Preparations:

Dig a hole about 6-8 inches deep.

Build a fire with wood or charcoal

Spread coals in pit

Tools required: A shovel, charcoal, match

Neathandrial Roast:

Cover Roast with Mustard

Pour Rock Salt on Roast

The mustard will hold the Rock Salt

Put Roast on top of a thin layer of hot charcoal or wood

Cover the roast with hot charcoal or wood for about an hour

Peel or chip the rock salt from the Roast and serve

Required: A shovel, Mustard, Rock Salt, and a Roast

Chicken Dinner:

Layout a 2-foot section of aluminum 

Put a slice of chicken on the foil

Slice green peeper, tomatoes and carrots and put some next to the chicken

Wrap the vegetables and chicken in foil and put on top of the charcoal for about 20 minutes.

Rotate (flip) chicken after 10 minutes

Unwrap and serve

Fish Filet:

Take a piece of hard wood.  Wrap it in aluminum foil.

Nail the fish to the board and place it near the charcoal.

Once the fish starts to flake off, then it is done and ready to serve.

Troop137 Potatoes:

Take a potato and cut it down the center.

Add a bit of butter

Wrap the potato twice in aluminum foil

Put the potato on top of a thin layer of hot charcoal or wood

Cover the potato with hot charcoal or wood for about 45-60 minutes

Peel off the aluminum and serve

Super Sweet Corn:

Take corn (husk and all) and soak it for several hour so it doesn’t dry out

Place it on the hot coals for 10-15 minutes

Rotate corn every few minutes

Peel off husks and serve

Hot Pinapple Punch:

Take a large pineapple

Wrap it twice in foil

Place it in the coals for 30-40 minute

Rotate the Pineapple every 5 minutes

Peel off the aluminum 

Cut the Pineapple in layers and serve 

Banana Chocolate Delight

Take a banana down the center.  Be careful not to cut all the way through

Sprinkle chocolate in the slit (center of the banana)

Place the banana on the hot charcoals until the chocolate melts.

Peel the banana back and eat.

