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A quick snack cooked over a Bernz-O-Matic single burner 
cook stove is enjoyed by Joe Bates, Jr., and his wife and 
daughter. Joe has found the stove ideal for family trips as 
well as for fishing and hunting expeditions in the wilderness. 
This scene is lighted by a Bernz-O-Matic lantern. 



PREFACE 

The people who make Bernz-O-Matic products are happy to bring 
you this pocket sized edition of "Outdoor Cooking—Made Easy." It 
gives you helpful hints and recipes, and tells you how to cook indoors, 
outdoors—anywhere—with clean, efficient propane gas instead of 
messy, dangerous liquid fuels. This booklet was written by Joseph D. 
Bates, Jr., internationally famous author, writer, outdoorsman and 
honorary member of the Maine Guides Association and other organ-
izations. Whether or not you've read his books on spinning and 
on other fishing methods, we know you'll be interested in this booklet 
which tells you how to plan, prepare and enjoy good food outdoors. 
Try the helpful hints he gives you. See how easy good outdoor cook-
ing really is! Enjoy being an expert outdoor cook yourself—and 
having everybody pass their plates for more! 

With best wishes, 

SIDNEY J. REICH, President 

T H E O T T O B E R N Z C O . , I n c . 

ROCHESTER, N E W YORK 



TO OUTDOOR COOKS: 

Few things taste better than juicy venison steaks, plump partridge 
or big brook trout broiled to a golden brown over a glowing bed of 
coals in the fragrance of the woods. 

But let's remember that sometimes it takes too long to get a good 
cooking fire going; that it may be too dark, too rainy or too windy; 
that firewood often is not available and (even more important) that 
most foods cook easier and better over the steady, even heat of a 
good stove. So why ruin the coffee, burn the vegetables, get smoke 
in your eyes, blisters on your fingers, and maybe run afoul of the 
fire warden by doing things the hard way! 

No matter what the conditions, a good portable stove is a necessity 
for the same reasons that most of us do our cooking on the range at 
home, rather than in the fireplace. 

I used to do lots of cussing at camp stoves. We had to carry fuel 
cans that spilled—and I never did like my eatables flavored with gas-
oline. There were the nuisances of filling, pumping, priming, flooding, 
smoke, soot and smell. On several occasions, liquid fuel leaks nearly 
caused bad fires. 

But this jet age of ours brings improvements, fortunately! One of 
the greatest is in the development of the safe, simple and practical 
"Bernz-O-Matic" portable stove that cooks with clean, hot propane 
gas from disposable cylinders. 

I've cooked over the "Bernz-O-Matic" long enough to say that 
anyone who has difficulties with camp stoves has only himself to 
blame. It is light, sturdy, trouble-free and foolproof. It's a compact, 
single or double burner job that operates just as easily as does your 
gas range at home. You can set it up in thirty seconds, light it with 
a single match, and start the neatest cooking ever known—all in less 
than a minute. Actually! 

And when you're cooking in the evening you'll enjoy the "Bernz-
O-Matic" lantern, which operates just as easily as the cook stove; 
providing a steady, white light that you even can read by. 

Let's assemble our favorite menus and put one or two "Bernz-O-
Matics" in the car. No matter where we stop to eat, these handy 
stoves insure easy cooking of delicious hot foods in the shortest 
possible time. 

Yes—the "Bernz-O-Matic" makes cooking easy. This booklet con-
tains helpful hints to make it even easier. I hope you'll find it a valued 
aid to having more fun and better eating out-of-doors, in camp, in 
your playroom, on your boat—or anywhere else you happen to be. 

Sincerely, 

JOSEPH D . BATES, JR. 



O U T D O O R 

C O O K I N G 

made easy! 

Let's have fun in the great out-of-doors, where the blue sky 
is our roof and where the ever changing beauty of streams, 
lakes and hills makes food taste so much better than it ever 
could in the familiar confines of the family dining room! 

Those of us who already are backyard chefs will find in 
this booklet many suggestions which make outdoor cooking 
much easier; plus culinary hints and recipes which are refresh-
ing changes from the unimaginative frankfurters and hamburg 
sandwiches which too often become a habit. Those who never 
have tried outdoor cooking before should find that preparing 
good food is much simpler than the uninitiated might suppose. 

Yes, outdoor cooking is easy—and it's fun—so let's make 
the most of good weather by putting the handy "Bernz-O-
Matic Cook Stoves" and other necessary gear into the car. 
We can serve a delicious meal in a matter of minutes when 
we reach a chosen stopping place—without the bother of 
building a fire and waiting for it to burn down to cooking 
coals. 



L What to take along 

Outdoor cooking excursions easily can become a happy habit. 
If they are to be frequent, and away from home, many cooks 
assemble a special set of gear in a box or picnic case kept 
ready for quick departure. This avoids the necessity of 
assembling the equipment every time a new trip is decided. 

Cooking utensils borrowed from the kitchen usually will 
not nest together well, thus making them rattle in transit 
and take up too much room. So why not consider obtaining 
a nested kit of pots, plates, cups and tableware which fits 
together compactly and always is ready when needed. The 
best ones are made of heavy gauge aluminum or of stainless 
steel. Be sure their cooking surfaces are large enough to serve 
the number of people who will use them. Nested kits are 
obtainable from sporting goods stores and mail order houses 
and include kettles, pans, skillets with removable handles, 
plates, cups, cutlery etc; all usually compactly packaged in a 
cloth carrying bag. 

As an alternative, similar utensils can be selected at the 
local five and ten cent stores. In this way, we can pick out 
what we please, but usually without the advantages of having 
everything nest together compactly, with detachable handles 
and other such space saving devices. 



Part of the ease of outdoor living is to remember to bring 
all the things we will need. There's lots of variation in indi-
vidual tastes and in the types of trips we will take— so let's 
check what we want on the check list below, adding or sub-
tracting from it from time to time, as experience dictates. 

Equipment Check List 

Adhesive Tape (or Masking Tape) 
Aluminum Foil 
Axe (light Hudson's Bay type) 
Bernz-O-Matic Propane Lantern 
Bernz-O-Matic Propane Cook Stove 
Bread (or Cutting) Board 
Can Opener 
Carving (or Hunting) Knife 
Cheese Cloth 
Cleanser (or Soap) 
Clothesline (or Light Rope) 
Cooking Kit (Nested Fry Pans, 

Pots, Lids, Plates, 
Cups, Knives, Forks, 
Spoons) 

Collapsible Canvas Bucket 
Dish Towels (or Sponge) 
Egg Beater 
Fishing Rod and Tackle 
First Aid Equipment 
Flashlight 
Food Bags (plastic) 



