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CAMP COOKING AND BACKWOODS COOKING 
IDEAS 

We spent months without being able 

to meet in person and therefore had 

to carry out our ‘Scouting’ in a virtual 

way.  

These are some ideas for 

‘backwoods’ activities that could be 

undertaken at home, as part of Essex 

Scouts Virtual Camp. There should be 

something for members of all 

sections to attempt, from ‘hot dogs’ 

or ‘burgers’ for the Beavers through 

to experimenting with the cardboard 

box oven for Explorers and Leaders. 
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Breakfast in a bag 

Ingredients: 

2 strips bacon 

1 egg 

Salt and pepper 

Sauce 

 

 

 

Method 

Cut bacon in half and place in the bottom of the bag. Crack the egg over the bacon. Fold the top of the 

bag over a few times to seal it. Push stick through the thick part of the bag and support over the fire 

so that the bacon cooks slowly. Cook until egg is solid, serve in the bag.  

The majority of this collection of recipes and activities are designed to be done outside over an 

open fire. However, Breakfast in a bag could be done over a gas hob. A ‘Pie Iron’ is a sandwich 

toaster that is used over the fire; I do not see why a conventional electric sandwich toaster would 

not work just as well. The hot dogs could be cooked under the grill and the Bannock bread over a 

hob. 

For those of you who may be concerned about food not being fully cooked, if you look at the 

ingredients lists, most of the foods could be eaten raw, without causing any problems. 

The second section of this booklet covers a couple of experiments that I have carried out, over a 

longer period of time. The fire starters are straight forward enough and could be saved for 

another day. The cardboard oven takes a little longer to organise and put together, but I guess 

time is something we all have a little bit more of at the moment. 
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Berries and Chocolate 

Ingredients 

2 slices of bread 

1 tbs softened butter 

3 tbs fruit pie filling 

Chocolate chips 

 

 

 

Method 

Spray pie iron with cooking spray. Butter bread and place one slice into the pie iron butter side down, 

spread fruit pie filling over bread and sprinkle with chocolate chips. Cover with second slice of bread. 

Close pie iron and cook over hot fire 4minutes. 

 

 

Beef Stew Pie 

Ingredients 

Pie Pastry 

Canned Beef Stew 

Butter 

 

 

 

Method 

Spread butter on the pie pastry and place, butter side down onto one half of the pie iron. Add beef 

stew on to the pastry and then fold pastry over the top and close the pie iron. Cook over embers 

until pastry is golden brown. 
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Apple and Brown Sugar 

Ingredients 

2 slices of Raisin bread 

1 tbs softened butter 

Cooking Apple, thinly sliced 

1 tsp Lemon Juice 

1 tsp Brown Sugar 

 Pinch ground Cinnamon 

 

Method 

Spread butter onto raisin bread and place a slice, butter side down on to one half of the pie iron. Add 

the sliced apple, brown sugar, cinnamon and lemon juice (to taste). Place the second piece of buttered 

raisin bread and close the pie iron. Cook until golden brown 

 

Hot Dog 

Ingredients 

Pre-cooked ‘frankfurter’ 

500g (2 mugs) self-raising flour 

3 tbs of sugar 

1 tsp of salt 

300-500ml (1-2 cups) of water 

Method 

Mix the dry ingredients in a large bowl. Once they’re fully mixed, add 200ml of water and mix. Keep 

adding small amounts of water and knead the dough so that it forms into one big lump. Keep kneading 

until the dough is smooth and springy to the touch. Leave the dough to one side for a few minutes. 

Take a lump of the dough and flatten it out so that it can be wrapped around the frankfurter, the 

dough does not need to be too thick because it will rise as it cooks. Make sure the frankfurter is fully 

covered and either place on the cooking stick or grill and cook, over embers, until golden brown. 
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Bannock Bread 

Ingredients 

2 cups plain flour 

½ cup brown sugar 

½ cup dried fruit 

¼ cup dried milk 

¼ cup dried egg (optional)  

Cold water 

 

 

 

 

Method 

Put all dry ingredients in the mixing bowl and add water sparingly mixing with wooden spoon, or 

hands, until the dough has the consistency of bread dough. 

Squash the dough into a flat squidgy pancake around 12mm thick and cook on a frying pan over the 

open fire, until cooked a light brown colour on both sides and sounds hollow when tapped with the 

hand. 

Break the bread into pieces and eat whilst hot.  
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Campfire foil baked fish (serves two) 

Ingredients 

2 whole, gutted and cleaned sea bream 

½ leek 

1 courgette 

1 red pepper 

2 cloves garlic 

Handful of basil 

2 tbs balsamic vinegar 

2 tbs olive oil 

Salt and pepper 

Method 

Cut the leek, courgette and pepper into ribbons about 3mm wide and finely slice the garlic. Season 

the cavity of the fish with salt and pepper. On a large piece of foil, place the fish in the centre and half 

of the vegetables around it drizzle half of the balsamic vinegar and olive oil over the dish before 

seasoning with more salt and adding 4-5 basil leaves on top. Fold the foil to form a packet with a tight 

seam. Grill over hot embers for 20-30 mins. Allow to cool for a couple of minutes before eating. 
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Ben Burgers and Izzy Wizzy Wedges (makes 7)  

Ingredients 

500g (2 ½ cups) steak mince 

2 slices white bread 

1 egg 

100g (1 cup) Gouda cheese 

1 onion (sliced) 

Salt and Pepper 

7 Burger buns 

1 or 2 Butternut squash (for wedges) 

Olive oil 

Mixed, fried, herbs 

Kitchen foil 

Method 

Burgers 

Make the bread into bread crumbs and mix with the mince, egg, salt and pepper. 

