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OUTDOOR COOKERY III 

The Pacific Northwest offers unlimited opportunities for outdoor cookery 
enthusiasts. This year you will continue to improve outdoor cookery skills you 
learned in Projects I and II and learn some new skills, too. 

Major emphasis in this project includes: 

.. Menu planning & meal management 

.. Making reflector ovens and becoming skillful in using them 

.. Fish cookery 

.. Barbecuing meats and chicken 

.. Main dish meals 

.. Improving skills in making salads, desserts and drinks 

Prepared by Mrs. Bonnie Youngberg and Mrs. Will a Huston, volunteers, and by 
Lois Redman, former Extension specialist, 4-H and youth development. Reviewed 
and revised by Margaret Lewis, Extension nutrition specialist, and Barbara V. 
Boltes, Extension specialist, 4-H and youth development. 
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SUGGESTED PROJECT OUTLINE 

Program 

I. Organize club 
Elect officers 
Plan year's program 

II.  Heal Planning 
Menus for overnight 

III. Reflector ovens 

IV.  Reflector ovens 

V.   Fish cookery 

VI.  Fish cookery 

VII. Barbecue meats 

Activity 

Demonstration of something learned 
in Outdoor Cookery I and II 

Try a "no utensil" meal 

Plan a breakfast 
Cook the breakfast 
What and how to pack 

Make your own if possible 
Demonstration on how to use 
Make biscuits or muffins 

Bake a dessert or pizza 
Make something of your own choosing 

Plan a fishing trip and cook your 
own fish 

Try at least two ways of cooking 
fish 

Plank a fish 
Plan an entire meal using fish as 
the main dish 

Barbecue meat on the grill 

VIII. Barbecue chicken 

IX.  Backyard grills 

X.   Main dish meals 

XI.  Hike or overnight trip 

Barbecue chicken on the grill. 
Plan and serve a complete meal 
using chicken as the main dish 

Make your own backyard grill 
Cook chicken or meat on the grill 

Plan a complete meal using main 
dish, a salad and dessert 
Invite your parents to a meal 
Decorate the table with things you 
have collected from nature 

Plan menu and equipment needed 
Go on hike or overnight trip 



OUTDOOR MEAL MANAGEMENT 

The same principles of planning and serving a meal apply whether it 
is served at home on the family table or outdoors. The meal should be 
attractive and should include a variety of foods. 

Although the general rules apply to both outdoor and indoor meals, 
meals served outdoors have some limitations. If the food is to be 
carried, the menu should include foods which can be packed and still look 
attractive. If food is to be served hot, it needs to be kept hot until 
it is served. If it is to be served cold, it should be kept cold. 
Select food so when it arrives at the picnic it not only looks but tastes 
good. Don't have too much dry food included or too much that is salty or 
sweet. 

If food is to be eaten outdoors, equipment may limit the choice. For 
example, gelatin salad may melt. Special containers must be provided for 
carrying ices or other cold foods. Sticky foods such as some kinds of 
frostings should also be avoided. 

Food Safety 

Remember to wash your hands before eating outdoor meals. 

To prevent food poisoning or upset stomachs, be sure to take care of the 
food before serving and put it away safely after the meal. 

Keep perishable foods, hot or cold, in an insulated container until they 
are served. Be especially careful with cooked meat, fish, poultry, 
casseroles, gravy, and cream pies. 

Cover the leftovers and put them in an ice chest as soon as the meal is 
over. 

Picnic Courtesy 

Kindness and concern for others should be a part of the plan. The 
chief pleasure of the outdoor cookery project is the opportunity to help 
prepare and serve the food. This is especially true when almost all of 
the preparation is done outdoors. Plan your picnic, hike, or outing so 
that each person has a part. Encourage everyone to pitch in and help. 
Formal table service manners are not as important but should not be 
forgotten. 

Fine linens, silver, and glassware should be left at home. Use 
inexpensive or old dishes or paper plates and cups. Choose old forks, 
spoons, and knives, or buy plastic ones. If you use a tablecloth select 
an old one or purchase a paper one that can be thrown away when you are 
through. Don't forget plenty of paper napkins! 



Heal Planning 

Remember, the wise outdoor cook plans meals that are: 

. Simple 

. Well organized 

. Interesting 

. Me11 balanced 

. Nutritious 

. Safe 

. Carefully prepared 

Care should be taken in planning each meal whether it be breakfast, 
lunch, or dinner. No matter what meal you plan to prepare as a cookout, 
it will be easier if you follow this meal planning guide. 

