
 

 

 
RECIPES 

 

HONEY FINGERS 
INGREDIENTS: 
½ POUND FLOUR                                                           4 OUNCES BUTTER 
PINCH SALT                                                                     1 EGG 
1 TEASPOON CREAM OF TARTAR                                1 DESSERTSPOON HONEY 
½ TEASPOON SODA                                                        GRATED RIND OF 1 LEMON 
4 OUNCES CASTOR SUGAR 
METHOD: 
Cream butter and sugar and add the beaten egg. Beat in the honey and then the sifted dry ingredients, 
lastly add the lemon rind. Turn onto a floured board, roll out to ¼ inch thickness, and cut into fingers.  
Place on a greased baking sheet and bake in a moderate oven for 15 minutes. (CWA COOKBOOK) 
MODERATE CAMP OVEN: PAPER TEST – YELLOW 
FOR JUDGING PRESENT 6 ON A DISH, BOARD OR PRESENTATION OF CHOICE. 
JUST TO MAKE LIFE INTERESTING SOME OF THESE RECIPES ARE FROM VERY OLD RECIPE BOOKS AND 
ARE STILL IN IMPERIAL MEASUREMENTS. FUN TO CONVERT. 
 
APPLE JOYS 
INGREDIENTS: 
125GM SELF RAISING FLOUR                                            60G SUGAR 
60G BUTTER                                                                          1 EGG 
LITTLE MILK                                                                           2 APPLES 
CASTOR SUGAR 
 

INTERMEDIATE COMPETITION 

Entry fee: $80.00 (includes festival entry for 4 team members plus campsite) 
Total Prize money $1465 

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 $45, 2nd $35, 3rd $25 
a) Damper – traditional 
b) Honey Fingers (6) (recipe supplied) 
c) Apple Joys (whole cake) (recipe supplied) 

SATURDAY                                 EVENT 2 JUDGING – ON YOUR SITE TIME ADVISED ON DAY 
Event 2 Prize money – 1st $300, 2nd $225, 3rd $150 

Meal 
Entrée: Bread rolls x 6 with Scotch Broth (recipe supplied) 

Main: Irish Lamb (recipe) w/- Potato, Pumpkin, Parsnips, & Leek. Mint sauce (Homemade) 
Dessert: Kendrick Pudding (recipe supplied) w/ Custard. 

SUNDAY                                  EVENT 3 JUDGING – DISHES TO BE AT JUDGES TENT BY 11AM 
Event 3 Prize Money for Event 3 - 1st $45, 2nd $35, 3rd $25 

a) Hot Cross Damper (recipe supplied) 
b) Bowra Brownie (recipe supplied) 
c) Pumpkin Scone x 6 

SUNDAY                                 EVENT 4 JUDGING –ON YOUR SITE FROM 12.30PM 
Event 4 Prize Money - 1st $75, 2nd $50, 3rd $35 

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

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


 

 

 
METHOD: 
Grease a 16cm cake tin. Sift flour and sugar into bowl. Add melted butter and lightly beaten egg, then the 
milk. Mix to dropping consistency. Pour into cake tin. Grate apples over top. Sprinkle liberally with castor 
sugar. Cook in moderate oven for 25-30 minutes. (From the weekly times new pioneer cookbook) 
CAMP OVEN MODERATE OVEN: PAPER TEST – YELLOW. 
 
SCOTCH BROTH 
INGREDIENTS: 
NECK OF MUTTON                                                  1 PIECE OF CELERY 
12 CUPS OF WATER                                                1 TEASPOON PEPPERCORNS 
1 SMALL TEACUP PEARL BARLEY                          1 TEASPOON SALT 
2 CARROTS                                                                 FLOUR 
1 TURNIP                                                                    1 TABLESPOON CHOPPED PARSLEY 
2 ONIONS 
 

Cut up the mutton and put it into a saucepan with the water and barley. Bring to the boil and simmer for 4 
hours. Strain. Add the finely chopped vegetables, peppercorns and salt and cook for ½ hour. Thicken with 
a little flour, add the parsley, and serve. (Old CWA book) 
 
IRISH LAMB 
Cover a leg of lamb with an ounce of butter mixed with a little chopped onion. The lamb goes into a 
roasting pan, resting on a dozen parsley stalks and beside it a carrot, an onion, and a tablespoon of 
water. Roast in a moderate oven, reducing heat towards the end of cooking time. (20 minutes per pound 
and 20 minutes over) Baste occasionally. 
Make gravy by pouring fat off sediment in pan. Sprinkle on sediment a dessertspoon of flour, mix well and 
brown. Mash together the cooked carrot and onion and a dessertspoon of mint jelly or mint sauce. Add to 
pan. Gradually add half a pint of beef stock or cold tea. Cook for 5 minutes. Season and strain.  
(Australian Early Settlers’ Household Lore page 41) 
 
