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Forward

I realised quite a long time ago that when it came to camping and cooking - you
were on your own! Any food that you cooked or recipes that you came across
were often gained by ‘word of mouth’, no pun intended. Occasionally, if you
went to camp with another group, you would pick up another idea, another
method of cooking or another recipe that you would subsequently take to your
next camp and use yourself.

Food or menus can get boring year after year if you don't try something
different!

This book would not have been completed without the efforts from all of the
leaders who contributed to it. 1 would like to thank all those who sent in their
contributions and all of those who have asked for copies of the original book,
because without them, this one would never have been completed.

Finally, I must say a huge thank you to a particular lady, who shall remain
anonymous as requested. She has been a marvellous contributor and the
majority of the unmarked recipes are from her. Thank you very much.

I hope that you have a go at cooking as many of the recipes as possible that
are in this book, and if you gain a couple of pounds because of them, please
don't blame me.

Bon appetit!
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Breakfasts

Breakfast Hash

This is a traditional recipe when camping and is always a huge hit! This can be done over the
fire with a bed of medium-hot coals or on the stove.

Ingredients

3-4 medium potatoes, diced into bite size pieces

1 package smoked sausage, diced into bite size pieces
1 medium onion, chopped (optional)

1 cup sliced mushrooms (optional)

1 cup diced red, green, yellow pepper (optional)

8 eggs, beaten

11/2 - 2 cups shredded cheddar cheese

Instructions
Cook potatoes for about 10-15 minutes, add the smoked sausage and any of the optional
ingredients you choose, and cook until the potatoes are cooked through.

Pour in the beaten eggs and cook until eggs are done.

Top with shredded cheese and let melt (or mix in).
Serves 4-6

Tuna Tin Brekkie Eggs
1 empty, washed, tuna tin
Vegetable oil

1 egg
Foil

Using a clean and empty tuna tin, spray or wipe some oil around the inside of it.
Crack an egg into it.

Cover with foil.

Carefully put it into the ashes of a fire or above a buddy burner.

Once cooked, placed between a muffin, sliced in half (like a well known fast food chain Egg
Muffin).
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Savoury Potato Cakes

Ingredients

1 Packet of Smash or 2 % Ib cold potatoes
1 tablespoon chopped parsley

1 tablespoon chopped onion

Salt and pepper

Chopped ham or bacon for extra flavour

Method

Mix the Smash according to the instructions on the packet. OR mash the cold potatoes.
Mix in the other ingredients, adding the ham or bacon if wanted.

Form into cakes with clean, well-floured hands and fry in a shallow frying pan with a little oil.

Kedgeree

This needs some planning and you will need to start the day before!
This recipe will need to be practised first as the quantities are based on trial and error.

Ingredients

Rice

White fish, filleted (cod, rock salmon etc.)
2-3 Hard boiled eggs

Salt and pepper

Butter/Margarine

Method

1. Boil enough rice for the number of people sitting down for the meal.

2. Once boiled, let it get cold and store safely in a cool box or fridge until the next morning.

3. Gently boil or poach an equal amount of white fish. Be careful you don't overcook.

4. Once cooked, drain, flake the fish and allow to cool and put in a safe place - in a cool box

or fridge.

THE FOLLOWING MORNING: Mix the rice and fish together.

Add two or three hard boiled eggs.

7. Heat the whole lot in a deep pan/Dixie with % Ib butter/margarine added. Keep stirring all
the time.

8. Add a little salt and pepper to taste.

9. Serve with toast or brown bread and butter.

o o
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Eggs In A Nest

Wonderful, easy, camp breakfast. These can be done at home in the frying pan as well, but
the girls particularly love cooking on their camp stoves.

Method of Cooking
Camp stove in frying pan or on tin can stoves (my guides preference)

Non-Food items

Tin Can Stoves

Charcoal Briquettes or Buddy Burners
Tin Foil

Fire Starters

Matches

Spatula (Flipper)

Oven Mitts

Water (to douse fire)

Ingredients -
Bread
Butter/Margarine
Eqggs

Instructions
Light buddy burners or charcoal in proper clearing.

Once heat source is going well, cover with tin can stove.

Lay 1 piece of heavy duty foil on top of stove.

