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These food units are six lunches or meals to be prepared outdoors. A small num-
ber of young people- -4 to 8- -could get together to learn something about cooking 
outdoors for fun. Meals are planned for quick preparation. For example, in the 
middle of the morning, a brunch might be prepared. A group could assemble in 
the late morning and make a noon meal, or in the late afternoon for supper. 

The lessons are based on meals in 4-H B-58 "Cooking Outdoors for Fun. 11 Every 
group may not wish to use all six of these if all the equipment required is not avail
able. If the group members wish to concentrate more on one kind of cooking than 
another, they can plan a second or third meeting on any one topic to suit themselves. 

Whatever the meal, there is as much to be learned cooking outdoors as in the kitch
en. It might make a foods meeting more interesting to have it in the backyard, 
park, or woods because it is fun to be outside in good weather. 

WHAT WILL BE INCLUDED 

Members in the group need not have had experience in foods projects. This unit on 
outdoor food will cover a number of discussions or activities on: 

Nutrition--See the "Daily Food Guide" picture in all 4-H food and nutrition bulletins 
and other references such as Ext(fnsion Bulletin 360 "Good Meals Every Day" which 
emphasize that young people each day have the following foods. 

Meat group 

Vegetable-fruit 

Bread-cereal 

Milk group 

2 or more servings 

4 or more servings 

4 or more servings 

Children under 9 
Children 9-12 
Teenagers 
Adults 

2-3 cups 
3 or more cups 
4 or more cups 
2 or more cups 

Meal planning- - Well planned meals make for good nutrition. Meals eaten outdoors 
should be as well balanced as those served inside. The four food groups indicate 
the number of nutrients needed each day. 

Food preparation--Foods prepared should meet good quality standards for tender
ness, attractiveness, and pleasing flavor. 

Prepared by Evelyn D. Harne, associate state leader, 4-H and youth development, 
with the assistance of Grace D. Brill, extension nutritionist. 

9/70--2500 





- 2 -

Food selection, buymanship, and storage--There are specific requirements for the 
outdoor meal. This will mean checking recipes carefully after they're chosen for 
the cookout and then selecting wisely from the foods available to get the best and 
most for the money. Foods need to be properly handled and stored to prevent con-
tamination. · 

Serving and courtesy- -You won't have everything to work with that you have at home 
and you don't want everything. But the food should be served attractively and each 
person should be considerate of the other. Courtesy is merely considering others. 

Science why- -While members are having fun and gobbling down food there is a 
chance to teach some "science why's" from the bulletin. You can work in these 
11 science why's 11 or have members bring this out in "show and tell" demonstrations 
throughout the meeting. You might develop other ideas in addition to those in the 
bulletin. 

Work habits and safety- -Follow guidelines for safety in fire building and keep out
door cooking areas neat and clean by cleaning up after a meal. 

GETTING STARTED 

Use 4-H B-58 "Cooking Outdoors for Fun." This bulletin can be given to interested 
members. Once some of the basics are mastered, both you and the young people 
can make many adaptations on your own. Or you may use some of the references 
listed here as well as "Cooking Outdoors for Fun" or you can clip interesting ideas 
from your magazines or newspapers. 

YOUR MEMBERS AND YOU 

Young people are active and alert. You must keep their interest. As you plan ac
tivities that center around food, also plan for fun and strike a balance between games 
and sports and cooking and eating. Watching a pot of stew may be interesting to an 
adult, but dull to an energetic teen. 

When planning menus, start with foods that are favorites and build up from there. 
You may be able to encourage variations of old standbys. 

Give each young person some individual attention and see that he or she gets to do 
something he or she likes. In fact, some youngsters might prefer helping with food 
to sports. 

Assume that young people know something from school and home about nutrition and 
basic food needs. Your biggest task may be to get them to apply what they know. 
Check menu plans deliberately to see that foods from the four food groups are in
cluded. 

Put the spotlight on some of the fellows to get and keep them interested. Many jobs 
--gathering kindling, splitting wood, starting the fire, quenching the fire, and get
ting rid of trash, as well as cooking may appeal to them. 
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TEACHING AIDS OUTDOORS 

Demonstrations--Demonstrate every step possible or have someone in the group 
demonstrate it. Examples are making a "fuzz" stick for starting a fire (to do this 
make shavings on a stick but leave them attached- -the stick looks like a small 
Christmas tree), laying wood for a fire, or making a drug store wrap for foil pac
kets of food. Some meals provide so much activity that demonstration and involve
ment of members may be all that is needed. 

