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The kids are off school, your tent is firmly pitched among the lush green 
grass of Britain and there are (almost) no clouds in the sky. Camping 

holidays are fun for the whole family; we think your food should be too!

Easy-peasy camping recipes that kids can get stuck into are key to make 
your time in the great outdoors an experience to remember - for all the 
right reasons. That’s why we’re proud to introduce our fourth camping 

cookbook, its pages jam-packed with delicious, kid-friendly recipes that are 
bound to get everyone’s taste buds tingling. 

We’ve collected a whole heap of yummy vegetarian, vegan and gluten-free 
recipes from our favourite foodie and outdoor bloggers to bring you tasty 

treats with minimal preparation and speedy cooking times (leaving you with 
more time to explore!). Find mouth-watering breakfast, lunch, dinner and 

snack ideas, perfect for campfire cooking.
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2. Chorizo Scramble

3. Easy Cheesy Green Omelette

4. Fruity Pancakes

5. Oatmeal

6. Raisin Pancakes

7. Vegetarian All-Day Breakfast Frittata

8. Banana & Blueberry Pancake Stack

9. Fluffy Pancakes 

 

LUNCH: 
10. Pitta with Carrot & Soft Cheese 

11. Sweet Chilli Grilled Halloumi Salad

12. Cheese & Onion Potato Cakes

13. Campfire Cheese Toasties

DINNER:
14. Campfire Hot Dogs & Crusty Bread

15. Cowboy Beans

16. Honey Mustard Chicken

17. Hunter’s Chicken Foil Packs

18. Lentil Ragu with Spaghetti
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25. Banoffee Pie

26. S’mores

27. White Chocolate Dampers

28. Rocky Road

29. Cinnamon Baked Apple

30. Sesame Edamame Beans

31. Sunny Fruit & Marshmallow Kabobs
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BREAKFAST
Start every morning the right way with the most 

important meal of the day – breakfast! Whether 

you’re off exploring what nature has to offer or 

throwing yourself into exhilarating activities galore, 

you’ll need plenty of nourishing food to keep your 

excitement levels high. From vegetarian ‘all-day 

breakfast’ frittatas to delicious pancakes with 

foraged fruit, the whole family will be adventure-

ready from the word ‘GO’! 

FLUFFY 
PANCAKES
FLUFFY
PANCAKES
See page 9BREAKFAST
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Petra is a mum of two (soon three!) and 
her blog A Mum Reviews covers anything 

that might interest mums and mums-to-be, 
like pregnancy, babies, children, parenting, 
beauty, pampering, books, food, travel and 

just family life in general – and products 
relating to these topics.

Campsite Omelette QuesadillasCampsite Omelette Quesadillas

• 1 medium egg

• 1 handful of grated cheese of your choice 

(mozzarella or cheddar are our favourites)

• 1 mini tortilla wrap

1. Heat up a small frying pan and crack the 
egg into the pan 

2. Add the cheese straight away, mixing the 
egg with the cheese using a spatula or 
similar 

3. Then swirl the pan to get the mixture to 
cover the bottom of the pan. Before the 
egg has cooked fully, add a mini tortilla 
wrap on top and press down a bit to get 
the wrap to stick to the omelette 

4. Cook for a minute or two until the egg and 
cheese has gone deliciously golden, then 
turn it all over to crisp up the wrap on the 
other side or keep it soft if you’d like to 
be able to roll the wrap up for easy eating 
around the campfire 

5. Cut into wedges and serve with vegetables 
or dip into salsa or chilli

A MUM
 REVIEWS This is a really simple recipe that only requires a few ingredients; it’s pretty much a mix of a 

quesadilla and an omelette that I whipped up one day for my daughter.

https://amumreviews.co.uk/

INGREDIENTS:

METHOD:

1

What you’ll need:

• Pan

• Spatula

• Knife

V

https://www.instagram.com/amumreviews/
https://twitter.com/amumreviews
https://www.facebook.com/amumreviewscouk


Ian Howells is a full-time freelance Mountain 
Leader and Outdoor Educator with a passion 

for mountains, sunsets, camping and spicy 
food. He provides homemade cakes for 

private guiding clients and cooking tips for 
D of E students and is a great believer in the 
adage that good food and a great view are 

impossible to beat.

• 1 chorizo ring 

• 2-3 eggs 

• Spring onions

• Mushrooms

• Chilli (if you’re feeling daring) or a red pepper 

(if you’re feeling more mellow)

• A splash of milk

1. Cut your chorizo into coin-sized rings and 
the vegetables into small pieces (the smaller 
they are the quicker they will cook!) 

2. Crack your eggs into a bowl or a cup and 
add a splash of milk, stir them together 
really well. You can add a bit of salt and 
pepper too if you fancy 

3. Turn on your stove (or get an adult to turn it 
on for you) and pop your pan on the top 

4. Lay the chorizo rings in the pan carefully. 
You don’t need any oil for this – when they 
heat up, they release a tasty, natural red oil 
that you can use to cook the rest of the dish 
in! 

5. Once they start to release the oil, add your 
vegetables and keep stirring and turning 
over the chorizo until the vegetables are 
nice and soft 

6. Pour in the egg mixture and turn the heat 
down low. It’s important to keep stirring it 
at this stage so that it doesn’t stick to the 
bottom of the pan 

7. Once the eggs are cooked through, it’s then 
ready to serve 

8. It’s great on its own or with baked beans - I 
usually eat mine out of the pan to save on 
washing up!

COME WALK
WITH ME

www.comewalkwithmeuk.co.uk

INGREDIENTS:

What you’ll need:

METHOD:

Chorizo Scramble Chorizo Scramble 

This is a fancy pants version of bacon and eggs that is easy to cook whether you are in a campsite 
with a big camping stove, or out in the wild with a Trangia or gas stove.

2

• Stove 

• Pan

• Spoon

• Knife & chopping board 



Shell Robshaw-Bryan, Editor of Camping with 
Style and her small volunteer team showcase 
some of the best camping and glamping sites 
in the UK and overseas. The blog also features 
articles and advice aimed at inspiring people 
to get active and spend more time enjoying 
the great outdoors; whether that be through 
camping, climbing, or adventure weekends. 

http://www.campingwithstyle.co.uk/

INGREDIENTS:

METHOD:
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What you’ll need:

Easy Cheesy Green OmeletteEasy Cheesy Green OmeletteCAMPING
WITH STYLE

• 3 large free range eggs

• A sprinkling of grated cheese (whatever you 

have, but medium cheddar works well) 

• 1 spring onion

• Handful of mushrooms

• Handful of spinach

• Salt & pepper for seasoning
1. Crack the eggs into a bowl, season with 

salt and pepper, then whisk with a fork 

2. Add a generous handful of spinach to 
the mix 

3. Add a sprinkling of grated cheese 

4. Use scissors to chop up spring onion and 
drop straight into the mix 

5. Heat a splash of oil in frying pan, let 
it heat up a little and then pour in the 
ingredients. It should immediately sizzle 
and start to turn the bottom of the 
omelette golden brown 

6. Some people prefer to continue stirring 
an omelette, a bit like you would with 
scrambled egg, but I prefer it to leave it 
sizzling away for a few minutes until the 
bottom is golden brown 

7. I then use a fish slice to flip the omelette 
and brown the other side for few minutes 
and serve with salad - or just a big blob 
of posh ketchup!