Fork (Long Handled) 
Folding Table and Chairs 
Hot Plate (Flat Pan to cover both 

Stove Burners) 
Ice Pick 
Insect Repellant 
Jack Knife (or Paring Knife) 
Keys (Extra—for opening Tins) 
Lighter Fluid 
Matches 
Mirror 
Metal Sponge (or Soap Pads) 
Nails 
Paper Napkins 
Pliers ("Sportmate," 

with Wire Cutter, etc.) 
Pot Holders 
Portable Refrigerator 
Poncho (or Tarpaulin) 
Serving Spoons 
Spatula (or Griddle Cake Turner) 
Salt and Pepper Shakers 
Sharpening Stone 
Shovel (Army Entrenching Type) 
Toilet Articles 
Toilet Tissue 
Water purification tablets 
Wire Broiler (for open fire) 
Wire Grid (for open fire) 



Many of the above items are not necessary for single meal 
excursions, but the check list is valuable in assuring that 
needed articles will not be left behind. With the clothesline 
and tarpaulin (an army style shelter half or a matched pair 
of them is excellent) you can rig a cool sun shade or a pro-
tection from sudden showers. The line can be used for drying 
clothes and towels. A few nails and an axe always come in 
handy, even on the shortest trips. First aid equipment is valu-
able in the event of burns, bites and cuts. Aluminum foil is 
a time saver for lining cooking pans because it saves washing 
them. Just throw it away afterwards (See page 19 for other 
uses). 

Among essential little things are two tools which provide 
dozens of handy services. One is a "Boy Scout" type pocket 
knife, with blade, reamer, bottle and can opener, and screw 
driver. Get one of high quality, having a knife blade which 
will keep a good edge. 

Another is Sargent & Company's "Sportmate" pliers, ob-
tainable at most sporting goods stores. Their strong, parallel 
action jaws are excellent for lifting hot kettles and food cooked 
in foil. These and their sharp wire cutters can fashion a wire 
coat hanger into all sorts of hooks, hangers, forks and other 
handy implements. They can be used as a small wrench, vise 
or straightener for fixing all sorts of equipment. The com-
bination of these two little items gives any camper or out-
doorsman the essential tools to do dozens of necessary jobs. 



Notes on Food 

Picnics and short trips do not require food lists, since menus 
can be prepared in advance and supplimentary provisions 
acquired along the way. Trips of several days duration, es-
pecially to remote regions, call for more intensive planning. 
Those who contemplate this type of camping will find the 
food lists and suggestions offered in several camping books 
to be very helpful. Among them are: 

THE OUTDOOR GUIDE, by Luis M. Henderson 
(Stackpole & Heck, Inc.) 

How To LIVE IN THE WOODS, by Homer Halsted 
(Little, Brown & Company) 

CAMPING AND WOODCRAFT, by Horace Kephart 
(MacMillan & Company) 

THE OUTDOORSMAN'S COOKBOOK, by Arthur Carhart 
(MacMillan & Company) 

Keeping and carrying food properly is important, regard-
less of the length of the trip. It is handy to get an assortment 
of thin plastic bags (from almost any department or hard-
ware store) for such items as flour, sugar, vegetables and 
fruits. They are ideal for keeping fish from adding their odors 
to other equipment. These plastic bags are less liable to break 
than paper ones. They pack together compactly, and keep 
moisture from items that must be dry. 



Refrigeration 

On trips where excess weight and hand carrying do not have 
to be considered, a portable refrigerator or a "Scotch Cooler," 
or both, are most valuable additions. Use the Scotch Cooler 
for ice and for bottled drinks and keep items dry in the re-
frigerator by using frozen cans or bags of one of the several 
types of refrigerants now on the market for the purpose. These 
take up less room than ice; keep foods cold longer, and keep 
water away from the food. Of course these must be refrozen 
about every twenty-four hours, but such courtesies usually 
are extended by motels and hotels. Lacking such facilities, 
put a chunk of ice in one of the plastic bags and tie it tightly 
to prevent leakage. 

Everything in the portable refrigerator should be chilled 
before packing. The refrigerant containers are frozen in the 
freezer compartment of the home refrigerator and packed 
among the foods just before departure. From three to six 
cans or bags of refrigerant should keep everything cold for 
twenty-four hours or more. 

Extra ice, if needed, can be carried in a large chunk (cubes 
melt too quickly) encased in a plastic bag. Wrap this in several 
thicknesses of newspapers, or pack it in a box of sawdust, and 
you will be amazed at how long it will last. When you arrive 
at the picnic or camping spot, dig a hole in a cool place with 
the little shovel listed previously and put the bag of ice in it. 
Butter, milk and other perishables can be packed in the hole 
around the ice, and the newspapers put over the top for in-
sulation from above. 



Even without ice, usually we can keep things cool by dig-
ging a hole near a spring or in the cool woods and sinking a 
wooden box in it for a makeshift refrigerator. 

Lettuce, cabbage, celery and other greens will keep crisp 
longer if carried in plastic bags, or wrapped in waxed paper, 
and wrapped tightly with two separate wrappings of strong 
paper, tied separately. 

Meats can be carried in plastic bags to prevent their juices 
from leaking. If there is no way of keeping them cool, try 
some of the many excellent brands of tinned meats which, of 
course, will last indefinitely. 

How to preserve and carry 

So many people like to go fishing, and so many of them ruin 
their catch in cleaning or in transportation, that I should like 
to offer my method of bringing fish home safely. I have used 
it on countless wilderness fishing trips and invariably have had 
fish arrive safely to our home refrigerator even after being 
kept for several days without ice. Improper handling is sure 
to result in prompt spoilage or, at least, in harming their flavor. 

The rule is to clean fish thoroughly; to keep them dry, and 
to keep them cool. In cleaning, all body cavity and gill matter 
must be removed, including all the dark blood along and 
against the spine. Many people make the error of leaving this 
in. Strangely enough, very few professional guides know how 
to clean fish properly, so I make a point of doing this job 
myself. 

When the fish are properly cleaned (with or without the 
heads being removed), wipe them dry with a soft cloth, such 
as an old towel. Then, dust them lavishly with corn meal, 
which one should bring along for the purpose. Leave quite a 
bit of the meal in the body cavity. Now, wrap each fish sepa-
rately in waxed paper, if you have any, and then tightly in 



several thicknesses of newspaper. Do this while the fish are 
still cool from the lake. It is important not to let them get 
warm. The newspaper acts as insulation against outside heat 
and keeps the coolness inside. 

This done, wrap all individual packages of fish together in 
a newspaper bundle and keep this in the coolest place pos-
sible. If you have one of the plastic bags which will fit the 
bundle, tie the end tightly and be sure it won't leak. Then you 
can store it in a spring or in any other cool place in the woods, 
until you start for home. Keeping fish clean, dry and cool is 
the secret of bringing them successfully home to the dinner 
table. 