Butter outside of 1 slice of bread.

With knife or Circular cookie cutter cut a 3" circle out of the centre of the bread.
Lay bread, butter side down on piece of foil on stove.

Crack 1 egg into the middle of the hole.

Cook until egg is done to desired consistency.

You may cover loosely with another piece of foil to cook the egg faster.

Serve with bacon, sausage or fresh fruit.

Warning - most Guides (9 - 12 years old) will want 2 or maybe even 3 (not allowed in my unit).
Tracey Hogg - Guide & Spark Guider, District Commissioner & Provincial
Archivist for New Brunswick Council - Girl Guides of Canada-Guide du Canada
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Pumpkin Pancakes
Here's the prefect thing for nippy autumn breakfasts.

Ingredients

2 cups flour 2 tablespoons sugar
4 teaspoons baking powder 1 teaspoon salt

1 teaspoon cinnamon Y teaspoon nutmeg
1% cups milk 1 cup pumpkin purée
4 eqgs, separated Y% cup melted butter
Method

In a large bowl, sift together the dry ingredients.

Combine the milk, egg yolks, butter and pumpkin purée and stir into the dry ingredients until
just blended.

Beat the egg whites until stiff.
Stir % of the beaten egg whites into the batter to lighten it.
Gently fold remaining egg whites into the batter.

Heat the skillet over a medium heat. You can tell if your skillet or griddle is hot enough by
flicking a drop or two of water on its surface. The water should skitter around and quickly
evaporate if the pan is hot enough.

Spoon the batter into hot oiled skillet, allowing about 3 tablespoons per pancake.

Cook pancakes for about 1%-2 minutes. You will know your pancakes are ready to be turned
over when large bubbles form on the uncooked surface.

Flip the pancakes and cook for about 1% minutes on the other side.

Serve immediately or keep warm on a baking sheet in a 200° F oven until all pancakes are
cooked.
Serves 4
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Lunches

Pitta Pizzas

You get a pitta bread, and split it open, then inside you put some tomato puree, cheese, and
then whatever toppings the guides want ham chunks, pineapple pepperoni, (we cut up
pepperami snacks for this), tomatoes and peppers. Then wrap it all up in silver foil and put
round base of fire, or generally heat over cookers and then they eat it straight from the foil.
No mess! And very tasty too!

Kate

Make Chapattis

80z or 250 gram plain flour (white or wholemeal)
3 fl oz or 80 ml water (warm if possible)

D

2)

3)

4)

5)

6)

Put the flour in a bowl and gradually add the water, stirring with a knife, until enough
water is added and a ball of dough is formed. Add more flour if it gets sticky. Knead the
dough on a floured board/plate with your hands for 5 -10 minutes. 1t should feel
elastic. Cover the dough and leave for an hour.

During this hour gather enough punk and wood and light a cooking fire. Try lighting the
fire without matches (using a magnifying glass or even "rubbing 2 sticks together").
Knead the dough again for 5 mins. Divide the dough into balls, no bigger than a golf ball,
there should be enough for all your patrol, and one for the leaders to taste!

Flatten each ball, roll it in some flour and roll, or press, into a thin round about 6ins
(15cm) in diameter.

Put a small frying pan over the fire. Add a little oil and when hot cook a chapatti for
about 30 sec on each side, moving it so it does not stick. When done press the chapatti
with a clean cloth and it will swell up, or lift out of the pan and put on griddle over the
fire.

Spread with butter and eat hot.

Eileen Mortimer
3rd East Dereham (St Nicholas) Guides
Norfolk, England

Eggs in a Hat

Ingredients

4 slices of your favourite bread
4 eggs

4 slices of ham

4 slices of cheese

Method

0
2)
3)

Warm the skillet or griddle over a low heat.

Grease the skillet well.

Using either a round cookie cutter or a drinking glass, cut out a hole in the centre of the
bread, being careful not to break the crust. (It will still work if the crust breaks, just
not as well.)
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4) Place the bread in the skillet and lightly toast it on both sides.

5) Crack an egg into the hole in the bread and cook until the egg white is almost solid.
6) Flip the bread and egg over and place a slice of cheese and a slice of ham on top.
7) Serve when the cheese is melted.

