











Camp Kabobs
Cut up steak or chicken and
fresh vegetables at home. Place
meat and vegetables in separate
/ resealable plastic bags. At camp,
v add 3 ounces of ltalian salad dressing
to the bag of chicken or a teaspoon of
garlic powder and 3 ounces of soy sauce to
the bag of steak; marinate for 20 to 30 minutes.

When ready to cook at camp, use metal or wood kabob
sticks and load them up with the same item: All mushrooms
should go on their own sticks. all onions on their own, all
meat, etc. The cooking time for the different vegetables will
varv, as will the cooking time for the meat or chicken. This
way, vou can judge when each item is properly cooked.
Position the skewers of meat first, then hard veggies. then
softer ones like mushrooms, over the fire for a few minutes;
turn regularly, Add foil-baked potatoes and whole grain bread
or rolls for a complete meal.
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Coffee Can Dinner

For each serving you will need:

1 carrot

2 celery ribs

2 strips bacon

8 ounces (V2 pound)} lean
ground beef

1 medium potato, sliced

1 medium onion, sliced

1 medium tomato, sliced

salt and pepper, to taste

Coffee can with metal lid

Cut carrot in half lengthwise. Cut celery and carrot into 2-inch
lengths. Cut bacon strips in half. Mold two meat patties. Place
two pieces of bacon on bottom of can. Place half of each
ingredient in layers, in order listed here. Season with salt and
pepper, to taste. Repeat with second half of ingredients, again
seasoning with salt and pepper. Cover the can with the lid of
another pot {or use a double layer of foil}). Place the closed
coffee can on top of glowing coals for 25 minutes. Open the
lid and check after 10 minutes. If it is browning 100 rapidly,
pour 2 tablespoons of water into the can.

At home: This recipe can be
done only when cooking with
a campfire.
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Summer Pasta
16 ounces semi-soft cheese, such as Muenster (check the deli
section of your grocery store), grated
2 teaspoons dried basil
1Y/> teaspoons garlic powder
/s cup olive oil
4 large tomatoes, chopped
salt and pepper, to taste
16 ounces fettuccine, uncooked

Mix everything but the pasta in a large bowl or plastic reseal-
able container with a lid. Cover tightly and keep cool. Do this
early in the day to allow the flavors to blend. When ready to
eat, boil the fettuccine according to the package instructions.
Mix the fettuccine immediately with the cheese and tomato
mixture, and serve immediately.

At home: Follow the same instructions, substituting six
cloves of minced garlic for garlic powder and fresh basil
instead of dried.
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Chicken Burmitos
1 small package flour tortillas
2 packages quick-cooking Spanish rice
2 6-ounce cans of cooked chicken (white meat)
1 tomato, chopped
Grated cheese, such as Cheddar or Monterey Jack

. Cook rice according to package instructions; add chicken and
e stir. Lay tortilla flat. Spoon chicken mixture onto center of the
tortilla. Add tomato and cheese. Starting at one end, roll up
the tortilla. Experiment with other flavors of rice for
different combinations.

Fiesta Roast Beef Sandwiches

2 cups cooked roast beef, shredded

1 cup canned red beans, optional

1 cup chunky salsa

buns or flour tortillas

/2 cup lettuce, chopped

1 tomato, chopped
Mix and heat beef, beans, and salsa. Place in buns or tortillas
and top with lettuce and tomatoes. Serve with a baked potato
as a side dish. Serves two to three.

At home: Follow the same instructions.
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Ranch-Style Dutch Oven Potatoes

30 golf ball-sized new red potatoes, haived
1 medium onion, chopped

I/2 stick butter or margarine, cut into chunks
1 package dry ranch dip mix

Spray Dutch oven with nonstick cooking spray. Place potato
halves in bottom of Dutch oven. Place chopped onion on top
of potatoes. Place chunks of butter on top of potatoes and
onions. Sprinkle ranch dip mix over all. Bake 30 to 45 minutes.
Serves Six.

Note: Any kind of potatoes can be used. If using Idaho or
russet potatoes, cut them into medium-size chunks. Baby
carrots also can be added if desired.

At home: Follow the same instructions and
bake 30 to 45 minutes at 375 degrees.
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Pineapple Chicken Foil Dinner

4 skinless chicken breasts

/1 cup ketchup

2 tablespoons cider vinegar

2 tablespoons brown sugar

1 8-ounce can of pineapple chunks,
drained

1 green bell pepper, chopped

1 small sweet onion, chopped

salt and pepper

Mix all the ingredients together (except the
chicken) in a sauce pan and bring to a slow
simmer, stirring occasionally. Cool and then
store in a resealable plastic bag. Make this
sauce at home and bring it to camp. Keep it
cold in a cooler.