• Bowl

• Scissors

• Frying pan

• Fish slice/spatula

V
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Sarah Anguish is a thirtysomething-year-
old northerner who now lives in Norfolk 
with her husband and three children.  A 
former NHS administrator, Sarah now 

works from home on her family-lifestyle 
blog Boo Roo and Tigger Too, around the 

needs of her children and family life.

FRUITY PANCAKESFRUITY PANCAKES

• 4½oz plain flour

• 2 tsp sugar

• 2 tsp baking powder

• 2 tsp butter

• 4½oz milk 

• 1 egg 

• 1 tsp oil – for each pancake

• Selection of fruits

1. Wash and clean the fruits before cutting 
them. Cut them into thin slices (except for 
pomegranate, which can be sprinkled over 
the pancake while cooking) 

2. Add the milk, egg and 2 teaspoons 
of melted butter into a bowl and mix 
together, then pop to one side 

3. In another bowl, add all the ‘dry’ 
ingredients (the flour, sugar and baking 
powder). Mix these together 

4. Bring back your ‘wet’ ingredients bowl and 
add a tablespoon of the ‘dry’ ingredients 
at a time, mixing after each spoonful. Mix 
until all the ingredients form a smooth 
batter with no lumps 

5. In a frying pan add 1 tsp of oil and heat on 
a medium heat, turn the temperature down 
to a medium-low heat once the frying pan 
is warm 

6. Add the batter to the pan and allow the 
batter to spread by itself 

7. Once the bottom side of the pancake is 
cooked (check it by carefully lifting with a 
spatula), start to add the fruit slices on the 
top of the pancake 

8. Cook on low heat for another 2 minutes. 
Flip the pancake for a few seconds right 
before taking it out of the pan 

9. Serve with juice and any remaining fruit 
slices

https://www.boorooandtiggertoo.com/?s=camping

INGREDIENTS: METHOD:

4

What you’ll need:

BOO ROO
& TIGGER TOO

• 2 mixing bowls

• Frying pan

• Spatula

• Cutting knife

V

https://www.facebook.com/BooRooandTiggerToo/
https://twitter.com/littleboo_21
https://www.instagram.com/littleboo_21/


Ioanna Machel is the author behind A 
Woman Afoot blog. She is a 40+ solo 
hiker and camper, passionate about 

photography, inspiring others to try hiking 
– no matter their age, size or gender, and 

discovering new trails across Europe.

OATMEALOATMEAL

• Gluten-free oatmeal

• Rice flakes

• Dehydrated full-fat milk - this is my secret 

ingredient! It provides flavour, creamy texture 

and much-needed protein and fat

• A choice of various seeds (sunflower, pumpkin, 

chia, sesame etc.)

• Chopped dried fruits - I highly recommend 

dates, raisins or cranberries

• Additionally, you may want to add chopped 
nuts or another kind of grain flakes like millet  

• If you need something extra, try adding cocoa, 
cinnamon or your favourite spices 

• Fresh banana adds fantastic flavour and 
sweetness. Experiment with your kids to create 
your own version of this camping staple!

https://awomanafoot.com/

INGREDIENTS: Variations:
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What you’ll need:

A WOMAN
A FOOT My favourite go-to breakfast is oatmeal. I’m a hiker on a gluten-free diet, and I found oatmeal to be 

the best option. I make my own mixture which is readily adaptable to anyone’s likes or needs. It only 
requires hot water to prepare!

• Pot

• Spoon

VGF

https://www.instagram.com/a_woman_afoot/
https://www.pinterest.co.uk/awomanafoot/
https://www.facebook.com/awomanafoot
https://twitter.com/awomanafoot


Lesley lives in East Sussex and loves exploring 

new recipes. She writes about how to feed 

yourself for £1 a day at ThriftyLesley.com and 

is passionate about inexpensive food being 

exciting, flavoursome and not difficult to make. 

Now her family has grown and flown, she has 

more time for interests.

Lesley has been featured on national television, 

radio, newspapers and magazines and loves 

to spread the word about eating this way. One 

reader followed her meal plans for six months and 

saved enough for a world trip! She was so proud!

RAISIN PANCAKESRAISIN PANCAKES

• 80g raisins

• 100g self-raising flour

• Pinch of salt

• ½ tsp sugar

• Oil or butter to fry

• Mix all the ingredients together with 
enough water to make a thick batter 

• Heat a frying pan and add some oil. When 
the oil is hot, drop spoonfuls of the raisin 
batter into the pan and cook over a low 
heat until set 

• Flip over and cook the other side 

• Share the pancakes out between 2 people 
and sprinkle with a little sugar 

• If any fresh fruit is available, chop some up 
to make a compote and spoon onto the 
side of the plate

https://www.thriftylesley.com/

INGREDIENTS: Variations:
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What you’ll need:

THRIFTY LESLEY

• Frying pan

• Mixing bowl

• Spoon

• Spatula

• Digital scales

V
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https://www.instagram.com/thriftylesley/


I am a freelance food and travel writer 
living in Wirral near Liverpool. I write for 
publications such as Chef & Restaurant 

Magazine and Olive Magazine and I 
enjoy travelling to various countries and 

interviewing chefs as part of my work. I also 
write a food and lifestyle blog Coco Cami, 

covering restaurant reviews, travel and 
recipes. I love discovering new restaurants 

and visiting new places. Food and travel are 
my passions and I have always wanted to be 

a writer.

Vegetarian All-Day Breakfast Frittata Vegetarian All-Day Breakfast Frittata 

• 6 free range eggs, beaten 

• 4 Quorn Lincolnshire-style vegetarian sausages, 

sliced

• 4 slices of Quorn vegetarian bacon, cut into strips

• Handful of cherry tomatoes, washed and sliced in 

half

• 4-5 tinned new potatoes, drained and sliced in half

• 113g of mature cheddar, grated

• Sunflower oil cooking spray

• Salt & pepper to season

• Slices of sourdough bread brushed with olive oil

• Spinach and rocket leaves to serve

1. Spray a large, non-stick frying pan with the oil, ensuring the 
entire base of the pan is evenly covered 

2. Pre-heat the pan on a medium heat on a camping stove, 
adding the Quorn bacon and sausages to the pan and fry 
until cooked through and golden brown then set aside 

3. Coat the pan in oil again and fry the cherry tomatoes and 
potatoes until lightly browned 

4. Return the Quorn bacon and sausages to the pan and stir 
thoroughly to mix with the potatoes and tomatoes 

5. Gradually begin to pour the beaten eggs in to the pan, 
covering the other ingredients thoroughly as well as 
sprinkling the cheese over evenly 

6. Gently tip the pan from side to side during cooking, to 
ensure that the mixture begins to cook throughout, using a 
spatula to gently push the mixture away from the edges as 
it sets 

7. Once the whole frittata appears to have cooked on one side 
and the mixture is set enough to flip, take a plate and cover 
the pan with it so you can flip the frittata over and return it to 
the pan to cook on the other side 

8. The cooked side should appear golden brown and firm. 
Allow the other side to cook through for a further 5-7 
minutes, until the frittata is fully golden brown and set on 
both sides 

9. Turn the frittata on to a plate to cool slightly, then cut into 
wedges and serve with slices of sourdough bread, cooked in 
olive oil in a griddle pan until golden brown 

10. Serve alongside your choice of sauce. Top the frittata with a 
few washed leaves of fresh spinach and rocket (if desired) to 
add a splash of colour and fresh flavour

COCO CAMI

www.cococami.blogspot.co.uk/

INGREDIENTS: METHOD:
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What you’ll need:

• Frying pan

• Spatula/spoon

V

https://www.instagram.com/llanddwyn247/
https://twitter.com/cococamiblog


Sherelle is a twenty-something copywriter and 
blogger living in London. With a penchant for 
travel, food, photography and personal style, 
you can find her documenting her adventures 

and inspired vegetarian and plant-based 
recipes on Not Without Cake. She champions 

recipes that include the three Cs: colour, 
creativity and culture!

