
The Devil’s Cherry Cobbler – a 1-step, 1-pot desert  

This is a traditional Boy Scout camping favorite. 

Serves: 12 – 15 campers,  Prep time: 5 min.   Cook Time: approx. 40 mins. 

Ingredients: (*check-off when packed) 

• __ 2 - boxes Devils Food cake mix - any brand 
• __ 3 - 22oz cans cherry pie filling 
• __ 1 – 20oz bottle Dr. Pepper 
• __ 1 - stick butter 

Preparation: 

1. Open Dr. Pepper several hours early so carbonation fizzes out, you don’t need it. 
2. If your Dutch oven is properly seasoned, you will not need to oil the inside of it, 

but if not, wipe a light coating of vegetable oil onto the inside of the pot. 
3. Preheat the Dutch oven until it is just barely to hot to touch, but not how enough 

to make a drop of water sizzle. 
4. Pour all cans of cherry pie filling into Dutch Oven 
5. Pour approx. ½ bottle Dr. Pepper over cherries – Do not stir. 
6. Drink ½ bottle Dr. Pepper, it’s not needed for recipe 
7. Pour dry cake mix over contents of Dutch oven 
8. DO NOT STIR MIXTURE! 
9. Slice butter stick into patty pieces and lay around on top of dry cake mix 
10. Place on medium bed of hot coals and cover lid with layer of hot coals. 
11.  * this is a baking recipe, so you should have twice as many coals on top, (on the 

lid), as you do underneath the Dutch oven. 

Cook time: 

Approx. 40 minutes, after 20 min. rotate lid ¼ turn one way, and rotate pot ¼ turn other 
way. 

After 30 minutes test with clean twig*. If it comes out dry, it’s done. *(must use a twig 
to test, otherwise it’s not a campfire recipe) 

. And to be sure you don't forget anything you need - check out these camp meal 
planning tips and checklists. 

 
Camping with Gus 


