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INVENTORY

We associate blueprints with 
architectural drawings but Los 
Angeles artist and astrophysics 
enthusiast Lia Halloran has used 
the cyanotype technique for her 
extraordinary series Your Body Is 
A Space That Sees. Her prints pay 
long overdue homage to female 
astronomers – depicting craters, 
comets, galaxies and constellations 
discovered by female astronomers. 

Cyanotype is a photographic 
process using iron compounds 
instead of silver (used in traditional 

black and white photography) to 
create the photo-sensitive emulsion. 
This produces a cyan-blue tint. 
Lia prints her huge cyanotypes 
from ‘cliché-verre’ negatives, which 
literally means ‘glass picture’. 
Nineteenth-century painters used 
this method by etching, painting or 
drawing onto a transparent surface, 
such as glass, to create a negative. 
This was one of the earliest forms  
of producing images before the 
advent of the camera.
Lia Halloran, liahalloran.com

WILD FOOD

DUTCH OVEN PIZZA

ASTRONOMY

BLUEPRINTS OF SPACE

Fed up with heating beans in a can 
while camping with chums? Get 
yourself a dutch oven – a heavy duty 
cast-iron cooking pot that steps 
campfire cooking up a few notches.

The key to its design is the rimmed 
lid, which can hold hot coals and 
embers, allowing your food to be 
cooked evenly. With practise, anything 
you cook in a regular oven can be 
cooked in one of these. 

To maintain your pan for years of 
outdoor cooking, clean it with boiling 
water after use and wipe lightly with 
vegetable oil to keep it seasoned and 
to prevent rust.

Try this easy recipe for quite 
possibly the best pizza you’ll ever eat.

Ingredients
Pizza dough (made from 350g/12oz 
plain flour, 2 tbsps olive oil and 150-
200ml tepid water)
Passata (tomato sauce)
Mozzarella
Toppings – we used salami, jalapenos,
prosciutto ham and olives
Olive oil

Method

1 Get a good campfire going. Rub oil 
all over the inside of the pot and 

lid – this will ensure the dough doesn’t 
stick to the oven. 

2 Pre-heat your seasoned oven on 
the fire. Once hot, take it off the 

heat and move some of the embers 
from the fire to one side. Now it’s 
time to prep your pizza.

3 Roll out the dough thinly (5mm/¼in 
thick) and place directly in the 

bottom of the oven followed by 
tomato sauce, cheese and then the 
toppings of your choice. Drizzle with 
a little olive oil. Put the lid back on the 
oven and place it on the embers you 
set aside from the main fire. Next, add 
some more embers to the lid of the 
oven so it’s completely covered. Leave 
for five minutes.

4 Carefully lift off the lid using a hook 
or spoon handle and check that 

the base is cooked (it should easily lift 
from the bottom of the oven in one 
piece with a spatula). If it’s still soggy, 
leave it for a little longer and keep 
checking until it’s crisp. Once the base 
is done, move the oven off the heat 
but leave the embers on the lid. Let 
them sit there for another 10 minutes 
until the toppings are crisp and the 
cheese is fully melted. Remove the 
lid, slide the pizza out onto a plate or 
board and enjoy!
For more outdoor cooking recipes, 
bushcraft techniques and camping 
gear visit miscellaneous 
adventures.co.uk

This is an old English take on those 
herb-infused continental concoctions 
– but every bit as good. You can
make it each spring. It’s the vernal
equivalent of autumn’s sloe gin, 
except this is made with beech leaves.
It’s just as delicious as sloe booze but
lighter and more herby.

Ingredients
Young, fresh beech leaves, stripped 
from stem (enough so the gin just 
covers them)
700ml gin
200ml brandy
300ml water
225g sugar

Method
Place the beech leaves and gin in a 
jar, secure lid and leave for 3-4 weeks. 
Strain the gin then, in a separate 
pan, dissolve the sugar in boiling 
water. Leave to cool. Add the infused, 
strained gin and the brandy. Bottle and 
leave for as long as you can to let the 
spirits meld. At your next party, forget 
the sambuca, bring out the noyau.

Recipe courtesy of The Wilderness Guide, 
wildernessguide.wordpress.com

FORAGE

BEECH LEAF NOYAU