General food suggestions 

Bacon is unexcelled as camp meat and it provides many ways 
of making other dishes more palatable. Cheap bacon usually 
is too salty and lacking in flavor, so don't stint on quality. Fair-
ly lean bacon keeps better and goes farther. And, while we 
are on the subject, let's not forget the Canadian type, which 
also adds greatly to camp meals. Bacon in a chunk (unsliced) 
will keep much better than when sliced. In cutting it, slice 
along the rind to free it from the slices, and use sections of the 
rind for greasing skillets and pans. Save the extra fat in a 
screw-top container. You'll need it for frying foods and for 
many other cooking purposes. Some of the old woodsmen I 
know keep a kettleful and put it on to heat when they start 
the coffee. They drop raw bacon slices into the bubbling 
(not smoking) fat and let them simmer to crinkly crispness. 
Bacon is delicious this way, and so are potato slices. Add bits 
of bacon when cooking green vegetables, for added flavor. 
Keep the chunk in a plastic bag. It will keep for days without 
refrigeration. 



Pork sausages and frankfurters will not keep well unless 
refrigerated, but the hard, highly seasoned types, like salami, 
will remain in good condition for two or three weeks. 

Prepared flour mixes are excellent for making pancakes, 
muffins, cakes and pies—but you'll need plain flour for 
thickening gravies and soups. Either plain flour or corn meal 
is excellent for dredging fish and certain meats before frying 
or searing. 

Cora meal ranks high on the outdoor list. Corn meal mush 
makes a fine breakfast dish, and what is left over can be 
sliced cold and fried for other meals. Try it fried golden 
brown with butter and syrup. It's delicious! 

Salt butter keeps much better than fresh. Carry it in a pint 
sized round ice cream carton, sealing the top with adhesive 
tape. If no refrigeration is handy, store it in a spring, or in 
a hole dug beside the lake, when you are not traveling. Re-
member, though, that coons, skunks and other animals enjoy 
such delicacies, so pile a few flat rocks over it for protection. 
Canned butter is more expensive, but it keeps without re-
frigeration for several weeks in any climate. 

Cheese makes an excellent camp food for snacks or for 
embellishing main dishes. Processed cheese will keep indef-
initely, while ordinary cheese will not. Try the Welch Rarebit 
recipe on page 34 for supper and save what is left over for 
sandwich spreads later, or for making cheese sauces. Ordinary 
cheese should be wrapped in aluminum foil. Put the prepared 
kinds in ice cream cartons to avoid the weight and chance of 
breakage of glass containers. Do the same for jams, jellies 
and pickles. 

Dried or dehydrated vegetables and soups are of great 
value to those who want to "travel light." Since they come 
ready to use, except for absorbing water, they save lots of 
work, and they are nearly as delicious as the fresh varieties. 



This is particularly true of dehydrated onions, which add so 
much to soups, stews, omelets and meats. When soaked, they 
can be fried like the fresh ones. Dried, packaged soups will 
make your reputation as a camp cook, especially when you 
use a little ingenuity and a few well chosen condiments and 
herbs. Soak all dehydrated soups and vegetables overnight, 
or at least for half an hour or so to make them maximumly 
tender. 

Gravy cubes and bouillon cubes need only the addition of 
boiling water to make them ready to eat. Add a bouillon cube 
to suitable dried vegetable soups to make a tasty first course. 

Powdered milk or cream is very palatable when the fresh 
is not handy. You'll use it a lot in scrambled eggs, French 
toast, pancakes, and in many other dishes. If you mix it dry 
with a little sugar, this will take out the lumps and provide 
a smooth liquid when water is added. On short trips, a can 
or two of evaporated milk does equally well for breakfast 
cereal, coffee, or in cooking. The cans can be sealed with 
adhesive tape to prevent leakage. Directions come with all 
of these products. 

I must admit to an intense dislike for powdered eggs, and 
I suggest that they be avoided. Fresh eggs can be carried 
nested in tins of flour or corn meal, or in the shaped type of 
egg containers, wrapped in newspaper. 

Coffee, cocoa and tea are staple drinks out-of-doors. Carry 
them in plastic bags, if you want to avoid the bulk of the 
original containers. I prefer regular coffee, but the powdered 
kinds are easier to prepare, and many people like them just 
as well. 

Keep spring water for cooking in a covered container and 
| allow it to get warm. This allows it to be brought to a boil 
' on the Bernz-o-Matic Cook Stove much quicker than if it is 
put on cold from the spring. Be sure drinking water is un-
contaminated. If there is any doubt about it, it should be 
boiled, or treated with water purification tablets. 



Lastly, let's not forget dried fruits and raisins, if it is in-
convenient to carry the fresh varieties. They are rich in 
nourishment and are delicious as side dishes or desserts. There 
also are powdered desserts which can be prepared uncooked, 
merely by the addition of water. They taste much better than 
the uninitiated might suppose, especially when mixed with 
either canned, dried or fresh fruits. 

Plan the menus for each meal, balancing and varying them 
as much as possible. Then list the names and amounts of 
food needed. Figure on using a bit more than you would at 
home, because everyone is more hungry out of doors! When 
you are ready to go, pack the food, cooking gear and your 
handy Bernz-O-Matic Stove in the car and let's start for 
the country, the shore or the woods and enjoy outdoor cook-
ing—made easy! 

IL How to cook 

Notes on Fires 

If you want an open fire for broiling, or to augment the burn-
ers of your Bernz-O-Matic Cook Stove, here are some sug-
gestions that may make things easier: 

Select a sheltered site where there is no danger of the fire 
spreading. A fireplace in the rocks beside a stream usually is 
both convenient and attractive. Build a small "U" shaped fire-
place of rocks just large enough so that the wire grid or 
broiler will rest on it securely. The opening should be away 
from the wind. The fireplace need not be over about eight 
inches high, and the interior can be scooped out a bit to make 
a protected pocket for the coals. 



Assemble the kindling and firewood before the fire is 
started. Branches picked from the ground usually are damp, 
so break dead ones from trees. Dead evergreens make good 
kindling, due to the resins in them—especially evergreens 
which have been killed by old forest fires. The gummy sub-
stance on the trunks of evergreens makes a good fire starter. 
So does birch bark—but use old bark rather than that peeled 
from live trees. 

An excellent fire starter is a "Prayer Stick" made by shav-
ing a small branch of dry wood so that the shavings stand out 
tassel-like in curls for two or three inches along the stick. 
Prepare two or three of these. Light one and pile the others 
on top. Then add more small kindling, and the larger pieces 
gradually, as the fire takes hold. 

Hardwoods make better cooking fires than softwoods or 
evergreens. They smoke and pop less, and the coals last 
longer. The bark and wood of dead hickory, oak and butter-
nut is excellent. So is ash, maple and beech. 

Let your fire burn down to coals before starting to cook on 
it. For broiling meats, tamp the coals down flat with a stick, 
and be sure the fire is not too hot. The dripping, flaming fats 
from meat will add greatly to its heat. 

Sear both sides of the meat to seal in the juices, and avoid 
adding salt until the meat is done, because this draws out the 
juices. Cook fish filets in the same way. Small fish can be 
cleaned and spitted lengthwise on a green switch. Stick the 
other end in the ground so that the fish is over the heat, but 
not in the flame. Roast one side and then the other. When 
the skin blisters loose, test it with a fork. If the meat separates 
easily from the ribs, the fish is done. Then, just peel off the 
skin, season the flesh, and eat it. Remember that fish can be 



ruined by overcooking. Roasting small fish is fun to try oc-
casionally, but they are much better when fried in butter or 
bacon fat on the Bernz-O-Matic Stove. 

