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Welcome to your Family Campfire Cooking Recipe eBook! 
 
There's an old saying which goes "food tastes better when you cook it yourself." We like to add, "and it's even
better when you cook it outdoors over a fire."
 
We are Forest School Leaders based in North Wales where we host regular activity days with kids and their
families from bushcraft to campfire cooking to holidays clubs. We love sharing our passion for the outdoors
with others and what better way to win people's hearts than through their stomachs.
 
This eBook accompanies our Family Campfire Cooking Workshop video which is available to watch on
our YouTube channel. In the video we take you through the cooking of the recipes in this book step by
step over our campfire.
 
There's something about being sat around a campfire together, watching the flames, sitting under the stars
and the smell of food cooking. We've been living this way for tens of thousands of years, so it feels right.
 
All the recipes here are tried and tested from our sessions and we hope you enjoy them as much as we
and the kids who attend our events do.
 
Happy cooking, 
 

James & Lea

Get Outdoors & Get Cooking!
@woodlandclassroom

@woodlandclass

Tag us in your wild food

creations on social media

https://www.youtube.com/channel/UC481B98O6mNLN00kXG5OjZg


Put some brown sugar into a bowl and add a sprinkle of the cinnamon and nutmeg.
Add a little water at a time and keep mixing the sugar around until it begins to dissolve and makes a thick toffee sauce. If it gets too thin, just add a
bit more sugar.
Slice up your apples into wedges, not too thick.
Slowly roast your apple slice on the end of a stick over the coals of a fire for around 5 minutes until it just starts to bubble. Remember, flames will
burn your apple, so take your time.
Dip the hot, softened apple slice into the toffee sauce mix and roast again over the fire for another 1-2- minutes until the toffee starts to bubble
and crackle.
Give it a blow to cool and then scoff it right down.

How To Cook

Eating apples
Brown sugar
Water
Ground cinnamon
Ground nutmeg

Cooking stick - a freshly cut (green) stick works
best. Willow, hazel or sycamore are all good.
Whittling knife - to sharpen the end of your
cooking stick
Small mixing bowl
Kitchen knife - for slicing the apples
Wooden spoon - for mixing

Ingredients

 
What You Need

 

Toffee Apple Slices



Hazel
Chocolate
Cakes

We use a packet of chocolate cake or brownie mix to makes things easier out in the woods, but you can't beat
homemade chocolate cake mix if you have the skills to do it.
Make up your cake mix as per the packet instructions. You usually need an egg and water for this.
If the mix is quite runny we recommend adding some extra self-raising flour in order to thicken it. If it's too runny
the mixture will spill out of the wrapped leaf.
Have fun picking out the largest, greenest leaves from a hazel tree. The larger the leaf, the larger your cake.
Lay out the leaf bottom side up and put a small blob of cake mixture in the middle. Don't put too much in!
Place a hazelnut in the middle of the blob.
To fold your leaf, start with the tip, folding it into the middle. Make a crease on the fold. Then fold each side into the
middle, creasing them. Finally the base of the leaf with the stalk is folded in. When folding, allow some room for the
cake mixture to expand. Turn the whole thing over so the base of the leaf is on the bottom of the wrap.
Gently cook your cakes over coals in the pan. Keep turning them as needed. If the fire is too hot the leaves will
burn before the cakes are cooked. You will know when the cakes are done by the firmness of the parcels.
Undercooked, gooey cakes will do you no harm though. The leaf can be eaten if you want or peel it away.
Don't eat the stalk... unless you're really, really hungry ;-)

How To Cook

Packet of chocolate cake or brownie mix
Hazelnuts - even better if foraged
Large hazel leaves
Eggs & water (according to packet mix
instructions)
Self-raising flour - to thicken the mix

Ingredients What You Need
Frying pan or skillet
Large mixing bowl
Whisk - to blend your cake mix
Spoon - for dolloping the mix on your leaf
Tongs - for turning the cakes

Want to learn

how to identify

a Hazel tree?

Check out my FREE

Tree ID course.

Details on the

back page!



