OUTDOOR COOKING

Safety Tips:

Keep children away from outdoor cooking sites.

Follow directions carefully when cooking with fuels.

Keep the following nearby:


Fire extinguisher


Baking Soda


Water (do not put on grease fire)


First Aid Kit

Wear appropriate clothing including sturdy, closed toes shoes

Protect your hands with hot pads, oven mitts, or gloves.

Extinguish fires and coals completely.

Open foil packages carefully to avoid steam burns.

Make sure it is safe to cook with fire in the area.

Handle raw meats carefully to avoid food poisoning. 

Test meats with a meat thermometer to make sure they are safe to eat.

Ember Cooking 


When foil is wrapped as an airtight package around food, finishing off with a drugstore or sandwich fold, it becomes a small-scale pressure cooker. When placed in a bed of hot coals with some heat on top, diced vegetables and meat cook in 10 to 15 minutes in this package and whole potatoes in 40 to 50 minutes. Be sure to allow some space for expansion in the package by not wrapping the raw food too tightly. If you want food to brown or to broil as in a skillet, leave the package open at the top (or fashion like a folded drinking cup with a flat bottom). This allows the steam to escape and makes it possible for you to watch the progress too.  Use heavy duty foil—the kind usually used for freezing. 
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1. Place foil on flat surface. Place food in center. 

2. Fold sides up to make a "tent". Hold top edges together and fold  together.
3. On each open end, bring together and fold 

BANANA BOATS
For One Boat: 

· 1 Banana 

· 12 Small Marshmallows 

· Chocolate Chips (small handful) 

1. Peel back a long strip of banana peel on the inside of the curve, leaving one end attached to the banana 

2. Scoop out some of the banana and fill with marshmallow, chocolate (and raisins if you like) 

3. Replace the strip of peeling and wrap in foil 

4. Bake in the embers (about 15 to 20 minutes) until banana, chocolate and marshmallows are melted and blended. 

Meatloaf in and Onion

By Dian Thomas (obtained from online source)
Each person makes his or her own.

1 pound lean ground beef
1 egg
1/4 cup cracker crumbs
1/4 cup tomato sauce
1/2 teaspoon salt
1/8 teaspoon pepper
1/2 teaspoon dry mustard
4 large onions, peeled and halved
18-inch heavy-duty aluminum foil

Cut off the root at the bottom end of the onion so that Removal of the
center is easy. The removed center of the onion can be diced and combined
with ingredients or used later.
Foil

In a 1-gallon plastic self-sealing bag, combine ground beef, egg, cracker
crumbs, tomato sauce, salt, pepper and dry mustard and mix by squeezing. Set
aside.

Cut onions in half horizontally and remove center part of onion, leaving a
3/4 -inch-thick shell. Divide meat mixture into 4 portions and roll into
balls. Place in the center of the 4 onion halves. Put onions back together.
Wrap each onion in foil using the drugstore wrap. Cook over a bed of hot
coals for 15 to 20 minutes per side. Serve as a lunch or dinner. Serves 4.

At Home
Cook at 350ºF in the oven for 45 to 50 minutes, or until the ground beef and
onion are cooked.

Solar Ovens 

(by Gemie Martin)
There is information online on how to make a solar oven.  I took the easy way out and ordered mine. To see information and order a Solar Oven go to www.sunoven.com
Here are some things I learned about solar oven cooking:

Ozone in the air will make a difference in the temperature—it will lower it.  


The sun oven does not work well on a cloudy day.

Stand behind your sun oven and look at the shadow cast on your driveway, lawn or patio.  Adjust the sun oven make sure the shadow cast is equal on each side of 
your oven.  Adjust frequently as the sun moves across the sky.

If the glass gets fogged up on the oven door, it will cause the oven to cook cooler.  Open the door and quickly wipe it off.


When the sun is lower in the sky during the fall and winter, lower the oven angle by putting the leg up on the higher notches.  In October, I cooked with it on the second notch.  In the summer you can cook with it completely down so the leg is the shortest it will go.  
Following is a recipe I got from Lou Ann Crosby.  It works well in the solar oven:
Stay-a-bed Stew

2 pounds stew meat


1 can tomato soup thinned 
1 can tiny peas



    with ½ can water

1 cup sliced carrots


2 large raw sliced potatoes 

1 onion, chopped


1 teaspoon salt

½ package Lipton Onion Soup
1 large bay leaf

    Mix (dry)

Mix in casserole dish with a tight lid (or cook in crock-pot).  Bake at 270 ° for 5 hours.

Cardboard Box Oven 

(by Gemie Martin) 
I have had a lot of fun cooking in my cardboard box oven.


There is a lot of information online.  I used a box approximately 20"X 14"X 11".  Another that worked well was the 16"X 12.5"X 13".  I cut the bottom flaps off, lined the corners, and lined the rest of the box, including the top flaps.  I secured everything on the outside of the box with duct tape.  Then I folded the short flaps in. I put more foil across the top before folding down the long flaps.  I ran tape across the center of the top. (Note:  the foil does not need to cover the outside of the box.)

I used an old cake pan set on a sheet of foil to heat the charcoal briquettes.  I then put a rack over the coals and the oven over top of the rack.  If you do not have a freestanding rack (like the one I found at REI), you can use cans (I weighted them with rocks) to elevate any outdoor cooking rack over the coals.  The instructions say you use about 1 briquette for every 40 degrees.  I actually found a few extra coals worked best.  Cooking times are usually longer than if cooked in your kitchen oven.  I test the temperature with an oven thermometer I purchased at a hardware store.  (I usually handle this thermometer with metal tongs).

I especially like to cook cornbread in my cardboard box oven.  It seems to cook quicker and more evenly if you cover the pan (filled with batter) with foil (dull side out) before putting it in the oven. The recipe I used in class is from the Better Homes and Gardens New Cook Book.  I use popcorn, ground in my grain mill for the corn meal.
Cornbread

1 cup all purpose flour

½ teaspoon salt

1 cup corn meal


2 beaten eggs

2 to 4 tablespoons sugar

1 cup milk

1 tablespoon baking powder
½ cup cooking oil

Preheat Oven to 425º. 


Grease bottom and ½ inch up the sides of a 9x9x2 inch or 8x8x2 inch baking pan; set aside.


In a medium mixing bowl stir together flour, cornmeal, sugar, baking powder and salt.  Make a well in the dry ingredients; set aside.


In another bowl combine the eggs, milk and cooking oil.  Add all at once to the dry mixture.  Stir just until moistened.

Spoon the batter into the prepared pan.  Bake for 20-25 minutes or until a wooden toothpick inserted near the center comes out clean.  Cool on a wire rack.  Makes 8 or 9 servings.
