Camp Dutch Oven Cooking
Selection

1. Legs – creates a space for wood coals or charcoal briquettes

2. Flanged Lid – keeps the coals from rolling off the domed lid

3. Loop handle on lid, cleanly attached to center

4. Bail (wire handle) attached to the oven itself, easily moveable and strong enough for carrying or hanging a heavy pot full of food.
5. Aluminum vs. Cast Iron

· Aluminum weighs about one-third less than cast iron

· Aluminum requires no curing

· Both can be used over open fires, buried underground, or used with coals or briquettes

· Aluminum does not retain heat as well or distribute it as evenly as cast iron

· Aluminum ovens can sometimes give a chalky flavor to foods

· Cast iron ovens give a smoked flavor to foods

· Most Dutch Oven cooks use cast iron

6. Various sizes


8” = 2 Qts.


10” = 4 Qts.


12” = 6 Qts.


12”-Deep = 8 Qts.


14” = 8 Qts.


14”-Deep = 10 Qts.


16” = 12 Qts.

Unless planning to cook for large groups of people, you will find that the 10”, 12” and 14” ovens are adequate for the majority of outdoor use.
General list of equipment

Charcoal (quality charcoal will burn longer and more consistently)


Charcoal chimney-starter


Matches/lighter


Spray-on vegetable oil (“Pam”  or generic brand cooking spray)


Paper towels


Dutch Oven gloves or heavy duty oven mitt


16” or longer Tongs


Lid Lifter


Lid stand

Cooking / Baking Temperatures

· To determine your cooking temperature, refer to Baking Temperature Chart in hand-out. 

· Each briquette increases (or decreases) the oven temperature about 10* degrees.  Ash accumulation decreases the efficiency of the coals.  Use a whiskbroom to brush ash away from the top and bottom.

Care of the Dutch Oven
· Season or Cure the D.O .

· Prevents rust

· Prevents food from sticking

· Once cured, after each subsequent use and cleaning, you maintain and strengthen the cure by wiping a very light coat of oil or shortening over the dry, warm oven.

· Never scrape or scour a D.O.  Metal utensils or wire scrubbers or brushes can remove the curing and allow food to stick unless the oven is re-cured.  After cooking, allow oven to cool, then wipe out excess food with a paper towel or use a rubber scraper to remove baked on foods.  Most food particles can be removed simply by filling the oven with hot water and soaking for a few minutes. Then wash the pot with clean hot water, dry thoroughly ,and apply light coating of oil to dry, warm oven.
· Store D.O. in dry location, using paper towels or newspaper inside the oven to absorb moisture and excess oils.

Anything you can cook at home in your oven, can be cooked in a Dutch Oven  in the outdoors!
Keys to good cooking
· Patience

· Preparation – “Be Prepared”

· Planning

· Temperature control
Nutrition


Food Pyramid



http://www.mypyramid.gov/pyramid/index.html  (interactive web page)



http://t73.org/Documents/foodworksheet.pdf  (Pyramid worksheet)

Food Safety


Buy safe food
These are some of the foods germs like best:

· Milk and other dairy products 
· Eggs 
· Meat 
· Poultry 
· Seafood 
· Fruits and vegetables

Foods that are likely to have germs that can make you sick include:

· Unpasteurized or untreated juices, such as apple cider 

· Sprouts 

· Raw eggs and foods that contain raw eggs, such as cookie dough and Caesar salad dressing 
Keep food safe

These are important factors in keeping food safe.
1. Sanitation
· Wash hands
· Clean work surface
· Clean utensils
2. Rinse Fruits and Vegetables.
· Clean cutting boards between each food item

3. Raw meat, raw poultry, raw seafood, and raw eggs can spread germs.
· Keep these foods and juices away from other foods

· Use separate cutting board for these items vs. fruits/vegetables

4. If using cloth towels, do not use to wipe up food juices or food spills, this can spread germs.  Paper towels can be used and then disposed of between clean-up.

5. Thaw foods in the refrigerator.

6. Use a meat thermometer to check for doneness.

7. Store leftovers in the refrigerator or freezer as soon as possible after eating.

· For more information see the “Cooking Merit Badge” page on the  www.t73 web site;   http://t73.org/Cooking.aspx.  There are some great links on this page that will help you with camp cooking.
· “Keep your food safe”;   http://www.fda.gov/opacom/lowlit/foodsfe.html
· “Seven Secrets to Dutch Oven Cooking”;   http://www.backwoodshome.com/articles/beattie47.html
NOTES:

· When camping, it should not take a Scout Patrol longer than an hour-and-a-half to prepare, eat, and clean-up after a meal, unless you are doing something special.

· Focus on the task and plan ahead for each step so that each person has a job.  Make a written plan using the Duty Rosters and stick to the plan.  Work as a team!

· Say Grace at meal time.  A Scout is Reverent, and keeps his promise to do his Duty to God. 
