
Outdoor Pursuits 110 Dutch Oven/One Burner Cooking Assignment 

Divide the class into groups of three or four. 

Group Members: 1. Jurina       17.5/20 
   2. Lena 

   3. Kel 

   4. Cody 

 

INSTRUCTIONS… 

A) Find 2 dutch oven recipes from Uncle Paulie’s Outback Kitchen Recipe Book (link on teacher page) 

B) Find 3 one burner stove recipes from searching websites on the internet.  

C) Answer the questions below by downloading this document, adding your information, saving it as your group 

members and send it back to me Ashley.Hallihan@nbed.nb.ca  

NOTE:  Choose recipes that you would actually cook AND eat AND you can get ingredients! 

FUTURE FOLLOW-UP:  Using a one burner stove, we will cook one of the recipes that you found. 

                                          Eat your meal and enjoy the company of your group! 

 

1. Research how to use a Dutch oven and list 5 important facts to consider when cooking with this method. 

-Use the proper amount of briquettes 

-Use the lid thingy [called a lid lifter] 

-The potential for meals is endless.  [explain…] 

-Keep your cooking timeline in mind. 

-Cleaning should be a breeze.  [more details…]       4/5 

 

2. Research how to use a one burner stove and list 5 key safety tips to cooking with this method. 

-Don’t touch hot areas. 

-Keep a fire extinguisher nearby. 

-Never throw water on a grease fire. 

-Keep an eye on your pans.  [explain…] 

-Don’t use metal spoons to stir and then leave them in the pot, they heat up quickly.  4.5/5 

 

 

3. Copy and paste ALL the recipes with cooking instructions into the space provided.  9/10 
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 Mountainman Breakfast- 2 pounds, 2 pounds 

frozen hash brown potatoes, 8 eggs, beaten with ¼ water, 2 cups cheese grated 

Pork Chops n’ Potato Sauce- 1 pork chop per person, 1 potato of each 2 persons, in 1/4t” slices, 1 medium yellow onion 

for each four persons, sliced, 1 can cream of mushroom soup for each four persons, ½ can water per can of soup. 

 


