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Introduction
It’s funny how cooking without power is regarded as a sur-
vival skill when for thousands of years, it was the only way 
to cook. Not long ago, there was no such thing as toasters, 
microwaves, and electric ovens, yet people still managed to 
cook big, delicious meals.

If they could do it, so can you! There’s no reason to be intim-
idated by the prospect of cooking without electric appliances. 
It’s easier than you think.

For most people, the only way they’ve ever cooked without 
power is with a grill or a campfire. But in this dangerous and 
unpredictable world, it’s important to have more options than 
that. What if you run out of propane? What if you can’t find 
any firewood? What if you have to cook on the road? You 
should always have a backup, and a backup for your backup.

In this guide, we will learn about the best methods for cook-
ing food without power, some off grid cooking tips you should 
take into account, and a list of recommended products.
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12 Ways To Cook Without Power
All 12 of these ways to cook without power are great, but 
you’ll have to decide for yourself which methods are best for 
you. It will depend on where you live, what you can afford, 
the kind of resources you have, and so forth.

Be sure to familiarize yourself with all of these, and have at 
least three of them ready to go (two of which should be por-
table in case you have to bug out). We’ll start with the most 
ancient method...

1. Campfire Method
This is easily the most obvious way to to cook food without 
power: a traditional, open, outside fire. Hopefully you already 
have some experience with this, but if not, here’s what to do:

1.	Clear a round area of all plant material, leaving nothing but 
dirt behind.

2.	Surround it with large rocks, bricks, or stone pieces.

3.	Place your tinder (leaves, pine needles, etc.) in the center.

4.	Build a teepee-like structure around it with sticks and twigs.

5.	Leave an opening large enough for you to light the tinder.

6.	Light it, blow on it, and add fuel if necessary.

7.	Once the teepee falls, add some fuel logs to the fire.

Once you get a good fire going, lay large fresh logs right next 
to each other on one side of the fire and use them as a place 
to set your pots and pans. That’s all there is to it.
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The great thing about campfires is they give you so many 
ways to cook. Want to stab your food onto the end of a stick 
and roast it over the flames? Check. Want to set a grate over 
the fire and boil a pot of water or fry some eggs? Check. Want 
to set a tripod over the fire and hang a pot of soup over the 
flames? Check. Want to wrap some potatoes in aluminum foil 
and set them next to the base of the fire for a baking effect? 
Check.

If you’ve never cooked this way, be sure to practice. If any of 
the following methods fail or are simply unavailable to you, 
campfire cooking will be your final backup.

Note: When you’re done, make sure you put out your camp-
fire completely. Drown it with water, then mix the ashes and 
embers with the soil by stirring it up. Make sure everything is 
wet, then check if the ground is cool enough to touch. If it’s 
still too hot to touch, repeat the process. Be sure you didn’t 
miss an embers as it only takes one to start a fire.
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2. Fireplace Method
You probably never thought about using your fireplace for 
cooking, but if the power goes out for a long time, you might 
have to. Even though you’re cooking inside your house with a 
fireplace, it’s really no different than cooking over a campfire. 
Place a cooking grate into the fireplace upon which you can 
set pots, plans, skillets, or food wrapped in aluminum foil.

Next, place some fire logs in your fireplace and light them. 
Once the flames are at the right height for your cooking 
grate, start cooking. Just remember that cooking with a fire-
place requires extra precaution on your part because, if not 
maintained or done correctly, it could potentially cause a fire 
in your home. 

Try to keep the fire down in order to minimize the number of 
sparks or embers that escape the fire place (this is why most 
open fireplaces are not located in a room with carpet).

Oak, maple, and hickory woods are the best choices for an in-
door fireplace. Not only will they provide a good seasoning on 
your food (which is why they’re also good choices for outdoor 
fires), they will also burn longer and won’t create as much 
smoke.