BREAKFAST 
1 serving of fruit or juice 
2 slices enriched bread or the equivalent 
1 egg or protein food 
1 cup milk 

LUNCH 

DINNER 

1 serving vegetable or fruit 
1 serving protein rich food (meat, fish, eggs) 
2 slices enriched bread with butter or margarine 
1 cup milk 
dessert 

1 serving protein rich food 
1 or 2 servings of vegetables 
2 slices enriched bread with butter or margarine 
1 cup milk 
dessert 

> 



BREAKFAST MENU #1 

Oranges 
Scrambled Eggs with Cheese 

Buttered Toast 
Jelly 
Cocoa 

Scrambled Eggs with Cheese 

8 eggs 
1/2 to 2/3 cup milk 
3/4 tsp salt 
3/4 to 1 cup diced American cheese 
4 T butter 

Beat eggs well; add salt and pepper if desired. Melt butter in a heavy skillet. 
Pour eggs into pan, stirring well as the mixture begins to thicken. When the 
eggs are partially cooked, add cheese. Serve on toast when thick. Do not 
overcook. Serves 8. 

BREAKFAST MENU #2 

Tomato Juice 
Flapjacks 

Bacon 
Syrup and Butter 

Cocoa 

Flapjacks 

1/2 cups flour 
T Sugar 
1/2 tsp baking powder 
tsp salt 

egg 
1/3 cups milk 
T butter or margarine, melted 

2 
1 
4 
1 
1 
2 
2 

At home: Sift flour, 
plastic bag. 

measure; sift with sugar, baking powder, and salt. Pack in 

At the campsite: Put dry ingredients in a bowl or pan. Push flour mixture to 
edge with a spoon to make a large hollow in center; add egg. Add milk slowly, 
stirring flour away gradually from edge to thicken the batter. Beat until 
smooth. Melt butter in skillet and add to batter. (You may prefer to make 
flapjacks by adding milk to a prepared mix.) Cook on a moderately hot, buttered 
griddle or skillet. Serve hot with butter and hot syrup. Makes 15 to 16 cakes. 

Variations: 
bacon to the 

Add 1 cup chopped, 
batter. 

cooked ham or 5 to 6 slices of cooked, crumbled 



MEAL MANAGEMENT FOR CAMPERS 

The experienced hiker and 
camper plans meals carefully and 
takes only what is absolutely 
necessary. After you know how many 
meals you are going to prepare, plan 
menus and stick to them. Take only 
the amount of food you will need so 
you don't have to carry out or throw 
away food you did not use. Since 
appetites are always larger when you 
eat outdoors, be sure and allow 
enough food.  If you will be staying 
overnight, plan a bedtime snack. 

Pack Your Food With Care 

Pack your food so it is not crushed or damaged on the trip. Put dry 
food in cartons that can be destroyed when you're through with them. 
Carry liquids in lightweight plastic containers. If boxes are used, be 
sure they are sturdy and not too large. Put the heavy foods in the bottom 
of your pack or box and the lighter or more easily damaged foods on the 
top. Cleanliness is important when you are outdoors. Remember to wash 
your hands before cooking or eating. This means to bring soap or 
prepackaged towelettes. 

REFLECTOR OVEN COOKERY 

Reflector ovens or bakers can be purchased or made of tin or aluminum 
foil. The fire should be backed with small logs placed at one side of 
the fire to reflect the heat. Place the oven as close to the fire as you 
can. Try holding your hand to the fire to the count of eight or nine; 
that should be a good location for the oven. You will need to experiment 
with the distance from the oven to the fire. 

Type 1 Reflector Oven 

With this simple method, biscuits can 
be baking while the fire is burning to 
form a bed of coals. At one side of the 
fire make a little platform of bricks or 
stones. Place your pan of biscuits on 
the platform with the back part of the 
pan slightly higher than the side 
nearest the fire.  (The slant gives 
the heat a chance to bake the biscuits 
at the back side of the pan.) 

Set up a shiny sheet of metal, such as a cookie sheet or a piece of 
board covered with foil, behind the biscuit pan. The heat reflected from 
the shiny surface will bake the biscuits. 