Banana & Blueberry Pancake Stack Banana & Blueberry Pancake Stack 

• 150g self-raising flour

• 2½ overripe bananas, mashed 

• 100g organic blueberries, washed

• 2 whole eggs

• 1 cup of milk (plant-based alternative optional)

• 3 tbsp flavourless cooking oil 

Optional Extras:

• ¼ tsp cinnamon

• 1 capful vanilla extract

• Maple syrup to serve

• Greek or natural yoghurt to serve

1. In a small mixing bowl, mash 2 bananas with 
a fork. Add the eggs and whisk lightly 

2. In a larger mixing bowl, sift the flour and 
add most of the blueberries. Pour in the 
banana mixture and whisk again 

3. Now you can add the milk (cinnamon and 
vanilla optional). Mix until everything is 
smooth and thick 

4. Time for the fun part! Heat a frying pan 
with a tbsp of oil, and add a couple of 
large spoonfuls of pancake mix. Cook for 
1 minute on each side, adding more oil as 
you go along 

5. Stack the pancakes in a bowl. Slice the 
remaining bananas and scatter over some 
blueberries 

6. Enjoy alone or serve with a drizzle of maple 
syrup and dollop of yoghurt

www.notwithoutcake.com

INGREDIENTS: METHOD:

What you’ll need:

NOT
WITHOUT

CAKE

• Small mixing bowl

• Fork

• Large mixing bowl

• Frying pan

• Table spoon

• Bowl

• Knife

8
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Claire lives in Cheshire with her husband and 
two young daughters (aged six and three). They 

love spending time outdoors and exploring 
the UK. Over the summer, you’ll regularly find 
them camping at the weekends. Through her 
blog she shares their adventures and seasonal 

creative activities as well as recommending 
picture books to inspire you to get your kids 

outside more and explore the seasons together.

Fluffy PancakesFluffy Pancakes

• 1 cup plain flour

• 1 cup milk

• 1 medium egg

• 1 tsp baking powder

• Handful of summer berries

1. In a bowl, mix the flour and baking powder 
together 

2. Add the egg and half the milk and whisk 
together 

3. Continue adding the milk whilst whisking to 
create a smooth batter. Sometimes you may 
need to add a little more flour if your batter 
is too thin. Leave to stand a few minutes 

4. Add a thin layer of oil or butter to a frying 
pan and heat over your camping stove 

5. Once the pan is hot, add a small ladle of 
batter (it should spread to about 10cm). 
Cook this one first to check the pan is hot 
enough. The first pancake isn’t always the 
best one 

6. Cook for a few minutes until bubbles 
appear on the surface and the edges are set 

7. Flip the pancake over and cook on the other 
side 

8. If you have a big frying pan you should be 
able to do about 3 pancakes at once the 
second time round. Keep going until you’ve 
used all your batter 

9. Serve warm with fresh berries or sliced up 
bananahttps://theladybirdsadventures.co.uk/ 

INGREDIENTS: METHOD:

9

What you’ll need:

THE LADYBIRD’S 
ADVENTURES Serve these pancakes warm with whatever fruit you have. My girls love summer berries or sliced 

bananas. My youngest loves hers with peanut butter, raisins and banana slices on top.

• Mixing bowl

• Whisk

• Spatula

• Ladle

• Frying pan

V



LUNCH
After a morning of outdoorsy activities, we 

bet the whole family has worked up a serious 

appetite by midday! These step-by-step lunch 

recipes require minimal preparation, a handful 

of tasty ingredients and hardly any equipment 

(a bonus for washing up), making them the 

perfect match for creative kids with a need for 

food. Healthy, delicious and vegetarian, our 

delicious collection of recipes from top culinary 

bloggers includes flavours ranging from sweet 

chili grilled halloumi to cheesy campfire toasties 

– get stuck in!

LUNCH
SWEET CHILLI GRILLED

HALLOUMI SALAD
SWEET CHILLI GRILLED

HALLOUMI SALAD
See page 13



LUNCH Menu

CampfireCheese Toasties

Pitta with Carrot& Soft Cheese Sweet Chilli

Grilled Halloumi Salad

Cheese & Onion 
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Pitta with Carrot & Soft Cheese Pitta with Carrot & Soft Cheese 

• 1 pita

• 40g soft cheese

• 50g carrot, grated

• ¼ of a lemon, zested and juiced

1. Children can help you to place all the 
ingredients into a bowl with some 
seasoning. Mix all the ingredients 
together with a spoon 

2. Split the pita pocket and stuff with the 
mixture

• The lemon zest isn’t essential, but it makes 
a big contribution to the flavour 

• It isn’t a wet mixture, so it will sit in a lunch 
box okay if you’re going out for the day

The preparation for this recipe can be started at home and you can take the finished burgers with you 
in a cool box.

INGREDIENTS: METHOD:

Tips:
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What you’ll need:

THRIFTY LESLEY

Lesley lives in East Sussex and loves exploring 

new recipes. She writes about how to feed 

yourself for £1 a day at ThriftyLesley.com and 

is passionate about inexpensive food being 

exciting, flavoursome and not difficult to make. 

Now her family has grown and flown, she has 

more time for interests.

Lesley has been featured on national television, 

radio, newspapers and magazines and loves 

to spread the word about eating this way. One 

reader followed her meal plans for six months and 

saved enough for a world trip! She was so proud!

https://www.thriftylesley.com/

• Mixing bowl

• Grater

• Spoon

• Sharp knife

V
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Sweet Chilli Grilled Halloumi SaladSweet Chilli Grilled Halloumi Salad

• Block of halloumi cheese (I go for the lower 

fat one)

• Blue Dragon sweet chilli sauce, or 

supermarket own brand

• 1 bag of salad leaves

• 1 red onion or spring onion

• Any other salad bits that you like

1. Prepare the salad first, a bag of washed 
salad saves faff when camping 

2. Add whatever other salad bits you like, 
including the finely chopped red onion or 
spring onion 

3. Drizzle salad generously with sweet chill 
sauce (and pop a blob on the side for 
dipping) 

4. Next, cut the halloumi into approximately 
4 chunky strips 

5. Heat oil in a frying pan and add the 
halloumi 

6. Keep turning until golden brown 

7. Plonk on top of the salad and enjoy! 

INGREDIENTS: METHOD:
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What you’ll need:

CAMPING
WITH STYLE Halloumi is ridiculously tasty and oh-so easy as a camping meal! This recipe is vegetarian and gluten-

free too and takes just a few minutes to prepare. Allow a good 4 chunky strips of halloumi per person.

