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Introduction

It has often been said that@of thebest wag to learn about another culture dsdat their food.

This cookbook strives to pass on a bit of knowledge about the cuisine of different candrmsgtures
Hopefully, it will alsoadd some good food to yocampingtrips, and open your imagination to make
great meals and dessertsnfraround the world.

We are all diverse in our tastes, yeth e onetbirgy we have in common. Wl like things that taste

good. Dondt be afraid to exp¥oumaydnthatsometthngthatyoad an d

would never think to eat beawes your favorite When you use unfamiliar ingredients and techniques,

l ook at it as an advent ur e. earnthboutehe foaget a bitioft h i t !

insight intothe culture! Keep your menus interesting, always trying newdhjrandyou can become an
International Gourmet.

Thanks to all who contributed to the making of this cookbook. | hope it grows with recipedututiee

Jim Gillogly
Troop 17, Mansfield, MA

Philmont Grace
For food,for raiment
For life, for oprtunity
For friendship and fellowship
We thank thee, O Lord.

The following notation is used in this cookbook

= Prepare on camp stove 6 = Prepare in Dutch Oven
é ) /A

= Prepare over campfire 2 = Home preparation required or suggested

2
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Cajun/Creole il

Cajun & Creole Cuisine are found in Louisikiaadh ave become popul ar throughout the
cuisines are a true melting pot. TGeeole cuisine with its rich array of courses indicating its close tie to European
aristocracy, ath Cajun cuisine with its one poteals, pungent with the flavor of seafood and game

The Cajun and Creole cultures are quite distinct and so are their cuisines.

The Creoles were the European born aristocrats, wooed by the Spanish to establisheldesvidthe 1690's. Second born

sons, who could not own land or titles in their native countries, were offered the opportunity to live and prosper in their

family traditions here in the New World. They brought with them not only their wealth and edubatitmeir chefs and

cooks. With these chefs came the knowledge of the grand cuisines of Europe. The influences of classical and regional French,
Spanish, German and Italian cooking, as well as influences from African slaves (they brought the classiogbedant

Okra) are readily apparent in Creole cuisine.

Cajun, m the other handyas brought by th&cadians, who were a tough people usedvioadi under strenuous condition.
Theytended to serve nutritious country food prepared from locallyabtaiingredients, mainly cooked in one pot. Like the
cooking of the Acadians, the cuisine of the Cajuns is a mirror image of their unique history. It is a cooking style which
reflects their ingenuity, creativity, adaptability and survividhtive America, African and local influences all helped to
mold the Cajun cuisine.

Jambalaya @

Serves 6 (from International Dutch Oven Society Archive Cookbook, Vol. 1)
Ingredients:

6 Slices Bacon 1 Cup Diced Onion

1 Ibs. Cubed Ham 1 Cup Diced Green Pepper

1 Ibs. Cajun Sausage 1 Cup Diced Celery

1 Can Chicken Broth 1/2Tsp. Thyme

1 Can Whole Tomatoe 1 Ea. Bay Leaf

2 Cloves Minced Garlic 1 Cups Long Grain Rice

In a Dutch Oven, cook bacon until crisp and remove and drain. Add rice to
bacon drippings and cook ulntice starts to brown. Add onion, green pepper,
celery, garlic, tomatoes, chicken broth, thyrhabascsauceo taste, and bay
leaf.

Bring to a boil; stir in rice. Add meat, cover, reduce heat and simmer 20 min
or until rice is tender. Discard bagdf. Sprinkle with parsley.




Cajun/CreoIeg

Creole Chicken a

Serves 6 (adapted fronwww.cajuncookingrecipes.com
Long cooking time mellow out the fiery hot sauce of peppers, okra and tomatoes.

Ingredients:

1 broilerfryer (about 3 pounds), cut up 1 large green pepper, chopped (¥ cup)

Y cup flour 1 large clove garlic, crushed

1 teblespoon chili powder 1 16-ounce can tomatoes, cut up

2 teaspoons salt 1 cup chicken broth or bouillon

¥, teaspoon pepper 1 10ounce packagi&ozen whole okra, thawed slightly to
2 tablespoon oil separate (optional)

1 large onion, chopped (1 cup) -

Coat chicken with mixture of flour, chili powder, salt and pepper. Brown on all sides in hot oil in SN
Dutch oven; push to one side. Add onion, green pepper and garlic; sauté until tender. Adelstoma.f-; A
and broth; bring to boil. Stir in rice; cover and simmer 40 minutes, stirring occasionally, or until -
chicken and rice are tender and most of the liquid is absorbed. Add okra; cover and cook 10 mi
or until okra is barely tender.

Chicken Gumbo @

Serves %6 (from Mr. Gillogly)
Gumbo is a stew or soup which originated in seutth.ouisiana.Gumboconsists of a strong stockomemeat or shellfish, a
thickenet usual |l y a fr ueod, , andahe eegetable"noly frihitg' ofrceletyell deppers, land onion

Ingredients: 9 ﬂ%\
2 Ib Boneles<hicken breastsut into1" cubes 4 Tbspcooking oil

2 Ib fresh okra, sliced 1/4" slices 3 Thspflour

2 medium onions, chopped 3 medium tomatoegoarsely cut up

2 medium bell peppers, chopped 2 cloves garlic, minced

1/2 aup celery(about 2 stalks)chopped Salt & pepper to taste

3 A
In a Dutchoven (over a camp stower fire), Prepare a rue with cooking oil and flodx.rue is a thickener made from oil and
flour. Cook until brown, stirring often.

When rue is done (caramel coloreddd onion, bell pepper, arghrlic. Slowly stir inaboutl quart of waterAdd cutup
tomatoes, okra ancklery.Add salt and pepper to tast€over and cook about 30 min, until vegetables are done. Add
chicken and simmer aadditional10 min.

10



Cajun/Creole 2 H

Shrimp Etouffee a

Serves 68 (from www.talkfood.com
PronouncedA-TO-FAY, this Cajun dish is a spicy take on shrimp. Serve it over ricékeapthe hot sauce handy.

