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Introduction: Welcome to the
Outdoor Kitchen

If you’ve ever sat around a campfire, felt the breeze run through your hair, and thought, “This
moment could use something amazing to eat,” you’re in the right place. Outdoor Delights from
the Camping Oven isn’t just a recipe book—it’s a resource for anyone who loves the outdoors and
wants to cook better meals under the open sky.

Whether you're camping in the mountains, posted up in a van by the coast, or just grilling in the
backyard, there’s something special about cooking outside. But let’s be honest—outdoor cooking
can sometimes mean dry burgers, burnt sausages, and meals that are more survival than satisfying.
That’s why this book exists. The goal is simple: show you how to use your camping oven to make
food that’s not just edible—but incredible.

You don’t need to be a chef. You don’t need fancy gear. You just need a solid camping oven, a
few smart techniques, and recipes that are made for real outdoor living. This book gives you 200

of them—each tested, each doable, and each designed to bring big flavor to your campsite.

The Camping Oven at a Glance

If you're new to camping ovens, here’s the deal: they’re compact, portable ovens designed to work

with propane, butane, wood, or even solar power. Some are standalone units, while others work

on top of camp stoves or come integrated into larger camping kitchens.

The best part? A camping oven gives you way more control and variety than a campfire or basic

grill. You can bake, roast, slow-cook, and even reheat meals just like at home. That means flaky

biscuits, gooey casseroles, lasagna, pizza, baked French toast, roasted vegetables, fresh bread, and

full-blown desserts—all outside.

A few things that make camping ovens a game-changer:

1. Temperature control: Even heat means fewer burnt edges and more consistency.

2. Wind protection: Unlike grills or open fires, ovens are enclosed, making them more reliable
in unpredictable weather.

3. Multi-functionality: Cook entire meals—main, side, dessert—in the same oven setup.



There’s a reason outdoor lovers and vanlifers swear by these tools. With a camping oven, you go
from heating cans to actually cooking. And once you’ve had a fresh cinnamon roll at sunrise in the

forest, you won’t want to go back.

Tips & Tricks for Successful Outdoor Cooking

Before we get to the recipes, let’s talk strategy. Outdoor cooking isn’t the same as kitchen cooking,
and it helps to adjust your expectations and approach.

Here are some tried-and-true tips that’ll help you cook smarter, not harder:

1. Plan Ahead: You don’t have to map out every bite, but a little prep saves time and stress later.
Pre-mix spice blends, chop veggies at home, and marinate proteins in zip bags. If you’ve got access
to a freezer or cooler, pre-freezing meals can also help with storage and organization.

2. Know Your Heat Source: Every fuel type behaves differently. Propane is consistent and quick
to heat up, while wood takes longer but adds flavor. Practice with your oven before your trip, if
possible. Learn how long it takes to preheat and where the hot spots are.

3. Use Oven Thermometers: Camp oven dials are notoriously inaccurate. A small oven
thermometer (you can get one for less than $10) will help you know exactly when your oven’s
ready and avoid undercooked or overcooked food.

4. Keep It Simple: Not every meal needs 12 steps. Many of the best camp recipes are one-pot or
one-pan meals. Use ingredients that can work across several dishes to reduce waste and packing
bulk.

5. Cook in Batches: Cooking for a group? Cook more than you need and repurpose leftovers.
Today’s roasted veggies can become tomorrow’s breakfast hash. Extra chicken from dinner turns
into burritos or sandwiches the next day.

6. Mind the Weather: Wind, cold, and elevation affect cook times. Keep a wind shield handy,
and always allow for flexibility. A dish that takes 25 minutes at home might need 35 outside.

7. Clean as You Go: Space is limited, and bugs love leftovers. Use biodegradable soap, pack a
folding basin, and clean gear right after meals to avoid buildup or mess.

8. Stay Safe: Never cook in enclosed tents or vans—carbon monoxide is no joke. Keep a safe
perimeter around your stove or oven, and always have water or a fire extinguisher nearby.
According to a 2023 survey from the Outdoor Industry Association, nearly 68% of campers cook

at least one full meal outdoors per day while camping. That means more people than ever are
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ditching cold granola bars and putting real effort into eating well on the trail. You’re in good

company.

Equipment & Accessories

You don’t need an outdoor kitchen the size of a food truck to make great meals. But having the

right essentials will make cooking easier, cleaner, and more enjoyable.

Here’s what we recommend:

The Essentials

1.

3.

Camping Oven: Obvious, but worth noting—get one that suits your group size and fuel
preference. Models like the Camp Chef Deluxe or Omnia Stovetop Oven are great picks.
Fuel: Propane is easiest. Wood is great if you're skilled and conditions allow. Bring extra—
always.

Lighters & Matches: Pack more than one kind, and waterproof them if needed.

Cookware

1.
2.

3.

Cast Iron Skillet: Indestructible, retains heat well, and works on stovetops, ovens, and grills.
Baking Dish or Dutch Oven: For casseroles, pasta bakes, and roasting. Enamel-coated models
work best outdoors.

