National Camping School

First Year Camper Program Director


Session 3: Fun Cooking Workshop (80 minutes)

Learning Objectives:

By the end of this session, each participant will be able to:

· List different recipes that are easy and fun to prepare.

· Teach First Year Campers how to prepare easy recipes.

· Understand the cooking principles involved with each recipe.

INTRODUCTION

Cooking—a skill all scouts must master, or at least become reasonably competent in.  But how can you make teaching this skill engaging and interesting to First Year Campers?  The purpose of this session is to introduce you to some recipes that are not only easy to make, but are also fun to make.  Some of these take longer than others, but all of them teach useful cooking principles.

RECIPES

[Note: during the previous sessions, staff members should have started the cooking fires such that suitable coals are available at the start of the cooking session.  With 50 minutes allotted for the session, it is important to use time efficiently.  Much of the explanation can be done after the items that take a while to cook have been set on the coals.  Recipes are presented in the order in which they should be prepared.  Given that eight different recipes are to be prepared, the portions don’t need to be very large.]

Chili Foil Dinner

Hamburger patty

Tomato Sauce

Chili Powder

Onion

Kidney Beans

Potatoes (optional)

Carrots (optional)

Salt/pepper to taste

Aluminum foil

Lay slices of potatoes, onion, and carrots, along with chili powder, kidney beans, and tomato sauce, on a sheet of heavy-duty foil then place hamburger patty on top.  Cover with slices of potato, onion, and carrots.  Season with butter, salt and pepper.  Cook 20-30 minutes over hot coals, turning twice during cooking.

This is the traditional utensil-less cooking meal with a twist.  It’s fun to prepare, and fun to eat.

Dutch Oven Popcorn

Butter

Popcorn

Salt

Paper sandwich bags

Line Dutch Oven with aluminum foil.  Melt 1 stick of butter in Dutch oven.  Cover most of bottom of the oven with one layer of popcorn.  Place lid on the oven, and bake until the sounds indicate all the corn has popped; during the popping time, you should lift the oven by the bale and rotate the oven to better stir the whole batch of corn.

Pour popped corn, along with additional melted butter and salt for desired taste, into a paper bag.  Shake the bag to distribute salt.  Serve while warm.

In this case, the aluminum foil prevents the popcorn from becoming singed.  Most scouts are probably familiar with using a Dutch Oven for stews, cakes, cobblers, and the like.  This is a unique and delicious use that Scouts have likely not seen before.

Broomsticks

Biscuits in a tube

Cinnamon

Sugar

Powdered Sugar

Broom handle or 1" dowel rod

Make sure your dowel rod or broom handle is clean.  Lightly grease the stick with butter, Pam or vegetable oil.  Take one biscuit and roll it in your hands to form a long strand of dough.  Coil the dough around the stick to form a spiral shape.  Bake the dough over hot coals for 5-10 minutes or until golden brown.  Remove the twisted baked good from the stick and roll it in your favorite topping.
Biscuits and doughnuts can be made in large quantities using other methods, but this is a great recipe for the first year cook and it allows the person to be creative.  The twist is only one method off baking the dough.  Make a cup shape on the end of the stick or flatten it out like an egg roll.  Just make sure you thin out the dough for easy cooking.  This is an easy, inexpensive, utensil-less recipe that kids of all ages can enjoy.  

Bacon in a Paper Bag

Lunch-size Brown Paper Bag

Bacon

Stick

Twine

Cut bacon strips in two, place at the bottom of the paper bag, covering the bottom. It is important that you have thick strips of bacon as thin ones will stick and adhere to the paper bag when cooked.  Fold lunch bag down three times and poke a hole through it with the stick, so that the bag is hanging on the end of the stick. Hold over charcoal and watch the grease from the bacon protect the bag and cook the meal.

Similar to boiling water in a paper cup, this takes advantage of the food’s properties to cook it without burning the bag.

Egg in orange peel

Egg

Orange

Scoop out the orange pulp and eat it, then crack an egg into it and set on coals to cook.

Another utensil-less cooking method—this one without any non-food elements.

Banana Hot Boat 

Bananas

Chocolate chips

Mini marshmallows

Aluminum foil

Cut a v-shaped wedge from the top of an unpeeled banana.  Fill wedge with pieces of chocolate and marshmallow.  Wrap in foil and place on coals for 8-10 minutes.

A fun, utensil-less cooking dessert.

Ziploc Bag Ice Cream

1/2 cup milk

1 Tbsp Sugar

1/2 tsp Vanilla

Couple tablespoons rock salt

Ice

Pint Ziploc

Gallon Ziploc

Mix edible ingredients in pint Ziploc and seal.  In gallon Ziploc bag, put ice and the rock salt.  Place the small bag into the big bag. Seal and Shake for 5 to 10 minutes.

This recipe is a good way to pass the time while waiting for the other recipes to cook on the coals.  The act of shaking the ice cream mix keeps the Scouts occupied and is fairly entertaining.

Spoon Fudge

1 lb. powdered sugar

3 oz. cream cheese

3 Tbsp butter or margarine

1/2 cup cocoa

1 tsp. Vanilla

1 gallon zip lock bag

Put all ingredients in bag, let out air and knead until fully mixed.

Much like the Ziploc Bag Ice Cream, this is a good way of passing the time until other items are cooked.  It also demonstrates a creative way to create a dessert they probably enjoy greatly outside of camp.

CLOSING

Are there any questions?

[Answer any questions that may arise; also refer to the questions written in Session One.  If any questions are asked that will be addressed in latter sessions, add those to the question list.]
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