Ingredients:

3/4 Ib butter 2 Tbsp lemon juice

5 cup diced onion (or equal vohe to meat) 4 |b peeled shrimp

1 cup parsley, chopped 2 Tbsp Worcestershire Sauce
3 Thbsp salt

1 TbspLouisianaHot Sauce

In a Dutch Overor large skillet cook onion in butter until clear. Add parsley, salt, lemon
juice, hot saucand Worcestershire sauce aichmer 5 min. Add shrimp, cover and simmg
until shrimp turns pink and are donBervewith a scoop ofwhite rice.

Creole Pork Chops a
Serves & (from FUN WITH DUTCH OVENSBY Gary A. Yerke}

Ingredients:

9 pork chops 2 teaspoons salt

Y aup shorteningor cooking oil) 1 teaspoon sweet basil

1% cups chopped onion 3 8-ounce cans water

4 8-ounce cans tomato sauce 2 cups regular rice

4 tablespoons brown sugar

Melt shorting ina Dutch oven. Browrthe porkchopsonboth sides Remove chops. Add celery and onions and cook
lightly. Drain grease into empty can.

Stir in all other ingredients except chops. Bring to boil. Addk chops to top of ingredients, cover, and reduce heat.
Simmer for 30 minutes.

Bananas Fosterijon-alcoholic)

makes 4 servings (from Mr. Gillogly)
If you can get your hands on some ice cream in camp (see the Camp Ice Cream below), then this traditional Creole dessert of
cooked bananas and sauce will bring you right to New Orleans.

Ingredients:
1/4 cup butter

2/3 cup dark brown sugar
2-1/2 tablespoons water

1 tablespoons lemon juice
1-1/2 teaspoons vanilla

1/2 teaspoon ground cinnamon
3 bananas (peeled and sliced)
1/4 cup walnuts (choppedPPTIONAL

Vanilla ice cream or crepes filled Wwiwvanilla ice cream

Melt butter in a large skillet over medium heat. Stir in brown sugar, water, lemon juice, vanilla, and cinnamon. Cook until
mixture begins to bubble. Add bananas and walnuts (optional). Cook until bananas are heated thorougiif (about
minutes); do not overcookServe immediately over ice cream, crepes, pancakes, etc.

11



Cajun/Creole 2 H

Vanilla Ice Creami Camp Style

makes 4 servings (from Trails.con)
Yes! |l ce Cream at camp! ! 11 as long ageyouob&aveasdmebut
definitely ice cream.

Ingredients:

1 gallonsize Ziploc bag bag of ice
2 quartsize Ziploc bags rock salt
1/2 cup milk hand towel

1 tablespoon of sugar
1/4 teaspoon of vanilla extract or chocolate syrup

Prepare the Imgdients

1. Place the milk, sugar and vanilla extract or chocolate syrup into one of thesigeaZiploc bags.

2. Place another quart bag over the bag with the ice cream ingredients in it. This will keep the ice and salt from getting
inside and ruining yource cream.

3. Fill the gallon bag half full with ice.

4. Add some rock salt to the gallon bag, about 1/3 of a cup.

5. Add more ice and shake the ice mixture. It is important to make sure there is room in the gallon bag to place the
quart bag with the ice creangiredients inside.

6. Place the quart bag with the ingredients into the gadlpa bag. Make sure that the rock salt and ice mixture
surrounds the quart bag. If it is not completely covered add more ice but leave some room so you can massage the
ingredientsand turn it into ice cream.

Make the Ice Cream
1. Using your hands, massage the quart bag and mix the ingredients together. The bag may become very cold, so use a
towel to protect your hands.
2. Open the bag and check the consistency of the ice cream exergifiutes until it reaches the consistency of-soft
serve ice cream.
3. Enjoy your homemade ice cream.

TIPs. Be gentle while agitating the bag so the two do not mix. Salty ice cream does not taste good.
Check around for #fAi ce Youeaamxthedce treamd whild kiclong & stharer balllst or e s .
If you want to add in fruit, do that toward the end of making the ice cream.

12
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Pecan Pie

makes 1612 servings  (from razzledazzlerecies.com)
An easy variation of a classic Cajun dessert.

Ingredients:

1 1/2 cups chopped pecans 1/2 cup Bisquick baking mix
3/4 cup packed brown sugar 1/4 cup margarine, softened
3/4 cup milk 4 eggs

3/4 cup corn syrup 1 1/2 teaspoon vanilla

Grease pie plate. Sprinkle pecans in plate. Beat remaining ingredientsmuottih. Pour into pie
pan.

Put 1 inch diameter foil balls in the bottom of your Dutch Oven to keep ttgapieff the bottomhelps to keep food from
burning and distributes the heat more evenBAit the pie pan into the Dutch Oven and bake approglyna6-60 minutes or
until knife, when inserted into the center, comes out clean.

Blackened Chicken

makes 6 servinggadapted from Chef Paul Prudhomme) @
Blackened chicken takes just minutes to cook, and gives a great spicy taste.

Ingredients:
6 bmeless chicken breasts, pounded to 3/4 in. 1-1/2 stick margarine
Cajun Seasoning (Paul Prudhommebés Poultry Magic)

1. Pound chicken breasts till they are about 3/4 inches thick. Use a heavy Freezer bag or two sheet of saran wrap, and
place chicken insidddetween, and pound with flat meat mallet or the bottom of a heavy pan.

2. Melt 1 stick of margarine in small pot or pan.

3. Heat a heavy frying pan on high heat for several minutes.. Cast iron works best (you can use a Dutch oven on the
stove). The pan mubg hot for this recipe to work correctly.

4. Take 1 piece of chicken, and dip into the butter. Immediately sprinkle both sides of chicken liberally with Cajun
seasoning.

5. Place chicken in hot frying pan, adding a little margarine. Maie all meat foldare opened up and the meat is
lying flat. Cook (uncovered) on first side, not moving chicken, until white (cooked) line is over halfway up the side
of the chicken (about-2 minutes). Flip chicken, and cook till done (anoth&r rainutes).

