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Outdoor Cooking
The Outdoor Cooking project is for

boys and girls who are interested in
the fun of fixing foods under the open
sky. The "Outdoors" can be a city
park, back yard, beach, forest camp,
primitive forest, or expensive patio.
The place isn't important, if there's
room enough for the crackle of an

Boys and girls 9 to 1
may take this division
more than one year.

open fire or the glow of charcoal.
This project is planned for three

different age groups. Members may
take each of the three divisions several
times. Exhibiting some of the work
done is a real privilege.

What members will do and exhibit
in each division follows.

Outdoor Cooks
(Division I)

1 years of age 3. Prepare a h
of the project yourself for a hike.

What to do
1. Prepare and cook 5 different

foods over an open fire. Use at least 3
different methods of outdoor cooking
(stick, foil, pan, kettle, reflector, Dutch
oven, etc.).

2. Help plan and cook an outdoor
meal for your club, family, or some
other group. Help clean up after the
meal.

.ealthful lunch for

4. Demonstrate how to build, care
for, and put out a safe outdoor cook-
ing fire.

5. Do 6 electives, 3 from Group A
and 3 from Group B. If you are con-
tinuing this project a second year, try
to do different electives.

What to exhibit
One twister baked on a stick over an

open fire.

Outdoor Chefs
(Division II)

Boys and girls 12 to 14 years of age
or those who have had the "Outdoor
Cooks" division may take this division
more than one year.

What to do
1. Prepare and cook 10 different

foods over an open fire, using at least
5 different methods of outdoor cooking
(stick, foil, pan, kettle, reflector, Dutch
oven, etc.).

2. Help plan, purchase, and cook
food for an outdoor meal for your
club, family, or some other group.
Help serve and clean up.

3. Plan and prepare outdoors a
well-balanced meal for yourself.

4. Demonstrate how to prepare a
biscuit mix for outdoor cooking.

5. Do 6 electives, 3 from Group A
and 3 from Group B. Try to use some
that you have not done before in an
outdoor cooking project.

What to exhibit (Choose one)
Three twists that you have baked on

a stick over an open fire from a biscuit
mix that you prepared yourself.

or

Some article for use in outdoor
cooking that you have made, such as a
reflector, tin can "hobo" stove, storage
and carrying box, etc.

.
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Overnighters
(Division lit)

Boys and girls over 14 years of age
or those who have taken "Outdoor
Chefs" division may take this division
as many times as they wish.

What to do

1. Camp out overnight with your
club, family, or some other group.

a. Help plan, buy, and cook the food
(at least two meals).

b. Help select and prepare the camp-
site.

c. Help clean up after the camp.
2. Help plan and conduct a camp-

fire program.
3. Demonstrate three methods of

outdoor cooking.
4. Plan and cook an entire meal

outdoors for your club, family, or
other group.

5. Do 6 electives, 3 from Group A
and 3 from Group B. Try to choose
things that you have not done previ-
ously in an outdoor cooking project.

What to exhibit (Choose one)

A pan of cornbread baked by re-
flected heat from an open fire. Use a
cornmeal mix that you have made
yourself.

or
Menu of a meal that you cooked out-

of-doors. Give method of cooking used
for each dish, and give the number of
people served. Illustrate equipment and
methods used with sketches, snapshots,
or other pictures.

Electives for All Divisions
Group A

Choose a minimum of 3 electives
from this group. Check the ones that
you do each time that you do them.
(Check here)

1. Cook a complete meal in
foil.

2. Prepare a meal using only
one kettle for cooking.

3. Make and use a buddy
burner and tin can "hobo" stove.

4. Make a tin can frying pan.
5. Build a file of outdoor cook-

ing recipes.

6. Build a reflector oven and
use it for outdoor cooking.

7. Help plan and prepare an
outdoor meal for some group other
than your 4-H club or family.

8. Catch, clean, and cook 3 fish.

9. Catch, clean, and cook shell-
fish (crawfish, crabs, clams, etc.).

10. Clean and cook a game bird
or chicken out-of-doors.

11. Construct a bench, stool, or
table.

12. Pack all cooking equipment
and food needed for a camping trip
for yourself, club, or family.

13. Cook a fish on a slab of
wood or plank. (Reflected heat)

14. Make a portable storage
cabinet for outdoor cooking equip-
ment and staple food items.

15. Assemble, repair, or improve
a picnic kit for the club or family.

16. Bake beanhole beans for
your club or family.

17. Other (explain) ....................



Group B
Choose a minimum of 3 electives in

this group. Check the ones that you do
each time that you do them.
(Check here)

1. Have a meeting of your
club at your home.

2. Lead the pledges at a 4-H
Club meeting.

3. Give a talk before your club
or some other group about outdoor
cooking.

4. Lead the recreation for one
of your club meetings.

5. Lead the club in a discus-
sion of some specific things.

6. Give another demonstration
on something you have learned in
outdoor cooking.

7. Help prepare a club exhibit
for a window display or for use at
a public meeting.

8. Take an active part in a 4-H
achievement program.

9. Assist with a 4-H Sunday
service, either for your club or at
your Sunday School or church.

10. Plan a family picnic.
11. Tell a campfire story about

the out-of-doors or outdoor cooking.

12. Plan and direct recreation
for a group under camp conditions.

13. Help plan and conduct a
vesper service or ceremonial in a
camp situation.

14. Upon return from outdoor
cooking, clean up gear and store at
home in special place provided for it.

15. Be a camp counselor.

16. Other (explain) ....................

About Your Record Book

S

Fill it in carefully. Record all the it to the Extension Office where it will
work you do. be checked and returned.

Give it to your leader when you Keep this Record Book as long as 5have finished your work; she will send you are in club work; you may need it -'

for special honors.
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Foods You Prepared

fl



Menus of Meals You Prepared or Helped Prepare

Menu I
Date:

Menu II
Date:

Menu Ill
Date:

Menu IV
Date:

For whom*: For whom*: For whom*: For whom*:

No. served: No. served: No. served: No. served:

* Club, family, friends.

(If you have prepared more meals than this, add an extra sheet and list them.)

Number of meals planned ---------------------------------- prepared

Articles or Equipment That You Made
Record any articles or equipment that you made or fixed up

to make outdoor cooking more fun and easier to do.

6
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Your Story of Your 4-H Club Work

Tell what you did in this club and what you learned.

S

I



Your Activities

1. List the DEMONSTRATIONS THAT YOU GAVE (club, community, or fair).

2. List exhibits, judging, or contest entered in your club, community, or fair.

3. List tours, camps, or summer school that you attended.

4. Club meetings:

How many meetings did your club have this yer? ........................................

How many of the meetings did you attend?

What office did you hold in the club9

On what committees did you serve9

5. Summary of your activities.

Number of dishes you prepared ......................................................................

Number of meals you helped prepare ............................................................

.