Start by removing the core from your apple using a
corer or a traditional potato peeler. Keep the skin on
your apple, don't peel it!
Mix up some brown sugar, dried fruit and a shake of
the spices (to taste) in a bowl. Get your fingers in there!
Place your cored apple on a square of tin foil, then
stuff the core with the sugar mix until it's full. Really
ram it in.
Wrap the apple well with the foil and place at the edge
of your campfire to cook. This way you can cook
something else in the middle of the fire whilst you wait
for dessert.
The apple should take around 20-30 mins. Turn it
every now and then so each side gets cooked.
You can test that your apple is done by feeling for
softness. Don't burn your fingers though! You can use
a knife pushed into the apple to test its cooked
through also.
Unwrap your baked apple and maybe enjoy it with a
blob of ice cream, cream or custard.
Try adding crushed hazelnuts to your sugar mix, which
will roast nicely inside the apple.

How To Cook

Bramley cooking apples
Brown sugar
Sultanas or mixed dried fruit
Ground cinnamon
Ground nutmeg
Ground ginger

Ingredients

 

Baked ApplesWhat You Need
Tin foil - to wrap your apple
Apple corer or potato peeler
Small mixing bowl
Wooden spoon - for mixing
Sharp knife - to check when the apple is soft

 



Choose your pizza toppings and chop up the veg into small pieces.
Fry up any veg in a pan over the fire in advance of making your pizza wraps. They won't have long enough to cook inside the wrap.
Put your topping ingredients into separate bowls so the kids can pick and choose which toppings they want.
Lay out your tortilla and spread the passata evenly across one half.
Get creative with your pizza by choosing which toppings you want on it. Only put them on the half with the passata and don't overload it, we know
it's tempting!
Sprinkle grated cheese over your toppings being sure to put some around the edge, which will help seal the pizza.
Fold the tortilla over and put it carefully in the pan.
Fry for around 5 minutes or until the tortilla starts to brown. Turn it over half way. Don't be temped to flip it like a pancake, that way leads to
disaster! Once it's ready, the cheese should be nicely melted and the whole thing ready to munch.

How To Cook

Soft white or brown tortilla wraps
Grated cheese
Tomato passata
Olive oil
Pizza toppings or your choice; peppers,
mushrooms, pepperoni, onions, olives etc.

Large frying pan or skillet
Spatula
Chopping board
Kitchen knife - for chopping veg
Spoons - for creating your pizzas
Small bowls - for your cooked toppings

Ingredients

 
What You Need

 

Campfire Calzone (Pizza Wraps)



It's quite easy to create your own Popcorn
Maker, so why not make it a project before
your next camping trip?
You'll need 2 metal sieves, a length of
lightweight metal pipe, small fixings, a hinge,
a drill with metal bits, and a handy adult with
a garage full of bits & bobs.
Start to flatten one end of the metal pipe &
slide the handle of a sieve into the hollow
pipe. Complete flattening it to secure the
sieve in place.
Bend the handle of the 2nd sieve around the
hinge & secure it using fixings like a nut &
bolt.
Secure this to the handle so that the two
sieves fit together neatly when shut.
Remember the top sieve needs to be able to
lift all the way back against the handle.

Craft Your Own Popcorn Maker
Fill your popcorn maker less than a quarter full. You
might be surprised how much the popcorn expands
and fills the cage.
Hold the cage above the flames of the fire, not in them
or the kernels will burn.
Get comfortable because it could be 10-15 minutes
before all the corn is popped.
Once it's ready, enjoy it straight from the fire for a
smokey flavour or add your own topping like salt or
sugar.

How To Cook

1 mugful of warm, popped corn
1 tsp of coconut oil
1/2 tsp onion salt
1tsp nutritional yeast

Ingredients

Popcorn

Melt the coconut oil over the fire in a small pan.
Take the pan off the heat and add all the popcorn,
stirring it so the oil coats the kernels.
Sprinkle the onion salt over the popcorn and stir in.
Do the same with the yeast.
It's ready to eat :-)

How to Make It

Cheese & Onion Popcorn



This is one of the true classics of campfire cooking. If you've never had a chocolate banana then you've never cooked
outdoors.
Using a knife, carefully cut along the length of the banana. Don't cut all the way through the skin on the other side.
Also, don't remove the stalk. The stalk is useful as a handle to pick the banana out of the fire later.
Gently prize open the banana enough to pop in as many chocolate buttons as you can fit in.
To cook these well you need a bed of hot coals or ashes which the bananas can sit in, to the side of the main fire.
Remember not to blow on the fire whilst your bananas are cooking as ashes and dust will be blown all over your food.
Once the fruit is soft and the chocolate melted, you're ready to yum them up.