Type II Reflector Oven 

Select a box about 12 to 15 inches wide, 20 to 24 inches long, and 
about 12 inches deep. Cut a wire coat hanger into a rod about 16 to 19 
inches long so that it is about 3 to 4 inches wider than the box. Have 
another wire coat hanger ready for use. Put a hole in the center of each 
of the lengthwise sides of the box near the base just large enough for 
the wire rod to go across inside the box. Just above the two holes put a 
vertical slit in the sides of the box about 3 inches long. 

Line the lengthwise sides of the box with metal foil - this will 
cover the hole and slit on the inside but the wire can easily go through 
the foil. 

Take a strip of metal foil long enough to go from the top of the 
short side of the box to the center of the base and then up to the top of 
the other short side plus enough to lap well beyond the edges. About 1 
1/2 yards will be ample. 

Place the center of this strip in the center of the base of the box. 
Carefully insert the wire rod in the side hole, put it over the foil and 
out the opposite side. Stretch the foil to the top of the short sides 
and fold over the edges. This will make a V-shaped lining in the box. 

Last, take the wire coat hanger and insert 
the rounded ends into each slit in the box 
from the inside, cutting the side lining of 
the foil as it is inserted. This hanger is 
the base on which the baking pans will set. 
The hook of the hanger can also be an easy 
handle to carry the oven. When the fire is 
down to coals, set the box on end before the 
fire and put the baking dish on the shelf. 
A blazing fire is not recommended for this 
oven because the cardboard box might burn. 

Type III Reflector Oven 

Measure the width of a strip of heavy (freezer-weight) aluminum 
foil. Drive two sticks, with prongs at the top, the distance apart of 
the width of the aluminum foil.  Place the sticks directly in front of 
the blaze of the fire. Take a strip of aluminum foil and fasten securely 
to the sticks at both the top and bottom by tying with a string or fine 
wire. Leave the foil loose so that it will form a loop as shown in the 
picture. The distance from the fire will depend 
on how hot the blaze is.  It takes a hot fire to bake biscuits.  Place 
biscuits on the foil as shown in the picture. When they brown on one 
side, turn to brown on the other side. 



Type IV Reflector Oven: Reese Bake-All 

This reflector oven was designed by Dr. H. Darwin Reese, Professor Emeritus 
of the Chemistry Department, Oregon State University. This five piece oven is 
excellent to use when hiking because it is easy to assemble and disassemble. All 
measurements are in inches. 
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fca Inds (need two) 

NOTE 1 

NOTE 2: 

All marked edges are rolled 
edges for strength. 

Two 8-inch lengths of piano 
or other wire are bent to 
hold oven together. 

fc-/"\ 1/2 

NOTE 3: Entire oven requires a strip 
of lightweight aluminum which 
will measure 14 inches by 52 
inches. Most lumber yards 
carry this as "VALLEY" 
Aluminum. 

REFLECTOR OVEN RECIPES 

These recipes can be baked in your reflector oven. Try them and experiment 
with other recipes. Try some recipes that use biscuit mixes too. 

Biscuits 

2 cups sifted all-purpose flour 
3/4 tsp salt 
3 tsp baking powder 

4 T fat 
2/3 to 3/4 cup milk 

At home: Sift flour, salt, and baking powder together. Cut in fat until it 
looks like coarse meal. Put in unbreakable container to take with you on your 
cookout. 

At cookout: Add milk to dry mixture and stir to make soft dough. Drop by 
spoonfuls onto baking sheet. Bake in reflector oven. Makes 8-10 Biscuits. 

Popular Muffins 

2 cups sifted flour 
1/4 cup sugar 
3 tsp baking powder 
1/2 tsp salt 

1/4 cup soft shortening 
1 egg 
1 cup milk 

At home: Sift flour, sugar, baking powder, and salt together. Put in 
unbreakable container. 



At cookout: Add shortening, egg, and milk to flour mixture and mix 
together with blending fork or pastry blender. Stir until ingredients 
are just blended. 00 NOT OVERMIX. Grease bottom of muffin pans or use 
paper liners. Fill 2/3 full. Bake in reflector oven 20 to 25 minutes. 
Makes 12 medium-sized muffins. 

Serve with butter, jam or jelly, scrambled eggs, orange juice, and milk. 