6. Repeat steps & 5 for remaining pieces of chicken.

7. Serve with rice, noodles, or on a sandwich bun wéthtéecgeppers.

Note: I f you canét find the Cajun spice blend (Poultry Ma
Cajun Seasoningmakes 71/2 teasp@ns)
Mix together the following ingredients.

1/2 tspcayenneground 1/2 tspdried oregano

1tsp paprika(sweet) 1/2 tspsage

1/2 tsponion powder 3tspsalt

1/2 tspgarlic powder 1/2 tspground black pepper
1/2 tspdried thyme 1/4 tspcumin

13
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Chocohkte Crépesvith Fresh Strawberries

makes 8 servings (adapted from Emeril Lagagse
Creole desserts often involve crepes, a king of thin pancake. This one can be done in the pan, and needS some
cooling in the cooler, so pack plenty of ice. Note thatgau make the sauce at home, ahead of time, putting it in a Heavy
Freezer bag, and boil to warm it.

Ingredients:

For the crépes: For the filling:

1-1/2 cups flour 1 pound cream cheese, at room temperature

1/2 cup cocoa powder 1/2 cup sour cream

6 tablespoonpowderedsugar 1/2 cuppowderedsugar

Pinch salt 1/2 cup pureed fgh strawberries

2 tablespoons vegetable oil 1 teaspoon pure vanilla extract

2 cups milk

2 large eggs For the sauce:

1/2 teaspoon pure vanilla extract 1/2 stick butter (4 tablespoons)

Vegetable oil, as needed for cooking 1-1/2 cups sugar

16 (6inch) squares parchment or waxed paper 1 pound freb strawberries, washed, stemmeadartered
1/4 cup strawberry or orange juice
1 cup chocolate sauce, store bought or hom#ema

Crépes

Make a batter by combininte flour, cocoa powder, sugar and salt in a large mixing bowl. In a medium size mixing bowl,
combine the butter, milk, eggs and vanilla and whisk until blended. Add the liquid mixture a little at a time to the dry
mixture, whisking to dissolve any lumpa/hisk until smooth. Cool in the cooléar 1 hour.

On the camp stoveightly brush a skillet with vegetable oil and heat over medium heat. When the pan is hot, remove from

the heat and pour in 1/4 cup of the batSwirl the pan around to spread the batter evenly over the bottom. Return the pan to
the heat and cook until lightly golden, 30 to 40 seconds. Turn the crépe over and cook the second side for about 15 seconds.
Remove from the pan. Repeat the procesis alhbf the batter is used, stacking the crépes between the squares of parchment
or waxed paper to prevent them from sticking together. Set the crépesistdeThis is a bit like cooking a pancake.

Filling

Beatthe cream cheese until smooth. Add sour cream, sugar, strawberries and vanilla. Beat until smooth, scraping down
the sides of the bowl as needed. Put 3 tablespoons of the filling in the center of the lower third of each crépe. Eolt the bo
of the crépe over the filling and roll up ghribut firmly. Place the filled crépes on a large platter or baking sheet, cover
lightly and refrigeratén the cooleffor 1 hour(if you can wait that long.

Sauceln a large pan, over mediumgh heat, melt the butter. Add the sugar and cook, stjrfam@® minutes. Add the

strawberries and continue to cook for 1 minute. Addufee and simmer for 2 minutes. Add the chocolate sauce and

continue to cook for 1 minute. Add 8 of the filled crépes to the pan and cook for 1 minute, basting with thResaaue.

the crépes from the pan, set aside and keep warm. Add the remaining crépes and cook for 1 minute, basting with the sauce.
To serve, crisscross 2 crépes on each dessert plate and drizzle with thelsatkeep cool when travelling.

Note: Youcan make the filling ahead of time at home

14
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Cajun/Creole L« K

makes 1612 servings  (courtesy of Dwight Miller, Boy Scout Troop 106, Pine Bluff, Arkan3as
Bread pudding is a traditional Cajun/Creole dessert. Thisetmigou cook the bread pudding, then
select one of two sauces to top it: a maple pecan sauce or a white chocolate sauce.

Dutch Oven Bread Pudding witkChoice of2 Sauces . '
0 @

Ingredients:

Bread Pudding 1 teaspoon baking powder
4 tablespoons (1/2 stick) butter Sauce #1 MaplePecan

1 loaf French bread 1/2 cup pancake syrup

10 eggs 1/2 cup chopped pecans

1 1/2 cups sugar 1 cup milk

11/2 cups milk

1/4 teaspoon salt Saucet2i White Chocolate
2 tablespoons vanilla extract 8 ounces white chocolate
1 teaspoon nutmeg 1/3 cupheavy creanor Mile

2 teaspoons cinnamon

Bread Pudding

Melt butter in Dutch oven. Cut bread into 1 inch squares and add to Dutch oven. In a separate bowl
add eggs, sugar, 1 1/2 cups millgnilla extract, salt, nutmeg, cinnamon and baking powder. Mix

well. Stir mixture nto bread in Dutch oven until bread is thoroughly coated. Cover. Cook until

done. (Heating times may vary according to a number of factors. We typically pléceltdite hot
charcoal briquettes under our Dutch oven and42vhite hot charcoal briquet on top of our

Dutch oven, cooking for approximately 30 minutes.)

Note: For easier cleanup, line the interior of the Dutch oven with heavy duty aluminum foil before adding ingredients.

Sauce #1 MaplePecan

While the bread pudding is cooking, combthe syrup, remaining 1 cup milk, and pecans in a small pan to make a sauce.
Mix well and heat until very warm (do not boil), stirring occasionally. After the bread pudding is cooked, remove the lid
from the Dutch oven and pour the sauce over the delértg it be absorbed before serving.

Sauce#2i White Chocolate
Gently melt the white chocolate in a double boff@ace ingredients in a small pot, then the put in a larger pot with about ¥4
full water in it Remove from heat and mix in heavy creapn@ over bread pudding.

15



Cajun/Creole 2 H

Cajun Dinner Packet @)
B

serves 4 (fronboondockeraisedsports.com
A Cajun flavored hobo dinner. Add plenty of Cajun seasoning to kick it up a notch. Bam!

