Camping Dishwashing - How To Wash Dishes Without A Sink

Most campers are environmentally conscious and prefer to stick with reusable rather than disposable kitchen items but give in to the throwaways because washing dishes while camping seems like such a daunting or impossible task. 

So here is an easy step-by-step camping dishwashing process to wash dishes when camping.
What Equipment Do You Need?
When setting up a camping dishwashing station, start with the equipment list:
Paper Towels 

Dish soap 

Dishcloth/Sponge/Scrubby 

Tongs 

Three Dishpans 

Hot Water 

Cool Water 

A splash of bleach or sanitizing tablets (optional) 

Dirty Dishes 
Step One: Heat The Water

Put two or three pots of water to boil on the stove while eating.    

Step Two: Wipe The Plates

Use a paper towel to wipe plates and silverware clean of any food particles to keep the food out of the washtub. Paper towels can be put in the fire ring to be burned later during a campfire. One paper towel is good for wiping several plates. Start with the cleanest dishes first, leaving the dirtiest dishes, usually the pots and pans and mixing bowls, for last.
Step Three: Set Up The Wash Tubs 

Set up three tubs out.  These are just cheap ordinary rectangular dish tubs that can be purchased at Wal-Mart. They easily nest inside each other and you can put a bunch of your kitchen stuff inside the top one for storage.  
Step Four: Prepare The Tubs

Tub A is for washing. Put a few squirts of dish soap, and then fill the tub halfway with regular water.  Environmentally safe, biodegradable soap, such as “Campsuds” is recommended. Add some hot water to the tub to warm it up. 

Tub B is the rinsing tub and gets just plain water in it. Fill the tub about halfway using 1/3 cool water and 2/3 hot water.

Tub C is for sterilization. This is a very important part of your camping dishwashing station.  Sterilization tablets or bleach can be added to warm (or cool) water (health safety standards recommend 1 teaspoon of bleach for every 2 gallons of water).  Boiling hot water can be used instead of the chemicals, but is extremely hot and you will need tongs to pull the dishes out of this tub. 

Step Five: The Washing Process

-Wash dishes in Tub A with the soapy water and dishcloth or sponge.

-After washing, place dishes into Tub B and agitate a little to rinse off the soap.  

-After rinsing, place the dishes into Tub C for sterilization. Be careful when you put the dishes in so you don't splash the hot water on yourself!  Let the dishes sit a few minutes in the sterilization water (Tub C).
Dishes can be dried on paper towels, in dish drainer or hung in mesh bags. 
Step Six: Dumping the Dishwater

First dump out the water in Tub A. This was the washing water with the soap so it will be the dirtiest of the three tubs. Now dump the rinse water from Tub B into the empty Tub A in order to rinse it out. Next dump the water from Tub C into Tub B and then from Tub B into Tub A. Finally, dispose of the water in Tub A.  Dispose of the waste water at least 100 feet from any water source.  Never pour it into a river or lake, or any water source as this will contaminate the water! 

