
Lumber Camp Food 

Cooks in logging camps were extremely important to the success 

of the operation. A cook who could provide good hearty meals to 

loggers kept the crews happy and contributed to the success of 

the company. A bad cook could cause discontent among the men 

and cause them to quit and move on to a better run camp.  

The loggers ate enormous quantities of food, an average of 8,000 

calories a day, in order to work one 10-12 hour shift. The 

lumbermen needed every calorie they could get given the 

exhausting nature of the work and the often brutal weather 

conditions in which they worked during the winter months.  

The cook woke up at 3:30 or 4:00 in the morning and with help 

from their assistants called cookies, had breakfast ready before 

6:00. The cook would yell out “Daylight in the Swamp!” to call the 

men to breakfast. No talking was allowed at meals, other than to 

ask for food to be passed, and most meals were consumed within 

12-15 minutes. Beans baked in cast iron pots buried in the ground

became a lumber camp specialty and were part of every meal.

See the menu below for what the meals where like on a typical

day in 1923.

Lumber Camp Menu 1923 

Breakfast: Oatmeal, fried potatoes, cold roast beef, baked beans, hot 

rolls, apple sauce, doughnuts, cookies, tea 

Dinner: Roast loin of pork, mashed turnips, green peas, brown gravy, 

baked beans, yeast bread, pineapple pie, cookies, tea 

Supper: Fried potatoes, cold roast pork, baked beans, hot rolls, stewed 

prunes, sugar cookies, molasses cookies, tea.  
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Maine Bean-hole Baked Beans 
 
Many well-known American foods were passed on to early 
settlers by Native Americans. The Penobscot Indian technic of 

cooking beans in a hole in the ground with maple syrup and 

bits of venison or fish and corn inspired the baked beans that 
became tradition in Maine logging camps. 

 

The traditional bean hole is a stone-lined pit in which a fire is 
built until a good bed of coals forms. A cast iron bean pot is 

lowered into the pit, covered with soil and allowed to cook, 

usually overnight.  

 
Maine Bean-hole Baked Beans 
Recipe by Sandy Oliver 

 
2 pounds of Yellow Eye (or other large dried) beans 
½ pound salt pork 

½ cup molasses 
¼ cup sugar 

1 medium onion 
 
Soak the beans overnight in water enough to cover generously. 

Next day, boil the beans until the skins peel back when you blow upon a 

spoonful. 

Put the beans together with the salt pork, molasses, sugar, mustard, salt 
and pepper and onion in a cast-iron bean pot and add enough water to 
barely cover the beans. 

Now, lower the bean pot into a stone-lined pit in the ground into which a 

fire has been built and a good bed of coals has been made. Cover the cast 
iron bean pot with heavy-duty aluminum foil and then soil and allow it to 

cook for eight hours. Then take the pot out of the hole and dish up the 
beans.  

Notes: when lining the hole with stones, be careful to choose stones that 
have not been in the water, as they can explode when heated. Also, wood 

that is two to three inches in diameter will produce coals faster than big 
logs. 

 