Sweeter Muffins 

1 1/2 cups sifted flour 1/4 cup soft shortening 
1/2 cup sugar 1 egg 
2 tsp baking powder 1/2 cup water 
1/2 tsp salt 

Follow the directions for Popular Muffins. 

Muffin Variations 

Wholewheat - follow key recipe for Popular Muffins but use 1 cup 
white flour and 2 teaspoons baking powder. Add 1 cup wholewheat 
(graham) flour to sifted dry ingredients. 

Surprise - follow the recipe for Popular Muffins. Fill pans 1/2 full 
of batter. Drop scant teaspoon of jelly in center of batter and fill 
to 2/3 full. 

Blueberry - follow the recipe for Sweeter Muffins and blend in 1 cup 
fresh blueberries. If canned blueberries are used, add 3/4 cup 
well-drained berries. 

Apple - follow the recipe for Sweeter Muffins. Add 1 cup grated, 
tart, unpeeled apple and 1/2 teaspoon cinnamon. Bake them plain or 
sprinkle with Nut Crunch Topping, below. 

Nut Crunch Topping 

1/3 cup brown sugar 1/2 teaspoon cinnamon 
1/3 cup nuts, chopped 

Mix together and sprinkle on top of Apple Muffins when muffins are almost 
done. 

Paper liners can be used in muffin pans to save dishwashing. If you do 
not want to take a muffin pan, try using jar rings to hold the paper 
liners in shape. You can use a piece of foil as a band to hold the shape 
of the paper liners. 



Gingerbread 

2 1/4 cups sifted flour 
1 tsp soda 
1/2 tsp salt 
1 tsp ginger 
1 tsp cinnamon 

1/2 cup softened shortening 
2 T sugar 
1 egg 
1 cup dark molasses 
1 cup boiling water 

At home: 
cinnamon. 

Sift, measure and combine flour, soda, salt, ginger and 

At the campsite: Mix shortening, sugar and egg together. Blend in 
molasses and boiling water. Add to dry ingredients. Beat until smooth. 
Pour into a greased and floured 9-inch square pan. Bake 45 to 50 minutes 
in reflector oven. 

Quick Pizza 

1 1/2 cups biscuit mix 2/3 cup milk or water 

Use purchased biscuit mix or use the recipe in this manual. Add liquid 
to mix to make a soft dough. Beat 1 minute. Pat 1/2 inch thick into 
well-greased cookie sheet or pan. Top with Pizza Topping. Bake in 
reflector oven 20 to 25 minutes until underside is lightly browned and 
cheese is melted. Cut into pie-shaped pieces. Serve hot. Yield: Six 
servings. 

Pizza Toppings 

1. 4 slices luncheon meat or pepperoni 
1/4 lb mozzarella cheese, sliced 
1/2 cup pizza sauce 

Garlic salt 
Oregano 

2. 2 T butter or margarine 

1/2 cup finely chopped onion 
1 small clove garlic, minced 
1/2 lb bulk sausage 
1 tsp Worcestershire sauce 
1/4 cup tomato paste 

1 cup drained canned 
tomatoes 

1 tsp sugar 
1 tsp salt 
1/4 tsp oregano 
1 cup grated cheese 

Melt fat in skillet; brown onion and garlic for about 3 minutes. Add 
sausage, sprinkle with Worcestershire sauce, and brown for 10 minutes. 
Pour off some of the fat, if desired. Add remaining ingredients except 
cheese. Heat to steaming and cook, covered, on low heat 15 minutes to 
blend flavors. (This topping may be made at home and carried to the 
picnic grounds in a covered container. Keep cold until time to use.) 
Spread topping over dough before baking. 
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RATE YOUR BAKING SKILLS 

Use this guide to judge your biscuits, gingerbread, muffins, and other food 
baked in the reflector oven. 

Uniform in size and shape? 

Evenly browned? 

Crust smooth, crisp, tender? 

Light? 

Even texture with medium-sized cells. 

Moist and tender but not soggy? 

Delicate, pleasing flavor? 

FISH COOKERY 

The fish you catch deserve the best possible treatment and method of 
cooking. The preparation depends on size and type of fish. Small fish can be 
fried or broiled whole. Medium-sized fish can be fried, either fillet or cut 
into serving size pieces. Large fish can be fried as steaks, baked whole, or 
planked. Keep fish cold until time to prepare it. 