Ingredients

1 Ib. Ground Chuck Cajun Seasoning

1 Onion, chopped Butter or Margarine

4 Potatoes, diced Salt and Pepper, to taste

1 bag Baby Carrots
Garlic Powder

Figure on making 4 servings with this. Start by dividing the main ingredients and placing them on sheets of oiletijtheavy
Foil, in layers. Brealup the gound chuck, add chopped onion, diced potato and finish with baby carrots, dot with a couple
tablespoons of butter or margarine and sprinkle with the seasonings. Fold Foil creating a tightly sealed packet, lmuhleave ro
for expansion. Cook on the grill or the coals, turning periodically for 3@ minutes.

Cut an X in the top of each bag when done and let cool a minute. Eat right out of the Foil pouch or slide onto plates. | like
mine with a big "ol spoonful of sour cream on top...

16



Canadian

Canadian

Canadian cuisine is as diverse as the country is lakgehe country sparthe width of continent, you will find influences

the various cultres that settled in each region. In geneBaitish, French andNative Americarinfluences shaped Canadian
cuisine. Proximity to the oceans, unique ingredients (elk, moose, fiddleheads, wild game, salmon, maple, wild rick, etc.) an
harsh conditions ahe regios have all influenced Canadian dishé3ue to its shared border with the Usuywill often find
American dishes, but with a distin€anadiartwist, tailored to the ingredients availalglery an elk burger, they are great!)

Poutine (Fries with Brown Gravy & Cheese Curds) a

serves 4(Adapted fromfood.com)
Fries smothered in brown gravy with cheese curds. Do we need to say more?

Ingredients:

1 package of Frozen French Fries (or 5 potatoes cuEnetachfries)
Qil for cooking fries

1 (10-12 ounce) can beef gravy

2 cups cheese cur@@r mozzarella broken into small chunks)

In a Dutch oven, heat cooking oil to 365 degrees. Cook fries till golden brown. Top
with warmed gravy and cheese curds (or mozzarella), and enjoy.

Grandperes (Grandfathers) d

serves 4(from the American French Genealogical Socigtyw.afgs.orgy
This is an easy & sweet dessert, that is a bit like a maple shortcake.

Ingredients:

2 cups cake flour 3/4 cup milk

1 Tbsp. baking powder 2 cups maple syrup
1/2 tsp. salt 2 cups water

3 Thsp butter
Sift together flour, baking powder and salt. Cut in butter with pastry blender. Add milk and mix well. Combine maple syrup

with water in a saucepan and bring to a boil. Drop the dough in the hot maple syrup by thedahlespover and cook 25
minutes. Serve very hot, pouring over them the syrup in which they were cooked.

17



Canadian

Tourtiere (Pork Pie) a

serves 4(from the American French Genealogical Socigtyw.afgs.org)
This is a traditional French Canadian pork pie. Btodingredients are used to make it simple.

Ingredients:

1 Ib. Lean groundeef 1 tsp. Onion powder

Y, tsp. Cinnamon 1 bay leaf

% Ib. Lean ground pork salt & pepper to taste

Y, tsp. Ground cloves Instant potato flakes, as needed
% Ib. Ground veal 2 Pakages Pillsbury pie crust

Put ground meats and seasoning in a heavy pan. Brown on medium heat, stirring as needed. When meat mixture is no longer
pink, add just enough water to cover the mixture. Simmer covered, stirring as needed, forldBdauts to let flavors

develop and to be sure pork is fully cooked. Remove from heat. Sprinkle instant potato flakes in pan to absorb thesmeat juice
and stir well. If more juices rise to surface, sprinkle a little more potato flakes until all liquid is etbsord stir. Remove

bay leaf.

Let meat mixture cool before turning into pie crusts. | find it easier to prepare the meat mixture one day and asséesble the p

in another day or two. This mixture also freezes well and could be made well in advance.

Line two 8" or 9" pie pans with crust. Turn in meat mixture. Add top crust. Trim crust and slash to allow steam to vent.

To bake put thawed pies in 375 degree Dutch oven for about 45 to 50 minutes.

Tip: make the pies ahead at home, freeze them, and coakngtin the Dutch oven.

Bulettes (Meatballs in White Sauge

serves 4(from the American French Genealogical Socigtyw.afgs.org)
This is an old recipe, a variation of which was made in most Canadian homes. Every housewife had her own particular wa
of preparing this recipe. It was a dish that pleased the family and one that is recalled with fondness. The recip@was sent t
by Therese Roy of North Providence, RI.

Ingredients:

1 Ib lean ground beef 1 whole onion

Hint of ground cloves Pinch of poultry seasoning
Salt & Pepper to tast Flour

Mix meat and seasonings. Shape into 1 inch meatballs. Put enough water in saucepan to cover meatballs. Bring to a boil. Add
whole onion. Add 1 meatball at a time so water does not stop boiling. Cabknaat is white- about 30 minutes. Remove
onion. Thicken water with flour and add more salt and pepper as needed. Serve over rice or noodles or by itself. Enjoy.
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Canadian
Butter Tart Pie 9

serves 10 (from www.razzledazzlerecipes.com)
Butter tarts are a camon Canadian dessert. Sweet pastry shells filled with a sugar mixture are perfect for a good sugar
rush. This recipe is a pie variation on the traditional individual tarts. It is very rich and best served in small pieces.

Ingredients:

3 Eggs 2 1/4 cups Currants or raisins

1-1/2 tsp Vanilla 3 Tbsp Butter; melted

3/4 cups Brown sugar; packed 1 Pie shell, 9", unbaked (tBillsbury premade pie crust
1/4 tsp salt and a pie tin)

3/4 cups Corn syrup 4 tsp Flour; all purpose

In bowl, beat eggs lightl Stir in brown sugar, corn syrup, butter, flour, vanilla and salt until blended.
in currants or raisins. Pour in pie shell. Bake in Dutch oven at 400 degrees F for 5 minutes. Reduce
250F by removing coals. Bake for about 30 minutes longeil] oentre is just firm to the touch.
Covering edges of pastry with foil if browning too much. Let cool completely before cutting.

