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It will take:
30 minutes.

You will need:
Corrugated
cardboard,
String, an empty tin
at least 6cm high
and 6 - 9cm across
and no bigger than

a baked bean tin with
the label removed.
Candle wax - why
not use all the candie

cardboard in the tin to fill it

When the wax is hard, you can light the wick. When cooking, place
metal skewers or metal tent pegs on the tin

to raise the pan. Or alternatively place

them inside a larger tin, but ensure it has ;’\
holes near the top to let the air in, !
Always cook on them outside.
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Who is it for:

It will take:
45-60 minutes.

You will need:
Disposable BBQ
Cardboard box big
enough to cover the
B8BQ

Kitchen foll (turkey
foil is the best)
Metal cooling rack

4 empty tins saagessneRn AR
Oven gloves
Small stone

What you want to
cook (we suggest
pitta bread, pizzas
or fairy cakesl) =

Once hot, cook your chosen meal
in your oven by placing your food
onto the rack .

Beware -
It will be very HOT!
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It will take:
30-45 minutes,

You will need:
Different types of
stoves e.g. Trangia,

Camping gas, Solid
fuel, Primus, Petrol

Fuel (Mentholated
Spirit, Paraffin, Gas
etc.)
Billies/pans
Water
Measuring jug
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It will take:
45-90 minutes,

You will need:
Pieces of weod in
various sizes,
including kindling
{twigs and small
branches) and fuel
B wood (logs), cut to
W size _
Matches & firelightersf
Tinder (moss, paper
etc.)
Pictures/instructions
for different types of
campfires
Marshmallows and

ing
g?smate-coated a Cookaneggwmlasafetypinandapumofstnng Tie the safety
K pin to the string and tie to the end of a stick. Undo the safety pin
SOCSOIRONTS and gently stick it into the egg. Hold the egg over the fire to cook.
b. Wrap potatoes in tin foil and place in the embers.
c. Corn on the cob. Get cobs with the green husks, dunk in water
and place in the embers.
d. Cook sausages, fish, chunks of meat on whittled sticks/skewers
over the fire.
3. You could also make other delicious campfire treats to cook over
your fire, or even come up with your own.
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Tepee Fire

Lean-To Fire
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It will take:
45-60 minutes.

You will need:
A clean and empty
tin can

Tea lights

Matches

Tin snips

A skewer, corkscrew
or marlin spike
Lemon and sugar or
your choice of
toppings

Pancake batter
Some eating utensils
Fish slice

When it is nicely cooked on both sides, add your choice of toppings
and enjoy!
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It will take:
20-30 minutes.

S’'mores
You will need:

Tea lights

short jam jar/saucer
wooden skewers
marshmallows
chocolate digestives

Popcorn :

You will need: '2'
Tea lights o
short jam jar/saucer
2 wooden clothes
pegs

mini foil pie cases -
you could save your
Christmas mince pie
cases!

Popcorn kernels

Popcorn

get putit o put a drop:
in the jar or on the saucerfotsafm nghnneteallgm Put a popcorn
kernel in a foil case, and put the other foil case upside down on top of
the first to form a dome. Hold the two cases together with the clothes
pegs. Holdwaollcasesovarthaﬂameuntdyouheartthopoom
pop! Remove the pegs and enjoy.

34



.|\I’ SCOVER,. W

Gwlguudnr‘g

x Ukw @®

It will take:
30-45 minutes,

You will need:
Portable BBQ
Sweet Chestnuts
Fork/skewer/large
needie ~ for piercing
nuts

Large metal spoon
or equivalent for
removing nuts from
BBQ
Plates
Gloves

35



Girlguudlng ]

‘ Lll«wr @®

It will take:
30-45 minutes,

You will need:
Portable BBQ
Wooden skewers
Plates

Gloves

Chunks of meat/veg
of your choice
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It will take:
50-60 minutes.

You will need:

1 tbsp olive oil, plus
extra for drizzling

1 onion, chopped

1 carrot, diced

1 leek, washed and
finely sliced

1 large floury potato
{Maris Piper or
similar), thinly sliced
1! vegetable stock
400g stinging or
dead nettles, washed
50g butter, diced
50ml double cream
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