Fried Fish 

Dry the fish thoroughly and dip in flour or batter. A batter can be made 
with 1 egg, 1 cup flour, 2 teaspoons baking powder, salt, pepper, and 3 
tablespoons of powdered milk. Add enough water to make batter consistency of 
thin pancake batter. Dip the fish in batter and fry until they are golden brown, 
usually about 3 to 5 minutes on each side. Try cornmeal or flour for an easy 
coating. Biscuit mix may be used, too. An easy way to flour fish is to put it 
in a paper sack and shake until fish is well coated. 

Baked Fish 

Clean the fish and leave whole. Place strips of bacon on sides of fish to 
prevent drying during baking.  Dig a hole several times larger than the fish. 
Build a fire in the hole and get a good bed of coals ready. Scoop out all but 
about 2 inches of coals and cover with 1 inch layer of green grass. Place the 
fish on the grass, cover with another inch of grass and rake the rest of the 
coals on top of this layer. Use the warm earth at the edge of the hole to cover 
the hot coals. Remove one hour later and carefully peel away skin and be ready 
to enjoy a tasty dish. If you prefer, the fish could be wrapped in foil before 
it is put on the grass. 

Fish can also be baked in your reflector oven. 
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Planked Fish 

Shad, flounder, salmon, or any other "flat" fish are most 
commonly used when planking. Other fish may be planked if they 
are split open and laid flat. Be careful not to cut them com- 
pletely apart. Open the fish so it looks like a book. Tack 
some pieces of bacon or pork to the fish to help keep the fish 
moist. Salt and pepper fish and spread it with butter, margarine, 
or oil. Arrange the plank before the fire. Soaking the plank in 
water before using helps prevent the plank from burning. Have a 
bucket of water handy to dip the plank in if necessary. 

The fish may be held secure to the plank with nails or hard- 
wood slivers or by placing a piece of "chicken wire" over it. 
Turn the plank several times to help fish cook evenly. If the fish 
appears dry while cooking, baste it with melted butter, margarine, or 
oil. 

Fish in Foil 

Top each fish fillet with green pepper or onion slices, salt and 
pepper. Dot with butter. Wrap snugly in greased aluminum foil. Place 
packages on grill above hot coals. Turn occasionally. Grill about 1/2 
hour depending on thickness of fish. Serve in foil. 

Fish feast 
top of bacon, 
around fish, 
and pepper to 

in foil: Place 1 s 
Add 1/4-inch slices 
Put another slice of 
taste. 

ice of bacon on foil. Place fish on 
of potatoes and onion on top and 
bacon on top of vegetables; add salt 

Grilled Fish 

Place fish fillets or fish steaks 2 or 3 inches from heat source. 
Fish may be placed between two cake racks for easy turning. Brush fish 
with melted butter or margarine. Turn fish and brush with fat. 

Garnish for the fish 

Fill each of 4 canned peach halves with: 
1 T brown sugar Dot of butter or 
Dash of cinnamon margarine 

Slip peaches onto grill around fish and broil 5 to 8 
minutes. 

Any leftovers should be covered and put in the ice chest immediately 
after the meal. 
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Fish Boil 

2 large fish - lake trout, 
white fish, etc. 

16 medium potatoes 
3 stalks celery 

3 sprigs parsley 
salt to taste 
1 onion 

Scrub potatoes well but do not peel, 
gallons of boiling water. Cover and 
the fish, cut in large chunks. 

Place in a large kettle with about 1 1/2 
cook 45 minutes. When nearly done, drop in 

Add onion, celery, parsley, and salt. Cook only until fish is tender, about 5 to 
7 minutes. Drain off all the water. Serve fish immediately with potatoes and 
butter. Serves six. 

Tartar Sauce 

Add pickle relish to mayonnaise or combine: 

1 cup mayonnaise 
1 tsp chopped onion 
1 T finely chopped dill pickle 

1 tsp minced parsley 
1 tsp chopped pimento 

BARBECUING 

Barbecue is a word that stirs many memories: The mingled aroma of wood smoke 
and grilled meat . . . appetites sharpened by exercise, fresh air, and sunshine . 
. . friendship warmed by glowing coals and good eating. 

Everybody loves a barbecue!  It is the second oldest form of cookery. The 
first food ever cooked by fire was a chunk of meat thrust on a green stick and 
held over flames or coals.  Later people discovered the tantalizing flavors of 
herbs, roots, and berries, and crushed or drizzled these over the cooking meat. 
Barbecue was born! 