To use the leftover bread:
Dip leftover bread and make French Toast from it.

Omelettes In A Bag

This recipe is especially fun for kids.

Ingredients
2 eggs

Diced ham
Diced onion
Diced capsicum

Method

Place all the ingredients in a large Ziploc freezer bag.

Each person will *scramble” their omelette by squishing the bag with their hands until it is all
nicely mixed.

In a large pot of boiling water, place the bags (one or two at a time) and move them around
with a large spoon for 4-5 minutes until the eggs are done.

Pour the omelette onto a paper plate and you have breakfast!

No mess, no fuss and lots of fun for kids.
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Main Meals

Baked Bean and Sausage Casserole

1% kg Thin sausages

2 tablespoons Oil

2 Onions, sliced

2 teaspoons Curry powder

4409 can Baked beans

445g can Italian Cooking Sauce
1 tablespoon  Soy sauce

1 teaspoon Worcestershire sauce
Method

Prick sausages well with skewer, place in large pan, cover with water, bring to boil, cover,
reduce heat simmer 10 minutes, drain. Remove skins from sausages, cut sausages in half.

Heat oil in pan, cook onions and curry powder until onions are tender. Add baked beans, Italian
Cooking Sauce, soy sauce, and Worcestershire sauce, bring to boil, simmer 15 minutes.
Diane Haigh

Veggie Lovers Camp Stew

(Great when you take a vegetarian to camp!)

This stew recipe is versatile - you can add potatoes if you cut them small, or you can add any
kind of sausage.

Ingredients

3 yellow squash

2 large sweet onions

1 large green pepper

2 cloves garlic

Butter

Salt and pepper, to taste
1 tablespoon water

Instructions

Cut vegetables into chunks and add some butter, garlic (minced or chopped), salt and pepper.
Wrap in foil and sprinkle with about 1 tablespoon of water (this will help to steam the
veggies).

Set over fire for about 30 minutes or longer depending on how well you like your vegetables
cooked.

Serves 4
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Chicken in a Hole
(from Botswana, Africa)

Ingredients

Whole chicken, cleaned and gutted
Chicken spices - your favourite
Garlic, onion - as you like

Cabbage leaves (optional)
Cheesecloth (optional)

Heavy duty aluminium foil

Instructions

Wipe the chicken. Push cloves of garlic (we've used up to 20 per chicken) between the skin
and the flesh of the chicken. Stuff an onion into the cavity of the chicken. (We don"t like
stuffing, so we use an onion - but stuffing is quite acceptable.) Sprinkle your favourite
chicken spices inside and outside the chicken.

Worap cabbage leaves around the chicken. This is optional - they help prevent burning of the
chicken skin, if we forget about the meal. 1T you want the chicken skin to remove easily after
cooking, cheesecloth wrapped around the chicken will do that. It also will help prevent the
burning to a crisp of a forgotten chicken.

Wrap two or three layers of aluminium foil around the chicken and freeze it for later use at
the campsite.

At the Campsite

Take out the chicken to thaw. Meanwhile, prepare the cooking hole. Dig a hole about a meter
deep and about a half meter square for one chicken. 1f you are cooking more than one chicken
at a time, then make a proportionally bigger hole. Line the walls of the hole with wood. Put hot
coals in the bottom of the hole, or make a fire in the bottom of the hole. The wood along the
walls should burn down to coals, leaving hot walls and a pile of hot coals at the bottom of the
hole. Sprinkle dry sand lightly over the coals at the bottom of the hole.

Put in the chicken(s). Sprinkle dry sand and hot coals around the chicken. These may come
from the pile of coals at the bottom of the hole or from a fire built adjacent to the hole.
Cover the chicken with a light layer of dry sand. Put hot coals on top of the chicken. Put dry
sand on top of these hot coals. Fill in the hole. Put a marker to indicate where the hole is
(sometimes it gets lost). Go away for a game drive or other activity for about 3-4 hours.
When you come back, find the hole, dig up the chicken, and eat it.
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Vegetable Potjie

(from Botswana, Africa)

This recipe is a favourite for the second or third night out in the bush. The root vegetables
keep well so that they can make a very filling meal after several days camping. The best part -
you can kick around the coals and tell stories while waiting for the food to cook.