While we are on the subject of cooking on open fires, let's 
remember how delicious and easy it is to cook with metal 
foil. This product can be purchased almost anywhere in twelve 
inch wide rolls from which sections can be torn off (like 
waxed paper) as needed. 

While your fire is burning down to good cooking coals, 
wash and peel your selection of turnips, onions, carrots, po-
tatoes or similar vegetables. Mold a piece of foil around them 
and add a tablespoon or two of water. Now, crimp the foil 
around the vegetable to make a tight bag or package and set 
it in the hot coals, piling more on top. In about a quarter of 
an hour the vegetables will be ready to serve—with all their 
nourishing value and juices retained. Bake potatoes this way 
with the jackets on or off, as you wish. Husk corn and cook 
it in the same manner. It takes almost no experience to do a 
pertect job, and you can serve them in their foil containers 
merely by opening the container to make a dish. 

Foil is excellent for baking bannock, corn bread, other 
breads or cakes, and even pies. Mold a secure foil shell 
around a stone of the proper shape, and mold a top by the 
same means. The shell must be deeper than the dough to 
allow for rising. After adding the dough, crimp the top over 
the bottom and place it in the coals to bake—as you did your 
vegetables. 

Fry or bake your fish by the same means, also. You don't 
need to skin them because the skin will peel off easily when 
the cooking is done. 



Makeshift frying pans, cups, plates and boiling pots can 
be made the same way. Use two or three thicknesses of foil, 
if desired, to make a more secure container. You can pull 
them from the fire with a forked stick, but I prefer the handy 
"Sportmate" pliers for this purpose. While this is going on, 
coffee and other foods are simmering on your Bernz-O-Matic 
stove, and the happy combination will cinch your reputation 
as a cook, even for three or four hungry couples or for a 
large family. 

Don't forget, too, to line your skillets and other cooking 
dishes with foil—especially when you cook foods that would 
gum up the containers. When the job is done, throw the foil 
away and avoid having to wash the dishes! 

In cooking, let's not forget the values of herbs and con-
diments. The right seasoning peps up dull dishes and makes 
even the best ones taste better. Cinnamon, garlic or chives, 
salt, basil, tarragon, celery seed, mustard, and other such 
herbs and flavorings add greatly to cooking, either indoors 
or out—and it soon becomes second nature to know which 
ones and how much of them to use. Go sparingly at first, and 
let your taste be the final judge. 

It is the mark of a good woodsman to pour plenty of water 
over his fire when he is through with it, and not to leave it 
until he is positive that it is completely out. Coals can smolder 
in roots or peat for days and be fanned to forest fires by a 
wind. It also is the mark of a good woodsman to burn, bury 
or remove his rubbish, and it insures that you, and others, 
will be welcomed back to the same place again. It is courteous, 
and often saves trouble, to ask permission before building 
fires on private land. It is well to inquire into local fire re-
strictions, also. Many people prevent all this by using public 
picnic spots provided, or by using the handy Bernz-O-Matic 
Stove exclusively. It's easier, quicker, safer and cleaner! 



Cooking with the Bernz-O-Matic 

Propane Gas Cook Stove 

If you've ever used a gas range, it is simplicity itself to operate 
the Bernz-O-Matic Stove, because it merely is a small and 
portable edition of your own gas range at home. 

You simply set it down, flick a match, turn a valve—zip— 
it's lit! Unlike liquid fuel stoves, Bernz-O-Matic Propane Gas 
Cook Stove requires no pumping or priming. There is no 
liquid fuel to haul, pour and spill. There's no smoke, black-
ening of pans—no clogging of the stove, no generators to 
replace. 

The Bemz-O-Matic Disposable Fuel Cylinders hold the 
secret to this remarkably efficient, modern cooking. These 
sturdy, yet light and portable, cylinders hold the clean burn-
ing, instant lighting propane fuel. 

They are completely disposable—simply throw away when 
empty and attach a new one in a matter of seconds. And, 
because, they are self-sealing, these cylinders can be removed 
at anytime and stored for months without loss of fuel. Or 
you can use them on your Bernz-O-Matic Propane Gas Lan-
tern or Bernz-O-Matic Torch. 

The burner on the Bernz-O-Matic is large, for fast cooking. 
Simply turn on and light. It lights instantly, with no more 
odor than natural gas, and burns evenly with a clean, hot 
flame. There's no pumping, priming or spilling of fuels when 
you cook on the Bernz-O-Matic Cook Stove and absolutely 
no danger of fires from dangerous liquid fuels. 



To economize on gas, turn the burner down to proper 
cooking heat. You rarely will need it on full force, but it is 
hot enough to prepare a meal in a jiffy, if you want it to. 

When cooking is over, merely turn off the valve. That's 
all there is to it! 

If you plan to fry pancakes, frankfurters, hamburgs, chops 
or other small foods for a large group, you can do it easier 
by using the Bernz-O-Matic double burner stove or setting 
two Bernz-O-Matic Stoves side by side and putting a hot 
plate over both burners. This merely is a very shallow pan 
of the right size to fit the stoves. By this means, a dozen or 
more pieces of food (or a score or more of hamburgs) can 
be cooked all at one time. 

Remember that the handy Bernz-O-Matic is not confined 
to outdoor cooking. Use it in the fireplace or on any table in 
the house. Use it in the game room, in motels while travel-
ing, in cottages, in the sickroom—and keep it for emergen-
cies when regular utilities fail. 

The Bernz-O-Matic is the handiest, cleanest, safest and 
easiest to use of all outdoor stoves. The burner grid simply 
folds into a handle for convenient carrying. For this reason 
it is the favorite of many experienced outdoorsmen, campers 
and "backyard" cooks. It is so economical that many large 
families use three or four of them for elaborate meals or when 
entertaining a large number of guests. 

Keep extra Bernz-O-Matic cylinders handy. They can be 
stored for years without deterioration. When a cylinder final-
ly burns out, just throw it away and screw in a new one! 



III. Favorite Recipes 

Now that we have discussed the equipment needed for easy 
outdoor cooking, and some of the methods of cooking foods 
properly, let's learn some of the favorite recipes of well known 
outdoor chefs. 

I have become rather allergic to the average cook book 
because, when I find a dish that appeals to me, usually it 
calls for ingredients not easily obtainable—or for cooking 
processes so involved that they take all the fun out of pre-
paring a meal. The following recipes are not complicated. 
They are selected because the components should be handy, 
and are so easy that anyone can do them easily and quickly. 
Let's select whatever menu appeals—and try it out on the 
family! 



