Backpackers and campers talk about communing with nature, enjoying the great outdoors," says Eagle Scout and backpacking enthusiast Karl Hebert. "Me, I hike to eat, but most of all I like to cook" [source: Hebert].

Hebert has held nearly every adult leader role that Boy Scouts of America has to offer and now serves as the Vice-president of Program for the BSA Cherokee Area Council in Chattanooga, Tenn. When it comes to campfire cooking, he says there are no hard and fast rules.

"I'm a seat-of-the-pants kind of cook," Hebert said. "I favor the Dutch oven. In a Dutch oven, you can put together any kind of meal that you can cook in your home. The trick is knowing how to control the temperature in your Dutch oven."

Hebert offers this guide to approximate temperatures in a 12-inch (30-centimeter) Dutch oven:

	Temperature Fahrenheit
	Temperature Celsius
	Briquettes (or coals) on top of Dutch oven
	Briquettes (or coals) under Dutch oven

	325
	163
	16
	7

	350
	177
	17
	8

	375
	190
	18
	9

	400
	204
	19
	10

	425
	218
	21
	10

	450
	232
	22
	11


To make Karl's blazing baked beans, generously rub oil into the bottom and sides of a 12-inch (30-centimeter) Dutch oven, and oil the inside of the lid as well. Then add these ingredients to the pot:

1 large can of pork and beans

2 cans of drained and rinsed pinto beans

6 strips of bacon, cut into small pieces

1 large onion, diced

1 bell pepper, diced

1 or 2 jalapeño peppers, diced

1/2 cup (118 milliliters) ketchup

1/2 cup (118 milliliters) barbeque sauce

1/2 cup (118 milliliters) mustard

1/2 cup (50 grams) brown sugar
1/2 cup (118 milliliters) honey

Stir well, put the lid on the Dutch oven, and bake for about 30 minutes, until the beans start to thicken. Karl recommends using 8 coals underneath the Dutch oven and 17 coals on top to achieve a temperature roughly equal to 350 degrees Fahrenheit (177 degrees Celsius).

