
The Keyhole Fire

A keyhole fire is a layout using rocks to outline the fire pit which allows campers to cook
on the fire.  It’s name comes from its shape.  A keyhole fire has a large center area where the
wood is burned to become coals and a narrower edge area into which the prepared coals are
scooped and over which the cooking griddle is laid.  The rocks on the cooking area need to be set
level and firm so the griddle rest solidly on them without tipping.  It is much easier to set up a
keyhole fire before the fire gets going. New cooks will want to put the food on the fire before the
coals and the griddle are hot enough.

Using a keyhole fire requires at least two, and preferably more cooks.  At any given time
one of them is tending the food on the griddle while the others are monitoring the fire, adding
new layers of wood to the center section to be burned down to coals, and replacing the burned
out coals with fresh coals. After scouts have used a keyhole fire they will understand the
principal of cooking on coals and some of them will realize that the best way to cook a
marshmallow is not to start it on fire.