Bannock 

This traditional woodsman's bread is good, and it's fun to 
try. Just add a tablespoon of bacon grease or lard to 2 cups 
of flour, half a teaspoon of salt and 1V2 teaspoons of baking 
powder. Mix the flour and baking powder first, then the salt 
and grease. The grease should be cold, or nearly so. Kneed 
all this together thoroughly. Then work in enough cold water 
to make the dough flexible, but not runny. Grease your skil-
let and get it hot. Cook it over moderate heat until the bot-
tom is brown and crusted. Then turn the bannock cake over 
and do the other side. If the cake is thick, test it with a straw 
or splinter. If no dough collects on the splinter, the bannock 
should be done.Serve pieces of it with butter and preserves. 

Some outdoorsmen make their bannock in the shape of a 
big doughnut because the center cooks quicker this way. As 
an alternative to the skillet method, wiap some of the dough 
spirally around a green stick and toast it over an open fire. 
In open fire cooking, you can tilt the skillet toward the fire 
so the bannock will bake on top, but the first method, cooked 
on the Bernz-O-Matic, makes it crispy and delicious. 

To make a real fancy bannock, add a bit of cinnamon and 
sugar to the dough. Or add some raisins, currants, blue-
berries, etc. and some sugar. Show the children how to cook 
bannocks. They'll love it! 



Beef Stew 

Here's a filling dish to go with your bannocks. Cut chunks 
of meat into mouth-sized cubes. Melt a tablespoon or so of 
bacon grease, butter or fat in a kettle and add the meat, sear-
ing it until it is well browned all over. Add salt, pepper and 
other seasonings as you wish. Add small cubes of whatever 
vegetables are handy, such as potatoes, turnips or carrots. 
Add left over peas or beans, and don't forget some small 
whole or large sliced onions. Add a can of soup or a bouillon 
cube if you like, and add enough boiling water to make the 
stew of the right consistency. Let it cook slowly on your 
Bernz-O-Matic for half an hour or so and taste it. Does it 
need anything? If not, break open the bannock and let's eat! 

Do you like your stew thicker? Mix a tablespoon or so 
of flour with a bit of water, adding water gradually to make 
a smooth paste. Add more water until it is a smooth liquid. 
Stir this into the stew five minutes or more before it is done, 
so that the flour will be cooked thoroughly. Add the flour bit 
by bit so the stew won't get too thick. If it does add some more 
water or vegetable juice. You can vary the ingredients as you 
wish, depending upon what is handy. 

For variation, try a can or two of boneless chicken instead 
of the meat. 



Coffee Backwoods Style 
Lots of woodsmen think coffee is ruined by fancy percola-
tors. Anyway, you don't need 'em. Use a pail or kettle and 
put in water by the measured cup, plus a bit more to allow 
for evaporation. When the water is boiling merrily, add a 
rounded tablespoon of coffee for each cup, plus one "for the 
pot." Let this boil for exactly a minute. 

A dash of cold water will settle the grounds. Or, toss in 
some of the egg shells, if you are using eggs. Some cooks 
break in a whole egg and think that it improves the coffee. 

If coffee boils too long, it frees the tannic acid in the cof-
fee beans. That's what makes it bitter. If you like your coffee 
strong, or if the cups are large, add heaping tablespoons, 
rather than rounded ones. Some Woodsmen measure by the 
closed fistfull! 

Corn Meal Mush 
Mix a cup and half of corn meal with a cup of water and 

half a teaspoon of salt in a pot and bring it to a boil slowly 
over a moderate fire. Stir it constantly, so that it won't stick. 
Add a little more water if it gets too thick. When it boils, turn 
your Bernz-O-Matic to its lowest flame and let it simmer for 
about ten minutes. Serve it with sugar and cream. Evaporated 
milk is good, if cream is not handy. 

When you do this, make twice too much intentionally. 
Pour the remainder in a pan and let it "set." Use the size of 
pan that will make it an inch or more thick. For supper, or 
next morning, cut the solid mush in half inch thick slices and 
fry it in hot butter or bacon fat until golden brown. Serve it 
with syrup or honey or jam. It's really good! You can try 
adding cooked meat to the mush, too. 

Corn Fritters 
Beat an egg thoroughly and add half a teaspoon of salt, a 
tablespoon of butter, a cup of milk, three cups of flour and 
half a can of sweet corn. Beat all this thoroughly. Drop by 
spoonfuls into hot fat and fry the fritters like doughnuts. Eat 
'em hot with maple syrup, or with the syrup recipe in this 
booklet. The fat should be bubbling, but not smoking hot. 



Chipped Beef and Gravy 

Soak about a quarter pound of chipped beef in water for an 
hour or so, or pour boiling water over it and let it stand for 
about ten minutes to remove the excess salt. (If you like it 
salty, don't bother with this.) Add the meat to a skillet along 
with a cup of milk (or equivalent, if evaporated or powdered 
milk is used), a moderate sized piece of butter, and a tea-
spoon of flour. Saute the beef in the butter first; then stir in 
the flour and then add the milk. Stir until it thickens. Add 
more milk if it gets too thick. Use bacon fat instead of butter, 
if you wish. Try adding a pinch of dry mustard, which is an 
added touch which many people like. For a change, also stir 
in a can of mushroom soup. Chipped beef is best served on 
toast, or with bannock. 

Corned Beef Hash 
The easy way is to put a can of hash into the skillet with a 
quarter cup of milk or water, chopping up the pieces and 
turning it until it is a golden brown. Add some chopped onion, 
if you wish, and season to taste. 

If you have cold potatoes and a can of corned beef, chop 
these up together until they are well mixed, and cook them 
as above. You can use a bit more potatoes than beef. The 
proportions are a matter of choice. If you like your hash 
fairly dry, use less liquid and put a spoonful or two of bacon 
fat into the skillet to keep it from sticking. What will you 
chop it with? The blade of your axe, of course. 

Camper's Stew 

Slice about six medium sized onions and saute them in butter 
without browning them. Add a pound of hamburg steak and 
fry it with the onions. Then add a can of red kidney beans 
and a can of yellow corn. Season with salt and pepper and 
let the stew cook slowly for a few minutes. Be sure to cook 
the onions and the meat slowly. 



Creamed Potatoes 
Grate or finely chop an onion and put it in the skillet with 
about half a stick of butter. Simmer on low heat until the 
onion is soft, but not brown. Add some sliced cold boiled 
potatoes and keep turning them until they are heated thor-
oughly—but don't let them get brown. Pour about two cups 
of evaporated milk (or heavy cream) over the potatoes and 
season them with salt and pepper. The pototoes will cause 
the cream to thicken as the mixture simmers. When it is 
moderately thick, remove and serve. This dish is very good 
with fried ham, and it also is excellent with fish. 

Beat together two eggs and a cup of sugar. Add a cup of 
milk, four cups of sifted flour, a teaspoon of salt, a teaspoon 
of nutmeg and three rounded teaspoons of baking powder. 
Blend thoroughly and roll to a half inch thickness on a floured 
board. Cut and fry in deep fat. This makes about thirty 
doughnuts. 

