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ome of my most memorable meals have been prepared over a tiny bac
a.

packing stove sitting on the dented and scratched tailgate of my Toyc

atmosphere is half of what goes into a fine dish, then the advantage I h:

wasn’t the sophistication of the cookware or the furnishings, but rath
good company and the grandeur of the place where the meal was served—under tl
blue mantle of a twilight sky, with a landscape so wide open and filling the senses !
completely there was barely enough capacity left for savoring the food.

My particular style of travel depends heavily on the experiences provided by tl
places T visit and who I'm with, not the things I bring with me. The most sophis
cated kitchen equipment I’'ve owned to date maxes out somewhere around a fan
waterproof plastic box, a pot-melting 13,000-BTU pocket stove, and a titanium me
kit. Keep this in mind while T emphasize that the purpose of this article is to prese
several different options for field kitchens to suit an extremely wide range of persor
styles. The Editor’s Choice and Value Awards were personal favorites based solely «
my own fancy and logic, and not because a given product is better than the others bas
on empirical evidence, baseline testing, or comparative measurements.

With that said, you might notice that I found myself somewhat seduced by mc

elegant ways of doing things . . .




Considerations

There are a couple of primary things to consider when deciding on your own field kitchen.
First, you'll need to find one that fits not only your budget, but also your vehicle. Second, think
about what you do in your kitchen at home. Some of us love to cook; others don’t. Keep these
things in mind when planning the extent of your backcountry workspace. The point of a field
kitchen is to have everything ready to go, and for it to be casy to use and enjoy once you get
there. Those who don’t really care for cooking will want the simplest and fastest kit; those for
whom cooking is a part of the whole experience will want to invest more effort, and will ap-
preciate a more comprehensive kitchen with a proper workspace. Regardless of your style, the
more convenient and reliable the system is, the better you'll eat and the more likely you are to
exploit impromptu opportunities for trips.

Originally, I planned to include some of the folding kitchens offered by companies such as
REIL, GSI Outdoors, and Cabela’s. But these products, while useful, don’t have storage for any
tools or equipment when stowed—they are essentially folding furniture. I decided to restrict
the products to those that actually store the tools used for cooking—if not all of them, at least
a majority. I ended up with three free-standing chuck box-style kitchens, complete with their
own prep areas, and four smaller, lighter units meant to complement a separate work area such
as a table or tailgate.

I liked the numerical system Jonathan Hanson used for his test of cargo boxes in the last
issue (Orverland Journal Gear Guide 2011), and since this test was also for a type of container, T
adapted some of his criteria:

« Volumetric efficiency The ratio of interior volume to the maximum exterior dimensions
of the case, as a percentage

* Weight efficiency The ratio of total weight to interior volume, in pounds per cubic foot

¢ Cost per unit of volume

T also added some subjective qualities such as:

¢ Convenience and ease of use

* Features

e Ergonomics

* Durability

* Adaptability and versatility

* Organization

¢ Portability

¢ Ease of care and maintenance

* Protection of contents - dust-proofing and water resistance

Test procedures

I subjected all the kitchens to vatious overland forays, packed several at a time inside the
camper on my Toyota Tacoma. They were each loaded at times with all manner of cooking
gear, stoves of different types, and foodstuffs, and then subjected to deeply corrugated dirt
roads, steep hill climbs, and creepy-crawly, low-range 4WD through technical terrain. Aside
from traveling in the vehicle, they were all set up in camp and used individually. Finally, we ar-
ranged a cookoff at the Hanson’s desert retreat outside Tucson, where several friends gathered
to enjoy an evening together and examine every unit as they stood arranged in a semi-circle. 1
paid attention to how well they traveled in the vehicle, how much trouble it was to unpack and
pack them, and of course, how they behaved when we got down to the business of making
meals with them.

The point of a field kitchen is
to have everything ready to go,
and for it to be easy to use and
enjoy once you get there.
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Kanz Outdoors Field Kitchen
I<1 ZOP $595 (Base unit), $1,157 as tested

Pros:

* Rugged

* Easily portable

* Can use with or without legs
 Built-in stove option

Cons:

* Prep table is too low
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first became acquainted with the Kanz Outdoors Field Kitchen at the Overland Expo

2010. T was immediately struck by the rugged but elegant appearance of the kitchen

and pantry boxes, and spent time looking over the details and talking to Harald Kanz

about the form and function of his products. Since that favorable first impression,
Harald has secured a bear-resistant container certification for the Field Pantry P120 (not tested
here) from the IGBC.

The Kanz unit scores well on volumetric efficiency, durability, and ease of care and main-
tenance. It is of reasonable size and weight, and has a snag-free profile with recessed, folding
carry-handles. The box features stamped, marine-grade aluminum panels that add rigidity and
style to the exterior. The snug-fitting aluminum lid flips open with a single side-hinge on the
left, and can be removed entirely if needed as a serving tray or to provide more clearance or rear
access to the cooking surface. Baltic birch plywood is used for the interior compartments and
wall linings, as well as the front door. The door folds out flat to the front with a pair of retain-
ing cables to hold it in place, and becomes the primary work surface. There are two additional,
smaller wing surfaces made of formed aluminum that rest on either side of the top edges of the
box. These can alternatively be wedged upright alongside the cooking area to provide additional
wind protection if needed.

The interior of the box comprises a full-width top compartment that accepts a dual-burner
stove, and four storage compartments of various sizes, two of which come with drawers for
utensil and cutlery storage, or small cups and mugs, spices, etc. Our test unit came equipped
with a Partner Steel dual-burner, propane cook stove affixed to the top shelf, four sturdy remov-
able legs, an optional extra drawer, and an alder wood cutting board that fits perfectly on the
fold-down countertop. A circular opening in the side of the box allows the propane hose to pass
through for the fuel hook-up; a cap closes it when not in use.

Ergonomics are good. The contents are accessible from a central standing position. The
snug-fitting push-in legs didn’t fall out when I moved the box around camp. The cook surface
and wing counters are at a comfortable working height, but the primary work surface requires
bending slightly depending on the task and the height of the chef. This is a reasonable trade-off
considering the lightweight package and convenience of packing and deployment.

The Kanz kitchen provides good protection for its contents from dust and water. While it’s
not waterproof, it probably wouldn’t hurt anything if it were closed up and left standing out
overnight with some rainfall. Traveling on rough roads, the degree to which the contents rattle
greatly depends on how you pack them. The storage compartments are made of rigid materials,
so the ultimate way to ensure a quiet trip is to stow the kitchen gear in soft bags or stuff sacks.
Kanz offers an attractive, padded transport cover, much like the covers available for portable
fridges, which muffles noise and provides a degree of protection for the box from other cargo.
The cover fits snugly and has cutouts for the carry handles.

With the exception of the Pelican case, a single design element gives this kitchen a distinct
advantage over the other units I tested: the marine-grade aluminum box structure. This became
apparent when I was loading the Kanz in and out of the vehicle, maneuvering it around other
equipment and leaning it against things. I was never worried about scratching or puncturing it.
All kitchens will develop character over time with regular use, and the Kanz is no exception,
but somehow T just felt more comfortable being rough with it. Of course, the transport bag
makes it even better. Despite the tough construction, I did have one problem. The lid hinge
was still new, and consequently stiff, so when I put some pressure on it to close the lid, a rivet
securing the lower half broke. Unless you carry a drill and some properly sized hardware in your
tool kit, a field repair for one of the many rivets on this product would be a little troublesome.
kanzoutdoors.com, 818-894-6589












