
 

 
 RECIPES  

 

DROVER’S BILLY FRUIT LOAF 
INGREDIENTS: 
3 CUPS PLAIN FLOUR                                      
1 ROUNDED TEASPOON CARB SODA  
 3 TEASPOONS CREAM OF TARTAR              
1 TEASPOON MIXED SPICE                                               
2 TABLESPOONS SUGAR                                ½ TEASPOON SALT                                                
1 TABLESPOON BUTTER                                 1 CUP MIXED FRUIT                                               
1 TABLESPOON GOLDEN SYRUP                MILK 
 1 TABLESPOON GROUND CINNAMON   1 CUP BRAN                    
 

Mix together the flour, salt, carb soda, cream of tartar, spice, cinnamon, sugar, and bran.  Rub in the butter.  
Mix a little milk with the golden syrup and add this to the mixture.  Add more milk to the mixture, stirring all 
the time to make a soft dough.  Add the mixed fruit.  Grease and flour a billy and add the mixture.  Put on 
the lid and bake in campfire ashes until done, which will be about 90 minutes depending on the heat of the 
ashes. (Elizabeth Woolcocks Old Time Cookbook and Household Lore) 

 
 

DA HALL & CO. CHAMPIONSHIP COMPETITION 

ENTRY FEES $100. (Includes festival Entry for 4 team members plus campsite) 
Total prize pool: $2410.00 

CLICK HERE FOR THE ENTRY FORM 
SATURDAY                                 EVENT 1 JUDGING – DISHES TO BE AT JUDGES TENT BY 11AM 

Event 1 Prize money for each class: 1st $50, 2nd $40, 3rd $30 
a) Damper – Traditional 
b) Drover’s Billy Fruit Loaf (Recipe supplied) 
c) Wholemeal Onion Rolls x 6 (Recipe supplied) 
d) Soldier’s Cake (1914) (Recipe supplied) (Can be cooked Saturday for 

presentation on Sunday morning) 
SATURDAY                                 EVENT 2 JUDGING – ON YOUR SITE TIME ADVISED ON DAY 

Event 2 Prize money: 1st $450, 2nd $375, 3rd $300 
Meal: 

Soup:  Leek & Potato Soup (recipe supplied) with Soda Bread (recipe supplied) 
Main:  Roast Beef, Roast Potato, Roast Pumpkin, Onion, Beans, Gravy. *Served with Yorkshire 

Pudding  
Dessert:  Broken Hill Pudding (recipe supplied) with Rum Anglaise* 

*Must all be made on site. 
SUNDAY                                  EVENT 3 JUDGING – DISHES TO BE AT JUDGES TENT BY 11AM 

Event 3 Prize Money for each class: 1st $50, 2nd $40, 3rd $30 
a) Soldier’s Cake (can be cooked Saturday)  
b) Cockles x 6 (Recipe supplied)  
c) Apple Pie (Recipe supplied)  
d) Chelsea Buns (Recipe supplied) 

SUNDAY                                 EVENT 4 JUDGING –ON YOUR SITE FROM 12.30PM 
Event 4 Prize Money: 1st $150, 2nd $100, 3rd $75 

Bush tucker dish: Dish of your choice, must contain bush herbs & spices. 

https://app.smartsheet.com/b/form/019c4597bcea789e9d2da0d66ffd6f41


 

 
WHOLEMEAL ONION ROLLS 
INGREDIENTS: 
8 OUNCES WHOLEMEAL S.R. FLOUR                                   
1 LEVEL TEASPOON SALT                                                       
1 TABLESPOON FINELY CHOPPED ONION 
2 OUNCES BUTTER                                                                 
1 ¼ CUPS MILK                                                                        
8 OUNCES WHITE S.R. FLOUR 
PINCH CAYENNE PEPPER 
1 CUP GRATED TASTY CHEESE 
1 EGG 
EXTRA 2 OUNCES BUTTER 
 

Sift flours, salt, and cayenne pepper together into a basin.  Rub in the butter with the fingertips.  Make a 
well in centre of mixture and add egg beaten with the milk, stirring quickly and lightly to a soft dough.  Turn 
out on a lightly floured board and knead just enough to make a smooth surface.  Roll into an oblong about 
¼ inch thick.  Melt extra butter and brush over the dough, then sprinkle with the mixed cheese and onion.  
Roll up lengthwise, pressing lightly to make a firm roll, then cut into 1 inch slices.  Place slices on a greased 
oven tray and bake in hot oven for 15 to 20 minutes. (Australian Early Settlers’ Household Lore) 
 
SOLDIER’S CAKE (1914) 
THIS CAKE IS IMPROVED BY KEEPING. 
Beat ¾ cup butter with 1 cup sugar.  Add 2 beaten eggs, ¾ cup milk, 1½ teaspoons golden syrup, 4 cups 
flour, ¾ teaspoon baking powder, ¼ teaspoon spice, pinch salt, ½ pound each currants, raisins, sultanas 
and ¼ pound lemon peel.  Lastly ½ cup more milk with ¾ teaspoon soda dissolved in it. 
 

