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Front Cover 
The horse men and 
women were finishing 
up on dusk at the 
Bedourie camp draft 
2019

Cooking with camp 
ovens on the Quokka 
folding fire pit and 
folding charcoal starter  

G a r d e n  o f  E d e n  N T

C a p e  P e r o n  W A

Thanks for joining OzWit
Welcome and thank you for subscribing to OzWit. We will send 
information periodically on new product launches, specials and 
share some great tips and free recipes to tantalise your taste buds.

The OzWit website was developed in 2009 by two families who 
travelled Australia in 2006. The trip was to take twelve months 
but actually took three years. The knowledge and experiences 
gained from this awesome expedition populated the website and 
also inspired other families to travel this great southern land.

The love of camp oven cooking motivated the clan to create three 
camp cook books with over one hundred and twenty recipes 

“all tried and true from the OzWit crew”. 

The recipes contained in this book are an example of just a few. 

M a t a r a n k a  N T

D e s e r t  O a k s  N T
D e s e r t  O a k s  N T

Photo by Jaimee Bidwell



3

Chilli Garlic PrawnsChilli Garlic Prawns

Ingredients
16 green prawns headed and peeled

4 garlic cloves crushed

2 tablespoons of ghee

300ml cream

1 tablespoon of margarine

1 level tablespoon of plain flour

½ cup of milk

1 teaspoon of oyster sauce

¼ to ½ cup of sweet chilli sauce (to your taste)

1 cup of rice rinsed in water

Method
1. In a saucepan bring to the boil 2 cups of water and add rice. Cook for 10 minutes stirring occasionally. Drain.

2. Whilst cooking start white sauce.

3. In a microwave safe jug melt butter, add flour and whisk, return to microwave and cook on medium high for 60 seconds 
and whisk, return to microwave for 30 seconds medium high and whisk again. 

4. Slowly add ¼ of milk and whisk, add remaining milk and whisk. Return to microwave and cook on high for 3 or 4 minutes 
whisking every minute until thick.

5. Heat frying pan on medium heat, add ghee. 

6. When melted add prawns, cook for one minute and turn

7. Add crushed garlic and cook for another minute

8. Add white sauce, cream, sweet chilli, and oyster sauce. Bring to boil and remove from heat.

This recipe goes well over a nice steak as well. (Serves 2)



4

Honey Lamb PieHoney Lamb Pie

Ingredients

3 tbsp honey 

1 tbsp rosemary

2 tbsp gravox to 1 cup water

1 cup water

2 sheets puff pastry

1 tbsp milk

Method
1. Preheat camp oven. Spray pie plate with spray oil. Pull out puff pastry to defrost.

2. Heat oil in frypan, add onion and garlic, stirring for a minute. Add lamb and stir for 2 minutes then add mince and 
rosemary. Cook through, stirring constantly. Stir honey into meat and add gravox mixture to meat and stir until thickened. 
Pull off heat, allow to cool.

3. Cut pastry to fit into your pie plate, and poke holes with a fork into the base.

4. Add meat mixture onto pastry and with a basting brush, brush milk around the top edge of the pie, and cover with the 
other sheet of pastry. Using a fork, press around the top edge of the pie so the lid sticks to the base and trim edges with a 
knife and poke holes into the lid with a fork. 

5. Baste with milk.

6. Cook in camp oven for approximately 20 to 30 minutes or until golden brown.

7. Leave to stand for five minutes before serving and cut into slices.

Serves 4-6

Spray oil

500g lamb mince

300g lamb, 1cm cubed

1 small to medium onion, diced

2 cloves garlic, crushed (optional)

4 medium mushrooms, sliced thinly (optional)
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Chicken NachosChicken Nachos

Ingredients
1 tin chopped tomato’s

2 tbsp sweet chilli sauce

1 cup grated cheese

2 tbsp sour cream

1/2 avocado sliced

Method
1. Pre heat camp oven or fry pan to a low to medium heat. 

2. Add onion and cook for a minute. 

3. Place chicken and garlic into oven or frypan and stir for a couple of minutes and add capsicum.

4. Cook until chicken is brown but not cooked through.

5. Pour in tin tomatoes and sweet chilli sauce, once it boils reduce heat and simmer for ten minutes.

6. Place nachos onto a pizza pan or fry pan, sprinkle with cheese. 

7. Cover with a lid or camp oven and cook until cheese has melted and chips are crispy (7 to 10 minutes).

8. Place nachos onto a plate and spoon over chicken mixture.

9. Serve with sour cream and sliced avocado on top of the nachos.

Serves 2 to 4

1 pkt of natural Doritos

1 chicken breast diced into 1cm cubes

1 tbsp oil

1 tbsp crushed garlic

1 onion diced

1/2 red capsicum diced

1/2 green capsicum diced
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Method
1. Follow instructions on the back of the Laucke Sweet Bread and Bun Specialty Mix, Steps 1 to 2.