Analyze, compare, judge- -Take a good look at what you have done, and the success 
you are having. Then discuss why or why not. If the tepee fire catches and burns 
as it should, what contributed to it? Or if the one next to it smolders and goes out, 
what happened? Occasionally, stop the entire group to inspect the good work of one 
member. 

Use the same standards or criteria to evaluate individual food items and meals found 
in other 4-H food and nutrition publications. 

Compare costs of using some prepared or partially prepared food items versus mak
ing the item from scratch. Also, compare time, quality, and storage facilities in 
using a mix or a partially prepared food versus making an item from scratch. 

Adapt to your situation (the group might be roughing it) any ideas using elaborate 
equipment. 

Be creative--Have members improvise and make simple equipment and arrange
ments for cooking outdoors. Grills for barbecuing chicken might be made from 
bricks or cement blocks and grates from old broiler pans, ovens, or refrigerators. 
Kabob sticks might be made from wire coat hangers. 

Encourage individual endeavor--Have members initiate individual projects. Boys 
may want to assemble barbecue equipment, make tin can or other homemade equip
ment; girls may wish to collect recipes for outdoor food. 

Cleanup--Clean up picnic areas. Encourage members to keep picnic areas picked 
up and clean. 

1. A MEAL IN FOIL 
2. A MEAL ON SKEWERS 
3. A FAMILY MEAL ON A GRILL 
4. AN OUTDOOR CAMPING MEAL 
5. A FAMILY CAMPING TRIP 
6. A MEAL ON A TIN CAN STOVE FOR A DAY CAMP 
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REFERENCES 

See the list of publications in 4-H B-58, 11 Cooking Outdoors for Fun. 11 Other 

sources of information are the following: 

11 Along the Trail11 Home Economics Services, Kellogg Company, Battle Creek, 

Michigan. 

Backyard and Beyond, A Booklet on Outdoor Eating, National Dairy Council, 

Chicago, Illinois 60606. 15 ¢ (Counties in the Twin Cities area may request these 

from the Dairy Council of the Twin Cities, 1550 Larpenteur Avenue, St. Paul, 

Minnesota 55113.) 

11 Beef and Veal in Family Meals, 11 Home and Garden Bulletin No. 118, 

Superintendent of Documents, U. S. Government Printing Office, Washington, 

D. C. 20402. 

Better Homes and Gardens Barbecues and Picnics, Meredith Publishing Com

pany, Des Moines, Iowa, 1963, 

Betty Crocker 1 s New Outdoor Cookbook--Barbecues, General Mills, Minne

apolis, Minnesota, Golden Press, New York, 1967. 

Food for Us All, Yearbook of Agriculture, United States Department of Ag

riculture, Washington, D. C., 1969. 

"Lamb in Family Meals, 11 Home and Garden Bulletin No. 124, Superintendent 

of Documents, U. S. Government Printing Office, Washington, D. C. 20402. 

Special 4-H Barbecue Basics for Indoor and Outdoor Cooking, Extension Serv

ice, North Dakota State University, Fargo, North Dakota 58102. 
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LESSON 1 

A MEAL rn FOIL 

Members will learn how to: 

Make a bed of coals for cooking 
in foil. 

Plan and prepare a complete 
meal to be cooked in foil. 

Judge how long it takes to cook 
meat, vegetables. 

Here are some possible menus: 

Hamburger patties 
Onion slices 

Fish fillet 
Green pepper-onion 

Frozen peas 
Cabbage slaw 

Baked apple or pear 
Milk 

Thinly sliced carrot or potato 
Hamburger buns and butter 

Baked apple or pear 
Milk 

TEACHrnG SUGGESTIONS 

Demonstrate building a charcoal fire, using starter fluid. Observe precautions. 
Point out the appearance of flaming briquettes in contrast to those covered with grey 
ash after about 30 minutes of burning. Let charcoal burn down. Of, if desired, 
make a wood fire. Ask members to search out a good place for building a wood fire. 
Collect twigs or bark to use as tinder, pencil-thin sticks for kindling, and wood for 
fuel. Dead twigs on a tree may be drier than those lying on the ground. See page 3 
of the bulletin for directions for building a tepee fire. For kindling you may wish to 
make a "fuzz" stick by cutting into a dry stick. 

