I'VE G6OT A

I WANT TO TRY STEAM

IDEA! LET'S

PIT COOKING! DO YOU
GUYS KNOW HOW TO DO
IT?

WHILE THE
STONES
ARE
GETTING
HOT, PREP
YOLR MEAT
AND
VEGGIES

DO SOME
PRIMITIVE
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YOU RECKON
THIS IS DEEP
ENOUGH,

S T

THEN HEAT
THE ROCKS
FOR AT LEAST
2 HOLIRsS

COTTON BAGS ARE A
HANDY WAY TO MAKE
SLRE NO DIRT GETS
TO THE FOOD




DUDE, THIS IS
ROASTING MY

NOW, GET
OUT THE
EMBERS

AND PUT SOME
ROCKS ASIDE FOR

AFTER
SOAKING THE
LEAFY STUFF
FOR AN HOLUR
OR SO, USE IT
AS A FIRST
LAYER ON
TOP OF THE
STONES

SPREAD A WET
TOWEL OVER
THE LEAVES AND
PUT YOLR FOOD
IN THE PIT,
MAKE SLIRE ITS
WELL PACKED




COVER THE FOOD
PACKS WITH ANOTHER
WET TOWEL.

THEN PUT A
SECOND LAYER
OF LEAFY
STUFF ON TOP

PUT THE REMAINING
HOT ROCKS ON TOP,

AND COVER IT ALL
WITH DIRT. IT NEEDS
TO SEAL WELL SO
NO STEAM CAN
ESCAPE. OTHERWISE
YOLIR FOOD WILL
GET DRY OR BLIRN.




Fedietn
WE CAME BACK | HOPE IT'S DONE’

AFTER 6 HOLIRS
7O DIG UP THE
FOOD. PLENTY
OF TIME.

NOW LEAVE THE PIT
| ALONE AND GO HAVE
| APINT. ALLOW FOR

15-20 MINLUTES
| COOKING TIME FOR

| EVERY POLIND OF
MEAT.

CAREFULLY PLLL BACK
THE STEAMING

| TOWEL, MAKING SLIRE
AS LITTLE DIRT AS
POSSIBLE FALLS ON

| THE FOOD BAGS.

...AND
ARRANGE
THE FOOD




