
 
THIS ACTIVITY CANNOT BE CONDUCTED ON DAYS OF TOTAL FIREBAN 

OR 

DURING DAYS OF EXTREME FIRE CONDITIONS 

Educational Purpose: 

Bush cooking is a great camping activity. Students have fun while becoming familiar with fire safety and looking 

at alternative cooking methods. Sometimes the most simple cooking activities such as toast or toasted 

marshmallows are enjoyed most by our students. 

Activity Outline: 

Bush Cooking is an activity where the students are required to cook their chosen recipes on an open fire.  

Students are required to prepare the ingredients for cooking.  

It is the Group Leaders decision as to whether the act of lighting the fire is to be completed by the students 

as part of the overall Bush Cooking Activity Experience.  

Group leaders are responsible for extinguishing the fire at the end of the activity. The fire will NOT be 

classified as extinguished until you can safely place your hands into the coals and hold the coals.  

Ratio: 

At least 2 staff must be present at all times during the campfire activity 

Group leaders must: 

 ensure the Activity is appropriate for the age, abil ity & experience of the students 

 safely & confidently implement the Bush Cooking Activity 

 take responsibility for the technical and related safety of participants engaged in the activity 

 Confirm Weather conditions with prior to preparing the Bush Cooking Activity 

 Brief participants – both staff and students- about the nature and purpose of the activity, about 

potential hazards and appropriate safety procedures, roles and instructions to be followed 

 have previous experience in supervising groups in outdoor recreation activities 

 Check the suitability of clothing and equipment carried by Campers and other Visiting Staff. All participants must 

wear solid footwear – eg runners – thongs, sandals and gum boots are not appropriate 

 Undertaking a head count prior to, during and after the Bush Cooking Activity.  

All Staff must: 

 monitor welfare and safety of campers 

 supervise behaviour of campers 

 adhere to safety rules 

 assist group leader as required 

Students must: 

 have the ability and willingness to safely move about the campfire site 
 be aware of others and safety guidelines relating to the campfire experience 

 follow instructions from staff 

Safety Equipment: 

 fireproof gloves 

 water – enough (sufficient to extinguish the fire) must be available at all times nearby incase of emergency 

Safety Briefing: 

 2 staff must be present at all times 

 Ensure all are aware of the boundaries – eg where to sit during the activity 

 No running around the fire area 

 No jumping over the fire 

 Participants must remain at a safe distance from the fire unless instructed to and supervised by the activity leader  

Campfire Cooking 
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Basic bush cooking equipment 

The Billy: Can be used for cooking just about anything you would normally cook in a saucepan 

as well as heating water for drinks and washing up. 

The Camp Oven: Can also be used to cook things you would cook in a saucepan. You can use it 

as an oven by using it with its lid on, placing it in the coals and putting coals on top of it. Used 

this way you can cook damper, roasts, stews, apple sponge or even cakes. 

The Toasting Fork:  Can be used to toast bread or marshmallows. Green sticks can also be 

used for this. 

The Jaffle Iron: Can be used to make jaffles in hot coals. 

Foil/baking paper: Foil is handy to wrap things in when cooking on coals. Baking paper inside 

this stops food from sticking to the foil. 

The Frying Pan:  The frying pan can be used over a campfire just as you would on a stove. 

Make sure that it does not have a handle that can be damaged by the fire. 

Racks/old Bike Wheel: These can be used to help keep food off the direct heat to help 

prevent it burning. 

 

It is most important that students are supervised at all times around camp fires. All 

cooking utensils will get very hot and must be handled with care. Hooks or thick 

fireproof gloves are handy for removing utensils from the campfire. 

 

 

 

 

 

  



SOME OUTDOOR COOKING IDEAS 

Damper Ropes 

Make a damper mix – recipes below. 

Knead it lightly and make into ‘ropes’ about the thickness of a pencil and coil the ‘ropes’ around a long 

stick (try and have smooth straight sticks) 

Cook over hot red coals – flames with burn them.  (They SHOULD slide off the sticks when nicely 

golden brown. Serve with plenty of jam or honey. 

Bush Bangers 

 1x quantity of Damper 

 Sausages – boil for 5-10 min.s to cook through 

 Tomato paste 

Flatten damper to 1cm – spread with tomato paste. 

Mould a piece around each boiled sausage. 

Wrap in foil lined with baking paper. 

Cook on hot coals – turning frequently until damper is cooked. 

Puftaloons 

Self Raising Flour and Milk.   (Mix the flour and milk to a thickish batter) 

Heat oil in a fry pan and drop in a tablespoon at a time. 

