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Stick Dough: A Fun & Delicious (Jewish) Activity Around a Campfire
AUTHOR(S): Josh Lake 
SUMMARY:
· Participants will learn to make a fire, make bread dough, and then cook bread over the fire on the end of a stick. This will add an amazing program they can utilize with their campers at camp, at any time of day!
GOALS: 
· Participants will learn to make a safe campfire
· Participants will learn to make campfire bread dough
· Participants will learn how to cook the dough safely over a campfire
AUDIENCE: 
· This program is perfect for groups of ~10 with 2 counselors. Age range of ~7-16 years of age.  
TIMING: 
· 60 minutes with prep beforehand
MATERIALS: 
· Knives (Used to carve/clean sticks for cooking the dough)
· Campfire bread recipe and instructions
· 3-4 large plastic mixing bowls
· Soap
· Water in a cooler so campers/staff can wash their hands and put out the fire
· Ingredients for Campfire bread (below)
INGREDIENTS:
· 1 tsp instant dried yeast
· 1 tsp sugar
· 2½ cups all-purpose flour
· 1 tsp salt
· 2 tbsp olive oil
· 200 ml warm water approx.
· toppings (garlic butter, cinnamon sugar, etc.) optional
· Matches (to light campfire)
· 1-gallon Ziplock bag (for taking away/home, not needed if at camp)
· These numbers are for 4 servings.  Multiply this for however many campers/staff you have at the campfire.
SET-UP:
· This program can be instituted around a campfire that is safe to use outdoors.  Be careful to completely extinguish the fire when the program is completed.
THEME:
· [bookmark: _Int_zzljmc5Y]If eating is a holy act, which it is, how much more holy to create your own food outdoors in community?!
· https://www.sefaria.org/Pirkei_Avot.3.17?lang=bi 
· https://www.myjewishlearning.com/recipe/taking-challah/ 
· Talmud:  Pirkei Avot (Wisdom of our ancestors) 3:17:  The full phrase—"If there is no flour, there is no Torah; if there is no Torah, there is no flour"—highlights the mutual dependence of physical livelihood and spiritual life.
· Fire that we use to cook food is from the 4th day of Creation (Wood lit on fire is the release of the suns energy that was stored in tree.
· Fire is among the oldest interactive arts in the world!
· Sticks (trees, Etzim in Hebrew, Arbol in Spanish) are from the 3rd day of Creation.
· Challah is the portion of the bread we bake that we then sacrifice to Hashem (God). It’s not Challah without the sacrifice.  
· Nature is touching Breishit.  If you touch nature, you are touching something that God created.  VERY COOL!

SESSION TIMELINE:

00:00-00:05 - Introductions, goals
00:05-00:15 - Creating the dough
00:15-00:30 – Making a campfire
00:30-00:40 – Finding a stick and putting the dough on the stick
00:40-00:50--Cooking the dough
00:50-00:60—Saying Hamotzi as a group and breaking bread together!  How to take the program 		back to your camps.









SESSION OUTLINE:

Before the session - 
1. Gather all ingredients
2. Get matches
3. Get hand sanitizer
4. Get permission from your supervisor
5. Make/Have a plan!

00:00-00:05 - Introductions
1. Why are we doing this?
a. Cooking the way our ancestors leaving Egypt cooked.  Over a campfire.
b. Connection with 100’s generations of our ancestors.

00:05-00:15 - Creating the dough (done before the program)