Form into balls adding a chunk of cheese into the middle, and then flatten. 

Wedges 

Peel the squash and cut into wedges, coat in olive oil and season, sprinkle the herbs over. 

Place in foil square and make into parcels. 

Put the parcels into the fire embers and leave for 1 hour, shaking often. 

Heat the grill over the fire and cook the burgers. 

Remove the squash from the parcels and season well. Build your burger to your liking   

 



Essex Scouts Virtual Camp  26th-28th June 2020 

8 
NW 

Fire starters 

Homemade fire starters 

There are numerous commercial fire starters available, but where is the fun in that. These three are 

all makeable by the Cubs, Scouts, Explorers or even leaders, as part of the winter program and they 

can use them in the spring when they go outside to do the fun stuff. 

Newspaper starter 

Take a sheet of newspaper and roll it lengthways 

into a tube. Tie sisal at points along the tube, 

every 6 or 7 centimetres will be fine and then cut 

between the strings. Dip each one in molten wax 

(see the section on melting wax) and allow to 

cool. Trim the excess string and then the waxed 

string will work as the wick when used to light 

the fire. 

Pinecone starter 

Tie string around each pinecone and dip them into 

the molten wax, allow them to drain and then cool. 

Trim the excess string and use the waxed string as 

a wick. 

Egg box Starter 

Use the compressed paper type of egg box, not 

the plastic ones! Fill the cups with either 

shredded paper or wood shavings and then pour 

the molten wax into the cups. allow to cool. Cut 

into separate starters using the compressed 

paper as the wick when you light the fire. 
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Melting Wax 

Paraffin wax will ignite at around 200 degrees 

Celsius (C). This is easily reached on a fire, camp 

stove or domestic cooker. When melting wax, 

either candles or pellets, it is far safer to use a 

‘double boiler’. Water is poured into the larger 

pot and the wax is placed into the smaller one. 

The water cannot get above 100 degrees C and 

the wax is heated by the water, rather than by 

the direct heat from the stove. The photograph 

shows a commercial boiler but a ‘billy’ and a 

clean ‘soup’ can would do just as well. Before 

you heat anything, assemble the boiler ‘cold’ to get the correct amount of water to heat your quantity 

of wax. Make sure that the water and wax do not mix, as cleaning the wax out of the ‘billy’ will prove 

awkward. 
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Cardboard Box Oven 

A good, stout, cardboard box will make a 

serviceable oven that can be used successfully to 

cook a multitude of dishes. I used an A3 paper 

box used to transport reams of paper for the 

college’s photocopier. Make sure that the inside 

of the box, both the main box and the lid, are 

fully covered in good quality aluminium foil. Any 

bare patches of card could catch fire! I chose to 

cut a rectangular hole into the lid and cover this 

with a ‘basting bag’ so that I could see what was 

happening inside the oven. The box is placed on 

its side and the lid becomes the door. BBQ briquettes are used for the heat and need to be placed into 

a shallow metal tray and supported on another one that has been upturned. (I used disposable 

roasting trays). The baking tray that you will 

cook on needs to be supported above the heat, 

empty soup cans would do this well. I have 

included an oven thermometer to check the 

temperature achieved. Each briquette gives off 

around 20 degrees Celsius (C) and so a cooking 

temperature of 180 degrees C will need 9 

briquettes. Light these outside of the oven and 

allow them to settle down until they are not 

producing significant flames, before placing the 

tray into the box. When closing the ‘door’ allow 

an opening at the bottom to allow air into the 

oven, or the briquettes will go out. Allow the 

oven to get hot and then follow the instructions 

for whatever you are cooking. For the initial test 

I chose a ‘cupcake’ mix. The window worked well, 

even if the photograph does not work quite as 

well. The results can be seen in the photo and 

they tasted fine to me. There was still a lot of 

heat left in the briquettes and so I found frozen 

garlic 

bread in 

the 

freezer 

and tried 

cooking 

that. I 

was 
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distracted by trying to boil water in a paper cup and the result was slightly burnt garlic bread, but the 

concept worked fine. 
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Boiling Water in a Paper Cup 

Attempt (1) I used a homemade wax stove, a 

coil of tightly packed corrugated card in an 

empty tuna can and filled with wax, with a small 

grill to keep the cup above the flame Theory has 

it that the water in the cup will stop the cup 

from burning. The cup needs to be plain paper 

and not treated with wax. I filled the cup and lit 

the stove, once the stove was burning evenly I 

placed the cup onto the grill and waited for the 

results. The water was definitely getting hot, 

bubbles where appearing on the sides of the cup 

and beginning to rise. Then the cup failed along 

the seam, the paper had not burnt but the glued 

seam had become detached, result empty cup 

and no fire.  

Attempt (2) I used the same set up as before but 

added a ‘hot plate’, the lid from the tuna tin to stop the flames coming into direct contact with the 

cup. The result improved, the cup remained intact and the water got hot, but did not boil. The 

thermometer got as high as 90 degrees C but no hotter. Whether the wax would not burn any 

hotter, or the ‘hot plate’ absorbed the heat, or the cup needed a lid, to hold the heat in I do not 

know. Who knows I will try again, another day. 
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