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CHAPTER 7—COOKING 

THE "FOOD GUIDE PYRAMID" 
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COOKING TERMS  
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READING RECIPES              

ORGANIZATION   
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WHERE OUR FOOD COMES FROM  
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OUTDOOR COOKING PREPARATION       
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COOKING UTENSILS          

UTENSILS YOU CAN MAKE 
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COOKING WITH ALUMINUM FOIL  
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HOBO TIN FOIL DINNER 
Serves 1. 

PLANNING
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Begin preparations early.

PLANNING BY THE TYPE OF CAMPING      

94



MENU MAKING             

how many meals, of what type, you will be planning for.

decide what you would 
like to eat!

List everything 
you will need to make each dish.

determine the amount of food to bring for each meal!

SERVING SIZES... PER PERSON 

BREAD, CEREAL, RICE, & PASTA GROUP AMOUNT

FRUIT, AND VEGETABLE GROUP     AMOUNT
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MILK  AND CHEESE  AMOUNT 

Milk, Powdered  1/2-2 oz.  
Cocoa, Instant  2 packets 

MEAT,POULTRY, FISH, EGGS, AND NUT GROUP

THE SHOPPING LIST

PRICING THE FOOD LIST 

DAY MENU FOOD  
INGREDIENTS 

QUANTITIES EQUIPMENT 
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DETERMINE THE COST PER PERSON 

BUYING THE FOOD 

SHARING THE WORK & TAKING TURNS

DAY MENU FOOD  
INGREDIENTS 

QUANTITIES EQUIPMENT 
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THE PARTNER SYSTEM 

SCHEDULING THE DUTY ROSTER 

Fuel and Water Partners

Cooking Partners

Clean-up Partners

DAY DUTY BREAKFAST LUNCH DINNER

DAY DUTY BREAKFAST LUNCH DINNER

DAY DUTY BREAKFAST LUNCH DINNER
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GAUGING THE TEMPERATURE OF A COOKING AREA 

STICK COOKING 

COOKING UTENSILS MADE FROM STICKS 

Forked Stick Frying Pan

Skewers

Time Before  
Withdrawing 

Hand 
Coals/Fire are: Approximate 

Temperature 
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Stirring, Poking

Tongs

TWIST BREAD STICKS 

SHISH-KABOB

BACKPACK COOKING 
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PACKING YOUR FOOD IN THE MOST USEFUL FORM    
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COOKING WITH A CAMP STOVE       
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HOW TO COOK ON A ONE BURNER CAMP STOVE      

ONE POT RECIPES        

QUICKIE ONE POT STEW 
1 1/2 LBS. GROUND BEEF

2 MEDIUM-SIZED CANS MIXED PEAS AND CARROTS    
4 MEDIUM ONIONS, SLICED 

2 MEDIUM-SIZED CANS TOMATOES 
6 MEDIUM POTATOES SLICED THIN 

ONE SKILLET BREAKFAST 
2 LARGE POTATOES SLICED THIN 

1/2 LB. OF BACON, SAUSAGE, OR HAM 
8 EGGS 

1 MEDIUM SIZED ONION 
SALT, PEPPER OR OTHER SEASONINGS 
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PAN FRIED COOKIES 
1 CUP BROWN SUGAR 

1 CUP CHOPPED DATES 
2 EGGS, BEATEN 

2 CUPS KRISPED RICE 
SHREDDED COCONUT  -  ALUMINUM FOIL 

BAKING AT CAMP      

THE REFLECTOR OVEN      

DUTCH OVEN BAKING
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PRINCIPLES OF OPERATION     

BAKING RECIPES
BAKING POWDER BISCUITS

2 CUPS FLOUR  
1 TEASPOON SALT 

4 TEASPOONS BAKING POWDER 
1 CUP MILK 

4 TABLESPOONS SHORTENING 
BUTTER 

DUTCH OVEN COBBLER
2 CANS OF FRUIT PIE FILLING 

2 BOXES OF JIFFY YELLOW OR WHITE CAKE MIXES 
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THE IMPORTANCE AND SYMBOLISM OF FOOD IN THE  BIBLE 

OBJECTIVES
CHAPTER 7—COOKING 

Recruit
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