At camp, tear off four pieces of foil big
enough to wrap each chicken breast. Spoon
some sauce onto each piece of foil, place a
chicken breast on top, and cover with more
sauce. Sprinkle with salt and pepper. Wrap
foil tightly (leaving room for expansion);
cook over coals or grill for 30 to 40 minutes,
turning occasionally. Serves four.

Teriyaki Pork Tenderloin Foil Dinner

1 pound (16 ounces) pork tenderloin
1 package dry onion soup mix

2 tablespoons olive oil

2 apples, peeled and sliced

/1 cup water

Prepared teriyaki sauce

Mix all ingredients together (except
the pork). Put the mixture into
an aluminum foil packet; add
the pork; seal packet well but
allow room for expansion.
Cook or. grill, top rack, for

90 minutes or on a hibachi for 60

minutes Turn the packet over about every 15 minutes. If liquid
boils out, add more water to prevent drying out. Serves four.
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Trail Recipes

Make these recipes at home and pack them for trail camping.
They require little or no cooking on the trail and supply quick
energy.

Honey Granola Bars
1y cups quick-cooking oats
I/ cup whole wheat flour
/4 cup toasted wheat germ
2 teaspoons cinnamor
/4 cup honey
I/+ cup raisins or chopped dried apricots

Combine the oats, flour, wheat germ, and cinnamon. Stir to mix
well. Add the honey and stir until mixture is moist and crumbly.
Fold in raisins or apricots. Coat an 8-inch square pan with
nonstick cooking spray. Press the mixture into the pan; bake at
300 degrees for 18 to 20 minutes or until lightly browned. Cool,
then cut into bars and pack or serve.
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Desserts

Stuffed Bananas

1 banana (unpeeled) per person

1 teaspoon of peanut butter chips or plain chocolate chips
per banana

aluminum foil

Cut a slit deep down the side of each banana. Stuff a teaspoon
of chips into each banana and wrap in a double layer of alumi-
num foil. Cover in coals and bake for 10 minutes. Eat with a
spoon. For additional stuffing, add nuts and marshmallows.
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Peach Cobbler
1'/2 cups plus </3 cup sugar
/4 teaspoon cinnamon
/4 teaspoon ginger
4 tablespoons cornstarch
2 cups biscuit mix
2 cups plus s cups water
2 plastic quart-size resealable bags
6 peaches or 2 to 3 16-ounce cans sliced peaches

Before leaving for camp, combine 12 cups sugar, the cinnamon,
ginger, and cornstarch. Label this bag No. 1. In bag No. 2,
combine biscuit mix and ¥ cup sugar.

At camp, peel peaches, slice, and discard core, or open
canned peaches. Mix contents of bag No. 1 with 2 cups water
in Dutch oven. Bring to a boil, stir to dissolve the sugar and
thicken the syrup. Place peaches into the mixture (including the
syrup, if using canned peaches) and bring to a boil again.

Mix bag No. 2 with enough water (about ¥4 cup) to form
a sticky dough. Squeeze dough onto the hot peaches in Dutch
oven. Cover with lid. Place Dutch oven on five or six hot
charcoal briquettes and cover the lid with about 15 briquettes.
Bake (without peeking) for 20 minutes. Carefully fan the ashes
off the lid before checking for doneness. Cobbler is done when
crust is light golden brown. Serves four to six.

At home: Follow the recipe
as at camp, but use small
bowls instead of plastic bags.
Heat bag No. 1 with peaches
in an ovenproof casserole
dish. Mix dough from bag
No. 2 and drop by spoonfuls
onto hot peach mixture. Bake
in oven at 350 degrees for

20 to 25 minutes until top is
lightly browned.
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COOKING

The Cook’s Glossary

bake. To cook by dry heat as in a conventional oven, Dutch
oven, or in aluminum foil.

baste. To moisten food while cooking with a liquid such as
broth, meat drippings, or special sauces.

blanch. To plunge food into boiling water brietly, then into cold
water to stop the cooking process.

boil. To cook in water or other liquid hot enough to bubble
(212 degrees for water at sea level; subtract 2 degrees for
each 1,000 feet of elevation; double the given cooking time
for boiling at 5,000 feet).

braise. To cook meat tender by browning hot oil or other lig-
uid, then cooking in a covered pan, usually with added liquid.

broil. i cook meat directly over or in front of an open fire.

cold out. A test to ensure that a campfire is completely out.
A fire is cold out when there are no hot coals and the ashes
are cool to the touch.

cut in. To blend cooking fat, usually butter or shortening, with
flour to make a dough by pressing in with a fork or cutting into
fine chunks using a knife.

deep-fry. To cook by immersion in very hot oil.

dredge. To coat meat with flour, often seasoned, before
browning or frying.

