The Deluxe Box Oven
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Supplies needed:

· cardboard box

· heavy duty aluminum foil
· duct tape

· metallic tape

· glue (such as Elmer’s)

· (4) ¼” diameter threaded rods, each about 1” longer than the length of the box
· (16) nuts and (16) washers to fit threaded rod

· box cutter




· 2 pie tins

· charcoal chimney

· charcoal

· oven mitts

· heavy duty tongs

· aluminum pan for food

· oven thermometer (optional)
· clear turkey roasting bag (optional)

Time to complete: 1-2 hrs

Instructions:
· Get a cardboard box. A copy paper box that held ten reams of 8 ½” x 11” copy paper works well. You should be able to get one free from an office supply store or take one home from the office.
· Tape the lid onto the box using duct tape. This will form the back wall of the oven.

· Cut along two short sides and one long side of the bottom of the box to make the box door. The “hinge” of the door will be on the bottom of the oven.

· Cut a vent hole, about 1 1/2” x 3/4”, at the base of the box on either side. 
· Line the inside of the box completely with heavy duty aluminum foil, holding the foil in place with glue. Overlap foil pieces. Use metal tape to secure the overlapping edges. Wrap excess foil around to the outside of the box and glue in place. Do not leave any cardboard exposed on the inside of the box. This could cause the box to ignite.
· Cover the outside of the box with heavy duty aluminum foil, holding the foil in place with glue. Use metallic duct tape to tape down all edges. Tape around the vent openings.
· Install the four threaded rods horizontally across the oven to form a rack. Measure about 2/3 up from the bottom and make holes for the threaded rods, making sure they are the same distance up on both sides of the oven and are level. Insert the rods, nuts, and washers to hold them in place.
· Optional: Cut a small hole to one side of the door, slight lower than rack level. This is to make a window to view a thermometer hanging inside the oven. Tape a piece of clear turkey roasting bag on the outside of the door over this window.

· Pre-heat charcoal in a charcoal chimney, for about 20 minutes, until white-hot. 

· Place a pie tin upside down on the bottom of the oven. This is to prevent scorching the bottom of the oven. 
· Place 8-10 charcoal briquettes in another pie tin on top of the upside-down pie tin.

· Prepare your recipe and place on the baking rack (threaded rods).
· Hang an oven thermometer from the rack.

· Secure the oven door closed with masking tape, or a latch of some sort. Check on the food periodically and check the oven temperature. Adjust the number of briquettes accordingly.
The box oven can be used for anything you would bake in an oven at home: cakes, muffins, biscuits, small pizzas, lasagna, taco shells, etc.

When cooking, each charcoal briquette generally provides 25-40° of heat, depending on brand and size, so for a 350° oven, you need 9-10 charcoal briquettes. Add a couple more for cold days, less for hot days. Charcoal will lose heat rapidly after about 30 minutes so keep more charcoal ready to replenish. It is suggested that you use the box oven for foods requiring 45 minutes or less cooking time.
I do not use charcoal containing lighter fluid, because there is not enough ventilation to release the fumes.
Make sure you place the oven on a level surface before using.
Caution: The pie tin holding the charcoal gets extremely hot fast. Use a heavy duty oven mitt if transporting charcoal in the pie tin. This job is not recommended for Cub Scouts or young Girl Scouts.

Use disposable cake pans (size 8 ¼”) to hold ingredients. 9” pans are too big for this box size. The pan must be small enough to allow some airflow around all sides of the pan.
If using a roasting bag for the window, follow bag directions for maximum temperature.
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