Bake slowly in moderate oven for 3 to 5 hours. (Australian Camp Oven Recipe Book 1) 
 
LEEK & POTATO SOUP 
INGREDIENTS: 
¼ CUP OF BUTTER   
 4 LEEKS WASHED AND SLICED    
 1 ONION DICED    
4 POTATOES CHOPPED 
6 CUPS CHICKEN STOCK (HOMEMADE) 
1 CUP OF CREAM 
CHOPPED PARSLEY 
1 TEASPOON SALT                                                                  
 

In a camp oven, melt the butter, and sauté diced onion and leeks until soft.  Add chopped potato, stock 
and salt.  Bring to the boil.  Simmer over low heat until potato is tender.  Mash sieve or blend until smooth.  
Stir through cream. 
Sprinkle with chopped parsley.  Salt & Pepper to taste. (Hillbilly Cookbook) 
 
IRISH SODA BREAD 
INGREDIENTS: 
450GM PLAIN FLOUR                                                           
1 ½ TEASPOON BICARB SODA                                             
1 TABLESPOON BUTTER 
1 TEASPOON SALT 
250ML OF BUTTERMILK 



 

 

Sift dry ingredients into a bowl with a wooden spoon.  Gently work in the buttermilk.  Mix well until dough 
is smooth but firm.  (Firmer than regular bread dough) Turn onto a lightly floured surface and gently knead 
for 3-4 minutes.  Form in a round and pat down until about 1 ½ inches thick. 
Cut a deep cross across the top with a floured knife.  Place on a greased foil lined trivet and place in 
preheated camp oven.  Cook as for basic damper recipe.  Approximately 30 minutes. (Hillbilly Cookbook) 
 
BROKEN HILL PUDDING 
INGREDIENTS: 
2 CUPS PLAIN FLOUR                                                             
1 TABLESPOON BUTTER 
1 CUP SUGAR                                                                          
1 TEASPOON BAKING SODA 
1 POUND MIXED FRUIT                                                         
1 SMALL CUP BOILING WATER 
PINCH SLT                                                                                
1 CUP BOILING WATER 
 

Sift flour and salat together into a bowl, add fruit and the butter dissolved in boiling water.  Lastly add soda 
dissolved in boiling water.  Mix well together, tie in a floured cloth and boil for 2 ½ hours. (CWA Old 
Cookbook) 
SERVED WITH RUM ANGLAISE. 
 
COCKLES 
INGREDIENTS: 
1 CUP FLOUR                                                                   
1 CUP CORNFLOUR 
½ CUP SUGAR                                                                  
125GM BUTTER 
2 EGGS                                                                              
1 TABLESPOON BAKING POWDER 
PINCH OF SALT 
 

Beat butter and sugar together, break in two eggs, one by one.  Mix well and add other ingredients.  Drop in 
small teaspoons on a buttered tin and bake in quick oven.  Stick two together with jam. (Elizabeth 
Woolcock’s Olde Time Cook Book and Household Lore) 
 
APPLE PIE 
INGREDIENTS: 
4-6 GRANNY SMITH APPLES                                       
1/3 CUP SUGAR OR TO TASTE 
1 CUP WATER                                                                
CINNAMON 
EXTRA SUGAR AND MILK 
SHORT CRUST PASTRY(HOMEMADE) 
 

Make pastry and line 200mm pie dish. 
Peel and core apples and slice into a saucepan.  Add water and sugar and cook gently on low heat, stirring 
occasionally until cooked.  Add cinnamon to taste.  Allow to cool slightly. 
Pour apple into pastry base and pile it high.  Moisten edges with a little milk then cover with pastry top.  
Trim edges and brush top with milk and sprinkle with sugar.  Pierce top with knife to allow steam to escape 



 

or use pastry strips to create lattice effect.  Bake in moderate oven for 30-40 minutes. (Laraine Leyland’s 
Food For The Road). 
 