2. Place milk in a pan over medium heat and add vanilla essence.  Warm gently and then set aside for 10 minutes. Place 
cornflour, custard powder and caster sugar in a pan, add the milk and vanilla mix and whisk until smooth.  Add cream, 
return to low heat stirring constantly until the mixture thickens and boils. Add butter, stirring well to combine, then 
remove from heat and whisk the egg yolk into mixture. Set aside to cool before placing onto rolled bread mix.

3. Once the sweet bread mix has raised, place on a floured chopping board or flat floured surface and roll with a floured 
rolling pin or floured bottle to form a flat dough, approximately 1-2cm thick.

4. Using a knife cut 10 to 12 strips diagonally down each side about 3cms wide and 6cm deep leaving an uncut oblong 
shape in the middle to hold the filling. 

5. Add custard in an even layer in the middle of sweet bread mix and then place 5-6 pears halves on top and sprinkle with 
cinnamon. The custard is more rigid when applied cold.

6. Fold each end strip into the middle of the filling and fold the side strips left over right, crisscrossing the filling ensuring it 
is fully encased. Set aside and allow to rest.

7. In a small bowl mix honey, water, almonds and baste the top of the braided bread evenly to ensure a sweet golden top.

8. Cook in a large camp oven on low heat for approximately 50-60 minutes or a conventional oven on low heat for 
approximately 35-45 minutes until golden brown.

9. Check if cooked through by using a skewer and pressing your finger down on the pastry to see if it springs back.

Braided Custard and Pear BreadBraided Custard and Pear Bread

Sweet Bread Mix
1 pkt Laucke Sweet Bread and Bun

Specialty Mix with Yeast provided

Water

2 tbsp honey (baste)

1 tbsp hot water

2-3 tbsp almond flakes

Filling
½ cup of milk

¼ tsp of vanilla essence

¼ cup of cornflour

¼ cup of custard powder

¼ cup of castor sugar

400mls thickened cream

Ingredients 

25g unsalted butter

1 egg yolk

1 large tin halved pears

¼ tsp cinnamon
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Ingredients
2 cups plain flour

1 tsp baking powder

¼ tsp ground cinnamon

¼ tsp salt

¼ tsp bicarbonate of soda

¼ cup brown sugar (firmly packed)

65g butter

¼ cup water

Long skewers or sticks

¼ cup maple syrup

Cinnamon sugar

Method
1. Place skewers (if timber) in a container covered with 

water and soak for 20 minutes.

2. Sift all the ingredients together (except butter and water) 
into a large bowl. Cut the butter into squares and rub it 
into the flour mixture with your fingertips. Add water and 
mix until it forms a firm dough.

Aussie Sweet SticksAussie Sweet Sticks

3. Take about two tablespoons of biscuit mixture, roll it 
into a pencil shape (approximately 35cm in length) and 
coil around the skewer like a barber pole.

4. Toast these skewers over hot flames, coals or Heat 
Beads® briquettes or even a hotplate, turning regularly, 
until cooked through and golden brown.

5. Spread maple syrup and cinnamon sugar over the 
skewers.

Ingredients

4 cups self raising flour

2 tsp baking powder

½ tsp salt

130g butter

1 cup milk

½ cup water

2 tbsp milk (baste)

Method

1. In a large bowl, combine flour, baking powder and 
salt then rub butter into flour mixture. Add milk and 
water.

2. Place on a well floured board and knead for 5 
minutes and form into a ball. Baste with milk.

Light and Fluffy Damper BreadLight and Fluffy Damper Bread

3. Place damper on baking tray lined with baking 
paper and sit on a trivet in camp oven. Bake 
in camp oven for 35-40 minutes until golden 
brown and cooked through (medium heat). 
Check if cooked through by using a skewer.
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Roast Pork with crackling on the QuokkaRoast Pork with crackling on the Quokka

Ingredients
1 ½ to 2kg rolled loin pork

1 cup hot water

3 tbsp oil

2 tbsp salt

5. Cooking times for meat is similar to a conventional oven, for 
every 500gms of meat times it by 30 minutes. Wind conditions 
can change cooking times, so place skewer into the centre and 
if juice comes out clear it’s cooked.

