
Berry Camping Cake
 Vegetarian

DESSERT

Ingredients
1.5 tablespoons double-acting baking powder

1 cup butter  chilled cut into small pieces 

3.8 cups flour

0.3 teaspoon ground cinnamon

0.3 teaspoon ground cloves

0.1 teaspoon ground ginger

0.1 teaspoon nutmeg

1 teaspoon salt

READY IN

45 min.

SERVINGS

10

CALORIES

553 kcal

https://whatsheate.com


50 ounces strawberries  unsweetened frozen () 

2.3 cups sugar

Equipment
food processor

oven

pot

grill

dutch oven

tongs

Directions
At home: In a food processor, pulse together flour, salt, cinnamon, cloves, nutmeg, ginger, and

baking powder.

Add butter; pulse until mixture is very fine.

Add sugar and pulse to combine.

Transfer to a large resealable bag and chill until ready to use, up to 2 days.

At campsite: Ignite 40 briquets on the firegrate of a clean charcoal grill or firepit and let burn

until just covered with a fine layer of ash. Using tongs, arrange 20 coals into a 12-in. ring; push

remaining coals aside.

Put strawberries in a 12-in. footed (camp) Dutch oven. Spoon half the flour mixture evenly

over strawberries, cover pot, and set in the ring of coals. Arrange remaining 20 ash-covered

coals in a single layer on top of Dutch oven lid.

Arrange another ring of 20 fresh, unlit coals around and touching the hot coals at the base of

oven (these will ignite and provide a second burst of heat later).

Cook cake about 20 minutes (do not cover grill or firepit). With tongs, push coals away from

lid handle, remove lid (keeping coals on top), and spoon on remaining flour mixture. Replace

lid and top evenly with the second batch of newly ash-covered coals from around the pot.

Bake until topping is golden brown and strawberry juices are bubbling to the surface, 15 to 25

minutes more.

Let cool at least 20 minutes before eating.



*If using berries other than strawberries, mix with an extra 1/4 cup sugar when putting them in

the Dutch oven.

Nutrition Facts

 PROTEIN 4.22%
  FAT 30.86%

  CARBS 64.92%

Properties
Glycemic Index:40.21, Glycemic Load:60.98, Inflammation Score:-7, Nutrition Score:16.467391164406%

Flavonoids
Cyanidin: 2.38mg, Cyanidin: 2.38mg, Cyanidin: 2.38mg, Cyanidin: 2.38mg Petunidin: 0.16mg, Petunidin: 0.16mg,

Petunidin: 0.16mg, Petunidin: 0.16mg Delphinidin: 0.44mg, Delphinidin: 0.44mg, Delphinidin: 0.44mg, Delphinidin:

0.44mg Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg Pelargonidin: 35.22mg, Pelargonidin:

35.22mg, Pelargonidin: 35.22mg, Pelargonidin: 35.22mg Peonidin: 0.07mg, Peonidin: 0.07mg, Peonidin: 0.07mg,

Peonidin: 0.07mg Catechin: 4.41mg, Catechin: 4.41mg, Catechin: 4.41mg, Catechin: 4.41mg Epigallocatechin: 1.11mg,

Epigallocatechin: 1.11mg, Epigallocatechin: 1.11mg, Epigallocatechin: 1.11mg Epicatechin: 0.6mg, Epicatechin: 0.6mg,

Epicatechin: 0.6mg, Epicatechin: 0.6mg Epicatechin 3-gallate: 0.21mg, Epicatechin 3-gallate: 0.21mg, Epicatechin

3-gallate: 0.21mg, Epicatechin 3-gallate: 0.21mg Epigallocatechin 3-gallate: 0.16mg, Epigallocatechin 3-gallate:

0.16mg, Epigallocatechin 3-gallate: 0.16mg, Epigallocatechin 3-gallate: 0.16mg Naringenin: 0.37mg, Naringenin:

0.37mg, Naringenin: 0.37mg, Naringenin: 0.37mg Kaempferol: 0.71mg, Kaempferol: 0.71mg, Kaempferol: 0.71mg,

Kaempferol: 0.71mg Myricetin: 0.06mg, Myricetin: 0.06mg, Myricetin: 0.06mg, Myricetin: 0.06mg Quercetin:

1.57mg, Quercetin: 1.57mg, Quercetin: 1.57mg, Quercetin: 1.57mg Gallocatechin: 0.04mg, Gallocatechin: 0.04mg,

Gallocatechin: 0.04mg, Gallocatechin: 0.04mg

Nutrients (% of daily need)
Calories: 553.42kcal (27.67%), Fat: 19.46g (29.93%), Saturated Fat: 11.77g (73.57%), Carbohydrates: 92.09g (30.7%),

Net Carbohydrates: 87.94g (31.98%), Sugar: 51.99g (57.77%), Cholesterol: 48.81mg (16.27%), Sodium: 572.27mg

(24.88%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.99g (11.99%), Vitamin C: 83.35mg (101.03%),

Manganese: 0.92mg (45.86%), Folate: 120.52µg (30.13%), Vitamin B1: 0.4mg (26.89%), Selenium: 16.98µg (24.25%),

Iron: 3mg (16.66%), Vitamin B3: 3.33mg (16.64%), Fiber: 4.16g (16.63%), Vitamin B2: 0.28mg (16.42%), Calcium:

142.41mg (14.24%), Phosphorus: 129.71mg (12.97%), Vitamin A: 584.54IU (11.69%), Potassium: 274.93mg (7.86%),

Magnesium: 29.94mg (7.49%), Copper: 0.14mg (6.99%), Vitamin E: 0.97mg (6.48%), Vitamin K: 4.93µg (4.7%),

Vitamin B6: 0.09mg (4.42%), Vitamin B5: 0.41mg (4.08%), Zinc: 0.56mg (3.71%)