CHELSEA BUNS 
INGREDIENTS: 
3 CUPS S.R. FLOUR                                                        
½ TEASPOON SALT 
2 TABLESPOONS OF BUTTER                                       
1 CUP OF MILK 
FILLING: 
2 ½ TABLESPOON OF BUTTER                                     
1/3 CUP OF BROWN SUGAR 
1 CUP OF MIXED DRY FRUIT                                        
1 TEASPOON CINNAMON 
 

Sift together dry ingredients.  Rub butter into flour with your fingertips.  Make a well in the centre of the bowl 
and pour in the milk.  Gently mix together until the dough is soft and pliable.  On a lightly floured surface 
roll dough into a 9inch x 12inch rectangle.  Cream together butter and brown sugar and spread evenly over 
the dough.  Now sprinkle dried fruit and cinnamon over the top.  Roll, (as a Swiss roll) length ways and cut 
roll into 10-12 pieces. Bake in the camp oven for 25-30 minutes in the same method of baking as for 
scones. 
Glaze while hot, with warm melted jam. (Hillbilly Cookbook) 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

GENERAL RULES OF THE CAMP OVEN COOKING COMPETITION 2026 
 

Appointed camp oven stewards will be watching all cooking sites for non-compliance with rules. 
Appointed camp oven stewards will be watching all cooking sites for non-compliance with rules. 

• ALL entries are to be cooked on site at the Australian Camp Oven Festival. Judging includes taste, 
presentation, and cleanliness.  

• Firewood will be supplied for cooking purposes only. It is acceptable to bring your own.  
• Cooking teams shall have a maximum of four (4) competitors who are to be nominated at the start of 

the competition. No competitor can be substituted after the official signing of the indemnity forms.  
• Organisers will have the final say in all matters of safety. However, team members are responsible 

for the safety of their team members and others within their cooking site at all times. 
• Competitors must maintain the highest level of cleanliness throughout their cooking site during the 

competition.  
• ENCLOSED FOOTWEAR must be worn in all cooking areas. Thongs, sandals, and crocs are NOT 

permitted in the cooking areas at any time, including after the competition each day. Failure to 
adhere to this rule will result in loss of points or disqualification from the competition.  

• Recipes provided by the Australian Camp Oven Committee for the purpose of competition are to be 
strictly adhered to.  

• NO commercial pre-packaged ingredients, such as Gravox, custard powder, tinned fruit, pastry 
sheets, cake mixes, etc. are to be used in the cooking competition. Ingredients that MAY be used 
include P/SR flour, baking powder, rice, curry powder, raisins, salt/pepper and dry herbs & spices. 

• Competitors, who are using any ingredient that is of a wild source (kangaroo, rabbit, fish, or 
other bush tucker) or commercially bought, must be handled and fit for human consumption as 
per the Australian Food Safe Rules and Regulations.  

• Competitors are not to use any modern cooking aids and appliances, such as laser thermometers, 
food processors and Mixmasters. No kitchen power tools! 

• Competitors are to remember that food is to be presented in stock camp or drover’s camp style, 
such as enamel plates, tin pints, mugs, old cutlery - NO China plates, crystal glasses, silver cutlery.  

• The use of trivets, cake tins and baking paper is allowed EXCEPT if you are cooking the plain damper, 
which is to be cooked in a traditional way, directly into the camp oven.  

• Competitors must have everything they require for the day’s cooking within their cooking site, 
including fridges and eskies. NO food, ingredients, cooking utensils, etc. are to be acquired from 
other sources (e.g. being handed over the fence!)  

• Competitors are not to sell or make profit from any food pre-made or cooking on site during the 
competition.  

• You may give taste tests of your cooking to the crowd if you wish. Please interact with the crowd as 
much as possible. They are keen to learn about camp oven cooking.  

 

JUDGING 
 

• Event 1 & 3 Classes (a), (b), (c) and (d) will be judged individually in the cooking marquee and prize 
money awarded for each class. 

• ONE entry per class per team. 
• Events 2 will be judged at the cooking site. All food in these events will remain the property of the 

contestants and must be presented for judging as a single serving. The setting for the judging 
presentation is to be in bush style. Times for judging these events will be provided in the morning 
briefing. Time will be determined by the number of competitors.  

• Event 4: Bush Tucker Dish: a dish is to be presented to the judges in your own style. This dish must 
contain bush herbs & spices. The recipe for this dish must be presented to judges at time of 
judging. The score for this event will not go toward the final score. It will be scored separately. 