Steak 

Slash fat edges of meat to prevent curling.  Place meat on 
greased grill about 4 to 5 inches above glowing coals. Broil 
about 15 minutes on one side and about 10 to 12 minutes on the 
other side for medium rare. Time may be divided equally if 
desired. Baste occasionally with barbecue sauce or butter as 
cooking progresses. You may want to use a meat tenderizer on 
steaks.  If so, follow manufacturer's directions. 
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Spare Ribs 

Have ribs cracked through the middle and cut into pieces for serving. Place 
ribs on greased grill or in folding wire broiler. Cook slowly about 6 inches 
above hot coals for 45 minutes to 1 hour. Be sure that meat is well done. Turn 
often and baste with barbecue sauce. 

Ail-Purpose Barbecue Sauce 

There are many sauces for barbecuing, depending upon tastes. Some are 
and fierce while others are mild. Try this one and then experiment with 
variations. 

fiery 

2 tsp sugar, granular or brown 
1/2 tsp pepper 
1/4 cup vinegar or lemon juice 

1/3 cup catsup 
1/3 cup tomato juice 
Dash of salt 

Teriyaki Steak Strips 

2 lb flank or round steak 
(beef or venison) 

1 cup undiluted beef consomme 
1/3 cup soy sauce 
1 tsp seasoned salt 

1/4 cup chopped green onions with 
tops 

3 T lemon juice 
2 T brown sugar or honey 

Have your meat cutter remove the membrane but do not have the meat scored in a 
mechanical tenderizer. Cut meat in 1 inch wide strips, diagonally from top to 
bottom. Marinate steak in refrigerator overnight in marinade by combining 
consomme, soy sauce, salt, green onions, garlic, lemon juice, and brown sugar or 
honey. Drain meat and save marinade. Using a hinged broiler, grill very quickly 
over hot coals (about 2 minutes on each side) while brushing the meat with 
marinade. Turn only once. May be pan-broiled in frying pan on high heat. 
Serves five to six. 

Lamburgers 

2 lb ground lamb 
1 clove garlic finely chopped 
1 1/2 tsp salt 
1 tsp pepper 

1/4 cup chopped parsley 
1 egg 
8 slices bacon 

Mix lamb with garlic, salt, pepper, and parsley. Add egg slightly beaten and mix 
well. Form into round patties. Wrap each patty with a slice of bacon and secure 
with a small skewer or toothpick.  Broil slowly and turn so that lamb is browned 
on both sides and cooked through. Serve with mustard. Serves eight. 

Potato Beefburgers 

1 lb ground beef 
1/3 cup chopped onion 
2 tsp parsley 

2/3 cup raw grated potato 
1/4 tsp nutmeg 
1 egg 

Combine beef, onion, parsley, potato, nutmeg and egg. 
Broil about 10 minutes.  Season with salt and pepper. 

Shape into 6 patties. 
Serves four. 
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Chicken Cookery 

Barbecuing for the chef 
for the sportsman - cooking 
enjoyment. 

is like hunting 
is half the 

Low, even heat is the secret to suc- 
cessful chicken barbecuing. All poultry 
should be cooked slowly, at relatively low 
heat and with precautions to maintain the 
natural moistness of the flesh. This is 
especially important when cooking young 
tender broiler chickens. Chicken should 
be cooked thoroughly, to penetrate to the 
bone, and yet not burn the outer surface. 

Start the fire long enough before cooking to have a good bed of 
coals. Have coals far enough away from meat that the temperature is 
moderate. Turn the meat often to insure even cooking. Baste with 
barbecue sauce often to prevent drying of meat. Keep sauce hot near 
coals. For basting the sauce, use a long-handled brush, a new clean dish 
mop, or a clean cloth at the end of a long stick. 

A good basic recipe for a barbecue sauce is: 

1/4 cup water 
1/4 lb butter 

1 cup vinegar 
1 T. salt 

This sauce should be heated and mixed well before applying to the chicken. 

Place the chicken halves on the grill with the skin side up. You may 
baste immediately or wait until the skin and the cut side begin to dry. 
Some people prefer to rub a smoked salt on chicken before barbecuing, 
too. Turn the chicken halves every 2 to 5 minutes, depending on how hot 
your fire is, and baste. Use a pair of tongs or insulated rubber gloves 
for turning the chicken. Watch the first three to four turnings 
particularly. Do not let the skin brown too rapidly. Cook twice as long 
with the cut side down as with the skin side down. 

