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“Everything tastes better when it’s cooked 
outside,” or so the saying goes.

Whether it’s on the grill, cooked on coals or 
even over a campfi re, outdoor cooking makes for an 
enjoyable weekend activity.

Over the years, my family has amassed a 
good-sized collection of cast iron cookware that can 
be used for campfi re cooking. We decided to dig 
out the cookware recently and revisit some of our 
favorite recipes, as well as sampling some new ideas.

A chimney starter offers an easy way to light 
charcoal for Dutch oven cooking. The charcoal is 
placed into the top of the cylinder and a small fi re 
is started under the grate at the bottom of the 
cylinder. When the charcoal is starting to turn white 
around the edges, it is ready to use.

The traditional way to use the Dutch oven is to 
place coals underneath it and on top and just let it 
sit.

Simple ingredients of fruit pie fi lling, yellow 
cake mix, butter and brown sugar, with a few 
fresh-picked sour cherries, were placed in a Dutch 
oven to make this blueberry-cherry cobbler dessert.

Fresh sour cherries tossed in sugar, topped with 
a mix of rolled oats, butter and brown sugar were 
placed in a foil plan and cooked in a Dutch oven to 
make cherry crisp.

The ingredients for cherry crisp were placed in a 
foil pan and cooked in a dutch oven over charcoal 
briquettes.

Dutch oven
A Dutch oven is a popular campfi re cooking tool 

because of its versatility. It can be used to fry, saute, 
bake, stew, roast or slow cook. The heavy, high-sided 
pot is usually made of cast iron. Camping Dutch 
ovens usually have three bottom legs that allow for 
a heat source under the pot from coals or fi re. It also 
usually will have a fl anged lid so that coals may be 
put on top.

If cooking over a campfi re, wait for a good bed of 
coals to build up. Place the Dutch oven on top of the 
coals and put the lid on, making sure it fi ts tightly 
so that no coals get into the food. Place some coals 
on the lid to evenly cover the pot. Check on the food 
throughout the cooking process and rotate the Dutch 
oven partway through if the cooking is uneven.

Another option is to use charcoal briquettes. A 
chimney starter offers an easy way to light charcoal 
for Dutch oven cooking. The charcoal is placed into 
the top of the cylinder and a small fi re is started 
under the grate at the bottom of the cylinder. When 
the charcoal is starting to turn white around the 
edges, it is ready to use.

The traditional way to use the Dutch oven is to 
place coals underneath it and on top and just let it sit.

Simple campfi re Dutch oven recipes:

Taking the kitchen    

   outdoors

Dutch oven cheesy garlic bites
from The Creative Mom

• 24 frozen rolls
• 1/2 cup butter
• 1 tablespoon garlic salt
• 1 tablespoon Italian seasoning
• 2 cups Italian cheese blend
• Cooking spray
(I adapted the quantities of the ingredients above to 
make a smaller batch in a small Dutch oven)

Set out rolls to thaw, enough to cut them into pieces, 
but don’t let them rise.

One thawed, cut rolls into fourths with kitchen scissors. 
Place in a 12-inch dutch oven that has been oiled or 
coated with cooking spray.

Melt butter and mix in garlic salt and Italian seasoning. 
Pour over rolls, add 1 1/2 cups cheese and gently mix 
until evenly coated.

Cover Dutch oven and cook for 45-50 minutes. Check 
om rolls every 15 minutes to avoid overcooking.

With about fi ve minutes of cooking time left, add the 
remaining 1/2 cup of cheese on top.

Fruit cobbler
• 1 can fruit pie fi lling
• I box yellow cake mix
Pats of butter and brown sugar to sprinkle on top.

Line 8-inch Dutch oven with heavy duty aluminum foil or 
parchment liner.

Add canned pie fi lling. Cherry, apple, peach and berry 
work well. Sprinkle cake mix on top of the pie fi lling. 
Place butter pats and sprinkle a handful of brown sugar 
on top.

Place the Dutch oven on top of briquettes. Place the lid 

on the Dutch oven and place hot charcoal briquettes on 
top of the lid. Bake for about 30 minutes with charcoal 
both on top and under the Dutch oven.

This recipe can be modifi ed to make a fruit crisp. 
Substitute the yellow cake mix with rolled oats, mixed 
with butter and brown sugar. We placed the mixture in 
a foil pan before placing in Dutch oven to cook

And what better way to round out your outdoor cooked 
meal than with a serving of homemade, hand-cranked 
ice cream, made in our old, but still-functional, ice 
cream maker.
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