
Steamed fish and vegetables 
 
You will need: 
1x whole fish (gutted. From fish counter in paper wrapper) 
1 large potato 
1 red pepper 
1 onion 
Mushrooms 
2 tomato 
1 220g tin of peas 
50g cheese, grated (from the deli counter so it is wrapped in paper) 
Butter in paper wrapper 
Tin foil 
Greaseproof paper 
Newspaper 
 
First prep all the veg 
Thinly slide the potato (about 2mm thick) 
Cut the onion in half and thinly slide 
Remove the seeds and stalk from the pepper and thinly slide 
Slice the mushrooms 
Slice tomato 
 
Next wrap the fish in a sheet of greaseproof paper.  Then wrap this in 5 or 6 sheets of 
newspaper.  Submerge the whole package in a bucket of water until thoroughly soaked.  
The camp fire bucket is perfect for this. 
 
Place whole package on the embers of a fire.  Turn regularly.  The paper will char but should 
not catch fire or burn completely.  This will take between 30 and 60 minutes depending on 
how big the fish is and how hot the embers are. 
 
Next take 2 pieces of foil about the size of 2 A4 sheets.  Lightly grease with the butter. 
 
Lay some of the potato on one half of the paper keeping about 2cm of foil free around the 
edges. 
Add some of one half of the onion, a few nobs of butter 
Add another layer of potato 
Sprinkle with the grated cheese and a bit more butter 
Add more onions, then repeat with 2 more layers of potato, onions and butter. 
Fold over the foil and tightly ‘crimp’ the edges to form a flat parcel. 
Place on fire. This should cook and be ready when the fish is.  If it get a little over done don’t 
worry. 
 
On the second sheet of foil arrange the remaining chopped veg and fold and ‘crimp’ again to 
form a second parcel. 
Add to the fire. 
 



Remove the label from the tin of peas, then open, but do not remove lid completely. Leave 
it attached by 5-10mm of metal to form a lid. Do not drain the liquid. As it is partially open it 
will not explode! 
 
Put on fire. 
 
Now wait until all the food is cooked and piping hot and serve. As the lid is on the tin of peas 
it will enable you to drain the water before removing completely 
 
WARNING – The tin will be hot from the fire so please use something suitable to remove 
from fire. 
 
The paper, skin and bones from the fish can be burnt on the fire, along with any waste from 
the veg and the paper label from the tin can. Any paper/card from the packaging can be 
burnt or saved to restart the fire for the second day on a camp.  The tin can should have the 
lid reused for Breakfast in a tin. (see our web site).  The only waste that you will have to 
remove from the camp site is the foil and the tin can but both of these are light enough to 
carry if hiking. 
 
 
 
 