Method
1. Rinse pork skin with hot water to open the 

pores of the fat.

2. Thoroughly dry the skin with paper towel.

3. Rub oil over the skin and massage salt into 
the skin.

4. Skewer pork onto rotisserie forks and place 
over medium heat coals and cook for two 
hours.  

Ingredients
6 lamb chops fat trimmed off

1 medium onion sliced

2 tbsp garlic (optional)

1 pkt French onion soup

3 cups water

Lamb CasseroleLamb Casserole

2 tbsp cornflour

2tbsp soy sauce

6 cups of diced mixed vegetables

2 tbsp rosemary

Method
1. Pre heat camp oven on medium heat 

coals.

2. Combine soup and flour with water

3. Place chops into camp oven and brown 
slightly 

4. Add onion and garlic and cook for 2 
minutes.

Add soup mix, soy sauce, vegetables and 
rosemary and cook on low heat for 2 hours.

Serves  4
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Quokka Accessories 

The Quokka Rotisserie Brackets are made from stainless 
steel and are designed to take the Gasmate® battery 
operated Rotisserie Kit. see brackets here

Fuels to use in your Quokka
You can use fire wood charcoal or any kind of BBQ fuels in your 
Quokka.

How much firewood should I put on my 
Quokka?
All firewood should be confined the fire pit to avoid hot embers 
spilling out. Cutting the wood to pieces that will fit inside your 
Quokka is recommended (between 20cm-35cm long).

How do I extinguish the fire in the 
Quokka?
Place a shovel full of dirt or sand into your fire pit, ensuring it 
has completely covered the coals. This is  to extinguish your 
fire and prevent any stray embers when leaving your fire pit 
unattended for any length of time. 

They easily slot straight onto the Quokka’s grill cradle rails 
after removing the center grill.

The brackets in conjunction with the Quokka Folding Fire 
Pit make it easy to have a roast anywhere anytime. all you 
need is the Quokka Folding Fire Pit, the rotisserie brackets, 
Travel Pits folding charcoal starter, some fire lighters and 
your selection of meat. see charcoal starter here

Setting up your Quokka
1. Put base plate down

2. Unfold fire pit and clamp to base plate. 

3. Place fire grid flat into fire pit

4. Place grill inside grill cradle and place cradle flat onto fire 
pit. 

5. Flip one side of adjustable grill leg over fire pit body and 
slot top adjustment in place then repeat for other side. 
This is the best way to adjust your grill (one side at a time.)

The Quokka Foldable Fire PitThe Quokka Foldable Fire Pit
Unpacking your Quokka
Remove all packaging materials and plastics before 
setup and use. The Quokka Folding Fire Pit is a 6 piece 
kit shown below. see Quokkas here

1. Base plate 

2. Fire pit 

3. Fire grid 

4. Grill 

5. Grill cradle 

6. Storage bag

2.

3. 4.

5. 6.

1.

https://ozwit.com.au/collections/travel-pits/products/rotisserie-brackets-for-the-quokka-folding-fire-pit
https://ozwit.com.au/collections/travel-pits/products/rotisserie-brackets-for-the-quokka-folding-fire-pit
https://ozwit.com.au/collections/travel-pits/products/folding-charcoal-and-bbq-bead-starter
https://ozwit.com.au/collections/travel-pits/products/folding-charcoal-and-bbq-bead-starter
https://ozwit.com.au/collections/travel-pits
https://ozwit.com.au/collections/travel-pits
https://ozwit.com.au/collections/travel-pits/products/quokka-fire-grid-for-large-and-medium
https://ozwit.com.au/collections/travel-pits
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OzWit Cooking Collection  
The OzWit Cooking Collection is a perfect accompaniment to the Quokka. These awesome books include starters mains and 
desserts along with plenty of informative hints and ideas click below for more information on these books. 

More about books here

More from OzWitMore from OzWit

www.ozwit.com.au
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https://ozwit.com.au/collections/skooda-shoes
https://ozwit.com.au/collections/reusable-cable-ties
https://ozwit.com.au/collections/heat-resistant-gloves
https://ozwit.com.au/collections/oilskin-cooler-range
https://ozwit.com.au/collections/oilskin-cooler-range
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