Ingredients

5-6 medium potatoes 1 medium butternut squash

5 large carrots 2 ears of corn

1 small turnip or rutabaga 1 stalk celery

1/2 cup oil 2-3 onions

4-6 cloves garlic 1 teaspoon salt

Black pepper to taste 2 teaspoons dried oregano
2 teaspoon dried basil 1 cup vegetable stock

Instructions

Wash the vegetables and cut into chunks. (You can use any other hard winter vegetables that
you like.)

Heat a cast-iron pot over coals until a little bit warm, then add oil.

When the oil is hot, lightly cook onions and garlic.

Arrange vegetables in layers on top of onion and garlic mixture. The ones with the longest
cooking times go on the bottom of the pot.

Sprinkle on the seasonings and herbs.

Pour stock over the final layer.

Cover the pot with its lid and simmer over campfire coals for 1 1/2 to 2 hours.

Leave the lid on until the cooking time is finished.

Serves 6 - 8

Campers® Dumplings
This is a great recipe on a cold day when you get back to camp. The leftovers are
great too!

Ingredients

2 cups diced chicken or leftover turkey 1/2 stick butter

1 can cream of chicken soup 1 teaspoon salt

1/2 teaspoon pepper 2 large cans chicken broth or 2 quarts
water with 8 bouillon cubes 8 flour tortillas

Instructions
Bring broth and seasonings to boil.

Meanwhile, slice tortillas into thin strips.
Place in the boiling broth and cook for about 15 minutes.
Add chicken pieces and cook for 15 more minutes uncovered.

Serves: 4 - 6
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Hash Mess with Eggs
This doesn"t look too appetizing, but kids love it.
Ingredients

1 pound ground beef 1 bag frozen, cubed hash browns
2 sticks butter Salt and pepper, to taste

6 large eggs % cup milk

1 green pepper, chopped % onion, chopped

5-8 mushrooms, sliced thin 1 cup shredded cheddar

Instructions

Make this at home a day ahead and bring it with you. Fry hamburger until done. Add
vegetables and mix together with seasonings. Put in 9x13 cake pan. Top with cheese. Cover
with foil. At the campsite, mix eggs and milk and pour over top of hash mess and cook until
eggs are done. Very good and filling. The kids eat it with Ketchup; adults use salsa and sour
cream.

Take a metal wire grill so you can use it with a camping pan set. You can also cover the pan
with foil and set it on rocks in the embers. Just butter the pan really well if you do the
embers thing!

Servings: 4 - 6

Italian Chicken
This is a great first dinner after a long day of backpacking.
Ingredients

1 small coffee can 1 sheet of foil

1 chicken breast 1 bottle of Italian Dressing
1 green pepper 1 potato, sliced

1 carrot, sliced Any seasonings you like

Instructions

At home, put everything together in the coffee can and cover with foil.

Put this in your backpack and let it marinate all day while you hike. This lets the juices go into
the chicken and veggies. 1 like to add a little salt and pepper.

At camp, cook on hot coals for 45 minutes or until done.

Serves 1

Salisbury Steak

Ingredients
2 pounds hamburger 1 onion, chopped
2 cans cream of mushroom soup Mushrooms

Instructions

Make eight patties with the meat and grill until no longer pink.

Mix the remaining ingredients with one can of water in a Dutch oven.
Warm over the fire, grill or stove.

As the patties are done, drop them into the soup mixture.

Cover and simmer for 10 minutes.

Serve over rice.
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Serves 8

Campfire Stew

Ingredients
1 pound hamburger 1 medium onion [optional]
2 cans mixed vegetables [don"t drain] 1 bottle ketchup

Instructions
In Dutch oven, brown hamburger with onions and then drain the fat.

Return to fire/burner and add the remaining ingredients.
Also, rinse your ketchup bottle with about 1/2 cup water and add.
Let simmer for at least 30 minutes; but it is best to simmer for about an hour.

If stew starts to become dry, just add a little water or more ketchup diluted with a little
water for you ketchup lovers!

Serve hot with warm bread or crackers.

For added flavour, pour into your serving a little ketchup, steak sauce, Worcestershire sauce,
etc.

