAhUDph4KHRfSCRkQMwheKDcwNw&iact=mrc&uact=8
https://www.google.ca/imgres?imgurl=https://lostcowboyrecords.files.wordpress.com/2008/11/items.jpg&imgrefurl=https://lostcowboyrecords.wordpress.com/tag/turkey/&docid=mCCdmfzLJybfVM&tbnid=sGlrd8_JGpsPTM:&w=640&h=480&itg=1&bih=667&biw=1360&ved=0ahUKEwjGgcTNhOLPAhWCqx4KHfByCDI4ZBAzCBgoFjAW&iact=mrc&uact=8
http://www.google.ca/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjQjsbxhOLPAhVLOSYKHaWhACIQjRwIBw&url=http://burlingtonfreepress.gannettonline.com/gns/thanksgiving/20041110-53075.html&bvm=bv.135974163,d.dmo&psig=AFQjCNEyl5dSfz89MCp97h6Tr2LysXEbvg&ust=1476800408015448
https://www.google.ca/imgres?imgurl=https://survivalsherpa.files.wordpress.com/2014/02/dscn0360.jpg&imgrefurl=https://survivalsherpa.wordpress.com/2014/02/14/how-to-build-a-bushcraft-tripod-for-your-outdoor-kitchen/&docid=u3OTVXvzbFA-hM&tbnid=gh2N7-ezRKet5M:&w=4608&h=3456&bih=667&biw=1360&ved=0ahUKEwiGnfeKheLPAhUM1B4KHeClDqsQMwhSKBgwGA&iact=mrc&uact=8
https://www.google.ca/imgres?imgurl=http://www.dutchovendude.com/i/outdoor-cooking.jpg&imgrefurl=http://www.dutchovendude.com/campfire-cooking.php&docid=8XS_TBByj97QlM&tbnid=utUNhv500E-YaM:&w=200&h=161&bih=667&biw=1360&ved=0ahUKEwiHk5aTheLPAhXBth4KHebdAhI4ZBAzCE4oTDBM&iact=mrc&uact=8
http://www.google.ca/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwj52O_xiuLPAhUBQSYKHSyzAigQjRwIBw&url=http://nosunlightsinging.com/glossary.html&bvm=bv.135974163,d.dmo&psig=AFQjCNGAJgdKkZ8eXXe3PaqgQMR7CjUJjw&ust=1476802150343292
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HERE'SHOW 10
TURNUP THE HEAT

This simple formula will bring your
Dutch oven to the correct temperature
for baking without fail. It all depends
on the number of charcoal briquettes
you set on top of the lid and below
the oven. Tear out this handy guide for
future reference.

12-INCH DUTCH OVEN

TEMP. °F TopP BOTTOM

300° 14 8
325° 15 9
350" 16 10
375° 17 n
400° 18 12

o w® w

Campfireinacan.com

Woodland-ways.co.uk

Time: minutes

Hay Box Cooking — Things required to simmer over long periods of time



https://www.google.ca/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwi0uJmBkOLPAhUF5yYKHeEbC1MQjRwIBw&url=https://campfireinacan.com/blogs/campfireinacan/45992451-camp-cooking-with-a-dutch-oven&bvm=bv.135974163,d.dmo&psig=AFQjCNE7bdTmlS-SdpJ1VdvGDT3OynTfQw&ust=1476803498518146
https://www.google.ca/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiLvqL_geLPAhXEQiYKHafuC00QjRwIBw&url=https://www.woodland-ways.co.uk/blog/others/making-and-using-a-hay-box-to-cook-in/&bvm=bv.135974163,d.dmo&psig=AFQjCNE4ZecsLLBelMIc2-HlavOaVWmA-A&ust=1476799750174914
https://www.google.ca/imgres?imgurl=http://theprovidentprepper.org/wp-content/uploads/2014/02/cooking_hay_box_web.jpg&imgrefurl=http://theprovidentprepper.org/thermal-cookers-no-power-slow-cookers/&docid=vTTNUlMBce1TiM&tbnid=py3NN_bm_RJg7M:&w=500&h=313&bih=667&biw=1360&ved=0ahUKEwio8pL1geLPAhWDWh4KHdHBA2EQMwhDKB4wHg&iact=mrc&uact=8
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Conclusion
Discuss your favorite outdoor cooking method and where to get great recipes. Share some easy snacks.

Time: minutes
Clean Up and Departure Instructions:

Notes for next time:

Prepared by: Vicky “Thumper” Wallace