Sheet Pans or Muffin Tins: Great for cookies, muffins, and smaller bakes.

Tools

1.
2.
3.
4,

Oven Thermometer: Crucial for knowing your actual cooking temp.
Tongs & Spatulas: Heat-resistant and long-handled if possible.
Sharp Knife & Cutting Board: Lightweight plastic boards are easy to pack.

Aluminum Foil & Parchment Paper: Helps with clean-up and prevents sticking.

Storage & Clean-Up

1.
2.
3.

Cooler or Fridge Box: Pack high-risk perishables separately and keep it cold.
Storage Bags & Containers: For leftovers, dry goods, and pre-prepped ingredients.
Portable Sink or Wash Bin: Folding camp sinks save space and let you wash without a mess.

Dish Towels & Biodegradable Soap: Must-haves for clean cooking.
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Optional but Helpful

o Silicone Baking Cups: Reusable and non-stick.

o Food Thermometer: For meats, casseroles, or anything where doneness matters.

e Grill Mat or Grate: For placing pans over fire without direct flame.
If you're backpacking, obviously you’ll scale back. But for car camping or vanlife, a solid kit
makes a huge difference. You’ll cook faster, cleaner, and with less frustration.
This book is divided into categories you can easily reference depending on your mood or what
ingredients you’ve got on hand: from hearty breakfasts to easy sides, from vegan mains to fire-
roasted desserts. There’s a full section for special occasions too, because sometimes even under
the stars, you want something a little extra.
These recipes are designed for flexibility. Most can be adjusted depending on your dietary needs
or what you’ve got in your cooler. Each dish is written for the camping oven, but plenty of them
work just fine on the grill or stovetop too.
The point isn’t perfection—it’s progress. It’s learning how to cook delicious meals without
needing a full kitchen. It’s proving to yourself that you don’t have to compromise on flavor just
because you’re cooking in a forest.
So, light the fire. Preheat that oven. Open up a drink and get ready to eat well—really well—

wherever you are.
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CHAPTER 1: Breakfast & Snacks

1. Campfire French Toast Bake

Preparation time: 5 minutes | Cooking time: 20 minutes | Servings: 4

Ingredients:

e 4 slices thick bread, torn into chunks
o 3 large eggs

e 4 cup milk

e 2 tbsp maple syrup or honey

e [ tsp ground cinnamon

Directions:

1. Lightly grease a small heatproof baking dish or foil tray that fits inside your cast iron camp
oven. Tear bread into large chunks and spread evenly inside.

2. Whisk eggs, milk, syrup, and cinnamon. Pour mixture over the bread, pressing down
slightly to soak the top pieces.

3. Cover with foil and bake inside the preheated camp oven, using coals on top and
underneath, for 18-20 minutes or until the top is golden and edges are slightly crisp.

4. Serve warm straight from the dish or with a drizzle of extra syrup.
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Serving size: 1 portion

Nutrition (per serving): Calories: 260; Protein: 9g; Fats: 8g; Carbs: 36g; Fiber: 2g; Sodium:
210mg

2. Sausage and Egg Breakfast Muffins

Preparation time: 5 minutes | Cooking time: 15 minutes | Servings: 4

Ingredients:

e 4 breakfast sausage links (chicken or turkey)
e 4 large eggs

e ! cup shredded cheddar cheese

¢ 4 English muffins

e | tbsp oil or butter
Directions:

1. Heat the camp oven over hot coals with a greased skillet or tray inside. Add sausage links
and cook for 68 minutes, turning to brown evenly.

2. Crack eggs directly into the oven tray next to the sausages or in muffin ring molds. Cook
until yolks are set but still slightly soft, about 5—6 minutes.

3. Toast the English muffins cut-side up in the camp oven for 2—3 minutes.

4. Assemble: place sausage and egg on the muffin bottom, top with cheese and muffin top.

Let sit in the warm oven 1 minute to melt cheese.
Serving size: 1 sandwich

Nutrition (per serving): Calories: 390; Protein: 21g; Fats: 24g; Carbs: 26g; Fiber: 1g; Sodium:
710mg
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3. Baked Granola & Yogurt Parfaits

Preparation time: 5 minutes | Cooking time: 15 minutes | Servings: 4

Ingredients:

2 cups rolled oats

Ya cup honey or maple syrup
Ya cup chopped nuts or seeds
1 tbsp oil or butter

2 cups plain or vanilla yogurt

Directions:

4,

. Preheat the camp oven by placing it over a bed of hot coals. Grease a baking tray or line

with foil.

Toss oats, nuts, oil, and honey in a bowl until coated. Spread the mixture in a thin layer on

the tray.

. Bake for 1012 minutes, stirring once halfway, until golden and fragrant. Remove and cool

slightly.

Layer yogurt and warm granola in cups or jars for easy outdoor parfaits.

