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Beginner lessons for Campfire Cooking

Master Campfire Cooking with Simple Techniques!

DEFINITION

Campfire cooking involves preparing meals over an open flame, using various methods and tools. It's a fun way to enjoy
food while camping in nature.

KEY CONCEPTS

Fire Safety Cooking Methods

Always keep a safe distance from the fire and have water Common methods include grilling, roasting, and using pots or pans

nearby to extinguish it. over the fire.

Food Preparation Essential Tools

Prepping ingredients at home can save time and make cooking Key tools include skewers, grill grates, and cast iron cookware for

easier at the campsite. effective cooking.
Meal Ideas

Popular campfire meals include hot dogs, marshmallows, and

foil packet dinners.

EXAMPLES MEMORY TIPS COMMON MISTAKES

- Roasting marshmallows on a stick for
s'mores.

- Cooking foil packets with veggies and
meat over the fire.

- Grilling hot dogs on skewers.

QUICK RECAP

* Remember 'FIRE' for Fire Safety,
Ingredients, Recipes, and Equipment.

* Think of 'S'MORES' for Sweet,
Marshmallow, Oven-roasted, Ready, Easy
snacks.

* Use the acronym 'CAMP' for Cooking,
Assembling, Monitoring, and Patience.

X Not checking for fire restrictions in the
area.

X Using the wrong cooking tools for the
fire type.

X Overcooking or burning food due to
high flames.

Campfire cooking is a fun way to prepare meals outdoors. Focus on fire safety, proper tools, and meal prep to enhance your

experience. Remember to enjoy the process and try different cooking methods!
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