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Campfire : Activity Sheets
[bookmark: _Hlk47619573]Camp wouldn’t be complete without a campfire, they are used to cook on, provide warmth and to socialise around. What better way to have fun on camp than to build and enjoy a fire
Build a campfire: Suitable for: Everyone
Takes: 1 hour | Led by: Activity Sheet
https://www.youtube.com/watch?v=nPnyBfIM9E4
https://www.scouts.org.uk/activities/construct-a-campfire/
https://prod-cms.scouts.org.uk/media/2711/scout-adventures-fire-lighting-guide.pdf
Follow the videos and the links to find out the best way to light a fire ready for us to use for a range of activities. Make sure you collect enough wood to start and keep the fire going as we will need to cook on it later
Campfire chocolate oranges: Suitable for: Beavers
Takes: 30 minutes | Led by: Activity Sheet 
https://www.scouts.org.uk/activities/campfire-chocolate-oranges/
You could plan a whole meal to cook over the campfire – think about a balanced starter and main to go with your chocolate orange dessert, then work together to prepare and cook the banquet.
Campfire crisp: Suitable for: Cubs
Takes: 1hour | Led by: Activity Sheet
https://www.scouts.org.uk/activities/campfire-crisp/
Did they enjoy cooking and eating outside? Did it have any extra challenges? Everyone should think about any changes they’d make to the recipe next time, such as adding different fruits, using smaller or larger chunks of apple, or eating it with custard or ice cream. Part of the fun of campfire cooking is eating outdoors, the group should stop and think about the unique sights, sounds and smells.
Pitta pocket pizzas: Suitable for: Everyone
Takes: 1hour | Led by: Video and Activity Sheet
https://www.scouts.org.uk/activities/pitta-pocket-pizzas/
The good news is that pitta pocket pizzas aren’t just super tasty – they’re healthy, too. How many portions of vegetables do you think were in your meal? Can you remember how many portions of fruit and vegetables we should aim to eat a day? What other ingredients could you add, for example, for more protein?. 
Damper bread: Suitable for: Everyone
Takes: 1hour | Led by: Video and Activity Sheet  
https://www.scouts.org.uk/activities/damper-snakes/
What other ingredients could you add to you snack, for example to add fruit or protein? Why are carbohydrates an important part of a balanced diet? Why is it especially important to eat enough when you’re active or spending time outdoors?
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Make the oranges
1. Get an orange and get an adult to cut off the top
2. Use the dessert spoon to scoop out the inside of the orange. With the orange flesh – people could eat it or strain it over a sieve for juice. 
3. Fill your empty orange half full of brownie mix. No one should overfill the orange: the mixture expands while it cooks, so overfilled oranges could create a brownie volcano! 
4. Put the top back on their orange, like a perfectly fitting lid. Wrap your orange in tinfoil. 
5. An adult should use tongs to put the oranges in the embers of the fire.
6. After ten minutes, the adult should use the tongs to turn the oranges over so both sides cook evenly. . 
7. An adult should check the orange brownies are cooked by holding them with tongs and pushing a cocktail stick or skewer into the centre. If it comes out pretty dry, the oranges are ready! If it’s covered in sticky, sloppy, mixture, leave it in the fire to cook for a few more minutes. 
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You can either cook this in an oven or twist the dough around a stick to cook on the campfire.
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We hope you will all have fun joining in with the activities and sharing in an Event that groups from all over the District will be taking part in.
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Method

O Mixal ofthe dry ingredlents together in the bow.

O Mixall of the wet ingredients together in 2 jug.

O Add the wetingredients to the dy ingredients and
mixwell.

Mak it allrgy frendly

fanyone's allrgic to dary, o is vegan, make sure-
You use dairy free chocolate chips.

Use gluten-ree flour ifyou need to.

‘Check thatthe baking powdr and chocolate chips:
are free from gluten too.

Brownie mix

Dryingredients.
O 2cups of plain flour

O 1% cups of sugar

O % cup of ocoa powder

O % heaped teaspoon of baking powder
O % teaspoon of sat

O Chocolate chips totaste (optonal)

Wetingredients
O %acup of water

O Yacup of vegetatie oi
O % teaspoon of vanlla extract

O Bow
O ug
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Campfire crisp

Task one: sice away

O Without peciing them, use the slcerto cut the apples into pieces.
O Place the slces on a pate or chopping board and use a knife and fork o chop them into churis.
J

Task two: get cooking

D) Place thefrying pan on a camp griligrate ove the fire: add a ltte coconut ol and let it melt.

[ )

O3 Each person shod add 3 handfulof ats. S with 3 wooden spoon untl they are fightly costed in the il and
keep stiing unt they are golden brown.

O Adda sprinke of cianamon and 2 dollop of maple syrup or honey.

O Add enough syrup or honey to lihtly coatthe 0ats but not so much that the mixture gets gloopy.

O Add seeds if using and then the apple chunks Cook fo three o four minutes,stiring constantly so it dosn't
stick.

O Everyone shoud take turns to mix and st

shouid smedacious!
J

N
Task four tuckin

O Place the mixture into bowls and eat while it stl warm,orlt it cool and add yoghurt or cold milk and eat t
253 coreal
00 Enjoy eating the snack around the fir embers.





image6.png
Garlic powder
Half an onion
Half a pepper
Ahandfl o spinach

Two tablespoons
sweetcorn

Pitta pocket pizzas

Step one:prepare.
Mix the passata, tomato puree, herbs, and garic powder in 3 bow to
make the pizza sauce.

Dice the pepper and onions.
Wash the spinach.

Open and drain the tin of sweetcom.
Grate the cheese.

‘Step twe:create

O Cutakong one side of thepitta and gently open the pocket.
O Spread a spoonfl o pizza sauce nside the pocket.

O Spread the vegetables evenly inside the pocket.
O Sprinkle  ayer of cheese on top ofthe vegetables.

‘Step four:serve and erjoy

O Usethe tongs to take the
‘wrapped pitta outof the fire.
Restit on a non-plastic surface
for aminute.

o

O Carefully unwrap the pitta
pocketpizza, and tuck nl

O Extinguish the fire and clean up.
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This recipe i for a raditional Australian bread, perfect to enjoy

whilst reading the Twinkl Originals story Part of the Party

Ingredients
250 pain lour

2 teaspoon baking
powder

Pinch of salt
150ml water

Equipment
Baking tray
Large bowl
Wooden spoon

Teaspoon.

Makes appros.
6 senings.

1

Method

Preheat your oven t0200°C/400F/gas mark 6 and.
put a baking tray in to warm up.

Mix together the flour, baking powder, sat and.
water in the bowl until i start t form a dough.

se your hands toform it nto a ball.
Flour yourwork surface and knead the doughwell,

Shape the dough into a ball and place it on the
warm baking tra,

sing a wooden spoon handle (sprinkled with @
lite flowr), make marks in the dough o that it
can be divided easily into six separate piecesonce.
baked.

Bake in the ovenfor 35 minutes until olden.

Enjoy eating your damper bread whilst reading
the Twinkl Originls story ‘Pt ofthe Party.

Vou could also add dried herbs to your bread before baking or enjoy
eating it warm with jam, honey or anything else you lke!
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