Serving size: 1 parfait

Nutrition (per serving): Calories: 290; Protein: 10g; Fats: 11g; Carbs: 35g; Fiber: 3g; Sodium:

60mg

4. Wild Berry Camp Oven Scones

Preparation time: 5 minutes | Cooking time: 20 minutes | Servings: 6

Ingredients:

2 cups self-rising flour

Y cup cold butter, cubed

% cup mixed fresh or frozen berries
% cup milk

1 tbsp sugar (optional, for sprinkling)
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Directions:

1. Preheat the camp oven over hot coals, adding some to the lid for top heat. Line the bottom
with baking paper or lightly grease it.

2. Rub butter into flour until crumbly. Stir in berries and milk to form a rough dough. Pat into
a circle about 1-inch thick and cut into 6 wedges.

3. Place wedges into the preheated camp oven, spaced slightly apart. Sprinkle with sugar if
desired.

4. Cover and bake for 18-20 minutes until tops are golden and firm. Let it cool slightly before

serving.
Serving size: 1 scone

Nutrition (per serving): Calories: 240; Protein: 4g; Fats: 10g; Carbs: 34g; Fiber: 2g; Sodium:
270mg

5. Trail Mix Energy Bars

Preparation time: 5 minutes | Cooking time: 15 minutes | Servings: 8
Ingredients:

e 2 cups rolled oats
e 4 cup nut butter (peanut or almond)

e i cup honey or maple syrup

16



72 cup trail mix (nuts, seeds, dried fruit)

1 tsp cinnamon (optional)

Directions:

4.

Preheat your cast iron camp oven with low coals under and a few on top. Grease a small
baking tin or foil tray that fits inside.

Combine oats, nut butter, honey, trail mix, and cinnamon in a bowl until coated. Press the
mixture firmly into the prepared tray.

Cover with foil and bake inside the camp oven for 12—15 minutes until lightly golden at
the edges.

Cool completely before cutting into bars for easy grab-and-go snacks.

Serving size: 1 bar

Nutrition (per serving): Calories: 210; Protein: 6g; Fats: 11g; Carbs: 24g; Fiber: 3g; Sodium:

90mg

6. Camp Oven Fluffy Pancakes

Preparation time: 5 minutes | Cooking time: 15 minutes | Servings: 4

Ingredients:

1 cup self-rising flour

1 tbsp sugar

1 cup milk

1 egg

2 tbsp oil or melted butter

Butter or oil for greasing

Directions:

Heat your cast iron camp oven over a bed of hot coals with a flat-bottomed skillet or small
baking tray inside. Lightly grease the surface with butter or oil.
Whisk flour, sugar, milk, egg, and oil until smooth. Pour batter into the hot skillet in Y4-

cup amounts, leaving space between pancakes.
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3. Cover with the camp oven lid and cook for 3—4 minutes per side or until golden and fluffy,
flipping carefully.

4. Serve warm with syrup, fruit, or a slather of nut butter.

Serving size: 2 pancakes

Nutrition (per serving): Calories: 230; Protein: 6g; Fats: 9g; Carbs: 30g; Fiber: 1g; Sodium:
220mg

7. Veggie & Cheddar Skillet Bake

Preparation time: 5 minutes | Cooking time: 20 minutes | Servings: 4

Ingredients:

e 2 cups chopped mixed vegetables (e.g., bell peppers, zucchini, onion)
e 4 large eggs

e 5 cup shredded cheddar cheese

e [ tbsp oil or butter

e Salt and pepper, to taste

Directions:

1. Preheat your cast iron camp oven over hot coals. Grease a small skillet or baking pan that

fits inside the oven.

2. Spread vegetables evenly in the pan and sauté inside the camp oven for 5—6 minutes until

slightly tender.

3. Crack eggs over the veggies and sprinkle with cheese, salt, and pepper. Cover with the lid
and bake for 12—15 minutes until eggs are set and cheese is bubbly.

4. Slice into wedges and serve directly from the pan.
Serving size: 1 portion

Nutrition (per serving): Calories: 210; Protein: 11g; Fats: 15g; Carbs: 7g; Fiber: 2g; Sodium: 270mg
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8. Breakfast Skillet with Hash Browns and Eggs

Preparation time: 5 minutes | Cooking time: 20 minutes | Servings: 4

Ingredients:

2 cups shredded hash browns (fresh or thawed frozen)
4 large eggs

Y cup shredded cheese

1 tbsp oil or butter

Salt and pepper, to taste

Directions:

4,

. Preheat the cast iron camp oven over hot coals. Grease a small skillet or baking dish that

fits inside.

Spread hash browns evenly in the pan, season, and cook covered for 10—12 minutes until
golden.
Crack eggs on top, sprinkle with cheese, cover, and cook another 8—10 minutes until eggs

are set.

Serve directly from the skillet for a hot, hearty start to your day.

Serving size: 1 portion

Nutrition (per serving): Calories: 260; Protein: 12g; Fats: 15g; Carbs: 18g; Fiber: 2g; Sodium:

310mg

9. Peach & Almond Breakfast Crumble

Preparation time: 5 minutes | Cooking time: 20 minutes | Servings: 4

Ingredients:

2 cups sliced canned or fresh peaches (drained if canned)
Y cup rolled oats

2 tbsp butter

2 tbsp honey or maple syrup

2 tbsp sliced almonds
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