Paper is generally not needed but if it is, roll newspaper tightly or about 1 inch in 
diameter and tie a knot to make a cape cod log. Use several of these logs to start 
a fire, They allow for movement of air and still catch and burn. 

Have some members make "fuzz" sticks, others cape cod logs. Show different 
kinds of wood for different purposes. Soft woods make quick flames; hard woods, 
long-burning coals. If using wood, have a good supply on hand. 
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Prepare in foil packets any foods selected for the meal--hamburger, fish, peas, 
apples, or pears, Demonstrate the drug store wrap. 

Were any packages punctured? What happened? Were all foods equally well done? 
Why or why not? 

Discuss, if desired, cost of buying meat with varying amounts of fat. What is the 
cost difference? Can you tell the difference by looking? 

WORDS WORTH KNOWING 

Briquette--small chunk or brick as charcoal. 

Charcoal- -a black form of carbon made by partially burning or oxidizing wood or 
other organic matter. 

Tinder- -dry, easily flammable material used to start a fire. 

Kindling- -thin sticks or bits of wood that burn easily. 

AT HOME 

Prepare a meal in foil for the family. Try some variation from foods done at the 
meeting. 

IDEAS FOR OTHER ACTIVITIES 

Study and identify hard and soft woods. Try burning each and observe dtfferences. 
Make a charcoal burner or other equipment. Experiment re-using charcoal. Play 
a game like "Menu Rummy" (4-H M-188) available at cost, Room 3, Coffey Hall, 
University of Minnesota, St. Paul, Minnesota 55101, or develop a game related to 
food. 
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LESSON 2 

A MEAL ON SKEWERS 

Members will learn how to: 

Select meat for broiling or 
using on skewers. 

Select vegetables and fruit to 
combine with meat for broiling. 

Improvise and make skewers. 
Compare costs of tender choice 

meats to meats made tender by 
chopping or tenderizing. 

There are endless possibilities for foods cooked as kabobs. Several lessons could 
be conducted on this topic. 

Check 4-H B-58 11 Cooking Outdoors for Fun11 and other references such as 11 Lamb 
in Family Meals 11 (Home and Garden Bulletin No. 124), or 11 Beef and Veal in Family 
Meals 11 (Home and Garden Bulletin No. 118). Use some of the ideas here or come 
up with some of your own. Here are two menu ideas: 

Beef steak with tomatoes, green 
pepper, or onion 

Relishes as carrot sticks, celery, 
or lettuce wedges 

Cookies or cake 
Lemonade 

TEACHING SUGGESTIONS 

Cooked ham, wieners, or chunks of 
bologna with pineapple chunks or 
cheese 

Tossed green salad of lettuce, apples, 
celery 

Twisters 
S 1mores 
Lemonade 

Preceding the meeting or at a special planning meeting, list some of the possible 
foods that could be used for kabobs, and the amount needed for your group. Talk 
about tender cuts of meat, versus chopped and less tender cuts. Have members 
get food prices for your group of 4, 6, 8 or more people and compare costs. 

Example: 

Food 

Beef steak 
Tenderized steak 
Ham sliced 5/8 11 thick 
Frankfurters 
Luncheon meat 
Other 

Quantity for 4 small servings 

1 1 /2 pounds 
1 1 /4 pounds 
1 pound 
8 

Cost 
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Have members list possible combinations of foods that go together. Use bulletins 
and recipe books. Put these combinations and other foods such as relishes or 
salads, desserts, or beverages on cards to keep for meal menu planning. Discuss 
these. Consider nutrition. 

Review cooking over coals--demonstrate lighting charcoal (or wood) and burning 
until the coals are producing heat. 

Show a green stick usable for a skewer; have members choose green sticks and use 
in making and baking twisters. Compare with using a dowel stick in making and 
baking twisters. 

WORDS WORTH KNOWING 

Kabob-- pieces of meat roasted on a skewer: usually vegetables or fruits alternated 
with meat. 

Skewer--a long metal pin (or a green stick) used to hold meat while cooking. 

Broil--to cook with direct intense heat as over coals. 