-

Potato Bacon Pie a

serves 10 (adapted from www.razzledazzlerecipes.com)
Butter tarts are a common Canadian dess®nteet pastry shells filled with a sugar mixture are perfect for a good sugar
rush. This recipe is a pie variation on the traditional individual tarts. It is very rich and best served in small pieces.

Ingredients:
4 cups. cooked potatoes, grated @sired into bits 1/2 c. milk
Lots of coarsely ground black pepper 12 slices bacon, fried, patted dryfaf, and crumbled

Salt to taste

Preheat Dutch oven to 350 degrees. Butter-ati8 pie pan. Put the potato, pepper, salt, milk and bacon in a balvhian
well. Spread the potato mixture evenly into the pie pan. Bake for about 40 minutes, or until the top has become lightly
browned. This can be prepared in advance, kept refrigerated overnight, and baked in the morning.

Tip#1 - The next time you baker doil potatoes, make extra so that you will have enough left over to make this pie.
Tip#2 - This can be prepared in advance, kept refrigerated overnight, and baked in the morning.
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Canadian

Maple-Glazed Salmon 9

serves 10 (adapted fronallrecipes.com
Whode sndt think of maple when they think of Canada? Thi s
fantastic ( & is a common Canadian food).

Ingredients:

1/2 cup maple syrup 1/2 teaspoon gadisalt

1/4 cup soy sauce 1/4 teaspoon ground black pepper
2 cloves garlic, minced 2 pounds salmon

In a small bowl, mix the maple syrup, soy sauce, garlic, garlic salt, and pepper.
Place salmon in a shallow aluminum baking dish, and coat with the maple syrup mixture
Cover the dish, and magte salmon in the refrigerator 30 minutes, turning once.
Preheat Dutch oven to 400 degrees F by placing coals on top & bottom. Place the bakifig
dish in the preheated oven, and bake salmon in uncovered d Bfinutes, or until easily
flaked with a fok.

Alternative: Cook the salmon in a hot skillet with just a bit of oil.

Tip: Try the maple glaze on a burger. I tds great!
F5 Canadian ApplePie 6
serves 10 (from F5 Patrol)

Use premade pie crust & canned filling (or make your own). Drizzleanti of Maple syrup to make it Canadian. Oh,
yummy, Canada.

Ingredients:
Crust Filling
1boxRefrigerated pie crusts, softened as directed on box 2 cans of apple pie filling
or
A drizzle of maple syrup 6 cups thinly sliced, peele@ranny Smithapples (about6
mediumapple$
3/4 cups sugar

2 tablespoons aiburpose flour
3/4teaspoon ground cinnamon
1/4teaspoon salt

1/8teaspoon ground nutmeg
1tablespoon lemon juice

Place bottom crust in aluminum pie pan.

If using canned filling, place fillingin bottom of crust.

If making filling from scratch, peel and core apples. Slice thinly into wedges,
and place in a large bowl. Add sugar, flour, cinnamon, salt, nutmeg and lemon
juice (to keep apples from getting brown) and toss, then place in bottsm cru

Drizzle maple syrup on top of filling.

Add top crust, pinching around the edges to seal firmly. Cover edges with aluminum foil to prevent over browning. Cut
slots in top of Place pie in Dutch oven, and cover. Use enough coals (about 25: 13 onl?piaaelrneath) to make oven
about 350 degrees. Cook for about 1.5 hours, or until crust is brown & center bubbles. Let cool before eating.
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Canadian
ApplePie 9

serves 10 (from International Dutch Oven Societyynn and Donetta Pattersyn

I'tds a Qapnpddei epn eds Apple pie isnét just in the US. Try
cheese, just like in the Great North.

Ingredients:

Pie crust: Pie filling:

4 1/2 cups flour 5-6 Granny Smith apples or your favorite, pealed cored
3/4 teaspoon salt and sliced.

3/4 teaspoon baking powder 3/4- 1 cup sugar

3 tablespoons driyuttermilk powder 3 tablespoons flour

3/4 cup shortening 1/8teaspoon salt

3/4cup butter 2 teaspoos cinnamon

2 teaspoons cider vinegar 1/2 teaspoon nutmeg

1-11/2 cups cold water 2 tablespoons butter

1egg

Mix dry ingredients together, add shortening and butter and cut in with a pastry blender until it resembles corn meal. Put
3 vinegar in a measuring cup, add beaten egg and then add enough water to
- | makel 1/2 cups. Add water and vinegar mix a little at a time until mixture
forms a soft dough. Divide dough into two balls, one slightly larger than

the other. Place in plastic bags and chill for at least 1/2 hour. After chilling
roll the larger bag of dougharge enough to fit a 10" Dutch oven. Place

into bottom of oven letting the sides go to the top of oven. Put half of the
dry ingredients from the filling on top of the bottom crust, and then add the
apples. Then add the remainder of the dry ingredientspaof the apples.
Then dot the top with the butter. Then roll out the remaining dough to make
the top crust. The top crust can be done as a one piece or lattice crust (it's
up to you). Put the lid on and place on coals, and place coals on top of the
oven and bake at 400 degrees for about one to 1 1/2 hours. Eat and enjoy.

Tip: UseParchment papdo bake right in the Dutch ove@ut a round piece to line the bottom of theen and cut strips that
crisscross under the pie. When the pie is done, yos@se help and pull the pie up by the strips.

or
Use the lid to bake the pie. Roll & form your pie crust on the lid, fill, then use the bottom of the Dutch oven adtthe lid.
makes getting the pie out much easier!
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Caribbean

Caribbean cuise isa fusion of African, Native Americaritish, Spanish, French, Dutch, Indian, and Chinese cuisine

These traditions were brought from the many homelands of this region's population. In addition, the population created styles
that are unique to tlireregon. Being islandcountries, there was, obviously, a great deal of seafood in their foods. Tropical

fruits factored in, as well. Spanbhanguage i slandsé cuisine tends to favor t

Caribbean Sweet Potat8alad

serves 4Adapted from Allrecipes.com
Lime juice and cilantro give this potato salad a Caribbean flavor. Peanuts are optional. You can make this in cahap, or do i
home, and keep it chilled.