When using 2 1/4 lb broilers (1 lb halves), the time required for 
cooking is from 1 to 1 1/4 hours. 
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To test 
stick. The 
when the leg 
socket or pu 
Another test 
hip joint, 
done. If it 
back on the 
minutes. It 
chicken that 

for doneness, twist the drum- 
chicken is done and ready to serve 
bone will twist easily in the 

11s out without any meat adhering. 
is to examine the meat around the 

If it is white, the chicken is 
is still pink, put the chicken 

grill and cook for another 10 to 15 
s very disappointing to serve 
is not done. 

To keep barbecued chicken warm after it is cooked, place in clean grocery 
boxes lined with aluminum foil. Fold foil tightly over the chicken and close the 
flaps of the box. Handled in this manner, the chicken will stay warm for 
approximately 2 hours. 

Spit Cookery 

To make a barbecue spit, use two metal rods or forked sticks, preferably 
green to prevent burning. Supporting rods or sticks may be 3 1/2 to 4 feet 
long. Use road for crossbar and bend at end to form handle for turning meat. 
Fasten meat securely to crossbar. 

Leave the chicken whole. Fasten wings behind back, tie legs to tail as for 
roasting. Tie chicken securely to rod. Baste with barbecue sauce, turning and 
basting often during cooking. 

Backyard Barbecue Pit 

For a backyard barbecu 
a simple pit consisting of 
bricks placed on end and a 
borrowed from your stove, 
use eight cinder blocks (8 
—One block long, one bloc 
blocks high, arranged in a 
good idea to have two addi 
available in case you have 
barbecue pit on a strip of 
event, place the two extra 
inside the square and buil 
Place the pit on bare grou 

e, you may use 
four or more 

n oven rack 
Or, you may 
by 16 by 4 inches) 

k wide, and two 
square. It's a 

tional blocks 
to set up your 
grass. In this 
blocks on the ground 

d the fire on them, 
nd or on sand or gravel 

4 Britk flnplan, Mgtit. 
for tin tritku. 

Mo Mortar 

This type of pit will cook from six to eight chicken halves at a time. It is 
portable and can be put in the trunk of your car and taken to the beach or on 
camping trips. 

Menu 

The chicken should be the real center of attraction, so do not overload the 
menu with frills.  Potato salad or potato chips, cranberry sauce, rolls and 
butter, deviled eggs, and coffee or milk round out a good barbecue menu.  Ice 
cream or homemade pies and cakes are excellent for dessert. 
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MAIN DISH MEALS 

You have done some skillet cookery. These are other ideas for main dish 
foods that could be cooked in a skillet or reflector oven or on a grill. 

Ranch Style Baked Beans 

1 15 1/2 oz can pork and beans 2 T bacon drippings 
1 15 1/2 oz can chili-seasoned beans 1 minced onion 
2 T molasses 1 T mustard 

Heat and serve. Four servings. 

Cowboy Delight 

2 onions 
6 potatoes, chopped 
1 can corned beef 

Mix ingredients and cook in aluminum foil.  If cooked in skillet or pot, add 
small amount of water. Add your favorite seasonings. Four to six servings. 

Ranch Macaroni Beef 

2 lb hamburger 5 carrots, sliced 
3 large onions, chopped 1 box macaroni (7 oz) 
1 small bunch celery 

Cook macaroni until tender, fry hamburger and onions together, boil carrots. Mix 
together and add diced celery. Season to taste. Four to six servings. 

Hobo Spuds 

Scrub baking potatoes. Place in coffee or shortening can. Cover loosely 
with foil and bake on grill over hot coals about 1 hour and 20 minutes. Cut a 
cross on top. Season with butter or sour cream and chives. Allow one potato per 
serving. 

Potatoes on a Totem Pole 

Push scrubbed small potatoes onto skewers. Stand them upright in a tall can 
(fruit juice or coffee) of boiling salted water. Cook until tender. Remove from 
can. Serve immediately with butter, salt, and pepper. Allow three or four small 
potatoes per serving. 