3. Grill Method
A majority of homes in America have a grill in their back-
yard or garage, so there’s a good chance you have a grill in 
your home as well (even if it’s just a small model that can 
only cook one thing at a time). Most grills are powered with 
propane, and many people mistakenly believe they can only 
use their grills until their propane runs out. This is simply not 
true.

https://www.amazon.com/130-Adjustable-Surface-Cooking-20-Inch/dp/B0024NL8H0/
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You can also use any normal gas-powered grill as a charcoal 
or wood-burning grill. Setting charcoal or pieces of wood in-
side of your grill and lighting them on fire will easily create 
enough heat for you to cook your food quickly and evenly. 
Better yet, get a grill that is half charcoal half propane.

4. Camp Stove Method

A portable stove that runs on propane is a great thing to 
have. It’s easy to use, you can take it almost anywhere, and 
it can cook practically anything you want. Just make sure you 
have plenty of propane cylinders (which, by the way, are a lot 
cheaper at the store than online).

The Coleman Road Trip Propane Portable Grill LXE is great for 
cooking big meals. It easily ignites with the push of a button, 
folds up into a nice compact size with wheels and handles for 
easy transportation, and is constructed out of cast iron and 
porcelain surfaces that not only make it highly durable but 
easy to clean. The only downside is it’s a bit pricey.

https://www.amazon.com/Char-Griller-5050-Duo-Gas-and-Charcoal-Grill/dp/B001CJKUO4/
https://www.amazon.com/Coleman-RoadTrip-Portable-Stand-Up-Propane/dp/B07BLH19MX/
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A cheaper option is the Coleman Classic Propane Stove. I’ve 
been using this one for years and have never had any major 
issues except for the fact that the flame is always on high, 
even if you try to turn it down. 

But if you want to go even smaller, check out the Coleman 
Single Burner Propane Stove. The cooking power is easily ad-
justable, it ships with one sixteen ounce cylinder of propane 
that can last up to nine hours, and it will keep going regard-
less of the weather conditions.

5. Butane Stove Method
In many ways, butane stoves are even better than portable 
propane stoves. They’re a little larger than a big textbook, 
they get hot enough to cook anything, and they’re safe to use 
indoors as long as you use them by an open window.

However, butane stoves go through fuel a lot faster. GasOne 
canisters only last one to two hours, whereas propane cylin-
ders can last several hours. Because of this, butane stoves 
are best for short-term cooking (such as a camping trip) and 
not something you want to use day in and day out for a long 
time.

6. Folding Stove Method
A folding stove is exactly what you think it is: a mini stove 
that folds up. The most popular are Sterno stoves, and they 
require a certain type of fuel which is often referred to as 
canned heat. These 7-ounce cans usually last about 2 hours 
and can be used over and over until the fuel gel is gone. If 
you’ve ever been to a catered event, you may have seen 
canned heat being used to keep platters of food warm.

Although I’ve used canned heat indoors before, the label says 

https://www.amazon.com/Coleman-2000020943NP-Classic-Propane-Stove/dp/B00005OU9D/
https://www.amazon.com/Coleman-Bottle-Top-Propane-Stove/dp/B0009PUR5E/
https://www.amazon.com/Coleman-Bottle-Top-Propane-Stove/dp/B0009PUR5E/
https://www.amazon.com/gp/product/B001D7FYCI/
https://www.amazon.com/gp/product/B001D7FYCI/
https://www.amazon.com/Sterno-70146-Outdoor-Folding-Stove/dp/B00OBA6X9M/
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to use them in a well ventilated area. So if you want to be on 
the safe side, be sure to use it near a window that is open 
at least a few inches. But if you’re in a scenario where it’s 
very cold outside and you don’t want to open a window, you 
could get some Biofuel by Greenscapes which is completely 
non-toxic and safe for indoor use.