Recipe for dough: (Recipe taken from https://www.everythingahnika.com/campfire-bread-on-a-stick/ on March 12, 2026)
1. In a Ziploc bag, combine instant yeast, sugar, flour, and salt. Put the olive oil into a small container. 
2. At the campsite, heat up the water until it's warm but not hot (warm bath temperature). Add the olive oil to the dry ingredients in the Ziploc and gradually add in the water to get a doughy consistency (usually ~200ml). The dough will be sticky but not super wet. 
3. Mix together the ingredients inside the Ziploc by closing the top and squishing the sides together. You don't need to knead the dough. Set the dough aside in a warm place to rise for about an hour.
4. While the dough is rising, find a couple of large sticks with a diameter of approximately two inches. Whittle the ends of the stick with a Swiss Army Knife or carving knife to get a smooth surface for your dough. This is optional, but I prefer this to get a nice, clean stick.
5. Once the dough has risen, divide into four equal portions and roll each portion into a rope shape. Pinch one end of the rope onto the top of the stick and wrap the dough around to form a cone/swirl on the stick. Pinch the bottom to secure it onto the stick even more.
6. Hold or prop your stick up over the fire, choosing a spot with hot coals/embers to cook your dough evenly. Make sure to continuously rotate the bread so it doesn't burn. 
7. You can tell your bread is done by pulling out a small bit to peak at the inside. It will still look quite doughy and will be a bit squishy if it's not fully cooked. Enjoy your bread as is or top with some fresh garlic butter, cinnamon sugar or whatever your heart desires!
8. Don’t forget to teach/say the blessing over bread! (Below)
9. Make sure the bread is cool enough that it will not burn your campers' mouths
10. After the program, make sure the fire is completely extinguished to prevent any unwanted fires at camp.

00:15-00:30 – Making a campfire
1. Find a safe, durable surface to create a fire. Make sure:  
a. There is not too much wind 
b. That it is not too hot or any fire danger in your region
c. That you have water on hand/a way to put out the fire.
d. That the surface you are building a fire on is not flammable (i.e. sand, rock, concrete, etc.)
2. Gather dry, downed wood from area.  
a. Do not cut anything that is green or living.  
b. It will not burn and you destroy vegetation.
3. Plan a wind block. 
a. Use your body or set up a wind block so you can start a fire.
4. Plan what fire structure you want to build.
a. Tepee
b. Log Cabin
c. Lean to
d. Etc.
5. Light the fire and make sure you have kindling, tinder and fuel ready to build the fire up.
a. Do not make the fire too large.
b. Consider using a perimeter to keep campers away from the fire for safety.

00:30-00:40 – Finding a stick and putting the dough on the stick
1. All campers should find a stick that is at least 1.5’ (1 meter) long.
a. These sticks should not be from living trees.  Find sticks on the ground.
2. Skin the stick so that you do not end up barking in your dough.
a. Use a knife to remove the bark about 6” from the skinny end of the stick, the one that will hold the dough.

00:40-00:50--Cooking the dough
1. Take a round of dough and place it on the skinned end of the stick.
a. You can make it so the dough “fits” on the stick like a bun or a sock.
b. Make sure the dough is secure, so it does not fall off into the fire.  Prepare extra dough as some campers WILL lose their dough into the fire.

00:50-00:60—Saying Hamotzi as a group and breaking bread together!  How to take the program 		back to your camps?
1. This could also be a way to prepare Challah over the campfire.  
a. Challah is the portion of the dough that is taken from the main part and sacrificed in the fire as the “korbanote.”  This is Challah.
b. Take a small bit of the dough and place it in the fire.  This is Challah!

How to say the Hamotzi, the blessing over the bread.
בָּרוּךְ אַתָּה, יְיָ אֱלֹהֵינוּ, מֶלֶךְ הָעוֹלָם הַמּוֹצִיא לֶחֶם מִן הָאָרֶץ
Transliteration:
Baruch atah, Adonai Eloheinu melech haolam, hamotzi lechem min haaretz.
Translation
Blessed are You, Adonai our God, Sovereign of all, who brings forth bread from the earth.


00:61----Make sure the fire(s) are DEAD OUT.  You should feel no heat from the ashes and be able to handle them with your hands (manos in Spanish, Yadaim in Hebrew). 


BRINGING IT TO YOUR CAMP:
Consider making the dough before a meal (lunch or dinner) and letting it rise during the meal. Come back after the meal, start the campfire, and then make the bread.  With cinnamon sugar, this will be the perfect dessert!

Consider doing this program in a campfire pit.  Encourage participants to wash their hands before touching the food.

With younger campers >9 consider making a perimeter around the campfire that they cannot cross without your consent/permission.

If you work at a day camp, you can make the dough and send it home with campers.  Teach campers to cook the dough at camp, then they can take it home!  (The dough can be cooked in an oven at home.)
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