Hobo Meal and tips

1) One great, easy recipe that's always a wonderful meal is the hobo meal. All you need is
heavy-duty foil, potatoes, onions, corn, meat, peppers or celery if desired and salt and
pepper. 1T using ground beef, you should make small meatballs. Just put everything in the
centre of a piece of foil, pull up the corners like a sack and twist closed. Place on the coals
and wait for your meal to cook! No clean up either! Just eat out of the sack - eat with
your fingers if it's cool enough.

2) Using a few corn chips as fire-starters is economical and efficient. Simply light them with
a match and toss a few on the campfire or barbecue.

3) Placing an egg into a plastic bag and then back into the egg carton makes transporting
eggs safer. If the shell breaks, the mess stays in the bag. Remove the shell and scramble
the eqgg later.

3) To make devilled eggs with no mess, put eggs yolks from hard-boiled eggs in plastic
sandwich bag. Add remaining ingredients, close bag and mix. When finished cut small tip
off corner of bag and squeeze into hollowed egg white, then simply throw away the bag.
No mess, no fuss!

4) Add a few ice cubes to aluminium foil packet dinners or vegetables to prevent them from
burning and keep them moist.

5) Control the flames on a barbecue grill by using a spray bottle of water mixed with 1
teaspoon baking soda.

6) To cook hamburgers more evenly and avoid the syndrome of well done edges and rare
centres, make a tiny hole (about the size of your index finger) in the middle of the
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burgers. During grilling, the hole in the middle will disappear but the centre will be cooked
the same as the edges.

Erwtensoep

(Thick Pea Soup)

This is a recipe that no Dutch cookery book would be complete without. Pea soup is the
national soup of the Netherlands. Throughout the winter, nearly every restaurant, bar or cafe
has a sign advertising their own special pea soup, but take care - Dutch pea soup is a meal in
itself, full of fresh winter vegetables and chunks of bacon and sausage. If the winter is
particularly hard a few hardy souls will set up stalls on the frozen canals and inland lakes and
sell bowls of hot pea soup to hungry skaters.

As with many national recipes, every housewife has her own recipe - very often the soup is

made the day before and then reheated the following day. This mproves the flavour. Any
leftover soup can be diluted with chicken stock and eaten as a first course a day or two later.

Ingredients

1 Ib split peas 2% litres water

3 cloves 1 bayleaf

1 whole onion 2 pigs trotters or bacon hock
1% level teaspoons salt Freshly ground black pepper
1 level teaspoon dried thyme 4 leeks

% celeric or 2 sticks celery 3 medium potatoes

% Ib smoked boiling sausage 2 level tbs. chopped parsley
Method

Rinse the peas and soak them overnight in the water (some brands are specially treated and
do not need to be soaked - follow the manufacturer's instructions). Bring the peas to the boil
in the water in which they have been soaked. Stick the cloves and bayleaf into the peeled
onion and add it to the peas, together with the pigs trotters or bacon, salt, pepper and thyme.
Cover the pan and simmer the soup for about 2 hours, until the peas are tender. Remove the
onion, cloves and bayleaf and rub the soup through a sieve. Clean and slice the leeks and
celeriac or celery, peel and chop the ptatoes and add them to the soup together with the
sausage. Bring the soup back to the boil and simmer for a further 45 minutes. Slice the
sausage, remove the meat from the pigs trotters and return sausage and meat to the pan.
Adjust the seasoning, sprinkle the soup with chopped parsley and serve with chunks of rye
bread or pumpernickel

Diane Haigh

Dutch Oven Nachos
Brown the meat in a Dutch oven over hot coals, drained off the grease and set the hamburger
aside.

Lightly wipe out some of the extra grease from oven but not too much, then layer chips in the
bottom, then some meat with green peppers and onions and top with cheese, then layer

two more times so that there are three layers of chips, meat, veggies and cheese and let it
bake until bubbly.

The nachos will stay warm on the table in the Dutch oven for over an hour!
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Sunrise Spuds
This high energy recipe is great for backpacking - and no clean up!

Ingredients

Instant mashed potato flakes Grated or powdered cheese
Dehydrated onion Pre-cooked bacon bits
Ziploc bag

Method

Prior to camp -

Measure out %-1 cup of the potato flakes into a Ziploc bag.
Add the cheese, onion and bacon.