Because they’re so small and lightweight, folding stoves are 
also great for bug out bags. The only downside is they don’t 
get nearly as hot as other stoves, and it’s even worse if you’re 
outside in the wind. They can be used to boil water (eventu-
ally), heat up canned food, or even fry eggs, but you should 
never ever try using a folding stove to cook raw meat.

7. Solo Stove Method
If you’re worried about running out of propane, butane, or 
canned heat, consider getting a Solo Stove. It’s a portable 
stove that runs on twigs, leaves, pine cones, and other small 
pieces of wood. This one is also great for bug out bags, espe-
cially since you don’t need to bring any fuel.

The company behind it also makes stainless steel pot sets and 
wind screens. If the Solo Stove seems too expensive, check 
out the Solo Stove Lite which is a good bit cheaper.

8. Wood Burning Stove Method
Speaking of wood stoves, a good old fashioned wood stove 
is another great option. Not only do they cook food, they can 
also be used to provide heat in the winter (which is why peo-
ple used to put them near the center of their houses).

Take note that while some wood burning stoves are intend-
ed for heating rooms and not necessarily for cooking, you 
can still use them for cooking if you need to. When heated 

https://www.amazon.com/Greenscapes-201156-BioFuel-Reusable-Burner/dp/B0146OPJG0/
https://www.amazon.com/Solo-Stove-Campfire-Backpacking-Survival/dp/B00LLH515A/
https://www.amazon.com/Solo-Stove-Lite-Compact-Backpacking/dp/B007DBD3IU/
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enough, you can set pots or pans on the tops of these stoves 
and cook practically anything you want.

They’re not particularly hard to find, either. Just check eBay, 
Craigslist, and large flea markets on a regular basis until you 
find one.

9. Rocket Stove Method

This is yet another type of wood-burning stove that most 
preppers and survivalists should be familiar with. 

Basically, it’s a chimney-like structure of bricks with an open-
ing at the bottom. A fire is started at the bottom and the heat 
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travels up the chimney to a pot or pan sitting on top. 

Not only is the rocket stove a very efficient method for cook-
ing food, it’s also dirt cheap. As long as you have bricks and 
a cooking grate, you can construct your own rocket stove in a 
matter of minutes. Watch this to see how to make one. 

The real beauty of the rocket stove is how it’s able to create a 
large amount of heat with a minimal amount of fuel. The rea-
son is because the chimney traps all the heat generated by 
the fire, making it very hot and very efficient. 

With a rocket stove, you can cook anything you want.

10. Solar Oven Method
Solar ovens, as the name suggests, use the power of the sun 
to cook food. As long as you have enough sunlight, you can 
cook just about anything. Also called solar cookers, solar ov-
ens are inexpensive and easy to build if you aren’t able to buy 
one. 

And since they only use the sun for heating and cooking food, 
they require no additional fuel. This makes the solar oven one 
of the best methods for cooking food in areas where fuel is 
scarce, such as the desert.

If you’re not interested in building your own, you can buy 
them online for a reasonable price. The Sunflair Portable Solar 
Oven comes with a thermometer, a baking tray, a dehydrating 
rack, 2 silicone pots, and a carrying bag. They also make a 
smaller one for about 2/3 the price.

11. Kerosene Heater Method
Kerosene heaters are very popular for heating up rooms. 

https://youtu.be/r66jjYdBmg8
http://solarcooking.org/plans/
https://www.amazon.com/Sunflair-Portable-Complete-Cookware-Thermometer/dp/B00AECTUZU/
https://www.amazon.com/Sunflair-Portable-Complete-Cookware-Thermometer/dp/B00AECTUZU/
https://www.amazon.com/Sunflair-Mini-Portable-Solar-Oven/dp/B00U1Y6QQM/
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While they have not traditionally been used for cooking, they 
can still be used that way if they get heated up enough. The 
tops of them will sometimes become hot enough for you to 
boil water, make coffee, or heat up a can of soup. If you live 
in a cold area and need a heater anyway, this is a great op-
tion.