• Knife

• Frying pan

Shell Robshaw-Bryan, Editor of Camping with 
Style and her small volunteer team showcase 
some of the best camping and glamping sites 
in the UK and overseas. The blog also features 
articles and advice aimed at inspiring people 
to get active and spend more time enjoying 
the great outdoors; whether that be through 
camping, climbing, or adventure weekends. 

http://www.campingwithstyle.co.uk/

VGF
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cheese and onion potato cakesCheese and onion potato cakes

• 1 x 80g sachet of instant mashed potato

• A little butter (to add to the mash)

• 113g grated mature cheddar

• A little salt & pepper to season

• 3 spring onions, chopped

• 1 free range egg, beaten 

• Olive oil to fry

• Plain flour (to coat the potato cakes and 

thicken the mixture)

1. Prepare the mashed potato according to the 

instructions on the packet 

2. Add the cheese, butter, spring onions, 

seasoning and egg and stir the mixture 

thoroughly to combine the ingredients 

3. At this stage, add a few spoons of plain flour to 

thicken and dry the potato cake mixture 

4. Once the mixture is not too ‘wet’, take 2/3 

tablespoons at a time and begin to roll the 

mixture by hand in to a ball. Flatten to shape 

it in to a round patty on a board coated with a 

little flour 

5. Dredge the patties in a little more flour if 

needed. Repeat until all the mixture is used 

and you have all the potato cakes ready to 

cook 

6. In a non-stick griddle pan, heat the olive oil 

over a medium heat on a camping stove. Make 

sure there is a good amount of oil in the pan to 

ensure the potato cakes cook well 

7. Place the potato cakes carefully into the pan 

and cook until golden brown and crisp on each 

side (4-5 minutes approximately for each side, 

depending how well done you want them) 

8. Once all the potato cakes are cooked, 

serve with a little soured cream on the side 

and enjoy! These are also ideal to serve at 

breakfast, topped with a fried egg

INGREDIENTS: METHOD:
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What you’ll need:

I am a freelance food and travel writer living in 
Wirral near Liverpool. I write for publications 

such as Chef & Restaurant Magazine and 
Olive Magazine and I enjoy travelling to 
various countries and interviewing chefs 

as part of my work. I also write a food and 
lifestyle blog Coco Cami, covering restaurant 
reviews, travel and recipes. I love discovering 
new restaurants and visiting new places. Food 
and travel are my passions and I have always 

wanted to be a writer.

COCO CAMI

www.cococami.blogspot.co.uk/

• Bowl

• Frying pan

• Spatula/spoon

V
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Campfire Cheese ToastiesCampfire Cheese Toasties

• 2 slices of bread

• 50g cheddar or Red Leicester cheese

1. Grate the cheese and sprinkle evenly onto 1 

slice of bread 

2. Place the other slice of bread on top to make a 

sandwich. Use the knife to cut the sandwich in 

half. It makes things easier later! 

3. Wrap the whole sandwich in a layer of foil to 

make a parcel 

4. This is the fun bit! Carefully place the parcel 

onto the embers of your campfire. Wait 2-3 

minutes 

5. Using the fire-safe tongs or a long stick, get an 

adult to help you turn the parcel over before 

waiting another minute 

6. Using the tongs or the stick, get an adult to 

help you retrieve the parcel from the embers. 

Leave it on the floor or on a heat-proof surface 

for a couple of minutes to let it cool 

7. Peel the foil parcel open to reveal your delicious 

campfire cheese toastie. If any of the bread is 

stuck to the foil, be gentle as you ease the foil 

away

INGREDIENTS: METHOD:

13

What you’ll need:

Sanders is a microadventurer and general 
purveyor of Slightly Bonkers Ideas. She 

believes in smushing as much adventure as 
possible into her life, and loves exploring 

the UK and wild camping in remote places. 
She writes about her adventures on her 

blog, Almost Definitely Outside, which was 
shortlisted for the Go Outdoors Best Outdoor 

Blog of 2018.

ALMOST
DEFINITELY
OUTSIDE

www.almostdefinitelyoutside.com/blog/

This is easily my favourite camping recipe. These cheese toasties are super quick to make and they’re 
also easy to prepare in advance. The best way to cook them is on the hot embers of a campfire but, if you 
don’t have a campfire handy, you can also cook them on a BBQ or a camping stove with delicious results!

• Campfire

• Cheese grater

• Knife

• Kitchen foil

• Fire-safe tongs/long stick 

*Remember, fires can be dangerous and
should be treated with care. Have a spare
adult on hand to do the heavy lifting and to
help handle hot things.*

V

https://twitter.com/almostdefout
https://www.instagram.com/almostdefinitelyoutside/


DINNER
The sun is setting, campfire is crackling and 

everyone is reflecting on the adventures of the 

day; an evening under the stars can be one of the 

best parts about camping in the great outdoors 

– which is why it’s essential to fill those rumbling 

tummies with some tasty nourishment. Our GO 

cookbook has the ultimate dinner recipes for 

fussy eaters. From zesty lemon spaghetti and lentil 

ragu to Mediterranean falafel burgers and easy 

outdoor pizzas, we have delectable dishes to suit 

everyone’s palate!

DINNER
Mediterranean 
Falafel Burger
Mediterranean 
Falafel Burger
See page 19



DINNER Menu

Hunter’s ChickenFoil Packs

Easy OutdoorPizza

Campfire Hot Dogs& Crusty Bread
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Campfire Hot Dogs & Crusty BreadCampfire Hot Dogs & Crusty Bread

• Hot dog sausages

• Ketchup

• Crusty baguette 

• Beans

• Marshmallows

1. The trick is pre-cook the sausages at 
home, so once you’ve got your campfire 
going, all you need to do is stick them 
on some metal skewers and brown them 
round the edges with the flames (rather 
than cook them all the way through) 

2. Once the sausages look flame-grilled, 
stick them in a piece of crusty bread with 
some ketchup and you’re good to go 

3. We aren’t exactly adventurous cookers 
when we’re camping, so we usually open 
a tin of beans if we fancy a side dish. 
Either cook them in a pot on the fire or 
heat them with a little gas stove 

4. For dessert, toast a few marshmallows on 
your metal skewers over the embers of 
the camp fire before heading off to bed!

INGREDIENTS: METHOD:
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What you’ll need:

THE OUTDOOR
DAD

The Outdoor Dad is a family blog run by 

Oli Reed, and is all about the adventures 

he has with his young son Sonny. They 

blog about everything from the best 

outdoor trips and walking routes for 

families to reviewing the latest outdoor 

gear for kids. 

http://theoutdoordad.co.uk/

This is a very simple and great little camping recipe, with a sneaky trick for preparing the hot dogs that 
I learned from some other dads last summer. Simple, cheap, tasty and hardly creates any washing up. 
Works for us every time!

• Metal skewers

• Campfire

• Fire-proof cooking pot or pan



Quick & Easy Cowboy BeansQuick & Easy Cowboy Beans

• 2 x 400g cans of baked beans in tomato sauce

• 1 x 400g can of red kidney beans, drained and 

rinsed

• 1 red onion, finely chopped

• ½ tsp garlic salt

• 2-4 tbsp barbecue sauce

• Spray oil

1. Spray some oil into a saucepan and sweat 
the onions until they are soft. Sprinkle the 
garlic salt over the onions 

2. Tip the beans into the pan and stir in 
some barbecue sauce - you can do this to 
taste 

3. Heat the beans through and serve! 

4. Goes great with burgers, hot dogs and in 
baked potatoes

INGREDIENTS: METHOD:

15

What you’ll need:

THE PURPLE
PUMPKIN

The Purple Pumpkin is a creative lifestyle blog 

where Michelle Cooks, Creates, and Celebrates. 