Grade--a system for classifying meat as to quality, tenderness. Grades are prime, 
choice, good, standard, commercial. 

AT HOME 

Try a combination of meat with vegetables or fruits suggested in the bulletin. 

IDEAS FOR OTHER ACTIVITIES 

Make homemade quick bread mix and compare cost and preparation time with com
mercial quick bread mix. 
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LESSON 3 

A FAMILY MEAL ON A GRILL 

Members will learn how to: 

Select and cut chicken for barbecuing. 
Use a grill in barbecuing. 
Prepare chicken, sauce, slaw, peas in foil, 

and other foods that go with meal. 

Barbecued chicken 
Foil cooked peas or roasting ears of corn 

Coleslaw 

TEACHING SUGGESTIONS 

Rolls or bread 
Watermelon--fresh fruit 

Select a grill for barbecuing; discuss characteristics. Or make a grill according 
to Extension Folder 200 11 Barbecuing Poultry. 11 

Search for recipes for slaw--decide on one. Or assign a member to do this. 

Discuss the nutrients in cabbage and other vitamin C rich foods and what it does 
for the body. Compare the cost of cabbage with other salad greens. 

Have someone give a demonstration on cutting up a chicken. 

Discuss tests for doneness of chicken. Develop a time schedule for an outdoor 
chicken barbecue that will allow getting all foods ready at the same time. 

Demonstrate wrapping a frozen package of peas for cooking on coals. 

If corn is available, compare eating flavor of corn picked shortly before eating to 
corn picked several hours earlier. 

Discuss what makes a serving and how serving size varies for different ages, 
activity. 

WORDS WORTH KNOWING 

Barbecue--a raised frame for broiling meat; an entertainment outside where meat 
is prepared and eaten. 

Baste--to moisten with butter and sauce while roasting or barbecuing. 

Broiler--a tender spring chicken weighing about 1 3 / 4 to 2 1 /2 pounds after clean
ing. A chicken suitable for cooking over direct heat, as in barbecuing. 
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Fryer--also a young chicken like the broiler, but if a fine distinction is made, the 
fryer is slightly older than the broiler. 

Dress--to clean or butcher and get ready for eating. 

Giblets--liver, gizzard, heart. 

AT HOME 

Assemble material to im.provise a grill for barbecuing. 

Prepare a meal of barbecued chicken. Vary the foods served with it. 

IDEAS FOR OTHER ACTIVITIES 

Tour a poultry processing plant. 

Ask a butcher to talk about poultry inspection, grades, and what the eye can tell 
when buying. 
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LESSON 4 

AN OUTDOOR COMPANY MEAL 

Members will learn how to: 

Use available family equipment for an 
outdoor meal. 

Select food for a meal appropriate for 
equipment available. 

Serve meals outdoors 

Plan meat and food to suit equipment available. 

Possible menu: 

Meat -------------------------------Vegetable ---------------------------Sal ad or relish 
Bread ---------------------
Beverage ---------------------------Dessert 

--------------------------~ 

TEACHING SUGGESTIONS 

Plan on teaching points to suit the kind of equipment available. If a spit is available, 
talk about arrangement of charcoal and balancing heat. 

Look at outdoor cooking equipment available in stores. 

Search magazines for ideas of foods to be cooked on a spit. Have a member report 
on this. 

Talk about precooking meats such as turkey, ribs. 

Plan a number of well-balanced meals to go with various meats. Talk about what 
foods go together. 

Figure cost of servings per person for various kinds of meat. 

Have someone demonstrate carving meat. 

Check labels on a new piece of equipment to see if the equipment is Underwriters' 
Laboratories (UL) approved, Discuss how to avoid shock. 

WORDS WORTH KNOWING 

Buffet--a counter or sideboard for serving food. "Buffet style" means served in 
this manner' where guests pick up their food from a counter, sideboard, or table. 
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Convenience foods--partially or entirely prepared foods. 

Spit--a slender pointed iron rod for holding meat over a fire. 

AT HOME 

Plan a meal at home for your family. Cook as much of the food as possible outdoors. 
Serve the meal outside. 

IDEAS FOR OTHER ACTIVITIES 

Have a money-raising project. Then have the group eat a meal out where they can 
see meat cooked on a spit or grill. 

If equipment is not available, make adaptations of this or previous lessons to have a 
lesson of your own. 

