
 Cam p  W i l l son  Cam p f i r e  Cook in g  Recip es

 
We h er e  a t  Cam p  W i l l son  r ea l l y  

m iss a l l  o f  y ou .  We m iss t h e  d ay s 
p lay in g  g am es, t r y in g  n ew  

act iv i t ies,  an d  cook in g  f u n  m ea ls 
ov er  t h e  f i r e .  We k n ow  w i t h  

ev er y t h in g  g o in g  on  t od ay  t h a t  
y ou  m ay  b e  look in g  f o r  som e f u n  
t h in g s t o  d o  a t  h om e an d  so  w e 'd  
l i ke  t o  sh ar e  som e easy  r ecip es 
y ou  can  d o  f r om  t h e  com f o r t s o f  

y ou r  ow n  b ack y ar d  o r  k i t ch en . Al l  
o f  t h ese  r ecip es ar e  cam p f i r e  

classics an d  on ly  n eed  a  f ew  b asic 
in g r ed ien t s.

REM EM BER TO ALWAYS 
ASK FOR A PARENTS 

PERM ISSION AND HELP 
BEFORE COOKING ANY OF 

THESE RECIPES OR 
STARTING A FIRE!

Cam p f i r e  Dou g h n u t s
W h at  You  W i l l  Need :

- Clean  t in  can  o f  an y  size ,  o r  a  d eep  cast  i r on  sk i l le t ,  
o r  a  d u t ch  ov en

- Ton g s
- Ov en  M i t t s
- Pap er  Tow e ls
- Cr escen t  Ro l l  Dou g h
- Veg et ab le  Oi l
- Su g ar ,  p ow d er ed  su g ar ,  f r ost in g ,  sp r in k les,  o r  o t h er  

d ou g h n u t  t op p in g s
- A Cam p f i r e

In st r u ct ion s:
1 . Bu i ld  a  cam p f i r e  an d  le t  t h e  f lam es d ie  d ow n . You  

w i l l  n eed  t o  see  som e w h i t e  ash  on  t h e  coa ls.
2 . Pou r  o i l  in t o  y ou r  can  o r  sk i l le t  so  t h a t  ab ou t  a  1 /4  

in ch  is in  t h e  b o t t om .
3 . Heat  t h e  o i l  ov er  t h e  em b er s u n t i l  i t  st a r t s t o  

b u b b le  a  l i t t l e .  THIS OIL IS HOT SO ALWAYS USE 
CAUTION. 

4 . Sh ap e t h e  d ou g h  in t o  t h e  d esi r ed  d ou g h n u t  size .
5 . Dr op  t h e  d ou g h  in t o  t h e  o i l  an d  cook  u n t i l  g o ld en  

b r ow n . Fl ip  a t  least  on ce  in  t h e  o i l .
6 . Use t h e  t on g s t o  p u l l  t h e  d ou g h n u t  ou t  o f  t h e  o i l  

an d  r est  i t  on  p ap er  t ow e ls u n t i l  i t  coo ls.
7 . Ad d  y ou r  f av o r i t e  t op p in g s t o  t h e  d ou g h n u t s w h i le  

t h ey  coo l .
8 . En joy !

You  cou ld  a lso  cook  t h ese  
on  t h e  st ov e  t op !

SAFETY FIRST!  Ho t  o i l  can  
sp la t t e r ,  b u r n ,  o r  ca t ch  f i r e ,  so  

p lease  r em em b er  t o  g e t  an  
ad u l t ' s h e lp  w i t h  t h is r ecip e !
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