Seal the bag airtight.

At camp -
Slowly add hot water and stir until a consistency of mashed potatoes is achieved.
Enjoy it right out of the bag!

Ham and Sweet Potato Foil Pack
Ingredients

Cubed ham Sweet potatoes, cubed
Pineapple pieces 2 tablespoons butter

1 tablespoon brown sugar Heavy duty aluminium foil
Charcoal fire Grate for fire (optional)
Method

Place the ham, sweet potatoes and pineapple pieces on a large piece of aluminium foil.
Place the on top and sprinkle with the brown sugar.

Gather the two opposite sides and fold down like a lunch bag.

Fold in the other two sides trying to leave some air in the pack.

Cook on a grate over a coal fire, turning after 10 minutes.

This should take about 20 minutes to cook.

Serves 1 pack per person

Pocket Stew

This recipe is easy, minimal cleanup and very good.
Ingredients

Stewing meat Carrots
Onions Potatoes
Any other vegetable you would cook in a stew

Method

In the middle of a piece of heavy duty foil approximately 18 inches long, place the pieces of
the ingredients.

Season with salt and pepper.

Fold the foil into a pocket and place directly on the coals.

The cooking time will vary, depending on the size of the pocket and the heat of the coals.

The vegetables will cook in the juice of the meat but, if you wish, you may add a tablespoon or
two of cooking oil.
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Dinner Bread

4 Tablespoons yeast

2 1/2 cups warm water

1/4 cup honey

2 eqggs, slightly beaten

1/2 cup butter, melted

1 3/4 teaspoons salt

1 cup dry milk powder

8 cups all-purpose flour (if using wheat flour, increase water to 3
cups)

1. Dissolve yeast in water with honey.

2. Add eqggs, butter, salt, milk powder. Mix

3. Add flour. Moisten well and let rest 5 minutes

4. Knead 5 minutes, adding more flour if necessary.
5. Divide into 3 loaf pans (greased), 8" x 4"

6. Let rise in warm oven 20 minutes

7. Cover with foil and heat oven to 350 degrees F
8. When oven reaches 350 degrees, remove foil and bake 30 minutes.
Debbie Freund

Dept. of Public Health Education

University of North Carolina at Greenshoro

Charcoal Chicken Stuffed With Charcoal
whole chicken - rinse out cavity

butter

heavy-duty aluminium foil

Start charcoal fire and allow briguettes to become grey. Using oven mitts and tongs, place
approximately 4-5 hot briquettes on a piece of heavy duty foil and wrap securely using a drug-
store wrap. Wrap the coals in a second piece of foil, putting the folds on the opposite side.
Place coals into the cavity of the chicken. (This works best with two people, one to hold the
chicken open by the legs; one to insert the foil wrapped coals.) Place the chicken on a large
piece of foil and place pats of butter on the skin. This adds flavour and helps to keep the
chicken from sticking to the foil.) Wrap chicken securely in foil then wrap securely in a
second piece of foil, being sure to place seam on opposite side of chicken. It"s important to
seal in all the juices. Place chicken directly on the embers. Pile more embers around and on
top of the chicken. Allow to cook for approximately 1 1/2 hours, turning chicken over half way
through and adding more briquettes as needed.

This is sure to surprise everybody the first time they see you doing it. They are sure the
chicken will be burnt or raw - instead it is so tender it falls right off the bones.

We usually wrap potatoes in foil and put them in the embers too. We also cut up fresh
carrots, or green beans, or zucchini and add a little butter before wrapping them in foil too.
These go on a rack over the fire and get turned when we think about it.

Donna Haggerty - Cadette & Senior Group 3033

Genesee Valley Council - Western New York State
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Number Salad

While working out the number and shapes try-it we made a nhumber salad. We happened to use
fruits but, dry foods would work too such as peanuts raisins, M&M"s, small pretzels. We used:
1 - orange slice, 2 - apple chunks, 3 - raisins, 4 - banana slices and 5 - grapes.