Dutch oven. A thick, heavy covered pot that is ideal for cook-
ing foods that need to simmer slowly for a long time or for
cooking one-pot meals.

food pyramid. Sce MvPyramid.
fry. To cook in an open pan with a small amount of oil.

generic-brand foods. Grocery store items not considered
brand-rame foods that have comparable quality. Generic

(also called “plain label”} foods often are more economical.
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Resources for C

Scouting Literature

Boy Scout Handbook; Fieldbook;
Backpacking, Camping, and Public
Health merit badge pamphlets

Books

Davidson, Alan. The Oxford Cormpanion
to Food. Oxford University Press, 1999.

Eddy, Jackie, and Eleanor Clark. The
Absolute Beginner's Cookbook: Or
How Long Do I Cook a Three-Minute
Egg? Prima Communications, 1998.

Fleming, June. The Well-Fed Backpacker,
3rd ed. Vintage Books, 1985.

Hodgman, Ann. One Bite Won't Kill
You. Houghton Mifflin Co.. 1999.

Labensky, Steven, Gaye G. Ingram,
and Sarah R. Labensky. Webster's
New World Dictionary of Culinary
Arts, 2nd ed. Prentice Hall, 2000.

Madison, Deborah. Vegetaricn Cooking
for Everyone. Bantam Doubleday
Dell Publishing Croup, 1997.

McMorris, Bill. and Jo McMorris.
Camnp Cooking: A Backpacker's
Pocket Guide. Lyons Press. 1989,

Miller, Dorcus S. Backcountry Cooking:
From Pack o Plate in 10 Minutes.
Mountaineers Books, 199s.
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ooking

Miller, Jan, ed. New Junior Cookbook.
Better Homes and Gardens, 2004.

Newman, Paul, and A. E. Hotchner.
The Hole-In-The-Wall Gang
Cookbook. Simon & Schuster, 1998.

Siegel, Helene, and Karen Gillingham.
Totally Carnping Cookbook. Ten
Speed Press, 1996.

365 Favorite Brand-Name Casseroles
& One-Dish Meals. Publications
International, 1996.

Winston, Mary. American Heart
Association’s Kids Cookbook.
Clarkson Potter, 1993.

Periodicals

There are many magaczines on the
market. Before you subscribe, check
out a copy at vour local library or a
nearby bookstore (visit shops that

sell used books and magazines, t0o).
Here are a few that may interest vou:
Bon Appétit, Cooking Light, Cook’s
Hlustrated, Eating Well, Evervday Food,
Gourmet, Southern Living, Sunset, Taste
of Home, Vegetarian Times. Veggie Life.
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Photo and lliustration Credits

©Photos.com—pages 2 (all), 7 (right),
11, 12 (photo), 13 (bottomn). 17
(bortom), 18, 19 (bottom}, 21, 22
(bottom), 23 (both bottom). 26
(bottom), 27 (bottom), 36 (both),
37 (top), 43, 45, 50 (ail), 51 (three
on right), 52-56 (all), 57 (bottom),
58-60 (all), 65 (background), 66
(bottom), 67 (all), 68 (two on left),
69 (both center), 71-75 (ali), 76 (top
left and both bottom), 77 (bottom),
78-80 (all), 82 (top three), 83 (all
photos), 84 (all), 86 (top and both
center), 87 (all), 88 (top), 89 (top),
and 90 (both)

U.S. Department of Agriculture,
courtesy—page 49
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All other photos and illustrations
not mentioned above are the
property of or are protected
by the Boy Scouts of America.

Dan Bryant—pages 7 (left), 47 (center),
and 89 (bottorn)

Daniel Giles—page 13 (top)
Roy Jansen—page 51 (top left)

John McDearmon—pages 12
(illustration), 46 (illustrations),
81 (all), and 83

Brian Payne—pages 30 (top), 34 (left),
46 (top), 47 (top), and 86 (bottom)

Randy Piland—pages 28, 35 (bottom),
38, 40 (left), and 68 (right)

Emery Shepard—page 82 (bottor)
Scott Stenjem—page 29