Use an egg for each two pieces of bread. Add a little milk to 
the eggs and beat them smooth. Soak the bread (trimmed, if 
you like) in the egg and milk mixture and fry the bread in a 
moderately hot skillet with just enough bacon grease to cover 
the bottom. The best way to grease the skillet is to let the 
grease cover the bottom and to pour it out. Use moderate 
heat, so the toast will fry to a golden brown, without burning. 
When one side is done, turn it over and do the other. Serve 
with butter and syrup. 

In the army they have a bad habit of whisking the bread 
through the batter so fast that only the outside is coated. I 
like to let the bread soak in the batter, so that the toast is 
brown on the outside and soft within. Let your conscience 
be your guide in this respect. 

Doughnuts 

French Toast 



Fried Fish 

If you've never had your own fish fry, now is the time to start! 
You need fish large enough to filet, with all bones removed— 
such as lake trout, pike, walleyes, bass, or striped bass. Skin 
the fillets and cut them into individual portions. Use a skillet 
that will accomodate enough for a serving and heat a quarter 
inch or so of bacon fat in it. While this is heating, dredge the 
fillets in corn meal or bread crumbs. When the fat begins to 
smoke, slide in the fillets. Keep the fat bubbling, but don't 
let it get too hot, because we want the fillets to cook through 
without burning, or without soaking up fat. Cook them to a 
golden brown on one side, and then on the other. Let them 
drain on paper towels and serve them hot with tartar sauce. 

You don't need to buy tartar sauce. Just dice fine some 
pickles, olives, pepper hash, or a mixture of them and stir 
it into some mayonnaise. Tartar sauce and fried fish are as 
important to each other as bacon and eggs—or more so! 

Fish Chowder 
Clean and skin about two pounds of fish and boil them in 
enough slightly salted water to cover them until they are ten-
der. Separate the fish from the bones and save the liquid. 
While you're doing this, fry about four strips of finely diced 
bacon in a skillet until it is crisp; remove the bacon and fry 
a sliced onion or two in the same grease until they are brown. 
Put the liquid in a pot and add two cups of finely diced pota-
toes, two teaspoons of salt, a good shake of pepper and half 
a teaspoon of celery salt. When the potatoes are tender, put 
in the meat of the fish, the onions and the bacon. Add a quart 
of milk. Bring it to a boil and serve, but do not let it boil. 
Taste it and add more condiments, if you think they are 
needed. 

Use diced up clams instead of the fish, and you have an 
excellent clam chowder. You can use fresh or canned tuna, 
crab meat, shrimps or other kinds of sea food, also. 



Fish Cakes 
We can start this one with a can or two of salmon, tuna or 
some other sort of fish—or with cooked fish we couldn't eat 
yesterday. Mix the shredded fish with a teaspoon of salt, 
two tablespoons or so of corn meal and a tablespoon of flour. 
Pat this mixture into cakes and fry in a greased skillet. Don't 
let the skillet get too hot. Add some cold potato and a bit of 
onion, if you wish. 

Frogs Legs 

Fried Potatoes 
Cut your potatoes in thin, full round slices. Dip them in a 
batter of beaten egg, flour and water or milk, with a pinch 
of baking powder and a little seasoning of salt. Fry them 
golden brown in bacon fat and let them drain on a paper 
towel. The fat should be a quarter of an inch or so deep in 
the skillet and should be bubbling hot when the potatoes are 
put in. Keeping the fat at the right temperature is the secret 
of frying. Don't let it get too hot, but keep it bubbling. This 
is easily done on your Bernz-O-Matic stove. Try these glor-
ified fried potatoes if you want something really good. 

If you are of the onion school, here's another way of doing 
it: Slice the potatoes about a quarter of an inch thick and 
slice some onions fairly thin. Heat enough bacon fat in a 
skillet to cover the bottom and stir in the onions and potatoes. 

These are rather expensive in restaurants, but they are free 
for the catching around the edges of grassy ponds. Rig an old 
fly rod with a small hook to which a tiny bit of red cloth is 
attached. Hold this near the frog and he's hooked! Best time 
to stalk 'em is in a canoe at night with a flashlight. 

Break off the legs (or cut off the legs and back meat in one 
piece) and skin them. Soak them for an hour or so in cold 
water to which you have added two tablespoons of vinegar 
or salt. Then wipe them dry and dredge them in flour seasoned 
with salt and pepper. Fry them slowly in butter (or bacon fat 
or shortening) until they are golden brown. If you've never 
fried a platter of frogs' legs, you've really missed something! 



Cover the pan and cook slowly, turning occasionally. When 
the fat is absorbed and the potatoes tender, take off the 
cover and let them get brown on the bottom. 

Frying Pan Biscuits 
Sift together two cups of flour, three level teaspoons of baking 
powder and one teaspoon of salt. Blend in six tablespoons of 
melted butter and stir in three-fourths of a cup of milk. Knead 
this dough on a lightly floured board as quickly as possible 
and roll out (with a bottle, if you have no rolling pin) to 
about one-fourth inch thick. Cut the rolled dough into small 
rounds. The cutter will not stick if you dip it in flour before 
each cut. Arrange these rounds in the greased skillet and cook 
over a slow fire until the biscuits have risen about an inch 
thick and are light brown on the bottom. Turn them over and 
brown the other side. If your heat is moderate enough, they 
will be nicely browned when they are cooked through. 

If it's blueberry time, add a cup of blueberries to the flour. 
Or add some crumbled crisp bacon. 

Hush-Puppies 
Southerners will tell you that hush-puppies go with fish like 
apple pie goes with cheese, and that they should be fried in 
the grease left from frying fish if you want the real old 
Southern flavor. Mix a good sized cup of corn meal with a 
quarter of a cup of flour, two teaspoons of baking powder and 
half a teaspoon of salt. Break in an egg, and slowly add water 
or fresh or evaporated milk, beating all the while until you 
get a thick paste. Then add a finely chopped onion and beat 
some more. When the mixture is thick enough to drop in a 
big gob from a spoon, drop some spoonfuls of it right in with 
the frying fish. When they reach a golden brown and have 
puffed up nicely, they are ready. You can leave out the egg 
and the onion if necessary. 

Johnriycake 
Thoroughly mix a cup of yellow corn meal with half a cup 
of white flour, two tablespoons of sugar and a teaspoon of 
baking powder. Add a bit of salt. (You can mix this up 
ahead and take it to your camping place in a plastic bag— 



or you can use the prepared mixes.) Add enough water to 
form a thick batter and let it stand a few minutes so the baking 
powder can work. Drop it by tablespoonfuls into a hot, 
greased skillet, or put the whole batch in a greased pan and 
bake it to a golden brown. The mixture should be about 
half an inch thick in the pan. You may need a bit more or 
less of the baking powder, depending on the brand. 

Left over johnnycake is very good cut in squares, split and 
toasted. 