Join her as she shares delicious recipes and 

creative ideas for seasonal events, parties, travel, 

and lifestyle. She thinks up the ideas so you 

don’t have to!

www.thepurplepumpkinblog.co.uk  

• Saucepan

Ve

https://www.pinterest.co.uk/mspurplepumpkin/
https://www.instagram.com/thepurplepumpkinblog/
https://www.instagram.com/tppbcook/
https://twitter.com/MsPurplePumpkin
https://www.facebook.com/ThePurplePumpkinBlog/


Honey Mustard ChickenHoney Mustard Chicken
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THE ENGLISH 
KITCHEN

Marie Rayner is the author of several cookery 

books as well as the owner/manager of the 

award-winning blog, The English Kitchen. When 

not in the kitchen developing new recipes she 

can be found in the garden or in her craft room 

with her paints and brushes. Her mantra for 

cookery has always been simple ingredients put 

together “simply” in a most delicious way.

https://theenglishkitchen.blogspot.com

• 4 tbsp butter, melted

• 2 tbsp liquid honey

• 2 tbsp Dijon mustard

• 1 tbsp Montreal chicken seasoning (see 

below)

• 4 boneless, skinless chicken breasts, 

trimmed

• 2 large sweet potatoes, peeled and cut 

into ¾ inch cubes

• ½ large sweet red bell pepper, trimmed 

and cut into 1 inch pieces

• 2 spring onions, trimmed and sliced

• 4 tbsp fine sea salt

• 1 tbsp black pepper

• 1 tbsp onion powder (not salt)

• ½ tbsp garlic powder (not salt)

• ½ tbsp crushed red chili flakes (or to taste)

• ½ tbsp dried thyme

• ½ tbsp dried rosemary

• ½ tbsp coriander seed, bruised

1. Cut 4 large pieces of heavy-duty aluminium foil 

2. Put the sweet potatoes into a microwavable bowl and then cook on 
high for 5-7 minutes, stirring every 2 minutes until they’re tender 
 

3. Divide the potatoes, peppers and chicken breasts between the 4 
pieces of foil 

4. Whisk together the butter, honey, mustard and chicken seasoning and 
spoon an equal amount over the portions 

5. Bring up two opposite sides of the foil to meet and cover the chicken 
and vegetables. Pleat tightly, allowing room for expansion. Seal the 
ends 

6. Place on a grill you have heated to medium. Cover with a metal lid 
(make sure it has a heat-resistant handle) 

7. Grill for 18-20 minutes, rotating the chicken every 10 minutes. It will be 
done when the juices run clear 

8. Peel back the foil and top each with some of the spring onions and 
serve

INGREDIENTS:

Montreal Chicken Seasoning:

METHOD:

What you’ll need:

• Knife

• Foil

• Bowl

• Whisk

• Fork

• Spoon

• Frying pan/grill

https://www.facebook.com/eatingintheenglishkitchen/
https://twitter.com/marierynr
https://www.instagram.com/marierayner5530/
https://www.pinterest.co.uk/mariealicejoan/the-english-kitchen/


Hunter’s Chicken Foil PacksHunter’s Chicken Foil Packs

• 500g baking potatoes, peeled and cut into ¾ 
inch cubes

• 1 tbsp Italian herb and garlic seasoning
• Salt and black pepper to taste
• 2 tsp oil
• 4 boneless, skinless, chicken breasts, trimmed
• 1½ tsp BBQ seasoning (see below)
• 4 slices streaky bacon, cooked and halved
• 120g cheddar cheese, grated
• 60g BBQ sauce
• 2 spring onions, chopped

• ½ tbsp dried thyme
• 1 tbsp garlic powder
• 1 tbsp dried parsley flakes
• ½ tsp celery salt
• 2 tsp mild chili powder
• ½ tbsp garlic powder (not salt)
• ½ tbsp black pepper
• 60g fine sea salt
• ½ tbsp ground cumin
• 1 tbsp onion powder (not salt)
• 2 tbsp dried mustard powder
• 1 tsp cayenne pepper (or to taste)
• 75g soft light brown sugar

1. Tear off 4 large pieces of heavy-duty aluminium foil 

2. Toss the potatoes together in a bowl with the oil, Italian herb and garlic 
seasoning and salt and black pepper to taste 

3. Season the chicken with the BBQ seasoning and place 1 piece of 
chicken in the centre of each piece of foil 

4. Divide the potatoes evenly, placing them around the chicken on the foil. 
Lay bacon slices over top of the chicken 

5. Bring up two side of the foil to meet together over the chicken. Seal 
edges making a ½ inch pleat to allow for expansion. Fold in the other 
edges to seal 

6. Place onto a grill over medium heat. Cover with a metal lid. Cook for 18-
20 minutes, rotating the packages ½ turn every 10 minutes. The juices 
will run clear when the chicken is done 

7. Tear open on the tops. Sprinkle a portion of the cheese over the 
potatoes of each packet. Spread ¼ of the BBQ sauce over each piece of 
chicken, garnish with the spring onions and serve

INGREDIENTS:

BBQ SEASONING:

METHOD:
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What you’ll need:

THE ENGLISH 
KITCHEN

Marie Rayner is the author of several cookery 

books as well as the owner/manager of the 

award-winning blog, The English Kitchen. When 

not in the kitchen developing new recipes she 

can be found in the garden or in her craft room 

with her paints and brushes. Her mantra for 

cookery has always been simple ingredients put 

together “simply” in a most delicious way.

https://theenglishkitchen.blogspot.com • Knife

• Foil

• Bowl

• Fork

• Spoon

• Frying pan/grill

https://www.pinterest.co.uk/mariealicejoan/the-english-kitchen/
https://www.instagram.com/marierayner5530/
https://twitter.com/marierynr
https://www.facebook.com/eatingintheenglishkitchen/


Lentil Ragu with SpaghettiLentil Ragu with Spaghetti

• 320g wholemeal spaghetti

• 1 tbsp olive oil

• 1 large onion, finely chopped

• 225g red lentils

• 3 tbsp tomato puree

• 2 tsp garlic granules

• 575ml boiling water

• 100g grated cheddar

• 1 tsp salt, ½ tsp pepper 1. Sauté the onion in the olive oil until 
cooked through 

2. Add the garlic granules, lentils, water, 
tomato puree and the boiling water 

3. Simmer with the lid on very gently for 
about 20 minutes. Stir every now and 
again and keep an eye on it as the mixture 
may stick when the water is absorbed. 
If it’s looking too dry, add a splash more 
water 

4. Add the salt and pepper. Taste and add 
more if it needs it 

5. While the lentils are cooking, cook the 
spaghetti in salted water until tender. 
Drain thoroughly 

6. Stir about half of the ragu through 
the spaghetti and put the spaghetti in 
warmed bowls. Top with the remaining 
ragu, then the grated cheese 

7. Serve with salad, if desired

INGREDIENTS:

METHOD:
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What you’ll need:

THRIFTY LESLEY

Lesley lives in East Sussex and loves exploring 

new recipes. She writes about how to feed 

yourself for £1 a day at ThriftyLesley.com and 

is passionate about inexpensive food being 

exciting, flavoursome and not difficult to make. 

Now her family has grown and flown, she has 

more time for interests.

Lesley has been featured on national television, 

radio, newspapers and magazines and loves 

to spread the word about eating this way. One 

reader followed her meal plans for six months and 

saved enough for a world trip! She was so proud!

https://www.thriftylesley.com/

• Chopping board

• Sharp knife

• 2 saucepans

• Digital scales

• A spoon (to stir the mixture)

V

https://www.facebook.com/groups/ThriftyLesley/
https://twitter.com/thriftylesley
https://www.instagram.com/thriftylesley/


Mediterranean Falafel BurgerMediterranean Falafel Burger
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Cassie Fairy is a UK-based magazine writer with 

a masters degree in lifestyle studies. Cassie 

shares her money-saving tips, low-cost recipes 

and DIY home decor projects on her personal 

blog My Thrifty Life at Cassiefairy.com. 