Troop Brownie Smiles

Prepare a box mix of Brownies and cut into squares. These are decorated into "Smiley Faces
using frosting circle, M&M eyes and mouth and a marshmallow nose. We asked the girls to
vote on several decorating mediums; nuts, raisins, M&M"s, marshmallows, frosting (which
flavour) and even mini kisses or chocolate bits. The three top vote winners were used:
M&M's, marshmallows and frosting (white).

Robinson Crusoes

Spread 1 tablespoon of peanut butter onto 2 graham crackers, then sandwich 1 toasted
marshmallow between them. Add 4 thin squares of chocolate.

This is one of several recipes for camping 1 found in the August 1994 Family Fun. Speaking of
Family Fun magazine, 1 just received the March 1997 issue & it has several pages on Edible
Art (several cute ideas especially the Banana Bug - pretzel sticks are used for legs &
antennas, raisins are glued on the back with peanut butter & also are used for eyes.

Western Skillet Rice

1 pound ground beef

11/2 cups water

1 (16 ounce) can tomatoes

1 cup sharp cheese, shredded
1 envelope dry onion soup mix
3/4 cup uncooked rice

1 cup green peas

Brown meat and drain well.

Add soup mix, water, rice, tomatoes and peas.

Cover and simmer 25 minutes until rice is tender

Top with shredded cheese before serving.

We lash a tri-pod and suspend a Dutch Oven over an open fire to cook this.

This is a recipe that we use during our Advanced Outdoor Living Training formerly known as
Level 111 & 1V Camp Training. So far, we have left the peas out when we've made this.

At the last training, participants suggested the following variations:

Add chopped celery while browning the hamburger.

Add chilli seasonings.

Add canned kidney or chilli beans.

http://www.geocities.com/EnchantedForest/9092/
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Sweet "n" Salty Corn

Sweet and salty corn on the cob cooked on campfire coals.

16 small ears corn
1/2 cup honey
2 1/2 tsp. salt
1/4 cup water

Gently pull the husks down from the corn but do not tear them off. Remove the corn silk.
Bring honey, salt and water to a boil in a small saucepan. Boil syrup gently for 3 minutes.
Brush corn with syrup, cover with husks and wrap ears in foil. Cook corn on hot coals for 20
minutes until tender, turning often.

Taken from www.lazygourmets.com/

Pizza Chicken Packets
These pizza packets are fun to make and even more fun to eat!

4 boneless chicken breast halves
1 cup pizza sauce

1 cup shredded Mozzarella cheese
20 slices pepperoni

1/2 cup chopped bell pepper

1/2 cup chopped onion

Preheat oven 450F or grill medium-high. Spray one side of a 12x18" sheet of heavy duty
aluminium foil with non-stick cooking spray. Centre one chicken breast on the sprayed side of
foil. Spoon 1/4 of the pizza sauce over chicken. Top with 1/4 pepperoni, vegetables and
cheese. *Fold foil into packet. Repeat with remaining chicken breasts. Bake 18-23 minutes on a
cookie sheet in the oven or grill 10-12 minutes, covered.

Note: Substitute or add your favourite pizza toppings.

How to fold Foil Packets:

For each foil packet, bring up the two sides of the foil and double fold with about 1" wide
folds. Leave room for heat circulation inside the packet as the food cooks. Double fold each
end form the foil packet.

Taken from www.lazygourmets.com/

Cheesy Chilli Packets

Serve this recipe as a main dish or use it to top baked potatoes.

15 1/2 oz can chilli or kidney beans; rinsed, drained

14 1/2 oz can diced tomatoes with onions and garlic; drained
1 Ib. ground beef; cooked, drained

1 Tbsp chilli powder

1 cup shredded Cheddar cheese

Combine beans and tomatoes in a small bowl. Centre 1/4 of the bean mixture on a 12x18" sheet
of heavy duty aluminium foil. Mix ground beef with chilli powder and salt to taste. Spoon 1/4
of ground beef over beans and tomatoes. *Wrap foil into packets. Bake at 450F for 15-18
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minutes on a cookie sheet in the oven or grill, covered, over medium/high heat for 10-12
minutes. Sprinkle with cheese just before serving.
Serves 4

How to fold Foil Packets:

For each foil packet, bring up the two sides of the foil and double fold with about 1" wide
folds. Leave room for heat circulation inside the packet as the food cooks. Double fold each
end form the foil packet.