Macaroni and Spaghetti 
If you want to start with the raw product, just follow the 
directions on the box. This usually calls for dropping the 
macaroni or spaghetti (broken or not) in rapidly boiling 
water with a little salt added. Cook until tender—about 
twenty minutes. Then it is important to rinse it with two or 
three changes of cold water. Drain off the water and reheat 
as follows: 

Add some butter to the macaroni or spaghetti if you want 
it plain. If you like it creamed, sprinkle in a little flour and 
add almost enough milk to cover it, plus some butter. Mix 
in some processed cheese or Welsh Rarebit, if you like, or 
spread cheese on the top ("rat" cheese is best) and bake it. 
Adding the right amount of milk insures getting the right 
consistency. To warm it up later, just add some more milk 
and reheat. 

Plain macaroni or spaghetti is the base for many good 
camp dishes. Mix ground meat with it and add a small amount 
of cut up onions or peppers, if you like. Or just dump in a 
can of meat balls and tomato sauce, or a can of tomato soup. 
Use your own ingenuity in preparing these dishes. It's pretty 
hard to go wrong if you prepare the basic dish as above 
described. 

Mexican Spaghetti 
Dice about half a cup of cooked ham and fry this with a 
chopped green pepper and a chopped onion in a small amount 
of butter or ham fat. When the vegetables are partly cooked, 
add a large can of cooked spaghetti and cook slowly for about 
fifteen minutes. 



Omelettes 
Beat up some eggs and season with salt. Pour the mixture 
into a moderately hot skillet which is well greased with 
butter. If cooked slowly, the top will be nearly done when 
the bottom is a light brown. Fold one half over the other 
and leave it on the stove at lowest burner setting for a minute 
or two. Then serve. 

The above is for a plain omelette, and you can add some 
chives salt or garlic salt to it in place of the regular salt, if 
you wish. To make the omelette more fluffy, beat the yolks 
and the whites separately and blend them together. 

Of course you can add many things to the omelette before 
you fold it over. Sprinkle on some finely grated or chopped 
cheese, some diced ham, diced bacon, diced onions, cooked, 
strained tomatoes, jelly, diced chicken or anything else that 
sounds good. It is important to serve omelettes as soon as 
they are cooked. 

Oyster Stew 
Cut up the oysters into eating sized pieces and saute them in 
butter in a skillet until they begin to curl. Don't overcook 
them, or they will be tough. It takes but a minute or two to 
saute them. Season with salt and some paprika. Add as much 
milk as you like, or half milk and half cream. Don't let the 
stew boil. Turn the heat down as soon as it is smoking hot. 
Serve with crackers. That's all there is to it, and it's delicious. 

You can make a lobster stew the same way. Just use cut 
up cooked lobster meat instead of the oysters. Canned lobster 
meat is nearly as good as the fresh. 

Oysters and Clams 
If you have trouble opening these succulent shellfish, let your 
Bernz-O-Matic stove do it for you! Just wash them and put 
them in a covered skillet on the stove, cooking them until the 
shells pop open. Twist off the top shell and put a bit of butter 
and a few drops of lemon juice on the meat of each oyster or 
clam and add salt and pepper to taste. 



Pancakes 
Easiest way is to use the prepared pancake flour. The cakes 
are better if you stir in an egg and a tablespoon or so of 
bacon fat. Add enough milk to make the batter flow off the 
spoon easily. The thinner the batter, the thinner the cakes. 
Pour a spoonful of the batter into a greased skillet and turn 
the cake over when bubbles appear on top and the bottom 
is golden brown. Don't turn the cakes more than once. Proper 
heat is the secret of good pancakes. 

For really fancy pancakes, stir in some blueberries, drained 
cooked corn or chopped nuts. Also try making the batter very 
thin and turning the skillet until the batter coats the entire 
bottom. When this very thin cake is brown on the bottom, 
sprinkle brown sugar or white sugar mixed with cinnamon, 
or powdered sugar and orange marmalade or jelly on it. Then 
roll it up and serve. I suppose this is sort of a backwoods 
crepe suzette, and it's well worth trying in the kitchen at home. 

Syrup 
If you don't have the prepared kind, or real maple syrup, you 
can make a good syrup by melting some brown sugar with 
just enough water to dissolve it. Let it simmer until the solu-
tion is clear. It is a good idea to bring along one of those tiny 
bottles of maple flavoring and add a few drops to the above 
or to a syrup made from white sugar. 

Tomato Vegetable Stew 
Fry about six slices of bacon until crisp and set them aside. 
Pour off all but about a fourth of a cupful of the fat. Put 
two or three sliced onions into the remainder and saute them 
until soft. Then add a can of tomatoes and one of lima beans. 
Let this simmer until hot and salt and pepper to taste. Now 
put the bacon on top and you are ready to eat! In place of 
the beans you can use peas or succotash. Left over cooked 
meat, cut into small cubes, also can be added. 



Welsh Rarebit 

Here's my favorite: Cube a double boiler almost full of 
American ("rat") cheese—the tarter the better. Add a lump 
of butter. In a bowl, pour in some milk, add an egg, a tea-
spoonful of mustard, a tablespoonful of Worcestershire Sauce, 
a good pinch of salt and a level tablespoonful of corn starch. 
Beat all this up and add it to the cheese. Add enough milk 
to almost cover the cheese. Cook it on moderate heat, stir-
ring occasionally. When the cheese is almost melted, beat 
the mixture with an egg beater to make it smooth. It gradually 
will thicken—but not too much if the right amount of corn 
starch is used. Pour it over toast or butter crackers and 
sprinkle on a little paprika. 

You'll want to make a boiler full, no matter how many 
guests you have. Put what is left over in a jar. It will keep for 
weeks and it makes a wonderful cheese spread. Use it to add 
to cream sauce for fish, or spread it on toast (with onion or 
bacon or raw tomato slices, if you wish) and broil it to a 
golden brown. 

White Sauce 
Melt a tablespoon of butter in a pan and stir in two table-
spoons of flour. Cook and stir until you get a smooth paste. 
Then add a cupful of milk gradually, stirring all the time. 
Season with salt and pepper. You can vary the amount of 
milk, depending on the consistency you want. 

This is a wonderful sauce for fish, and it is very good with 
a little processed cheese blended in—or with some of the 
Welsh Rarebit left over from the recipe above. 



Flick a match—zip—they're lit! 

No messy liquid fuel to haul, pour, spill o r store. 

N o annoying pumping or priming. 

Cooks just like your gas range at home. 

Here are the fastest, simplest, safest, cleanest, most modern 
and most efficient portable cook stoves you've ever seen. 
FAST—Strike a match—zip—it's lit! Your Bernz-O-Matic stoves 
cook with propane gas. 
SIMPLE—No generators to clog. There's less scouring of pans 
too, because Bernz-O-Matics won't smoke or scorch them. 
SAFE—No danger of spilled fuel catching fire. No liquid fuel 
storage hazard either. 
CLEAN—Propane fuel is practically odorless when burning— 
absolutely smokeless. 
MODERN—Just like operating your gas stove at home. 
EFFICIENT—Bernz-O-Matics cook faster than liquid fuel 
stoves—perk 8 cups of coffee in 8 minutes on 1 burner-
operate with equal efficiency at below 0° temperature and at 
highest altitudes. 
HANDY—Burner grids fold into a handle for convenient 
carrying. 1-Burner stove, complete weighs only 5Vz lbs.— 
2-Burner only 11 VA lbs. Disposable cylinders can be thrown 
away when empty—replacements attached in seconds. Re-
placement cylinders available in any hardware or sporting 
goods store. 
ECONOMICAL—The Bernz-O-Matic Mode! TX-500 Propane 
Gas Cook Stove retails for only $8.95* complete with dis-
posable fuel cylinder. Model TX-800 only $15.95* com-
plete with 2 disposable fuel cylinders. 