Ingredients:

1 large russet potato, peeled & quagtkr 3 tablespoonsanola oll

1 large sweet potato, peeled & quartered 1/2 teaspoorsalt

1 cupcorn(fresh, canned or frozen & cooked) 1/4 teaspooground black pepper

1 teaspoomprepared Dijorstyle mustard 1 cucumber, halved lengthwise and chopped
2 tablespoonfresh lime juice 1/2 red onion, thinly sliced

3 tablespoonshopped fresh cilantro 1/4 cup finely chopped peanuts (optional)

1 clovegarlic, minced

Place the Russet potato pieces into a large saucepan, and cover with salted watker aByaik) turn the heat down, and

simmer for 10 minutes. Add the sweet potato, and cook about 15 minutes more. Remove a piece of each potato, and cut it in
half to see if it is cooked enough. Once the potatoes are tender, add corn kernels; cook aretimerd30Drain through a

colander. Fill the saucepan with cold water, and drop vegetables into water. Cool for 5 minutes, and drain.

In a large bowl, whisk together mustard, lime juice, cilantro, and garlic. Slowly whisk in oil. Mix in salt and blaek.pep

Cut cooled potatoes into 1 inch cubes, and add to dressing along with cucumber, and red onion. Toss well. Serve at room
temperature or chilled. Toss the peanuts (optional) in just before serving.
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Jamaican Jerk Chicken Sé)

Serves 46 (Adapted from Alrecipes.com)

The word jerk refers to the seasoning blend, the cooking method, and to the meat that has been treated to the jerk seasoning
and cooking processes.

Jerk was first created by the Arawak Indians, the original natives of Jamai
The liberdamounts of spices and peppers helped preserve meats in the i
heat, as did drying them over an open fire. The term "jerk" is thought to d
from the Spanish term charqui, which means dried meat. The word can al
refer to the jerking motion of tning the meat as it roasts over the fire.

Some very good commercial Jerk seasonings are available at the superm
You could try those, or make you own, as below.

Ingredients:
4 to 6 chicken breasts

Jerk Seasoning
Commercial Jerk Seasonifig the marinades aisle)

or

1 tablespoon Ground allspice 1/4 cup Olive oil

1 tablespoon Dried thyme 1/4 cup Soy sauce

1 1/2 teaspoons Cayenne pepper 3/4 cup White Vinegar

1 1/2 teaspoons Freshly ground black pepper 1/2 cup Orange juice

1 1/2 teaspoons Ground sage 1 Lime juice

3/4 teaspoon Ground nutmeg 1 Scotch bonnet peppasrhabanero)
3/4 teaspoon Ground cinnamon 3 Green onions- finely chopped

2 tablespoons &lic powder or fresh 1 cup Onion- finely chopped

1 tablespoon Sugar

Jerk Seasoing

Seed and finely chop Scotch Bonnet pepper. Trim chicken of fat. In a large bowl, combine the allspice, thyme, cayenne
pepper, black pepper, sage, nutmeg, cinnamon, salt, garlic powder and sugar. With a wire whisk, slowly add theafive oil,
sauceyinegar, orange juice, and linigice. Addthe Scotch Bonnet pepper, onion, and mix well.

Marinate
Add the chicken breasts aZiploc bag with the jerk seasoning.avinate for at least 1 ho(in the cooler)longer if possible.

Preheat an outdoor griflr place a patrol cooking grate over flie. Removehe breasts from the marinade and grill for 6
minutes on each side or until fully cooked. While grilling, baste with the marinade. Bring the leftover marinade todh boil an
serve on the side for dipgn

WARNING: Scotch Bonnet peppers, also known as "Habanerogihathe hottest of the capsaicin peppers. They are truly
incendiary. Substitute Serrano, Jalapenos or Thai Bird Chiles if you can't find them.
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Mofungo (Jamaica)
Serves 46 (from allrecipes.com é

Thetraditional Jamaican side dish for Jerk, these fried plantains are sweet and spicy at the saBestttae, where else
can you cook with pork rinds!

Ingredients:

4 unripe plantains sliced 2 1/4 tspsea salt/or kosher

1/2 pound pork rinds (regular spiced don'ttggicy ones) 3 3/4 cupseef broth

3/4 cupoil 2 Tbsp garlic (mashed)

Preparation: g
Sauté garlic in a teaspoon of oil on medium high hreakingsure to let the oil get hot first. ( i Y

Take out in 20 seconds and no mdrart 30(Be careful not tdurnthe garlic). ..
Add the rest of oil and fry sliced plantains until golden brown(do in batches don't over crov %
they will never get crispy. b
(Traditionally you would use a hugmeortarandpestle but big mixing bowls work, too) Addll
the ingredients (except cooked oil, and use the beef broth slowly, the less you use the thic **
will be the more equals less thick) into a bowl and ntagbther(it should be a rough mash with small chunks like a
guacamole. Serve warm

Caribbean Chickenand Salsa @)
Serves (from myrecipes.coin W
Grilled Chicken with a sweet salsa will make you feel like you are swinging on a hammock in the islands.
Ingredients:

CHICKEN: SALSA:

1/2 cup frozen pineapple concentrate, thawed 1 cup uncooked white rice

1/4 cup lime juice 2 cups water

1/4 cup bown sugar 1 cup thick and chunky salsa

1/4 cup soy sauce 1 cup orange marmalade

1/4 cup water 1/4 Thspbrown sugar

2 Thspmolasses 1/4Tbsp lime juice

1/8 tsp ground red pepper 1 tspall spice

8 pieces bneless chicken Chopped cilantro

Chicken:

Combine all ingredients in closed bag. Matéahicken in sauce up to 6 hours. Grill chicken over medium coals until done.
Salsa:

Cook rice in water as directed. Combine all ingredients in medium pot. Bring ta &édilce heat tow. Coverand
simmer for 5 minutes. Stir in cilantro. Serve over rice and chicken
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CaribbeanCorn

Servest-6 (from www.food.com)
A cool side dish that you can prepare ahead. The juice and fruit add a really unexpected flavooro. this

Ingredients:

1/4 cup orange juice 1/2tsp seasoning salt

2 Tbh9. lime juice Pinch of ground red pepper

1 Ths. honey 2 medium peaches

1 Tbg. minced onions 2 cups whole corn

1 tsp thyme leaves 1 can of black beans, atned and rinsed
1/2tsp of ground all spice 1/4 cup of chopped celery

Directions:

In large bowl, blend orange juice, lime juice, honey and seasonings. Mix in fruit and veggies. Sahrilepto 4 hours.