Fry until golden brown and puffed up and then turn over. 

Lovely with grated cheese added to mix. 

Stuffed Apples  (For 9)      

 9 Apples        

 1 pkt. Sultanas       

 Brown Sugar        

 Cinnamon       

 Margarine 

 1 pkt. Aluminium foil 

 Peeler and Corer 

Core apples – score the skin. Mix ingredients and spoon into centre of apple. Dot with butter, wrap in 

foil & bake in coals.         

Orange Cakes   (For 9)          

 9 Oranges        

 1 pkt cake mix – make up as directed    

Hollow out oranges and fill with cake mix. Wrap in foil and cook in coals    

    

  



Some Damper Recipes 

BUTTERMILK DAMPER 

4 cups plain wholemeal flour 1 teaspoon bicarb soda 

2 cups white flour   2 ½ cups buttermilk 

1 teaspoon sugar 

Method:  

Sift dry ingredients into a bowl.  Add buttermilk, with a knife mix lightly to a soft dough.  Place 

mixture on a floured board and shape into a round loaf.  Place on lightly oiled baking tray and cut a 

deep cross on top to allow bread to rise evenly.  Bake in a moderately hot oven (190C degrees) for one 

hour.  Wrap in towel and allow to cool before slicing. 

BUSH SCONES 

500g self raising flour, 1 cup sour milk. 

Put flour in a bowl, add milk and mix quickly with knife blade. 

Turn on to floured board, knead quickly and cut shapes as required.  Place on warm floured tray into 

hot oven 10-15 minutes.  Wonderful made in a camp oven and eaten with jam and cream! 

COLONIAL DAMPER 

2 cups plain flour, 1 dessertspoon baking powder, good pinch of salt. 

Add water (or water and milk) mix to a soft dough.  Mould into a large pancake and cook to brown – 

approximately 10 minutes each side.  Early settlers baked it pioneer style on a griddle hung on a crane 

over the open fire, but it’s just as good cooked in a fry pan or on a barbeque. 

BUSH DAMPER   (4 PEOPLE) 

3 cups self raising flour  1 teaspoon salt  1 ¼ cups milk 

How to make: 

Put flour and salt in a bowl, add milk and mix to a soft dough. 

Ways to cook Damper 

There are several ways to cook damper. 

 Make it into a loaf and place it in a camp oven in the coals. Put coals on top of the lid as well. 

Check after about 20 mins to see if it is golden brown. 

 Roll damper into a sausage shape and wrap it around a green stick. Make sure it is wrapped 

around securely or when you hold it over the coals to cook it will unravel and fall into the fire. 

 Make the damper into bread roll size balls and wrap loosely in foil. Place in coals to cook.  

 Flatten the dough and spread a filling onto the dough. Roll up like a swiss roll and cut into 

slices about 3 cm thick. Place around in a camp oven to cook. Some fillings to try are fillings 

such as those you might put on a pizza, or a mixture of cinnamon and sugar. 

 



COOKING IN FOIL OR BAGS 

You may use greaseproof paper, baking paper, aluminium foil, , oven bags or brown paper bags.  Care is 

needed to avoid burning when cooking in the hot coals, so heavy duty foil and oven wrap are more 

effective.  (when using oven bags be sure to puncture 3-4 holes near the tie end).  The way the food 

is wrapped is important, as the object is to make a mini-pressure cooker.  Use a sheet of foil or oven 

wrap big enough to cover the food easily and fold up the parcel carefully, leaving air space around the 

food but sealing it tightly.  Buying heavy duty foil works best.  Lining the foil with greaseproof paper 

is an additional protection against burning. 

 

COOKING ON A STICK 

Use a green stick of appropriate thickness and length.  Peel and point sharply the end on which the 

food will be cooked.  A square shape to the point helps to keep the food on.  Make sure the stick is 

sturdy enough to keep the food upright.  Stick cooking is always done over coals and never over a 

flaming fire.  If for some reason, a flaming fire must be used, hold the food to one side of the flames 

instead of in or over them. 

 

BAKING 

This can be done in the skins of fruit or vegetables, in sand, in hot ashes or coals.  All fire must be 

gone from the coals (this usually takes about 2 hours of fire burning and feeding).  

A similar method is planking, where meat or fish is pinned to a board and roasted in front of the fire.  

 

CAMP OVEN 

When cooking dry foods – such as damper in a camp oven. It can be a good idea so scrunch up some 

foil in the bottom before placing the dough in to cook. This helps to stop the bottom getting burnt if 

the coals are too hot. 

 

 

 