CASSIEFAIRY

www.cassiefairy.com/

• Drained 400g can of chickpeas

• 2 tbsp of diced olives or sundried tomatoes

• 1 tsp of garlic paste

• 1 tbsp chopped basil

• 1 slice of bread, grated to form breadcrumbs

• Salt and pepper to taste

The preparation for this recipe can be started at home and you can take the finished burgers 
with you in a cool box.

INGREDIENTS: METHOD:

What you’ll need:

• Bowl

• Stick blender/potato masher

• BBQ grill/frying pan

Ve

1.  Children can help you to place all 
the ingredients into a bowl with some 
seasoning 

2. Use a stick blender to blend until coarse 
(if you want to make this recipe while out 
camping, you could mash the ingredients 
together with a potato masher) 

3. Kids can help to form the mixture into 
burger shapes with their hands. Use a 
little plain flour to dust their hands and 
the outside of the burgers if the mixture is 
too sticky 

4. Before cooking, brush the burgers with 
a little oil. Place on the BBQ grill or in a 
frying pan on a gas cooker. Cook for 5 
minutes on each side until golden

https://www.instagram.com/cassiefairy/
https://www.pinterest.co.uk/cassiefairyblog/
https://twitter.com/cassiefairy
https://www.facebook.com/Cassiefairy/


Pocket PizzasPocket Pizzas
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Shell is mum to three kids and loves getting out and about 

(hiking, running, camping, cycling, and canoeing). She is a 

co-founder of the website ‘Get Out With The Kids’ and co-

author of the Adventure Handbook. Along with her family, 

Shell is one of the GetOutside Ordnance Survey Champions. 

Her website is all about helping families enjoy quality 

time together outside by providing tips, help, challenges 

and inspiration for parents to get their kids enjoying the 

outdoors. Shell is passionate about getting kids outside and 

the benefits it brings. Shell and family can often be found 

in a tent, walking the hills, or in their caravan, squeezing as 

many adventures as they can into their weekends.

GET OUT
WITH THE KIDS

https://www.getoutwiththekids.co.uk/

• A packet of pita bread

• Can or jar of spaghetti or pizza sauce

• Grated cheese

• Optional fillings: sweetcorn, pineapple chunks, 

diced peppers etc.

• Foil

* Please note these pizzas are toasted, so you 
need to choose fillings that are safe to eat raw (i.e. 
used cooked meats)*

1. First cut each pita bread in half, creating a 
pocket shape 

2. Add a spoon of pizza sauce - try and 
spread it evenly around the pocket 

3. Add your fillings and top with the grated 
cheese. Don’t overfill the pita bread! 

4. Carefully wrap the pita bread in foil and 
place over the hot coals of a campfire or 
suspended above the fire 

5. Cooking time depends on the heat of 
the fire, as a rough idea you may need 2 
minutes on each side of the pizza. Best 
to check the first pizza after a minute, 
unwrap to see how well it is doing and 
judge for yourself 

6. The pocket pizza should be a pita bread 
that’s not burnt with the sauce heated 
through and the cheese melted 

7. Time to enjoy your pizzas around the 
campfire! 
 

TIP: 
*If you find that your pizza bread sticks to 
the foil, then you may want to grease the 
foil first and place further away from the 
heat*

Most kids love pizzas. These pocket pizzas are easy, quick to make and best of all, you can get the kids involved 
with creating them. They cook on the campfire and could also be cooked on hot BBQ coals as well.

INGREDIENTS: METHOD:

What you’ll need:

• Knife

• Spoon

• Foil

• Campfire

V

https://twitter.com/GetOutKids
https://www.facebook.com/GetOutWithTheKids


Sweet & Sour ChiCkenSweet & Sour ChiCken
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• 4 boneless, skinless chicken breasts, trimmed 

of any fat

• Seasoning salt

• 8 tbsp fine-shred orange marmalade

• 3 tbsp sweet chili sauce

• 3 tbsp rice wine vinegar

• 1 each, small red and green bell pepper, cut 

into strips

• 1 x 425g tin pineapple chunks, drained

• Heavy-duty aluminium foil

1. Cut 4 large rectangular pieces of foil 

2. Whisk together the marmalade, sweet 
chili sauce and rice wine vinegar. Set 
aside. Prepare your vegetables 

3. Season the chicken all over with 
seasoning salt and place one piece in the 
centre of each square of foil 

4. Top each with 1 tbsp of the marmalade 
mixture and ¼ of the pineapple and 
pepper slices. Divide the remainder of the 
sauce between them all 

5. Fold the foil over the chicken and 
vegetables so that the edges meet in the 
centre. Seal tightly, making a ½ inch fold. 
Seal the ends, leaving room for expansion  

6. Heat the BBQ grill. Place the packets onto 
the grill, over medium heat. Cover with a 
metal lid (make sure it has a heat-resistant 
knob) 

7. Cook for 20-30 minutes, rotating the 
packages every 10 minutes or so.  When 
done the chicken juices will run clear 

8. Cut an X across the top of each packet 
and serve with some steamed rice

INGREDIENTS: METHOD:

What you’ll need:

THE ENGLISH 
KITCHEN

Marie Rayner is the author of several cookery 

books as well as the owner/manager of the 

award-winning blog, The English Kitchen. When 

not in the kitchen developing new recipes she 

can be found in the garden or in her craft room 

with her paints and brushes. Her mantra for 

cookery has always been simple ingredients put 

together “simply” in a most delicious way.

https://theenglishkitchen.blogspot.com

• Knife

• Foil

• Bowl

• Fork/whisk

• Spoon

• Frying pan/grill

https://www.pinterest.co.uk/mariealicejoan/the-english-kitchen/
https://www.instagram.com/marierayner5530/
https://twitter.com/marierynr
https://www.facebook.com/eatingintheenglishkitchen/


Zesty Lemon SpaghettiZesty Lemon Spaghetti
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• 1 tbsp olive oil

• 2 carrots

• 1 leek

• 750g minced beef

• 500ml stock

• 1 lemon, zested

• Spaghetti

1. Add the spaghetti to boiling water in a 
pan and cook as directed 

2. Heat the olive oil in a second pan and add 
the garlic and leek. Cook for 5 minutes 

3. Add the carrots, cook for 5 minutes 

4. Then, add the minced beef into the 
mixture and cook for 5 minutes 

5. Gradually stir in the stock and simmer for 
30 minutes before adding the cooked 
spaghetti to the meat  

6. Sprinkle in the lemon zest and add 
the juice of half of the lemon. Season with 
salt and pepper as required 

7. Serve with grated parmesan cheese

INGREDIENTS: METHOD:

What you’ll need:

OTIS & US

Katy is mum to three mini adventurers. Together 

with her husband, they have spent the last five years 

converting their beloved camper van, and love 

nothing more than to take a road trip, to explore and 

to create wonderful memories along the way.

Otis and Us is a family travel blog; sharing travel tips, 

family days out, unique family stays, holidays, and 

road trips in the UK and further afield.

https://otisandus.co.uk/

• Pan

• Spoon



Easy Outdoor PizzaEasy Outdoor Pizza
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• 1 jar of pizza sauce

• 1 cup of mozzarella cheese

• Favourite pizza toppings (pepperoni, olives, 

basil, etc.)

