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• weiners 
• bannock
To make bannock, mix together the following ingredients at home in a zipper-lock bag and seal: 
• 1 cup white flour • 1 teaspoon baking powder• 1/2 teaspoon salt
To make dough at the campsite, add 1/2 cup water and 1 tbsp vegetable oil slowly into the bag filled with your pre-made bannock mix. Seal the bag and knead until dry ingredients are wet.

Separate dough into 4 portions. Secure your weiner to a good cooking stick – green wood works best. Flatten a piece of bannock to about 4” x 4 “and wrap around the weiner, pinching the ends tight. Roast over campfire coals – away from the open flames – rotating regularly to ensure it is cooked evenly.
Cook for roughly 15 minutes.
Add your favourite toppings – cheese, chili, mustard, BBQ sauce – whatever you like on a hot dog! 

Bannock Dogs

• 1 can of corned beef (or 4-6 f
resh breakfast 

sausages)
• 1 can sliced potatoes

• 1 can mushrooms
• diced onion and bell pepper

• vegetable oil 
• eggs
• favourite seasonings

Slice or chop corned beef (or sa
usages) and 

brown in a skillet.

Set aside on a plate with a pot
 lid over top 

to keep the meat warm. Reserve
 the fat in 

the skillet.
Drain the canned potatoes and b

rown in the 

skillet until golden. Set aside wit
h the corned 

beef. 
Soften the onions and peppers 

in the skillet, 

adding oil if necessary. Toss the 
mushrooms 

and heat through. Add the potato
es and beef 

to the skillet and season to taste
. Keep warm.

Scramble the eggs (or cook to or
der). Spoon 

the hash onto plates and serve t
he eggs on 

top, with hot sauce and ketchup 
on the side.

Camp Breakfast Hash 

 



≠

≠

≠

≠

• diced green or red pe
pper (or whatever 

veggies you have on 
hand)

• canned beans (black or
 kidney) 

• ground cumin
• chili powder
• cubed cheese (old ched

dar travels well) 

• salsa (homemade or s
tore-bought)

• cooking oil 
• wraps/tortillas

Saute veggies in a sm
all amount of oil unt

il 

they start to soften. 
Add beans and heat 

through. Toss in cube
d cheese and salsa. 

Season with cumin a
nd chili powder (just 

a 

little for younger kids
). Stir until the chee

se 

is melted. 

Spoon into flour tor
tillas, wrap/roll, and 

enjoy!

One Pot Burritos  
• medium or large oranges (one per person)• “just add water” spice cake mix • water
• aluminum foil 
With a sharp knife, slice the top off each orange so that it will fit back on like a cap. Using a spoon, scoop out (and eat) the inside of the orange.
In a container, mix the cake mix and water according to the package instructions.

Scoop the cake mix into the hollow orange until it is 3/4 full. Replace the top of the orange, then wrap the orange well in aluminum foil and place in the hot coals to cook.
After about 15 minutes, unwrap the top of one cake, and lift the cap. If the cake is dry on the top, test for doneness by poking a knife or toothpick through the centre to see if it comes out clean.
Unwrap your orange and scoop out your cake.

Individual Orange Spice Cakes 