Visit a supermarket. Make a study of the variety of convenience foods such as bar
becue sauces and spreads available for preparation of outdoor meals. 

Visit a vocational school where students are taught to be chefs, bakers, etc. 
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LESSON 5 

A FAMILY CAMPING TRIP 

Members will learn how to: 

Make a meat and vegetabl'e stew, 
green salad, corn bread, and 
dumplings. 

Use a camp stove or adjust a char
coal or wood fire for cooking 
stew, making dumplings, corn 
bread. 

Select equipment for cooking foods 
outdoors. 

Follow the menu in the bulletin, if possible, depending on equipment or cooking 
space available. Substitute other items as necessary--for example, if you do not 
have space to bake corn bread, bring it from home and warm it. 

TEACHING SUGGESTIONS 

Have the group plan both the menu and the equipment and supplies needed to prepare 
the menu. Consider mixes, dehydrated foods, freeze-dried foods, canned foods, 
etc. Figure cost of food. 

Work out a time schedule for preparing the meal. Check the menu for nutrients 
against the four food groups: 

MENU TIME SCHEDULE 

FOOD SUPPLIES EQUIPMENT AND SUPP LIES 

Perform or have selected members perform and report on the science experiments. 
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Consider how to add foods from the protein group to meals on a camping trip. If 
fresh meat were used, how could it be transported to prevent spoilage? 

What fresh fruits and vegetables could be used on a camping trip? How would they 
be transported to prevent spoilage? 

If transportation were a problem, what are other alternatives? 

WORDS WORTH KNOWING 

Simmer--to boil gently. 

Staples--food items in constant demand and always kept on hand, such as flour, 
salt, and sugar. 

Stew--a mixture of meat and vegetables cooked by slow boiling. 

Protein--nutrient occurring in animal products, meat, grains, and some 'vegetables. 
Protein is essential for growth and repair of tis sues. 

Toxins--poisonous substances produced by bacteria or other living organisms. 

AT HOME 

Experiment at home with stews or pot meals that you could use on camping trips. 

IDEAS FOR OTHER ACTIVITIES 

Shop and make a study of camping equipment available. 

If anyone in the group goes snowmobiling, plan food for a snowmobile trip. 

Study camping magazines such as "Camping in Minnesota, " Vacation Information 
Center, State Capitol, St. Paul, Minnesota 55101. 

Demonstrate the disposal of waste such as tin cans when no facilities are provided 
for disposal of garbage. 
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LESSON 6 

A MEAL ON A TIN CAN STOVE FOR A DAY CAMP 

WHAT WILL WE EAT? 

TEACHING SUGGESTIONS 

Members will learn how to: 

Make a tin can stove and buddy burner. 
Plan and prepare a nutritious breakfast. 
Practice habits of cleanliness and safety. 

Fruit juice 
Bacon Eggs 

Pancakes 
Butter, Jam, Syrup 

Milk 

Select a work area where the ground is level and where there is no burnable soil. 
Sand or gravel is fine, but avoid dry leaves, needles, moss and other material that 
will burn. 

Emphasize safety precautions when melting paraffin. 

Discuss foods to be included in breakfast. Discuss other breakfasts that might pro
vide less food and fewer calories than the menu suggested. 

Make and demonstrate the buddy burner and tin can stove. Emphasize the impor
tance of having both utensils and ingredients handy. Have everything ready before 
starting to cook the first item- -bacon. 

Discuss what could be done to use both burners and tin can stoves again. Discuss 
possible ways for each individual to transport his stove and burner. 

Plan another breakfast that could be prepared on the stove or another meal or meals. 
Make the food order or list and carry out another meeting with another meal. 

WORDS WORTH KNOWING 

Buddy burner--an improvised burner or c_andle named for Mrs. Buddy, a scout lead
er, who is credited with the invention. 

Corrugated- -with parallel grooves as corrugated paper. 

Paraffin--a white wax used to cover jelly. It can also be used to make candles or 
burners. 

Is sued in furtherance of cooperative extension work in agriculture and home eco
nomics, acts of May 8 and June 30, 1914, in cooperation with the U. S. Department 
of Agriculture. Roland H. Abraha~, Director of Agricultural Extension Service, 
University of Minnesota, St. Paul, Minnesota 55101. 
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