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Camper’s Breakfast – Chocolate Chip Pancakes 

You’ll Need:
300g plain flour or gluten free flour
4 tablespoons sugar
2 tablespoons baking powder
½ teaspoon salt
2 eggs
350ml milk
4 tablespoons cooking oil
100g chocolate chips

Although you (or your leader at least) may not be
making these on the gas hob outside your tent,
these pancakes are sure to be the best camper's
breakfast, even from home! They are easy to make
and taste awesome.

This recipe is for 6 people, half it if 
you need less. 



Method

1. Mix the flour, baking power, 
salt and sugar in a bowl. 

2. In a separate bowl, beat the 
eggs then add the milk and 
oil.

3. Fold your dry mix into your 
wet mix. 

4. Lastly, add the chocolate 
chips.



4. Using a ladle or spoon pour 
batter onto a lightly greased 
hot pan to fry the pancake

5. Turn the pancake when 
bubbles appear on the top

6. These can be served alone or 
with syrup, jam or nutella. If 
you want to be a little 
healthier, why not add some 
banana or berries?



Campfire Oranges 

You’ll Need:
1 orange per person (or more if you’re feeling 
hungry)
A brownie mix or cake mix of your choice. Find a 
gluten free cake mix to make this recipe gluten 
free!

Here is a super fun and easy recipe to get you 
outside and in the camping mood. To make 
Campfire Oranges, you guessed, it you’ll need a 
fire! So, get a campfire going (or use the oven) 
and join your family round it for this delicious 
camp treat. 



Remove the top of the 
orange 

Make some space for 
your brownie - remove 

the inside of the orange 

Follow the directions on your 
premix to form a batter 

Method



Fill the orange with the 
cake mix 

Pop the top back on Wrap the orange in foil and its ready 
to go! Add it to the coals of your fire, 
on the BBQ, or in the oven. Make sure 
to use tongs to remove the orange. 
When it’s cooked, dig in. 



Malteser Chocolate Squares 

You’ll Need:
85g butter 
3 tbsp golden syrup 
180g Maltesers
180g digestive biscuits 
200g milk chocolate for topping 

If you have a sweet tooth these are for you! They are 
perfect with a cup of tea and don’t take long to 
make. Make a quick batch and share a photo of 
your creations with your friends. 



Method 

1. Melt the butter and golden syrup 
together in a pan

2. Crush the digestives and add the 
crumbs to the melted mixture 

3. Add the Maltesers 

4. Spread this base on to a lightly 
greased baking tray or dish. Put the 
base in the fridge to chill for at least 
half an hour.



5. Melt the chocolate either in a 
Bain Marie or in the microwave. 
If you are using the microwave, 
melt the chocolate at 20 second 
intervals, mixing between each

6. Spread the melted chocolate 
over the top of the base and 
chill in the fridge again 

7. Cut into pieces and enjoy! 



Rice Krispies Treats 

You’ll Need:
4 tbsp salted butter 
4 cups mini marshmallows
4 cups Rice Krispie cereal
A pinch of Salt

Alternatives
Gluten Free:
Use gluten free Rice Krispie cereal 
Dairy Free: 
Use dairy free butter or coconut oil  

Here is another delicious and easy recipe perfect for 
those who want to be a bit more creative. Why not 
make some Rice Krispie Treats? You can use different 
food colourings to make them nice and bright. You 
could even try to make them rainbow coloured! 



Method

1. Lightly grease a pan for your 
squares

2. Melt the butter in a large pot 

3. Add the marshmallows and mix 
until the marshmallows are 
completely melted

4. At this point you can add a 
couple of drops of food 
colouring of your choice. Add 
the pinch of salt. 



5. Immediately fold in the cereal. 
Make sure that the cereal is fully 
coated in the mixture.

6. It is very sticky at this point, but 
now is the time to add the mixture 
to your prepared pan. Spread the 
mixture so that it is flat but don’t 
press it down to hard. 

7. Let it set

8. Cut into squares



Banana and Walnut Loaf 
You can’t have camp without banana bread!
This camp staple is delicious and easy to make.
It’s perfect for a camp breakfast or a snack to
keep you going through sessions or afternoon
activities.

You’ll Need:
100g softened butter 
140g light brown sugar 
2 eggs lightly beaten 
100g chopped walnuts 
2 ripe bananas, mashed 
2 tbsp milk 
225g self-raising flour or gluten free 
flour

N.B. If you are allergic to nuts 
simply leave out the walnuts. 



Method
1. Preheat your oven to 180°C/Gas 4/Fan 

160 °C

2. Use baking paper or butter to line a 
1kg/2lb loaf tin

3. Using a hand mixer or a wooden 
spoon, cream together the butter 
and sugar. Add the eggs.

4. Set aside 25g walnuts. Then fold the 
remaining walnuts into the creamed 
mixture.



5. Fold in the mashed bananas and 
milk

6. Fold in the sieved flour

7. Spoon the mixture into the tin 
and sprinkle the reserved 
walnuts on top

8. Bake for 55 minutes in the 
middle shelf of your oven, until 
risen

9. Let the bread stand in the tin for 
10 minutes then turn it out. 
Remove the lining paper and 
cool. 



Chocolate Chip Cookies 

You’ll Need:
120g softened butter 
75g light brown sugar 
75g caster sugar 
1 egg 
1tsp vanilla extract 
180g plain flour 
½ tsp bicarbonate of soda 
150g chocolate, cut into chunks (can be 
dark, milk or white chocolate) 
¼ tsp salt

There is nothing better than a chocolate chip 
cookie fresh out of the oven! Make sure to snap a 
photo and share your chocolate chip cookies with 
friends and family! 



Method
1. Heat oven to 180°C/Gas 4/Fan 160°C

and line 2 baking sheets with baking
paper

2. Using a hand mixer or wooden spoon
cream the butter and sugar together
until very light and fluffy

3. Beat in the egg and vanilla
4. Add the flour, bicarbonate of soda and

salt to the mixture
5. Stir in the chocolate chunks
6. Using a tablespoon scoop out the

dough to make 10 large cookies
7. Leave enough space between each to

allow for spreading
8. Bake for 10-12 minutes or until firm at

the edges but still soft in the middle