Pups in a Blanket 

1 hot dog per person ^^yr     ^^S        1 thin strip cheese 
1 thin slice dill pickle 1 slice bacon (thin sliced bacon) 
(slice pickle lengthwise) 

Cut hot dogs lengthwise but not through. Insert dill pickle and cheese. Wrap 
bacon spirally around frankfurter. Fasten with toothpicks, broil over coals. 
Serve on a bun. 

Variation: Wrap each hot dog with a strip of biscuit dough.  Broil over coals 
until biscuit is done and hot dog is hot. 
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Skamania Special 

3 slices bacon, chopped 
1 medium onion, minced 
1 lb lean ground beef 
1 6-oz can tomato sauce 
1 15 1/2 oz can red beans, drained 

1/4 lb American cheese, grated 
1 tsp Worcestershire sauce 
1 tsp salt 
1/8 tsp pepper 
1 4-oz can mushrooms and liquid 

Fry bacon and minced onion together in heavy skillet until lightly browned. Add 
ground beef, salt, and pepper and continue cooking until meat is browned. Add 
remaining ingredients, reserving some of the cheese for the top. Bake in slow 
oven 1 hour. Serves four to six. 

SALADS 

If you are planning on serving your meal close to home, a salad will be easy 
to include in your menu. A tossed green salad is always a tasty addition to your 
outdoor cooking. Many vegetables can be combined to add variety and texture to 
your meal. Remember that the secret to a good tossed salad is the freshness and 
crispness of the ingredients used. Try a variety of lettuce or add cauliflower, 
spinach, mushrooms, or water chestnuts. Do not add the salad dressing until just 
before you are ready to serve the salad or let each person put on their own 
dressing. If you choose to serve a salad that includes eggs or other cooked 
ingredients, be sure to keep it cold until serving time and then cover and 
refrigerate the leftovers promptly. 

DESSERTS 

Plan on a dessert that you can prepare over the same fire you have used for 
your main course. Cobblers are easy to do and can be made in your reflector oven 
or in a skillet over the fire. Most of them use a biscuit topping and this could 
be prepared ahead of time or at home. The same mix that you used for your 
morning biscuits will work just fine if you add just a little sugar (2 or 3 
tablespoons) to sweeten the dough. If a moister, richer dough is desired, add 
1/4 cup oil. 

Peach Cobbler 

1 15 or 16 oz can sliced peaches or 
2 1/2 cups freshed sliced peaches 

1/4 cup sugar - more if fresh 
peaches are used 

1/4 tsp cinnamon, nutmeg or mace 
1 T lemon juice, if desired 
2 T homemade biscuit mix 

Mix ingredients together and put in an 8" baking pan or skillet. 

Topping: 

1 cup homemade biscuit mix 1/3 cup milk 
2 to 4 T sugar 

Mix together and drop by spoonful Is on the top of the fruit mixture. 
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Spread dough in well-greased skillet. Combine remaining ingredients, mix 
well. Arrange sliced peaches over dough. Sprinkle with sugar mixture. 
Cover; bake over coals or in reflector oven about 25 minutes or until 
done. Serve warm. Yield: Six servings. 

Variation: 
to taste. 

Try canned cherries or berries instead of peaches and sweeten 

Dumplings in Fruit 

1 cup sweetened fruit 
2 cups sweetened fruit juice 
(peaches, apricots, cherries, 
or berries) 

1 cup biscuit mix 
2 T sugar 
1/4 cup milk or water 

In a kettle, over low heat, bring the fruit and juice to a boil Combine 
biscuit mix and sugar. Add enough water or milk to make a thick drop 
dough. Mix thoroughly. Drop dough by spoonfuls into boiling fruit. 
Cook gently for 10 minutes uncovered, then 10 minutes tightly covered. 
Yield: Six servings. 

DRINKS 

Picnic Lemonade 

Try this if you want to serve something fancy and extra special. Wash 
six lemons. Grate the yellow rind into bowl. Squeeze juice into another 
bowl. Cover shells with water, then squeeze out water and add it to 
juice. Discard shells. Make a syrup of 2 cups water and 2 cups sugar. 
When it is boiling, pour it over grated rind and let stand until cold. 
To use, combine lemon water and juice and sweeten to taste with rind 
syrup. Add crushed ice and dilute as desired with water to make 4 to 4 
1/2 quarts. Serves 12. 

Quick and Easy Punch 

Frozen juices are very good when added to powdered drink mixes and they 
are easy to carry. Presweetened mixes are very simple to use and 
convenient when serving a crowd. 
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