• Pita bread or flatbread

1. Cut the pita bread in half and the pizza 
toppings into bite-sized pieces, if 
necessary 

2. Warm the pizza sauce and toppings in the 
saucepan on a camp stove for around 5 
minutes 

3. Add the cheese to the pizza sauce mixture 
and stir to incorporate 

4. Fill a pita bread pocket or layer the 
mixture on a flatbread and enjoy!

INGREDIENTS: METHOD:

What you’ll need:

MUST HIKE 
MUST EAT

Shannon writes on her blog, Must Hike Must 
Eat, about her love for hiking trails both long 
and short. From long-distance hiking in the 

Pacific Northwest and trail maintenance on the 
Pacific Crest Trail to car camping in national 
parks around the United States, you will find 
her sharing ideas and recipes for following 

a wholefoods, paleo diet while enjoying 
adventures in the great outdoors.

http://www.musthikemusteat.com/

• Stove

• Knife

https://www.facebook.com/musthikemusteat/
https://twitter.com/snuffymusthike
https://www.instagram.com/musthikemusteat/
https://www.pinterest.co.uk/snuffymust/


Folded QuesadillasFolded Quesadillas

• 2 tortilla wraps

• 3 chopped spring onions

• 1 chopped tomato

• 2 chopped veggie sausages

• Grate some cheese

• 4 eggs, beaten

• Olive oil

1. Chop the sausages into 1cm discs 

2. Snip up the onions and tomatoes 

3. Beat the eggs 

4. Add a little oil to a frying pan and heat on 
medium 

5. Add the sausages and cook until browned 

6. Add the veg and continue cooking until 
softened 

7. Add the egg and scramble with the veg 
until your desired consistency 

8. Spoon the egg and vegetable mix evenly 
into the centre of both tortilla wraps and 
sprinkle with a bit of cheese 

9. Fold one edge of the wrap towards the 
middle and carry on until the centre is 
covered (five folds around the mix is what it 
takes) 

10. Clean the frying pan with a cloth and add a 
bit more oil 

11. Add one of the folded quesadillas, fold side 
down and fry until browned 

12. Turn and repeat on the sealed side 

13. Repeat with the second one 

14. Enjoy with a bit of sauce

This is a fab recipe for using up left overs while 
camping (or at home!) this one features spring 
onions, veggie sausages, tomatoes and vegan 
cheese. Of course you can use meat sausages and 
dairy cheese and any veg of your choice.

INGREDIENTS:

METHOD:

What you’ll need:

THE URBAN 
WANDERER

Sarah is an outdoor and travel blogger and a bit 

of a foodie (so long as it’s veggie and dairy free, 

she’s on it!) A keen cook, she loves nothing more 

than finding affordable ways to eat international 

food to meet even the smallest budget. And that 

includes inventively using left overs too.

www.theurbanwanderer.co.uk
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• Knife

• Fork

• Frying pan

• Spoon

V

https://www.instagram.com/the_urban_wanderer/
https://twitter.com/hiurbanwanderer


When you’re delving into nature’s fun outdoor 

activities, it’s essential to keep those energy 

levels high; snacks are the perfect little pick-

me-ups between meals. Get the kids involved 

around the campfire with easy-to-make recipes 

that are bound to satisfy everyone’s sweet 

tooth. From s’mores and cinnamon-baked 

apples to sesame edamame beans and 

chocomallow bananas, we have plenty of 

handy ideas for snacks on the go.

SNACKS
AND

DESSERTS
SNACKS

AND

DESSERTS

ROCKY
ROAD
ROCKY
ROAD
See page 28



Snacks & dessert Menu

S’MORES
Banoffee Pie Rocky Road

Sesame EdamameBeans
Rice CrispIesSunny Fruit &

Marshmallow KabobsCinnamon

Baked Apple

WHITE CHOCOLATE

DAMPERS
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Banoffee PieBanoffee Pie

• A packet of biscuits of your choice (we 

love digestives, but others love the dark 

richness of Oreos)

• Butter or margarine

• 1 tin of caramel dessert

• 1 chopped banana

• 1 can of ready-whipped squirting cream

• 1 chocolate flake

• Containers to layer up the pie (we used 

drinking glasses as they were handy and 

the pie looked appetising in them)

1. Crush enough biscuits in a bag to cover 
the base of as many camping glasses as 
you need 

2. Use half the weight in butter of the 
biscuits of you have used. Melt either in a 
container in the sun or over the campfire 

3. Mix the biscuits and butter together and 
press into a firm layer in the base of the 
glasses 

4. Open the tin of caramel dessert and add 
a layer on top of the biscuit layer. Add a 
layer of chopped banana too 

5. Squirt a layer of cream on top and sprinkle 
with pieces of the broken flake

INSPIRED
CAMPING This delicious and impressive dessert takes under 10 minutes to make and even less time to eat. 

Easy peasy!

INGREDIENTS: METHOD:

What you’ll need:

Here at Inspired Camping, we are motivated by our own 

passion to camp, to help you spend more time outdoors. We 

draw on our experiences and that of others to bring tips and 

trick from across the web while adding our own secret sauce 

to spice things up a bit. But we’re also outdoor business 

experts too. Having run our own for decades we offer 

glamping business and unique holiday rental advice to those 

who want to explore this part of the hospitality industry and 

make an income doing something outside. If you want to 

find out more about the business side of what we do, please 

visit Inspired Courses or listen to the Podcast Show.

http://www.inspiredcamping.com/
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• Plastic bag (to crush biscuits in)

• Container (to melt the butter)

• Spoon

V

https://www.facebook.com/InspiredCamping
https://twitter.com/inspiredcamping
https://www.instagram.com/inspired_camping/
https://www.pinterest.co.uk/inspiredcamping/


S’MORESS’MORES

• Chocolate-covered digestive biscuits

• Marshmallows

1. Toast the marshmallows until they are 
gooey 

2. Press them between two chocolate 
digestive biscuits with the chocolate sides 
up (make sure to let the marshmallows 
cool a bit to avoid burnt tongues). Enjoy!

YORKSHIRE 
TOTS

I grew up making S’mores around the campfire in America and wanted to pass the tradition on to 
my two little Yorkshire tots. In the US, we make S’mores with graham crackers, Hershey bars and 
marshmallows but the chocolate never really melts.

INGREDIENTS: METHOD:

What you’ll need:

Erin Rush is founder of Yorkshire Tots to Teens, a 
website for family events, adventures and outdoor 

fun. Erin loves to explore Yorkshire with her 
husband and kids and they all enjoy a camping 

holiday.

https://yorkshiretots.com/
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• Marshmallow roasting sticks



White Chocolate DampersWhite Chocolate Dampers

• 1 packet of ‘just-add-water’ pizza base mix

• Water

• 1 packet of white chocolate buttons

• Before you start cooking, make sure that 
your fire area is safe, that you aren’t going 
to fall over anything and that your bucket 
of water is near enough to reach 

1. Read the instructions on your pizza dough 
packet and make up your dough 

2. Knead the dough with your hands until 
it is stretchy. Take a small portion of 
dough, roll it into a sausage and wrap the 
sausage around your green stick in a spiral  

3. Making sure you are sitting steadily, hold 
your stick and dough over the fire where 
the embers are glowing. You will know 
your damper is cooked when the outside 
is golden brown and the inside is fluffy 

4. Blow on the cooked damper until it is 
cool enough to touch and then take it 
off the end of your stick - it should smell 
delicious! 

