
NO UTENSIL CAMP COOKING

AGE - dependent on how much involvement there is in �re lighting.

TIME - approx. 2 hrs.

If leaders are inexperienced at �re lighting it may be possible for a member of the
Somermead team to help.

Please remember any food cooked over the �re will be very hot.

Have a metal bucket of cold water to hand.

Materials:

Wood-available on site.

Leader will need to bring paper/card and matches.

Metal sheets, bricks etc for small �res available on site. For larger �res the
camp�re circle can be used.

Green sticks.

Basic utensils-sharp knife, spoons etc.

Tin foil.

Ingredients for each item are listed separately.



Instructions:

Toasted marshmallows-

Bring some green sticks from home if possible or cut from the back of bushes on
site. Strip the bark and shape one end to a rough point.

Attach marshmallows to the pointed end of the stick and toast over the �re.
Embers are better than �ames.

Orange cakes-

Cake mix using 2 eggs, 125g each caster sugar, SR �our and butter or margarine.
(This should �ll 6 oranges)

Oranges-cut the top of the orange and scoop out most of the �esh and eat!

Fill the orange with the cake mix to a level slightly lower than the cut. Put the lid
back on and wrap in tin foil.

Place the orange in the embers of the �re and leave for about half an hour, this
will depend on the heat of the �re. When cooked eat from the orange

Variations could be chocolate cake mix, dried fruit, lemons etc.

S’mores (Bread on a Stick)

Make up a bread mix of 2 1/2 cups plain �our, 1 tsp each salt, sugar and dried
yeast, 7/8 cup of warm water and 2 tbsp olive oil.

Bring some green sticks from home if possible or cut from the backs of bushes
around the site. Strip the bark.

Take a lump of dough and roughly shape into a sausage. Wrap around one end
of the stick in a spiral.

Hold over the �re, away from the �ames, until the bread is golden. Tear of pieces
of bread and enjoy.



Banana Boats

1 banana per person, mini marshmallows, chocolate drops

Tin foil, knife, fork or spoon

Cut a lengthwise slit through the skin of the banana.
Fill the slit with marshmallows and chocolate drops.

Wrap in tin foil and place in the embers of the �re for about 20mins, depending
on the heat of the �re.

Unwrap and enjoy.

Popcorn

Popping corn, corn or vegetable oil
Metal plate, tin foil or two identical sieves

Pour a thin layer of popping corn onto the metal plate and lightly toss in oil.
Cover the plate loosely with tin foil.
Place on the embers of the �re and wait until the popping has stopped.
Carefully remove the tin foil and enjoy.
The popcorn could be sprinkled with a little salt or, for those with a sweet tooth,
drizzled with golden syrup!
An alternative method is to use two metal sieves of the same size. Put the corn in
one and put the other sieve upside down on top. Hold the handles together and
heat over the �re.

Marshmallow Strawberries.
Strawberries
Marshmallow Flu� (apparently this can be purchased in large supermarkets!)
Dip strawberries in marshmallow �u� and toast as plain marshmallows.