How To Cook

Bananas
Chocolate buttons
That's it... it doesn't get more simple :-)

Kitchen knife - to split your banana
Spoon - for digging into your banana
Tin foil - this is optional

Ingredients

 
What You Need

 

Chocolate BananasDid you notice that we say using tin foil is optional? Usually
the bananas are wrapped in tin foil when they're placed in
the coals of the fire to protect the food inside. But it's
important to know that tin foil is no friend of the planet. It
takes a lot of energy to make it and it never rots down once
it goes to landfill. So, we should avoid using it if we can.
Guess what? A banana comes in a skin that protects the
fruit inside and it's so thick that we can place it right in the
coals whilst the soft bits cook. Fantastic!

SAY NO TO TIN FOIL!

 



Make sure your cooking sticks are thicker than they would be for toffee apple slices. They're going to be on the fire for longer. About as thick as a parents little finger is good.
Put the flour, sugar and salt together in a bowl and mix together.
Melt the butter in a pan over the fire and add that to the mix, stirring it in.
Slowly add the milk or water to the mix. It's more important that you get the right consistency than pay too much attention to the above quantities. As you mix the dough it should eventually
be a bit stretchy but not too sticky that it clings all to your fingers. Add a little more flour or water if needed.
Make a golf ball sized lump of dough by rolling it in your hands and then roll it out into a long snake on a clean board.
Twist this around your cooking stick, and push the end of the twist onto the sharp end of the stick. The dough should cling to the stick if it's right.
Slowly cook the damper bread over the coals of your fire. Turning regularly. This should take 10-15 minutes.
It's ready when the crust is a light, golden brown and the bread is fluffy inside.
Eat it on or off the stick with your favourite topping. Make a jam doughnut out of it by filling the middle with jam and dipping the twist in icing sugar. Get creative with your toppings or even try
adding sultanas, seeds or crushed nuts to the dough before cooking.

How To Cook

 

4 cups of self-raising flour
1 heaped tbsp of sugar
1.5 cups of milk or water
1/2 tsp of salt
1 heaped tbsp of butter or spread
Whatever scrummy topping you want: jam,
chocolate spread, butter, honey etc.

Cooking stick - a freshly cut (green) stick works
best. Willow, hazel or sycamore are all good.
Whittling knife - to sharpen the end of your
cooking stick
Large mixing bowl
Chopping board - for rolling the twists on
Wooden spoon - for mixing

Ingredients (enough for 10 twists)

 
What You Need

 

Damper Bread



Kickstart Your Tree ID Skills
Discover the Wildcraft: Home Edition

Find Your Wild with Woodland Classroom

So many parents ask us “how can we get our
kids away from their screens and get them
excited again to enjoy the great outdoors?”
Here’s our solution…Wildcraft takes the best
bits from kids’ favourite video games, like
Minecraft, and transforms them into an
outdoor adventure that they will never forget.
this has been a huge hit with kids at outdoor
activity centres world-wide.

Immerse Your Kids & Family in the Woods
At Woodland Classroom we love sharing our
skills, enthusiasm and love of nature with
children. So, we offer quality experiences for
children to explore, play and discover whilst
surrounded by the great outdoors.
From holiday clubs, to kids campfire cooking
days to family bushcraft days for all ages. We
have plenty to offer on our website.

Go from clueless to confident on your journey to
becoming a Tree Expert, with this detailed guide to
identifying native tree species of Great Britain &
Ireland. Sign up for this FREE mini course and you'll
be identifying common trees with video tutorials and
photo galleries at your fingertips.

Join Our Tribe

There are many ways to continue your adventures with us

www.patreon.com/woodlandclassroom Sign Up to the Course Now

www.woodlandclassroom.com/kids

Get access to exclusive videos and resources
on foraging, wild food, bushcraft and nature
connection.
Monthly Q&A sessions with James & Lea.
Be a part of this growing community.
Membership starts from just £3 per month.

WILDCRAFT: KIDS OFF-SCREENS & OUTDOORS!

https://woodlandclassroom.com/resources/wildcraft-adventure/parents/
https://www.patreon.com/woodlandclassroom
https://woodland-classroom.teachable.com/p/kickstart-your-tree-id-skills
https://www.woodlandclassroom.com/kids

