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make your own bean hole!

s

Following Ken'’s instructions, i ™D i

useurs of Dsact .
I have built a permanent bean ~ ,M/\w(‘wmw_(mgu \ﬁuw ‘ ?r.mem‘mum.Q Qyunm/\mw\w
hole at my cabin.[t’s the center

3

ﬁﬁnnﬁmaiau a:\ﬂﬁ.am I'm nooEu%
for a group of guests. Flere is how

you can build your own perma-

nent bean hele.

1.Take a clean 55-gallon drum
and cut it in half. Save the lid
and discard the upper half.

2. In a safe area, away from any
flammable material, near your

cabin or campsite, dig a hole

a little deeper and wider than
the hall drum. Line the bot-
tom and sides of the hole with
firebricls.

8. Next, drill several small
holes in the bottom of the
drum to allow water to drain
in the event water should ever
get inside. Place about three
inches of sand in the bottom
of the drum to prevent it from
burning out. Put the drum in
the firebricle-lined hole. Fill in
the spaces between the bricks
and the drum with sand. Place
the lid on top of the drum, and
%Oﬂ.— TD{.W @ HUD.H.HHHDS ent Tm,.ﬂ._u

hole.

A favorite method of cocking in hunting and fishing camps in the -
northeastern U, $., High Rockies, and Canada is what is commonly
called “bean hole cooking” Bean hole cooking, according to histo-
rians, dates back for centuries to the early days of the Penobscot
Indians of Maine. They found they could slow cool food by placing

it in a hole dug in the earth that had been heated by building a fire in

it. The food to be cocked was set in the hot coals, then the hole was

covered with rocks and earth to seal in the heat. At the end of the

day. they returned to a prepared meal.
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- USELEFTOVERS Why not invite them to the sauce? | pasta mixed in or prefer the sauce e lll.'l.llll.llllll St S

, Chep therm up if you want to, then E on top. Just throw the veggies in
add them to any of the one-pot | the pot when you want and stir

|
pasta sauces on page 169 and 170. m% untif they'ra hot.

It doesn't matter if you've got the & et oy 2
_ e ot <\ ano Cr..ﬁ
3 i R T v it

Let's say you've got some
B steamed or roasted vegetables in
| the fridge from a couple days ago.
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