
 

 
   

 
OBJECTIVE 
To have the participants construct a Keyhole C
demonstrate its use by preparing a meal over it

 
MATERIALS REQUIRED 
Rocks for outlining and containing the fire.  Sel
to wrist sized logs.  Fire grate or fire irons. 
 
DISCUSSION  
The keyhole fire lay allows the participant to b
circular portion of the pit for warmth and a sm
part of the pit to cook over.  The square portio
should be no wider than your fire irons or the d
There are several designs of fire pits, but the 
Keyhole Pit.  
 
With a Keyhole Pit, you dig a little side chambe
the main pit. While the main area is used for th
chamber is used for the actual cooking. The coo
extend a couple of feet (up wind) from the main
about a foot 
wide and only 
about 6 inches 
deep. When 
you're ready to 
start cooking, 
just shovel 
some coals 
from the fire 
to the side 
chamber.  
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OUTDOOR COOKING -
Time: 1.25 hours 
Intro: 10 min 
Activity: 60 min 
Discussion and 
Review: 5 min 
 
Safety 
Fire 
Sharp Implements 
Food Allergies 
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ACTIVITY 
Have the participants work in pairs to create a Keyhole lay. Choose an area that is 
free of debris to reduce the risk of their fire from spreading.  Rocks should not 
be taken from streams or creeks as they contain moisture and may explode when 
heated.  The diameter of the circle should be approximately 1 meter.  The 
rectangular cooking extension of the fire should be about 30 cm. Wide.  Once the 
lay is complete build a larger fire in the circular portion.  As the fire burns down 
move some of the coals into the rectangular portion and prepare your pots for 
cooking. 
 
Once the fire is going, have each group prepare a simple meal. For example, some 
may cook up Pork and Beans, others some Kraft Dinner or hotdogs, and of course, 
boil water for hot chocolate! Share and enjoy. 
 
 
 
EXTENSION  
Make a small portable stove from aluminum cans see the website 
http://en.wikipedia.org/wiki/Beverage-can_stoveT
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