Kerosene heaters, such as this one by Dyna-Glo, are safe to 
use indoors as long as there is plenty of ventilation.

12. Car Motor Method
This is really a last resort option but it’s very doable. As the 
name suggests, you use the motor of your vehicle to cook 
food. This method is best done outdoors so carbon monoxide 
doesn’t build up in your garage.

To do this, turn on your car and allow the engine to run for a 
period of time. Wrap pieces of food in aluminum foil and place 
them strategically around your car motor. Wait until the food 
has cooked through, then remove them from your car and 
shut off the engine.

The biggest disadvantage to the car motor method is that it 
wastes a lot of gasoline. This is why it’s a last resort option 
that should only be used when no other methods are avail-
able. 

In a true grid down scenario, all of the gas stations are going 
to be shut down, meaning you will only have the gasoline you 
stockpiled. You’ll obviously want that fuel for driving or run-
ning your generator.

On the other hand, if you’re bugging out and your motor is 
nice and hot anyway, consider using it for foods that don’t 
need much heat.

https://www.amazon.com/Dyna-Glo-RMC-95C6B-Indoor-Kerosene-Convection/dp/B00JTL107I/
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9 Off-Grid Cooking Tips
No matter which cooking method you choose, there are cer-
tain tips that always apply if you want to be safe and cook a 
delicious meal. That’s what we’ll cover next.

1. Practice First
And by practice, I don’t mean do it once and never do it 
again. I mean you should practice extensively by preparing 
entire meals for your family using the above methods. This is 
the most important piece of advice. There are so many things 
that can go wrong when cooking without power, but if you 
practice ahead of time, you’ll be ready for anything.

If you practice enough and with many different types of 
meals, it will start to feel like second nature. Then if the pow-
er goes out, it won’t be a big deal. In fact, it might be an ex-
cuse to cook a delicious meal with the food in the freezer.

2. Wrap Meat and Fish in Leaves
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Whenever you clean a fish or butcher small game, wrap the 
meat in non-toxic leaves. You don’t have to do this with ordi-
nary meat if you don’t want to, but you should definitely do it 
with fish. Loosely tie the leaves over the meat with some vine 
or cordage.

There are two reasons for doing this. First, the leaves will 
season the fish and make it taste better. Second, and more 
important, it will protect the skin of the fish from burning 
while it’s being cooked. Simply place the fish meat wrapped in 
leaves over the fire coals in order to cook it.

There are a wide variety of leaves that are a suitable choice 
for this tip, but the leaves from sycamore, walnut, oak, ma-
ple, cherry, and chestnut trees work the best. To learn more, 
check out this guide to cooking with leaves.

3. Keep Lids On Your Pots and Pans
Many people have a bad habit of not using lids when they 
cook, as if lids are just decorative. However, you should al-
ways use them–especially when cooking without power–be-
cause they make your food cook faster while retaining more 
liquid, even if you lower the heat of the fire.

4. Use All Grills Outside
Folding stoves are safe to use indoors, as are butane and pro-
pane stoves (although I would use them by an open window). 
But if you use any other methods, please be safe and make 
sure that smoke and gas do not accumulate where you are 
cooking. 

Make sure the flue in your fireplace is open, and also make 
sure your fire isn’t near anything flammable. Consider getting 
a carbon monoxide alarm just in case.

https://urbansurvivalsite.com/cooking-with-leaves-pics-recipes-inside/
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5. Use Olive Oil If You Have It
It’s understandable if you don’t have olive oil with you in a 
grid down situation. But if you do, you should use it, especial-
ly if you’re frying meats or vegetables on a skillet. Not only 
is olive oil healthy, it makes cleaning the pots and pans a lot 
easier. Saving time on dish cleaning gives you more time to 
spend on other important tasks.