Use the Bernz-O-Matic Cook Stoves for hunting, fishing, 
camping, picnics, cottages, during emergency power failures, 
cook-outs on the lawn, in recreation room, coffee breaks in 
factory or office, on the farm or in a host of other locations. 
• West Coast prices $9.95 and $16.95. 



COOK STOVES 

Model 
TX-500 
$ 8 . 9 5 * 

SAFE 
No filling or spilling— 
pumping or priming. 

CONVENIENT 
No messy liquid fuel 
hauling. 

QUICK 
Perks 8 cups of coffee 
in 8 minutes. 

EASY 
Just light a match, 
turn a valve and start 
to cook. 

CLEAN 
No carbon clogging — 
no scrubbing black-
ened pan bottoms. 

Model 
TX-800 

$ 1 5 . 9 5 * 



TX-9 
Cylinder 

$1.95 

Clean, efficient propane gas has been used for camp, cottage, 
and home cooking for many years. NOW, Bernz-O-Matic 
brings you the same gas in disposable cylinders obtainable at 
almost any sporting goods or hardware store. These light, 
compact cylinders (four times as strong as need be) are self-
sealing. Remove them while in use. Note that the outlet valve 
immediately pops closed, completely shutting off the flow of 
gas. Store them indefinitely with no danger, no loss of fuel! 
Note also that each cylinder has an expansion relief valve 
for added safety. 

Bernz-O-Matic propane gas cylinders eliminate forever the 
nuisance of messy, dangerous liquid fuels. They eliminate 
filling, spilling, pumping, priming and waste. They provide a 
clean, hot flame which burns evenly without smoke, soot or 
undesirable odor. Furthermore, Bernz-O-Matic cylinders re-

Here are but a few of its uses in home, shop or farm 

Disposable 



Propane Gas CYLINDERS 
quire less storage space than their equivalent in liquid fuels. 
Each cylinder gives you hours and hours of normal, efficient 
cooking. When the gas is finally used up, you just throw the 
cylinder away and attach a new one in seconds! Switch 
cylinder from one Bernz-O-Matic item to another if you wish, 
all use the same fuel cylinder. 

With Bernz-O-Matic cylinders, you can be "cooking with 
gas" indoors, outdoors—anywhere. Keep a few extras on hand 
for emergency use. They cost only $1.95—at any sporting 
goods, hardware, or similiar store. 

These same cylinders used on the Bernz-
O-Matic Stove and Lantern were developed 
for the famous Bernz-O-Matic Torch*, pre-
ferred by homeowners and mechanics for 
soldering, paint removal, repairs, and a host 
of other jobs *UL approved. Ask your hard-
ware dealer to demonstrate them all to you. 

T X - 4 0 0 — S m a l l soldering tip 
e s p e c i a l l y a d a p t a b l e fo r 
soldering wires and other 
close electrical work. For 
use with TX-1. 

TX -1—Penc i l Burner can be 
added to TX-9 cylinder to 
form TX-10 Master Torch, 
for concentrated pinpointed 
flame. 

$6.95 
TX -2—Ut i l i t y Burner added ~ , . 
to TX-9 Cylinder forms Torch Complete With 
flame ^ ^ ^ ^ ^ ^'SpOSable 

Fuel Cylinder 

T X - 4 0 1 — L a r g e soldering t ip 
finds wide use in soldering 
pipes, tubing, etc. For use 
with TX-1. 

TX -300—F lame spreader pro-
vides wide flame for burn-
ing off old paint, furniture 
finishing and floor laying. 
Use with TX-2. 

TX-10 or 
TX-11 T X - 4 1 0 — S t a n d permits you 

to place torch upright while 
burning without fear of its 
fal l ing. 

TX-405 — Spark lighter for 
quick lighting of torch and 
all Bernz-O-Matic appliances. 



Turn on—and turn night into day. 
Instant lighting—No filling, spilling, 
pumping or priming. 

Model IX-700 

Now, flick a match—zip it's lit! You get a clear white light 
fully adjustable from a bright, bright flood to a soft glow. 
You can't beat the Bernz-O-Matic Lantern for safety, effi-
ciency and general, all around utility. 
FAST—Imagine—simply light a match, turn a valve and your 
Bernz-O-Matic Lantern floods the room or camping area 
with a clear white light! 
SAFE—No worries about filling and slopping fuel. No worries 
about fuel spillage if the lantern is knocked over. No liquid 
fuel storage problem—cannot contaminate food! The Bernz-
O-Matic Lantern is Underwriter's Laboratories approved for 
safety. 
CLEAN—No smoke to smudge the globe and cut down effi-
ciency. 
MAINTENANCE FREE—No clogging—no generators to replace. 
EFFICIENT—Bernz-O-Matic Lantern provides a brilliant light 
even at high altitudes and below 0° temperatures. A single 
cylinder burns for hours and hours of normal use. 
HANDY—Operates from the same disposable cylinder that 
powers the Bernz-O-Matic Cook Stove and the famous 
Master Torch. 
ECONOMICAL—Bernz-O-Matic Propane Lantern retails for 
only 

&Q QC* Complete with 
Disposable Fuel Cylinder 

* West Coast price $10.95 complete with disposable fuel cylinder. 



Propane Gas LANTERN 

SAFETY 
No slopping, filling or spill-
ing—no pumping or priming. 

CLEAN 
Never a worry about carbon 
clogging and deposits. 

CONVENIENT 
No messy liquid fuel haul-
ing from place to place. 

EASY OPERATION 
Just light a match, turn a 
valve and the lantern is lit. 

Use the Bernz-O-Matic Lantern for camping, night fishing, 
picnics, cottages, boating, emergency use, on the farm, beach 
parties, skiing parties and in many other places. 



Good outdoor cooking is amazingly easy. If you've never tried 
it before, don't be timid about it! Just follow your choice of 
the above recipes and you'll be surprised at how soon you 
will establish your reputation as an outdoor cook—especially 
when you do your cooking on the clean, even and adjustable 
heat of your Bernz-O-Matic Cook Stove. 

If you already are skilled in cooking, perhaps the 
recipes will give you some additional ideas. If you have others 
you'd like to recommend to other outdoorsmen, just write 
them to the address below and we'll try to publish them in a 
later edition of this booklet. 

OTTO BERNZ COMPANY, INC. 
280 Lyell Avenue 

Rochester 6, New York 



INSERT ADDITIONAL RECIPES HERE 








