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Camp Cooking 
 

Cooking and eating out of dirty dishes can easily result in sickness and diarrhoea.   Food poisoning is deadly 
serious.   Even a thin layer of grease can harbour bacteria which cause serious food poisoning. 
 

It is vital that food is always prepared and stored correctly. 
 

The information provided on this sheet applies all the time,  at an outdoor camp, at an indoor camp and at home.  
The rules apply wherever you are preparing, storing or serving food. 

 
 
Food Preparation 
 

Before you do anything with food,  wash your hands and shake them dry or dry them on a clean hand towel (not 
a tea towel). 
 
Ensure all utensils are clean before use start. (see care of utensils below). 
 
Make sure your kitchen or food preparation area is clean.  When camping outdoors,  set-up a kitchen area and 
keep it clean and tidy. 
 
Follow all instructions carefully. 

 
Kill Bacteria 

 

All meats and fish must be thoroughly cooked (i.e. they must be heated sufficiently to kill all bacteria right 
through to the centre). 
 

Meats should be re-heated with extreme care to ensure that again they area heated all the way through.   
Don't re-heat pork and poultry. 

 
Take care to avoid cross contamination 

 

It is very easy to contaminate cooked foods,  cheese, salads etc.  with bacteria from raw meat or fish.   In 
addition to the bacteria problem,  some people have food allergies,  so care must be take not to transfer 
even the slightest trace of one food to another. 

 

 wash thoroughly the utensils (cutting board,  knives etc.) used to prepare raw meats BEFORE you use them 
on food that is ready to eat.   

 

 Don't use the spoon you have in the meat pan to stir the vegetables etc. 
 

 Don't put your "jammy" spoon back in the spread. 
 

 Always wash the tin-opener after use and before you open tin of another type of food. 
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Patrol Quartermaster 
 

Each patrol should have their own quartermaster who will take charge of all equipment and supplies required by 
the patrol for the duration of the camp. 
 

The patrol quartermaster should work with their patrol to decide what they need and liaise with the group 
quartermaster to ensure that their requirements can be met. 
 

Plan well ahead,  there is no point arriving at camp and then asking for supplies.  You will only get what you 
ordered in advance. 

 
Food Storage 
 

 Never leave foods exposed,  always cover or store in a sealed container. 
 

 Never store or carry raw meat with cooked food.  Always store and carry raw meats below other food (so it 
cannot drip on other food). 

 

 All meat and fish (raw and cooked) must be stored in a refrigerator.  If you do not have a fridge available,  buy 
small quantities so you can use them the same day. 

 

 If you wish to cook and the store meat or fish, cover it immediately, cool it as quickly as possible and place in a 
fridge.  Do not allow it to stand at room temperature. 

 

 Choose carefully your storage area.  Avoid storing foods where they will be exposed to the sun.  Remember to 
seal everything,  insects like ants can find their way into anything that is not well sealed. 
Keep everything dry. 

 

 Keep the outside of your storage containers clean,  jam on the outside of the pot will attract insects. 
 

 Ensure all storage containers are clean before you use them.   Water bottles etc. should be washed with a 
bleach solution (such as Milton) prior to use if they have not been used recently.  It is preferable to store all 
containers open (i.e. without their lids),  but take care not to loose the lids. 

 
Care of Utensils 
 

 All cooking and dining equipment must be stored clean and dry. 
 

 Pans should be rinsed or filled with water immediately after use to ease the cleaning job. 
 

 Never use a wire wool scrubber to clean the pans,  it damages them.  Use an abrasive sponge. 
 

 Washing powder in boiling water can be used to clean sooty pans. 
 

 When cooking on a fire,   you may wish to smear a thin layer of washing up liquid over the outside of the pans 
before placing them on the fire.   This help prevent any soot sticking to the pan. 

 

 All cooking on fire should be over glowing embers,  not big flames. 
Embers are clean,  flames are sooty! 

 

 All pans must be cleaned and returned to their original state immediately after use. 
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Washing Up 
 

Utensils (other than cast-iron), Pans, cups, cutlery etc...  
 

Scrape and wipe out as much of the food as possible out of the pots before  
cleaning so that the dishwater does not become soiled quickly.   You may wish to rinse of the pots before you 
start to wash properly. 
 

For washing up,  the hotter the water, the better,  you as near to boiling water as you can.  You cannot wash up 
properly in cold water.  Fill the washing up bowl and add sufficient washing up liquid to remove all grease but too 
much.  Using excess detergent may cause pollution of rivers and lakes. 
 

Start by cleaning the less dirty pots such as cups and finish with the dirtiest dishes (such as pans). 
 

Having washed the utensils,  carefully, rinse them in hot or boiling water. 
The dishes should air dry quickly having just been removed from the very hot rinse water.    This avoids wiping 
dirt back onto the dishes from what you thought was a clean towel.  
 

If the water becomes dirty,  empty the bowl,  properly disposing of the washing up water and start again with 
fresh hot water.   
 

Finally rinse out the washing up bowls, dish-cloth and brush and prop them up to dry. 
 

If you use a towel to finish drying your pots,  you must ensure your towel is hung up to dry. 
 

Store all utensils and the washing up kit carefully to  keep them clean.  
 
Washing-up bowls,  Tea-towels,  Dish-cloths and Sponges ... 
 

 Use the washing up bowls only for washing up.  Do not use the for personal washing. 
 

 Do not you your tea-towel to dry your hands. 
 

 Always store your tea-towel dry,  if it's damp,  you must hang it up to dry. 
 

 Do not keep it with your cloths and hand-towel. 
 

 Always ring out dish cloths and sponges immediately after use. 
 

 Wash all dish cloths and sponges in boiling water at least once a day. 
 
At camp, 

Large amounts of water are needed to thoroughly wash dishes and it takes a long time to heat up. 
 

If your only source of hot water is a fire,  make use of all the available time there is space on the fire to heat up a 
pan of water (i.e. when it is not fully occupied by cooking pans).  Use large pan or metal bucket,  but do not over 
fill it, you will need to be able to carry the pan without the danger of spilling boiling the boiling water. 
 

The camp quartermaster may have made provision to supply you with some washing up water,  check what is 
available and what you need to boil yourselves. 
 

You can use tongs to carefully rinse the cleaned dishes in boiling water. 
 