5. Take two white chocolate buttons and 
push them into the hole left in the damper 
by the stick. Watch the chocolate buttons 
melt and try not to get white chocolate 
all over your face as you eat your white 
chocolate damper!

TWO BLONDES 
WALKING Making a campfire can be hard work and everyone enjoys a treat. Watch the fire glow and chat with 

friends while you make your very own bread and chocolate snack.

INGREDIENTS: Prep tip:

METHOD:
What you’ll need:

Fi Darby is a freelance outdoor writer and Blonde 
Two of Two Blondes Walking. Together with 

her pal Lucy Atkins (aka Blonde One) Fi enjoys 
walking, wild camping and outdoor swimming (all 
year). Lucy and Fi have been writing their outdoor 

blog every day for the last six years and love 
nothing better than encouraging other people to 

enjoy the benefits of being outside.

https://www.twoblondeswalking.com/
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• Bucket of water (stick your hand straight 

into this if you get burnt)

• Bowl

• Spoon

• Green stick

• Pen knife

Ve

https://www.facebook.com/twoblondeswalking
https://twitter.com/blondestwo
https://www.instagram.com/two_blondes_walking/


Rocky RoadRocky Road

• 100g Maltesers

• 200g dark chocolate

• 70g butter

• 6 digestive biscuits

• 50g marshmallows

• 2 tbsp honey (optional)

1. Melt the chocolate, honey and butter over 
a low heat 

2. Set aside to cool slightly 

3. Bash up the biscuits in a sandwich bag 
until there is a mixture of chunks and 
powder 

4. Add the crushed biscuits, marshmallows 
and Maltesers to the mixture and gently 
fold until all the ingredients are covered in 
chocolate 

5. Pour into a foil-lined tray or plastic 
container. Press the mixture down, pop in 
the fridge or cool box and leave to set for 
around 60 minutes 

6. Cut into slices and serve

The great thing about this recipe is that rough measurements work great and you can add additional 
ingredients such as fruit and nuts.

INGREDIENTS: METHOD:

What you’ll need:

OTIS & US

Katy is mum to three mini adventurers. Together 

with her husband, they have spent the last five years 

converting their beloved camper van, and love 

nothing more than to take a road trip, to explore 

and to create wonderful memories along the way.

Otis and Us is a family travel blog; sharing travel tips, 

family days out, unique family stays, holidays, and 

road trips in the UK and further afield.

https://otisandus.co.uk/
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• Bowl

• Sandwich bag

• Spatula

• Foil

• Tray/plastic container

• Knife 



Cinnamon Baked AppleCinnamon Baked Apple

• Apples

• Butter or coconut oil

• Almond slices (or a nut of your choice)

• Cinnamon

• Raisins

• Shredded coconut

1. With each apple, slice off the top carefully 
to make a lid 

2. Then with the spoon, carve out the core 
and a space for the toppings 

3. Fill the hole with a pat of butter or 
coconut oil then add the coconut, raisins 
and nuts, before sprinkling cinnamon on 
top 

4. Wrap in the foil and place next to the 
coals. Let them cook for 20-30 minutes 
until soft (depending on the size of the 
apples)

INGREDIENTS: METHOD:

What you’ll need:

MUST HIKE 
MUST EAT

Shannon writes on her blog, Must Hike Must 
Eat, about her love for hiking trails both long 
and short. From long-distance hiking in the 

Pacific Northwest and trail maintenance on the 
Pacific Crest Trail to car camping in national 
parks around the United States, you will find 
her sharing ideas and recipes for following 

a wholefoods, paleo diet while enjoying 
adventures in the great outdoors.

http://www.musthikemusteat.com/
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• Knife

• Spoon

• Oven mitt

• Heavy duty foil

• Campfire with coals

VeGF



Sesame Edamame BeansSesame Edamame Beans

• 1 pack frozen edamame

• 1 tsp sea salt

• 1 tbsp sesame oil

1. Lay the edamame out on half of a square 
of foil, drizzle with oil and sprinkle lightly 
with the sea salt 

2. Cover with the other half of the foil to 
make a pocket and place on the grill over 
the campfire 

3. Cook for around 10 minutes or until the 
edamame is soft and warmed through

INGREDIENTS: METHOD:

What you’ll need:

MUST HIKE 
MUST EAT

Shannon writes on her blog, Must Hike Must 
Eat, about her love for hiking trails both long 
and short. From long-distance hiking in the 

Pacific Northwest and trail maintenance on the 
Pacific Crest Trail to car camping in national 
parks around the United States, you will find 
her sharing ideas and recipes for following 

a wholefoods, paleo diet while enjoying 
adventures in the great outdoors.

http://www.musthikemusteat.com/
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• Foil

• Oil

• Sea salt

• Campfire

Ve

https://www.facebook.com/musthikemusteat/
https://twitter.com/snuffymusthike
https://www.instagram.com/musthikemusteat/
https://www.pinterest.co.uk/snuffymust/


Sunny Fruit & Marshmallow KabobsSunny Fruit & Marshmallow Kabobs

• Cubes of fruit (melon, pineapple, strawberries)

• Marshmallows

1. At home, cut the fruit into bite-size pieces 
and store in an airtight container 

2. At camp, slide the fruit onto the grilling 
sticks alternating with the marshmallows 

3. Use wooden skewers soaked in water or 
grilling sticks and roast over the campfire 
until the marshmallows are toasted and 
the fruit is warm

INGREDIENTS: METHOD:

What you’ll need:

MUST HIKE 
MUST EAT

Shannon writes on her blog, Must Hike Must 
Eat, about her love for hiking trails both long 
and short. From long-distance hiking in the 

Pacific Northwest and trail maintenance on the 
Pacific Crest Trail to car camping in national 
parks around the United States, you will find 
her sharing ideas and recipes for following 

a wholefoods, paleo diet while enjoying 
adventures in the great outdoors.

http://www.musthikemusteat.com/
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• Wooden skewers

• Campfire

GF

https://www.pinterest.co.uk/snuffymust/
https://www.instagram.com/musthikemusteat/
https://twitter.com/snuffymusthike
https://www.facebook.com/musthikemusteat/


Rice CrispiesRice Crispies

• 50g butter

• 200g soft toffees

• 200g marshmallows

• 200g Rice Krispies

1. Melt the butter in a large pan 

2. Add the toffee and marshmallow, stirring 
until everything has melted into a big 
gooey mess 

3. Take the pan off the heat and stir in the 
Rice Krispies until they are well coated. If 
you want to add anything else here, like 
raisins or chocolate chips, then you can 

4. Transfer into a tray lined with greaseproof 
paper or eat straight from the pan, being 
careful not to burn your tongue

INGREDIENTS: METHOD:

What you’ll need:

SLUMMY
SINGLE
MUMMY

Jo Middleton is the creator of the multi-
award winning parenting blog, Slummy 

Single Mummy, which started way back in 
2009, when Jo’s kids were just 7 and 14. Jo’s 

first novel, Playgroups and Prosecco, was 
published by Penguin Randomhouse in 2019.

www.slummysinglemummy.com
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• Stove

• Mixing bowl

• Spoon

• Greaseproof paper

https://www.facebook.com/slummysinglemummy
https://twitter.com/search?q=mummyblogger&src=typd
https://www.instagram.com/slummysinglemummy/


For more summer inspiration, join the conversation.

https://en-gb.facebook.com/GOoutdoorsUK/
https://twitter.com/gooutdoors?lang=en
https://www.instagram.com/gooutdoors/?hl=en
https://www.gooutdoors.co.uk/blog/



