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Foreword

Outdoor cooking is a wonderful activity for families. It is not even necessary to go camping—it can all take place in your garden! This book guides you through ways to build pizza ovens with clay and stones, outdoor stoves, and a variety of campfires with different purposes.

The recipes in this book are easy to prepare and include pizzas, burgers, twist bread, grilled sausages, potato fries, and more.

The book is for everyone who is looking for new ideas and inspiration. Invite your neighbors, friends, and family over and start the fire!

Campfire safety:


	When setting up a fire, make sure that the location is safe and clear of flammable vegetation such as long grass.

	Never leave your fire unattended. Children and pets should be supervised by an adult.

	Keep a bucket of water or a fire extinguisher nearby.
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Campfires

Always use dry wood when building a fire. Wet or moist wood will burn poorly and create a lot of unnecessary smoke and pollution.

Avoid adding more wood to the fire than needed and do not add plastic and/or painted wood to the fire. Also, avoid particleboard as it contains glue. Smoke from painted wood can be toxic and the smell is rather unpleasant.

Wooden spit for Twist Bread

Bamboo spit are great for twist bread. Other spit can be used as well, as long as the bark has been removed at the end where the dough will be. Make sure that this part of the stick is clean before twisting the dough.

Campfire Safety

Equipment for extinguishing a fire should always be available when cooking outdoors.

Follow these rules and check your local area for other guidelines:


	Never set up a fire in places where it is at risk of spreading.

	Do not add gasoline or other flammable liquids that might result in explosions.

	Make sure the fire is extinguished completely before you leave it.

	Do not leave the fire unattended and make sure that children and pets are supervised.



In case the grass catches fire, use a fire swatter to extinguish the flames with sweeping movements.

A fire extinguisher with foam or chemicals is also useful to keep in the vicinity of the fire place.

If using a bucket of water to terminate the fire, do not empty it all at once. With your hands, shovel the water to kill the fire; not much water is needed. Sand and soil are also useful for smothering a fire. When preparing food over fire, avoid using too much grease and oil, as it can catch on fire. If a fire ignites in a pot, have a lid ready and put it on to stop the fire and, if possible, remove the pot from the campfire.

If the grease on a stone is on fire, let it burn out.

Pouring water on a grease fire will not put it out. The oil will pop and splatter and if people are too close it can result in burns on the skin. A fire blanket will be a useful item to put out grease fires if they haven’t spread too far.

In the event of a campfire being out of control, alert the emergency services.
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