Taken from www.lazygourmets.com/

Steak on a Stick

2 Ib. eye of round steak (beef)

21 oz can crushed pineapple; in its own juice
Kabob sticks (soaked in water for 30 mins)
Garlic salt

Cut steak into 1 1/2 inch pieces, removing all visible fat. In Ziploc gallon-sized bag marinate
steak pieces in crushed pineapple and juice for at least 8 hours. (The longer it marinates, the
better it tastes.) Arrange about 6 pieces of steak on kebob sticks. Sprinkle lightly with garlic
salt. Cook on grill, turning once, until the desired doneness is achieved.

Makes 8 servings

Taken from www.lazygourmets.com/

Summer Veggie Packet
A delicious, nutritious and easy way cook summer vegetables.

1 medium onion; chopped

2 medium yellow squash; cut in 1/4" slices
4 large Roma tomatoes; quartered

1/4 cup chopped fresh basil

1/3 cup shredded Parmesan cheese

Sprinkle chopped onions down the centre of an 18x24" sheet of heavy duty aluminium foil. Top
with squash and tomatoes. Season with basil, salt and pepper to taste. *Wrap foil into a
packet. Bake at 450F on a cookie sheet in the oven or grill, covered, over medium/high heat
for 13-15 minutes. Open foil packets; sprinkle with cheese. Let stand until cheese melts; serve
immediately.

Serves 6

How to fold Foil Packets:

For each foil packet, bring up the two sides of the foil and double fold with about 1" wide
folds. Leave room for heat circulation inside the packet as the food cooks. Double fold each
end form the foil packet.

Taken from www.lazygourmets.com/
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Premium Packet Potatoes
A family pleasing side-dish is all wrapped up in one foil packet.

1 small onion; thinly sliced

4 medium red potatoes; cut into bite-size pieces
1 medium bell pepper; diced

1/2 cup Italian or Ranch salad dressing

Spray an 18x24" sheet of heavy duty aluminium foil with non-stick cooking spray. Sprinkle
onion slices down the centre of the sprayed side of foil. Combine remaining ingredients,
except dressing, in a small bowl add salt and pepper to taste. Toss with dressing to coat.
Layer mixture evenly over onion slices. *Wrap foil into a packet. Bake at 450F for 30-35
minutes or grill, covered, over medium/high heat.

How to fold Foil Packets:

For each foil packet, bring up the two sides of the foil and double fold with about 1" wide
folds. Leave room for heat circulation inside the packet as the food cooks. Double fold each
end form the foil packet.

Taken from www.lazygourmets.com/
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Desserts

Camping Dessert Recipe

Needed

8” tin foil pie plate or cake tin Favourite cookie

Thinly sliced applies Cinnamon (optional)
Mini marshmallows Favourite chocolate bar

Any other favourite fruit

Method

Use an 8" tin foil pie plate or cake tin (no clean up!).

Use your favourite cookie (chocolate chip, peanut butter, gingersnap, etc) and coarsely break
up cookie to fill bottom of pie plate.

Put a layer or two of thinly sliced apples over the cookies - you can add cinnamon if you like.
Next, put in a layer of mini marshmallows (or marshmallows cut in half) and break in pieces of
your favourite chocolate bar (the ones with a creamy filling such as caramel - like Mars Bars -
work best).

Then slice whatever fruit you have handy (bananas, peaches or more apples if you like).

Top with additional marshmallows and chocolate bar pieces.

Take a large piece of tin foil and place pie on top.

Gather the edges to come above the top of your pie and pinch.

Cook on the grill of an open fire for about 15 minutes.

Cooking over the coals, rather than the flame, reduces chances of burning.

Chocolate Chip and Bran Muffins

1 % cups all-purpose flour 5 teaspoons baking powder
% teaspoon salt 1 cup white sugar

1/3 cup chocolate chips 1% cups natural bran

2 eggs, well beaten 1 cup Milk

1 teaspoon vanilla % cup vegetable oil
Method

Sift together first four ingredients.

Stir in chips and bran.

Mix together last four ingredients.

Add to flour mixture. Stir to blend.

Fill muffin cases and bake at 375° F, 20 minutes.

Apple Crisp

Quantities for - 2