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What is the first tool that is

usually used as you arrive at a canpsite

or while on a hike getting ready for |unch?
An ax or hatchet! But, do you actually
need one? If it is for light canping or

hi king, you will find a way of getting
along wi t hout the added wei ght. However,

if you plan a m ddl e-wei ght canping trip

or hike, you'll want at |east a hatchet
and if you expect to do woodl and canpi ng
you wi || probably need an ax. Needing

them does not guarantee their proper use.
Too many acci dents are caused by inex-
perience and over-anxious efforts to cut
much | arger wood than is needed for the
average canping trip.

If the wood needed is for fire
purpose, it is best to secure dead
branches, dried twigs or even dried grass,
whi ch, when properly piled, will ignite
and start the canpfire in proper order.
As the fire grows, slightly larger pieces
should then be added to the fire. (See
Charts #3, #4, #5 and #6)
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ampkires

Remenber the sl ogan
"Only you can prevent

T AC F A a forest fire."', so
sez Snokey the Bear. The person who has had
sonme canping experience will ook for a

rocky, a gravel or a sand area, which would
be a safe place to build his fire.

3 Next cones clearing
the ground of al
dried grass, dried
| eaves or any in-
flamabl e materi al s.
_Renmenber, the snal
- fire built properly
cooks and prepares
our food better than
0% the |arge bonfire which
throws off so nuch heat that
At is inpossible to get close
enough to handl e or place cook-
ing utensils.

({jfwﬁ After the ground is
.8

cleared, then there

‘ are several ways in
] whi ch you may pre-
pare the wood for
your fire. One
being the tepee in
whi ch you arrange
your small dry
wood as that of
a pyramd.




Place in the center of this your dry tin-
der or material you have prepared for
starting your fire. Preparing your fire-
wood in various manners in called "Fire-
Lays".

The next manner in which you may
utilize the smaller firewdod collected
woul d be the log cabin style-- by I|aying
two larger logs on the ground between
which is your tinder, and then laying the
smaller sticks in a criss-cross manner for
three or four |ayers.

You nust remenber that a fire needs

air. If it is slowin starting, use a pot
lid to create the draft, which will en-
courage your fire to start. In the begin-

ning all fires usually consist nostly of
large | eaping flanmes. These are fine for
| arge pots for boiling water or cooking
| arge pots of potatoes, but as the fire

settles down, it will soon begin to grow
into enbers —perfect for frying and
broiling.

Never |leave the fire alone. When
you are conpletely finished, drench it wth
wat er, making sure that all sparks are out
and cover with dirt, if available.

Anot her method for preparing your
canp or hike food is to build a crane over
your fire onto which you may hang pots wth
handl es.

Today's canpers in many instances
are residents of trailers and canpers, in
whi ch, in many cases are gas stoves, snall
refrigerators--which elimnates the need
for learning the preceding nethods and
manners of fires and cooking. This is also
true of prepared foods. There was a tine
when young canpers were taken on a hike
that they brought raw vegetables or sone
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beef or hot dogs, flour, salt and prepared
frombeginning to end a canper's stew or
flapjacks, and it was necessary to be well -
equi pped in know edge to be able to enjoy
a real hike or canping trip.

The purpose of this chapter is to
inform the boy that there are ways of
being in a position to care for one's self.
The experience gained and the fun of pre-
paring one's own food under difficult

situations and obstacles is a thrill in
itself--and in many cases, turns out to
be a small, but tasty, neal!

Since the authors of this Handbook
were boys at which tinme they did a great
deal of canping and hi king and cooking
their owmn foods, there are so many new
and faster nmethods that can be used for
canp food preparations. The average super-
market offers a wide variety of soups in
cans, as well as dried in packages, to
which is added sone hot water and it gives
a substantial, warmfirst-portion of a
canp neal .

W find that cereals today are
packed in small boxes-- easy for trans-
portation or carrying in the knapsack and
may be used and eaten right from the box
container, which is lined for this pur-
pose.

If an icebox or a nmethod to keep
cows mlk fromsouring is not avail abl e,
then the packaged instant m |k, m xed
with water, gives a fairly pal atable
answer. Cocoa mxed with this type of
m | k and heated serves as the neal's bev-
erage. This is also true of instant
cof fees and teas, although not always
reconmended for the young canper.
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Space does not permt us to go into
lengthy details as to conplete nenus for
several days or what types of foods are
best to make a bal anced di et and suitable
to the taste of all concerned. It should
be renmenbered to take the common nor nal
seasoni ngs, such as sugar, salt, a snall
amount of pepper and all in a container
that wll keep it dry -- ready for use.

One or two spoons, a knife and fork, sauce
pan, frying pan and a snmall pot or pal
with a handle and a |id should al so be
taken along. This may seemto be a large
order, but if properly packed in the knap-
sack or in a package which is taken al ong
for cooking purposes, not too nmuch space
w |l be needed.

The common roll of alumnumfoil--a
heavy type-- has been found to be very
beneficial for canping and cook-outs. No
doubt, so many of our own boys wth their
famlies have had the cook-outs in the
yard and have |earned that the hanburgers,
corn, potatoes, prepared tomatoes, cheese
sandw ches, and other food materials, may
be wrapped and secured in this foil and
laid directly onto the coals or enbers,
which will give proper cooking, wthout
being fried or burned. It has been found
that a whole neal can be prepared this
way, laid on the coals and when about
hal f finished, turn the foil packages over
so as to thoroughly broil or cook the
contents.

If you are a fisherman, this is a
splendid way to cook and prepare the trout
whi ch you hope you have caught. It is well
to determ ne through the normal cookbooks
the time needed to cook foods in alum num
foil packages.
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within this book
we wll give you

about canp cooking,
canp cl eanli ness,

and preventive ac-
tions by the canper
that makes his stay
in the woods an
i nteresting one.

offer two foods —
one being to nibble
on in its dried
state while on

hi kes or in canp;
the other being simrered in a pan or pot
close to the canpfire, giving a stewed
fruit as a desert -- and in both cases
valuable in nutrition.'

Regul ar, whol e, uncooked pot at oes,
scrubbed, wrapped in foil, laid inafire
of embers, also is a part of a canp neal.
In fact, many tines before the foil be-
came popul ar for food cooking, the potato
by itself was laid in the fire and was
commonly called a "roast mckey"-- REALLY
TASTY!

If it be a one-day hike and there
S no test to pass for cooking, then a
ittle planning will help to give nore
ime for exploring, trail blazing, ganes,
tc. Upon request, conplete neal sched-
ul es can be given by Headquarters.

Now that lunch is over and we're
ready to go off and play, we nust first
put out the fire. Then we nust clean out
the canpsite -- no papers or garbage left
around. VWhen we're all cleaned up, now
we're ready to go!
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At anot her | ocation

further infornation

Dried fruits