6. Avoid Relying On Electrical Appliances
It’s okay to have some electrical appliances such as a micro-
wave or toaster. However, I recommend getting some kitchen 
gadgets that work without power and using them on a regu-
lar basis. That way if the power goes out, it won’t be a drastic 
change from how you’ve already been cooking.

7. Have a Diversity of Cooking Pots and 
Utensils
You should never have just one cooking pot or a single set 
of cooking utensils in your cooking arsenal. Have a variety of 
different sizes of pots and pans and different kinds of cooking 
utensils as well. This way you’ll be prepared to cook almost 
anything grid down situation.

8. Choose Cast Iron Cookware
You want your cooking materials to last a long time, espe-
cially since you never know how long a disaster is going to 
last. That’s why you want your cookware to be of the abso-
lute highest quality, and cast-iron is simply the best option 
for this. It will last you a long time through many cooking 
sessions. By the way, if you’ve never used cast iron before, 
here’s how to season a cast-iron skillet.

https://urbansurvivalsite.com/kitchen-gadgets-that-work-without-power/
https://urbansurvivalsite.com/kitchen-gadgets-that-work-without-power/
https://homesteadsurvivalsite.com/cast-iron-cookware-restore-season-cook/
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9. Never Leave a Fire Unattended
Just don’t. Accidents happen when you least expect them, so 
make sure there’s always an adult around to keep an eye on 
the fire or grill. This tip should be obvious, but accidents hap-
pen all the time because people go inside or don’t pay atten-
tion while their food is cooking.
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17 Handy Tools For Cooking Without 
Power
Now that we’ve covered ways to cook without power and off-
grid cooking tips, it’s time to move on to product recommen-
dations.

In this section, we’ll discuss some suggestions for cookware 
products and tools you should have in your off grid cooking 
arsenal. All of these products are available on Amazon, and 
while you don’t have to go with the exact models suggested 
here, you should at least go with something very similar. Now 
on to the list.

1. Grill Set
The Cuisinart Deluxe Grill Set comes with a spatula, tongs, 
skewers, basting brush, cleaning brush, a temperature fork, 
and an aluminum case. Everything is made of stainless steel, 
which is ideal for grilling.

2. Over Fire Camp Grill
This is essential for campfire and fireplace cooking. Basical-
ly, it’s a grill that sits over your fire and holds your pots and 
pans. It needs to be durable enough to handle the intense 
heat of the fire and the weight of the cast iron cookware you 
set on it.

The Texsport Heavy Duty Camp Grill is a great option for this. 
It folds up nicely for easy storage and transportation, and it 
also comes in three different sizes: small, medium, and large. 
Texsport has designed their Heavy Duty Camp Grill with weld-
ed steel so that it can handle heavy cookware.

https://www.amazon.com/Cuisinart-CGS-5020-Piece-Deluxe-Silver/dp/B013TR2ENQ/
https://www.amazon.com/Texsport-Heavy-Duty-Camp-Grill/dp/B000P9F092/
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3. Camping Cookware Mess Kit
This 10-piece mess kit by MalloMe comes with a nonstick pot, 
a nonstick pan, two bowls, a folding spork, a soup spoon, a 
wooden spatula, a cleaning sponge, and a drawstring pouch. 
Since it all fits together inside the pouch, it takes up very lit-
tle space. This is perfect for one or two people enjoying some 
soup or stew.

4. Enameled Cast Iron Skillet
This enamel coated cast iron skillet will resist rusting and pro-
vide you with a cooking surface that is non-stick. It’s ten inch-
es wide with a flat surface, so the heat will be evenly distrib-
uted across the pan for cooking everything from scrambled 
eggs to stew. It is recommended that you allow this skillet to 
cool off completely before you wash it in order to preserve its 
non-stick qualities.

5. Big Daddy Skillet
This is the ultimate skillet for large crowds. As you can see 
in the picture, it’s big enough to fry a pile of hash browns, 
several strips of bacon, and a dozen eggs at the same time! 
Granted, it’s not very portable, but if you have a large family 
or group, consider getting one.

