
Woodland Masterchef:  

Campfire recipes from  

FSA Norfolk Spring skillshare 2018 

• Garlic dough balls 
• Cheesy damper bread 
• Pitta pocket pizzas 

• Roasted sweet potatoes and warm salad 
• Cheesy twizzlers 

• Vegetable and halloumi kebabs 
• Chicken kebabs 

• Damper bread pizza 
• Cheesy mushrooms 
• Pasta and vegetables 

• Fruit dipped in chocolate 
• Apple pie on a stick 

 

Garlic dough balls 

• Wild garlic 
• Flour 
• Honey 
• Water 

Mix ingredients to a stiff dough. 
Roll into balls. Put them at the edge 

of the fire on embers or on a split 
green log. Turn regularly.  

Alternatively you can poke them 
on to the end of a stick and cook 

over flames. Or, you can make them 
into a flatbread and fry in a pan 

over the fire. 

 



 

Cheesy damper bread 

Mix flour, cheese and flour to form a dough. Form a sausage 
and wrap round a stick. Turn over flames until baked. 

 

Pitta pocket pizzas 

• Peppers (chopped) 
• Mushrooms (chopped) 
• Wild garlic 
• Cheese (Could be mozzarella, 

cheddar) 
• Passata 
• Herbs 
• Pitta bread 

Choose ingredients you would like 
and put inside the pitta. Wrap the 

pitta in foil and leave in the embers. 
Turn over after about 3 minutes. 

Remove from fire after 5 minutes. 

 

 

Roasted sweet potatoes and warm salad 

Chop up sweet potatoes quite small. Drizzle over olive oil, salt 
and pepper. Roast in a roasting tin or in foil, in the embers or 

raised over the flamey bit on a griddle. Eat with: 

Tomatoes and basil, peppers, courgettes, oregano and spring 
onions 

Roast ingredients in a roasting tin or foil (as with roast sweet 
potatoes) and when cooked, mix in with raw spinach, feta, 

wild garlic, oil and balsamic vinegar and herbs. 



 

Cheesy twizzlers 

• Grated cheese 
• Pastry  

Squash ingredients together 
and cut into strips. Twist 

strips round a stick and turn 
over flames. 

 

 

Vegetable and halloumi kebabs 

• Courgettes 
• Mushrooms 
• Peppers 
• Halloumi 

Chop ingredients into chunky pieces and thread onto kebab 
sticks. Drizzle with olive oil. Roast on a 

griddle over the flames. 

 

Chicken kebabs 

• Chunks of chicken 
• Chopped up onion 
• Saffron 
• Lime 

Marinade the chicken in the other ingredients, then thread on 
to skewers and place on a griddle over the flames. Keep turning 

until cooked evenly on all sides. 

Also on the grill, try corn on the cob, tomatoes, sausages, slices 
of halloumi drizzled in chilli oil. 



Damper bread pizza 

Make damper bread dough with 
flour, water, salt and pepper. 
Add herbs as desired. Create 

quite a thin flatbread. Fry in a 
pan on grill on both sides, but 
only partially on one side. On 

this side, then spread sun dried 
tomato paste, grated cheese and 

chopped up vegetables if 
desired. Put back on grill until 

cheese is melted. 

 

Cheesy mushrooms  

• Portobello mushrooms 
• Grated cheese 
• Wild or crushed garlic. 

Spread cheese/garlic on a mushroom. Place on a grill in open 
foil until cheese is melted. 

 

Pasta and vegetables 

• Olive oil 
• Pasta 
• Chopped onion 
• Chopped mushrooms 
• Cherry tomatoes 
• ½ a stock cube 

Heat oil in a saucepan. Cook onion, add mushrooms. Then add 
cherry tomatoes and pasta. Cover with water and add ½ a 

stock cube. Cook down until pasta is cooked. 

 



Fruit dipped in chocolate 

Cut up fruit of your choice. Melt chocolate in a bowl over a pan 
of boiling water. Poke fruit onto a stick. Dip fruit in chocolate. 

 

Apple pie on a stick 

Cut up an apple. Dip in a mixture of cinnamon and brown 
sugar. Poke onto a stick and cook in flames, turning 

constantly. 

 

 

 

 

 

 

 

 

Thanks to everyone who brought ideas and food  

~Happy Spring to all ~ 