KENDRICK PUDDING 
INGREDIENTS: 
1 CUP BOILING MILK                                                          1 TEASPOON BICARBONATE OF SODA 
2 TABLESPOONS GOLDEN SYRUP                                   1 ½ CUPS PLAIN FLOUR 
1 CUP CURRANTS                                                                 2 TABLESPOONS CASTOR SUGAR 
¼ CUP BUTTER 
 

In a medium basin pour the milk on to the syrup and soda. Stir well, then add melted butter. Add sugar 
and sifted flour. Mix well. Add currants.   
Put into a greased basin, cover with greased foil. Place on rack in about 5cm water and steam gently for 2 
hours, replenishing water when needed. (Weekly Times New Pioneer Cookbook) 
 
HOT CROSS DAMPER 
INGREDIENTS: 
4 CUPS S.R. FLOUR                                                            2 TEASPOONS BICARBONATE SODA 
2 TABLESPOONS BUTTER                                                 2 TABLESPOONS CASTER SUGAR 
1 EGG, WHISKED                                                                 ½ CUP MILK 
1 SPICED VANILLA YOGHURT                                           1 TEASPOON SALT 
3 TEASPOONS MIXED SPICE                                             1 CUP SULTANAS 
¼ CUP PITTED DATES, CHOPPED                                     ¼ CUP CURRANTS 
¼ CUP MIXED PEEL                                                             1/3 CUP COLD WATER 
½ CUP S.R. FLOUR (EXTRA)                                           ½ CUP APRICOT JAM 



 

 

 
Sift flour and bicarbonate soda into a large bowl. Add salt and butter and rub into flour with fingertips 
until evenly combined. 
Add mixed spice, sugar, egg, milk, yoghurt, sultanas, dates, currants, mixed peel to the flour mix. Blend 
together using a butter knife or spoon until mixture forms a soft, sticky dough. 
Turn onto a lightly floured surface and knead for 10-15 minutes or until smooth and elastic. Form dough 
into a round ball. 
Meanwhile, mix the remaining flour and water together in a small bowl until a smooth paste forms. Place 
in a small plastic bag and snip off the end. Pipe a continuous line down the centre of the damper, 
lengthways and widthway, to form a cross. 
Place apricot jam into a saucepan and heat through. Set aside. 
Place damper on a baking tray lined with baking paper and sit on a trivet in your camp oven. Bake in camp 
oven for 40 minutes (medium heat) or until cooked through. Check using a skewer. 
Turn hot cross damper onto a wire rack. Brush pre-prepared hot jam over the damper. (Fair Dinkum 
Dampers) 
 
BOWRA BROWNIE 
INGREDIENTS: 
1 POUND PLAIN FLOUR                                                    1 LARGE TABLESPOON BUTTER 
2 TEASPOONS BAKING POWDER                                    1 EGG, WHISKED 
2 TEASPOONS GROUND CINNAMON                            9 FLUID OUNCES MILK 
PINCH OF SALT                                                                   1 TABLESPOON TREACLE 
3 ¼ OUNCES OF SUGAR                                                    4 ¼ OUNCES SULTANAS 
 

Preheat oven to moderate. Grease and line an 8inch square cake tin. 
Sift the dry ingredients together then stir in the sugar. Rub in the butter. Combine the wet ingredients and 
stir them in. Add the sultanas and stir to combine. 
Spread evenly into the prepared tin. Bake for 50-60 minutes. Cool in tin. (CWA Jam drops & Marble Cake) 
 
 

CAMP OVEN COOKING COMPETITION RULES - INTERMEDIATE COMPETITION 
 

All competitors enter at their own risk and all judges’ decisions are final. 
Meeting with officials at 5.30am Saturday morning. 
No fires to be lit before 6am on Saturday morning. 

• The Intermediate Cooking Competition is open to teams of up to four who enjoy camp oven cooking 
on their camping weekends away and cook for fun.  

• Teams who have competed in the open competition but have not won any prizes for their cooking 
entries.  

• Teams who have competed in an individual event in the Beginners for more than three festivals or have 
competed in all events in the Beginners for the last festival and won prizes.  

• Entry fee for the Intermediate Competition includes a camp site.   
• Entries into the Intermediate Competition must be in by 15th September 2026. 

 
Please read the general rules that apply to all sections of the cooking competition. 

 
A special award will be awarded on camp presentation and interaction with the crowd. 

This award will be voted on by the festival goers. 
 



 

 

GENERAL RULES OF THE CAMP OVEN COOKING COMPETITION 2026 

 
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), and (c) will be judged individually in the cooking marquee and prize 
money awarded for each class 

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

contestants and are to be presented for judging as a single serving. Setting for judging presentation is 
to be in bush style. Times for judging of these events will be given to you 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 used 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. 