6. Lodge Reversible Grill / Griddle
Lodge has been constructing cast iron cookware for over one 
hundred years, and from the very beginning of their history, 
they’ve been known for their rugged, long-lasting products.

The smooth side is for things like eggs, bacon, and pancakes, 
and the ribbed side is for things like steak, chicken, and ham-
burgers. This cast-iron grill/griddle combo has a nonstick sur-

https://www.amazon.com/Cookware-Backpacking-Outdoors-Equipment-Lightweight/dp/B01743BX1A/
https://www.amazon.com/Cuisinart-CI22-24CR-Classic-Enameled-Cardinal/dp/B0018ACXGA/
https://www.amazon.com/Greenfield-Big-Daddy-Skillet/dp/B0000B136V/
https://www.amazon.com/Lodge-LDP3-Double-Reversible-Griddle/dp/B002CMLTXG/
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face that is seasoned with oil. It’s 9.5 by 16.75 inches which 
means it can extend across two burners, allowing you to cook 
multiple things at once. 

All in all, a good camp griddle is one of the more overlooked 
off grid cooking items, but it’s also one of the most efficient.

7. Lodge Pre-Seasoned Cast Iron Dutch 
Oven
This five-quart Dutch oven can hold everything from chili to 
Asian chicken and. As a flat-bottomed model, it is designed to 
sit directly over a burner or inside an oven rather than hang-
ing from a tripod. Lodge sells their Dutch ovens with a lim-
ited lifetime warranty that protects the product against any 
defects. If you take good care of it, you’ll be able to pass this 
Dutch Oven down to future generations.

8. Lodge Camp Dutch Oven Tripod

https://www.amazon.com/Lodge-L8DOL3-Pre-Seasoned-Cast-Iron-Handles/dp/B00063RWYI/
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A Dutch oven tripod is designed to have its legs propped up 
around a campfire with a pot or Dutch oven suspended be-
neath it over the flames. It’s an old but tried-and-true design 
that can be very effective for cooking. This tripod features 
legs that measure forty-three and a half inches long, with a 
galvanized chain for holding onto the pot or oven.

9. Dutch Oven Lid Lifter
This does exactly what it sounds like it does. It allows you to 
remove a Dutch oven lid without burning yourself. This is im-
portant because it’s not safe to remove a Dutch oven lid with 
just a pot holder or oven mitt, especially if you have hot coals 
on the lid. It’s just too hot. This lid lifter by Lodge allows you 
to remove the lid to check on your food and shake ashes off 
of it if necessary.

10. Dutch Oven Lid Stand
Your Dutch oven should never touch the ground. It could get 
dirty (thus getting dirt in your food) or it could burn some-
thing. The solution? A Dutch Oven Lid Stand by Lodge. The 
great thing about this is you can also put it in some hot coals 
and set a Dutch oven or cast-iron skillet on top of it. Because 
of that, I recommend getting a couple of these.

11. Rotisserie Grill and Spit
Everyone knows a rotisserie is one of the best ways to pre-
pare foods like chicken and turkey. With the Texsport Rotis-
serie Grill and Spit, you can slow-roast a chicken and grill 
food at the same time. The grill is 16 by 24 inches, and the 
height of the whole thing can be adjusted based on the size of 
your fire.

https://www.amazon.com/Lodge-3TP2-Camp-Dutch-Tripod/dp/B00029I3EE/
https://www.amazon.com/Lodge-A5DLL-Deluxe-Lid-Lifter/dp/B00D89IQR4/
https://www.amazon.com/Lodge-A5-3-Camp-Dutch-Stand/dp/B0002LYZNK/
https://www.amazon.com/Texsport-Outdoor-Camping-Rotisserie-Grill/dp/B000P9IRLA/
https://www.amazon.com/Texsport-Outdoor-Camping-Rotisserie-Grill/dp/B000P9IRLA/
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12. Rome Basket Broiler
This is a great way to quickly and easily cook chicken, ham-
burgers, hot dogs, and vegetables. Just put your food in the 
basket, snap it shut, and hold it over the fire. Better yet, put 
it on your grill. This makes it very easy to flip multiple pieces 
of food at the same time. 

