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Camp Kitchens  
 

A lot of time is often spent building a "cooking fire" but this is not the only part of the camp kitchen to 
consider. When cooking outdoors hygiene is just as important as when cooking indoors. Indeed in 
outdoor conditions even more care is needed to reduce the risk of food poisoning.  
 

 

It is vital to ensure that all cooking equipment (utensils, storage boxes 
and plates) is always kept clean. This does not only involve good 
washing up, but also means taking time to create a kitchen area where 
all equipment can be kept off the ground and food can be prepared on a 
"table".  

Always wash and rinse utensils in very hot water and store all kit dry 
after use. 

Hang up tea-towels to dry - don’t put them away damp. 

A bit of (dead) tree with many small branches can be used to create a 
mug-tree. Tripods are easily created and can be used to keep washing 
up bowls and hand washing bowls off the ground.  

Creating a kitchen area is not only essential but can also be lots of fun! 

Design your kitchen so it is safe, not cluttered and so everything is nearby but remembering to keep 
the fire away from all tents. 

A good wood pile and chopping area is vital to a successful kitchen when cooking on wood.  Even the 
best cook can’t cook without fuel.  Always make sure that the wood pile is kept topped up so that you 
do not run out whilst cooking. 

An old ground sheet in the chopping area makes clearing up a great deal easier and another sheet to 
cover the wood pile will help you keep your fuel dry. 

 
Things to remember: 
 

 Always have hot water for washing up.  

 Always check that the fire grid is level and stable before lighting the fire and check 
again before putting pans on it. 

 Keep all foodstuffs off the ground.  

 Keep a separate bowls for personal washing and washing up.  

 Keep all utensils clean (and grease free).  

 Keep all storage boxes clean and dry.  

 Keep all litter and waste food in a bin (or bag), remembering to keep it away from 
wildlife. 