1 sandwich per persofrfom Mr. Gillogly)

Cuban sandwiches are made from ham, pork, cheese and pickles. They are presseldafodt grcrunchy

outside. Usually, they useuban breadolls, whichareslightly sweetfor the breadbut this recipe for the pie iron uses
readily available rye breadf you can find Cubabread rol$, thengo for it!

Pie Iron Cuban Sandwich é&)

Ingredients:
Rye bread Pickles
Thinly sliced ham Mustard

Thinly sliced pork
Swiss cheese

In the pie iron, put a piece of bread on each side. Layer ingredients, in this order, on
each slice of biad: cheese mustard, pickles, ham and pork. Close pie iron, and cook over fire till sandwich is toasted. Make
more. Eat more.

Cuban Burgers é&)
(from www.idos.org

A variation onatraditional Cuban sandwicfhis burgerwith ham & cheese will become arstant patrol
favorite.

Ingredients:

1/2Ibs ground beef mayonnaise

2 eggs per 1 Ib of hamburger garlic powder

1 packet obnion soup mix 1/2 Ib sliced ham
hamburger buns Swisscheese (sliced)

Fold the eggs and onion soup mix in with the hambunggat and form pattie?an fryor grill the patties until about

medium well and top with ham ai8Wisscheese slices

Mix about 1 tsp of garlic powder with 1 cup of mayonnaise and spread on hamburger buns. Remove hamburgers from skillet
and place on Ins. Place the fully built burgers and buns back into skillet and (2 at a time), press with the tin foil covered
bricks. Serve
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Jamaican BrownStewed Fish
Serves$ (from foodbycountry.comn é
Ingredients:

6 fish fillets 1 carrot

2 onions 1 green pepper, cut into chunks and seeds removed
2 tomatoes 3 Tablespoons vegetable oil

2 greeronions Fish stock or water

Heat about 3 Tablespoons of oil over medium to high heat and fry the fish until golden brown. Remove the fish and set aside.
Drain neary all of the oil from the pan. In the oil that is left in the pan, sauté the onions, tomatoes, green onions, and other
vegetables Add enough fish stock or water to cover the vegetatBesg to a boil, then turn heat to low and add the fish.

Turn theheat to low, cover, and simmer until the sauce thickens to a-tikevgonsistency.

Grilled Fishwith Mango Salsa
Serves$ (adapted from allrecipes.com é

Of course, fish is a big feature of Caribbean cuisine, and this recipe adds the native ntlaagoixdo give a taste of the
islands

Ingredients:

3 cup extravirgin olive oil 1 large ripe mango, peeled, pitted and diced
1 tablespoon lemon juice 1/2 red bell pepper, diced

1 tablespoon minced fresh parsley 2 tablespoons minced red onion

1 clove garlic, minced 1 tablespoon chopped fresh cilantro

1 teaspoon dried basil 1 jalapeno pepper, seeded and minced
1 teaspoon ground black pepper 2 tablespoons lime juice

1/2 teaspoon salt 1 tablespoon lemon juice

2 (6 ouncelilapia fillets saltand pepper to taste

At Home

Marinade

Whisk together the extrairgin olive oil, 1 tablespoon lemon juice, parsley, garlic, basil, 1 teaspoon pepper, and 1/2 teaspoon
salt in a bowl and pour into a resealable plastic b&eep chilled.

Salsa

Prepare thenango salsa by combining the mango, red bell pepper, red onion, cilantro, and jalapeno pepper in a bowl. Add
the lime juice and 1 tablespoon of lemon juice, and toss well. Season to taste with salt and pekeep, eritleduntil

ready to serve.

At Camp
Add the tilapia filletso the marinadecoat& squeeze out excess dhienseal the bag. Marinate in teolerfor 1 hour.

Prepare a cooking fire with patrol grategaiumhigh hea}, and lightly oil grate.

Remove the tilapia from the marinadadashake off excess. Discard the remaining marinade. Grill the fillets until the fish is
no longer translucent in the center, and flakes easily with a fork, 3 to 4 minutes per side, depending on the thickness of th
fillets. Serve the tilapia topped withamgo salsa.

Tip: You can use any other light white fish.
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Arroz con Leche (Rice Pudding)

Serves 8. (from allrecipes.com
Rice pudding is a common dessert in the Caribbean. This recipe is a Cuban versionuofdilcg (I op it with cinnamon.
You can also add some tropical fruit to the topping.

Ingredients:

1/2 cup rice 1 cup sugar

1-1/2 cups water 1/4 tsp salt

1 small piece of lemon peel 1 tsp vanilla extract
1 small cinnamon stick Cinnamon powder
4 cups milk

Wash the rice In a large potothe camp stovepok the rice in the water, lemon peel and cinnamon stick until rice is soft,
about 10 minutes or so. Add the milk, salt, vanilla and sugar. Bring to just under a boil and turn down heat. Cook at medium
low heat, uncovered, until it getfsick and rice has absorbed most of the milk. Stir once in a while so it will notBittk.

out the cinmmon stick and pour into a bowls, then sprinkith powdered cinnamon.

Tip: Top with some diced mango or papaya to really bring ouCtribearlavor

Baked Ripe Banana

Serves 8. (from foodbycountry.com é )
Bananas are found all throughout the Caribbean. This recipe is a bit like a banana boat, and can be don%ﬁ
Dutch Oven, or in an aluminum foil packet, right on the fire.

