Outdoor Cooking

It all starts with planning.
· How many scouts will attend the event?
· Can you your campfire handle 50 foil dinners?
· Will parents be bringing dishes to share?
· What activities do you have planned?
· A day hike may require a no-cook lunch
· Staying near camp leaves all options on the table
· How will you get there?
· For Cubs/Webelos, car camping it the rule (Guide to Safe Scouting)
· Pickup trucks allow for full-size grills/other gear
· As the boys move into Boy Scouts, backpacking events will limit the equipment you can bring
· What kind of weather do you expect?
· Rain may limit you to propane stoves
· Excess moisture is not compatible with charcoal used for Dutch Oven cooking
· What facilities will be available?
· Cub camping should always be done near water sources/bathrooms
· Always being extra water just in case
Tips for creating a menu
· Let the boy’s help determine the meal but keep nutrition in mind.
· Consider costs in order to keep the menu under control.
· Ensure there is enough food for everyone.  Outdoor activities always increase the hunger level!
· Consider any special requirements the boys may have
· Gluten/allergies
· Vegetarians
· Prepare an ingredient list and bring it with you on the trip to help with meal preparation.  Include other items, such as plastic bags or aluminum foil, if required.
Pre-package food where possible.
· Mix dry ingredients into a zip-lock bag prior to leaving for the trip. 
· For pancakes/biscuits/etc, simply add liquid to the bag of dry ingredients to save on dishes.
· Pack in air-tight containers.
· Consider wildlife in search of food.  Store food in latched containers or in the car.
Consider how meals will be served.
· Will scouts bring their own dishes or will the Pack provide them?
· Recommend pack provided for cubs.
· 
· Encourage Webelos to bring their own mess kits in preparation for Boy Scouts
· Weigh options for paper plates/disposable dishes versus washing.
· Ensure Scouts have a separate water bottle and hot liquid cup.  Hot liquids and thin plastic don’t mix!
· Follow the correct washing process: Wash, Rinse, Sanitize.
· Use Steramine tablets or a capful of bleach (don’t over bleach!)
· Encourage the boys to wash their own dishes.
There are several different methods that can be used in outdoor cooking.
· Propane Stove
· Easy and reliable method
· Use with skillet or pot meals
· Good for rainy weather
· Campfire/Grill
· Great for cooking hamburgers and hotdogs
· Use a tri-pod to cook a soup/stew over the fire
· Primary method of cooking foil dinners
· Dutch Oven
· Use for any slow-cooking or oven-required dish
· Enables much more complex dishes than other methods
· No-Cook Meals
· Great for day hikes or busy schedules
· Items such as pepperoni, hard cheeses, sandwiches, crackers work well
· No matter the method, ensure food is thoroughly cooked to avoid illnesses!
· Follow Leave No Trace practices when setting up your camp kitchen.
Dutch Oven Tips
· Never use soap on cast iron
· Fill with water after serving and bring to a boil to easily remove stuck-on food
· Stubborn food may be removed with a rubber scrapper or green scrubber
· Leave the lid on the oven
· Much like a slow-cooker, Dutch ovens rely on keeping the heat contained
· Rotate the oven every 15 minutes
· Rotate the entire oven ¼ turn
· Rotate the lid ¼ turn back in the opposite direction
· Avoids hot spots to ensure even cooking
· Keep charcoal dry
· Charcoal will easily absorb moisture from the ground
· If the ground is wet, lay down a couple sheets of foil to keep the coals dry
· Create a make-shift wind screen out of Aluminum Foil, if required
· Use wooden utensils, if possible. Silicon is a good option, as well.
· Metal may scratch the seasoning layer
· Plastic may melt under the heat
· Delicate baked goods can avoid burning through the use of a trivet or three nuts to keep the pan off the bottom of the Dutch oven.
· Liners are a matter of preference
· The seasoning layer of the Dutch oven contributes to the taste of the dish
· Liners should not be used when the dish must be stirred regularly
· [bookmark: _GoBack]DO NOT put cold water into hot cast iron.  It may crack due to thermal shock!