13. Fire Iron
A fire iron is an awesome way to make a grilled cheese sand-
wich, or any other hot sandwich. Basically, it’s a square cast-
iron box that opens up. You just put your sandwich inside, 
close it, and hold it over the fire until your food is ready. Easy 
peasy.

14. Stainless Steel Skewers
These are essential for roasting marshmallows or hot dogs, or 
for making shish kabobs. This set comes with a dozen 12-inch 
skewers. If those are too short for you, here are some longer 
ones specifically for marshmallows.

15. Fishing Pole Campfire Roaster
This is a fun and unusual way to cook food. It’s like a fishing 
pole, only you hang it over a fire. It’s perfect for hot dogs and 
marshmallows, and it even has a mechanism where if you 
give it a light tug, your food flips over so you can cook the 
other side. The fishing pole campfire roaster is great if you 
have kids.

16. Cast Iron Cleaner
If you’re using cast iron cookware, you’ll want to keep it nice 
and clean. You don’t want to use soap on cast iron because 

https://www.amazon.com/Rome-Industries-1705-Sandwich-Cooker/dp/B000FNLXWG/
https://www.amazon.com/YYGIFT-Stainless-Barbecue-Marshmallow-Roasting/dp/B018I8M350/
https://www.amazon.com/Smart-Roaster-Telescoping-Marshmallow-Roasting/dp/B01DNAM4RU/
https://www.amazon.com/Smart-Roaster-Telescoping-Marshmallow-Roasting/dp/B01DNAM4RU/
https://www.amazon.com/Buggz-Fishing-Campfire-Roatser-Blue/dp/B008DGH4KC/
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that will strip the pan’s seasoning. You can use a brush and 
hot water, but that can be difficult and time-consuming. This 
stuff is a blend of all-natural oils that break down food parti-
cles and make cast iron much easier to clean.

17. Chainmail Scrubbers
Although you can use a sponge or scrubber to clean cast iron, 
that can be hard to do, especially with caked-on food. With 
this chainmail scrubber, you can scrub food away without 
stripping away the seasoning.

Well, that’s about it, so thanks for reading! I hope you found 
this ultimate guide to cooking without power useful. If you 
have any cooking methods, off grid cooking tips, or products 
you want to recommend, be sure to leave a comment and let 
us know about it.

https://www.amazon.com/Camp-Chef-Cast-Cleaner-Ounces/dp/B000H84Q6Y/
https://www.amazon.com/Camp-Chef-Cast-Cleaner-Ounces/dp/B000H84Q6Y/
https://www.amazon.com/Premium-Kitchen-Chainmail-Stainless-Handcrafted/dp/B016IHEWY8/
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If you’d like to learn more about cooking without power, here 
is a list of articles on our website you should check out: 

•	 7 Ways To Cooking During A Disaster Without Attracting At-
tention

•	 8 Ways To Cook If You End Up Homeless

•	 8 Ways To Cook Indoors Without Filling Your Home With 
Smoke

•	 9 Survival Recipes That Are Easy To Make

•	 10 Easy And Delicious Campfire / Bugout Recipes

•	 10 Pioneer Recipes That Every Prepper Should Learn

•	 15 Kitchen Gadgets That Work Without Power

•	 20 Easy Backyard Campfire Recipes

•	 How To Make Easy Emergency Bread

•	 How To Make Hardtack: A Cracker That Will Last A Century

•	 How To Make Pemmican: The World’s First Survival Food

•	 The Art Of Cooking With Leaves (Pics and Recipes)
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