Ingredients:
4 large ripe bananas 4 Tablespoons lime or orange juice
Y cup butter or margarine ¥ teaspoon allspice

1 to 2 Tablespoons honey

Preheat cooking fire Peel the bananas and slice into two pieces, lengtl. Grease karge sheet of aluminum foiith a

little of the butter or margarine. Arrange the bananas ifidiheln a mixing bowl, mix together the honey and lime or orange
juice. Pour the mixture over the bananas slices and sprinkle with the allspice. Place dots of the remaining buttemer margari
on top.Seal the foil packet well, and coédr 15 to 20 minutesServe warm.
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Jamaican Blue Drawers

Serves 8. (from www.jamaicanrecipes.com
A kind of cornmeal and coconut puddifigaditionally, Blue Draweraremade by wrapping cornmeal and erthngredlents

in a piece of banana leaf, and tying with a piece of banana bark before cooking. The banana leaf gives a blue timgé to the fi
product, and th shape of the parcel resembles, weillerwear!

You can substitute a piece of aluminum faitla bit of string for the banateaf/bark Of course, if you have a banana tree
handy, it would be a lot more authentic and fun to use the banana leaf and bark. If you decide to use the banana leaf, cut th
leaf off the centre vein. Heat the leaf overogen flame to make it softer and easier to handle.

Ingredients:

2 cups cornmeal 1/4 cup grated coconut

1/2 tsp salt 1 1/2 cups coconut milk

3/4 cup brown sugar 1 tsp vanila

1/2 tsp grated nutmeg

1/2 tsp mixed spice Banana leaves/aluminum foil
1/2 tsp cinnamon powder Banana bark/string

1/4 cup raisins

Mix all dry ingredients and grated coconut together. Add coconut milk and vanilla, and mix well. Place about 1/2 cup of
mixture ontothe banana leaf or foil. Fold up the sides to make a secure ftaydbe same fold used for foil packet dinners)

Tie with banana bark or string. Drop into boiling water. There should be enough water to cover the parcels. Simmer for about
an hour. Remove banana leaves (and foil, of course) before eating.

Jamaican Tdo

Serves 8. (adapted fronwww.reatjamaicavacations.com
The Jamaican Coconut Toto is a coconut spice bread, more like a cross between cornbread and cake.
WARNING T contains coconut.

Ingredients:

1 cup sugar 1/4 Ib margarine or butter
2 cups flour 1/2 cup milk

2 tsp baking powder 1 egg, beaten

1/2 tspcinnamon grated rind of 1/2 lime
1/2 tsp nutmeg a few drops of browning
2 cups grated coconut Cream butter and sugar.
2 tsp vanilla

Prepare coals for a Dutch ovesift together flour, baking powdecinnamon and nutmeg in a deep bowl. Add lime rind and
grated coconut and mix well, until coconut is evenly distributed through the mixture. Add to creamed butter and sugar. Mix
in egg, vanilla and browning. Add milk slowly, until mixture makes a faitif§ dough. Bake in a greaseldutch overat

350F for 1/2 hour. Cut into squares or slices and serve.

Tip: line the Dutch oven with aluminum foil to prevent sticking, and make an easy cleanup.
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Mango Pie @

Serves 8. (from Bahamas gateway.com
This piefrom the Bahamas uses fresh mangoes, and can be baked in @@arich/se commercial pie dough, and a tin pie
pan to make it an easy cook and clean dessert.

Ingredients:

1 unbaked 9" pie shell plus dough for top crust or lattice top 1 tsp. cinnamon

3 aup peeled & ery thinly sliced haklripe mango 1 tsp. freshly grated nutmeg
1 cup sugar 2 Tbsp. butter or margarine

1 or 2 Tbsp. lemon or lime juice

Prepare coals for a Dutch oveift together flour, baking powder, cinnamon and nutmeg ire@ #ewl. Add lime rind and

grated coconut and mix well, until coconut is evenly distributed through the mixture. Add to creamed butter and sugar. Mix
in egg, vanilla and browning. Add milk slowly, until mixture makes a fairly stiff dougike in a greaseDutch overat

350F for 1/2 hour. Cut into squares or slices and serve.

Tip: use an aluminum pie pan,, and place atop a few balls of aluminum foil to avoid burning the bottom of the pie.

Bahamaan Pineapple Tart Jf
Serves 8. (adaptedrom Bahamas gaway.con é 6

This traditional pie from the Bahamas features the taswé&et pineapple. You can roll your own pie
crust, or use commercial pie dougihd a tin pie pan to make it an easy cook and clean dessert.

Ingredients:
2 can crushed pineapple OR 4igsfresh crushed pineapple 1 cupcream
1 1/2 c. sugar 1 1/2 cupssugar

1/2 |b. margarine

6 tsp. baking powder
6 cupsflour

1 eqgg

Boil pineapple & sugar together for 15 min. & set asRiepare coals for a Dutch Oven

Pour flour into a mixig bowl; mi in salt, baking powder & 1 cugugar. Make a hole in the middle: add egg, margarine,

cream & mix well. Gather dough together with fingers and press into a ball. Turn on lightly floured board & knead. Divide
dough in half, roll out portio& line a wellgreased tin pie parfill with already preparegineappldilling. Roll out

remainder of dough & cut into 1/2 inch strips. Moisten edge of bottom dough. Lay half of pastry strips across to form a criss
cross patterrBake at 350 degrees F. fold#2 hrs. or until golden brown
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Chinese

The Chinese nation has a civilized history of 5,000 ygard Chinese cuisine has evolved over time. Its culinary techniques,
preparation, serving and ajggiation of food have been developed to the highest |&&®bking has occupied an important

position in Chinese culture throughout its history. Chinese culture considers cooking an art and aAsieady as the 7th

century B.C. Chinese cuisine lzagto be separated as Southern and Northern cuisines. In general, the southern dishes
emphasize freshness and tenderness. Northern dishes, due to its colder climate, have more fat and garlic which is offset with
vinegar

Flour and rice are the twoain foal staples in Chinaln general, rice is the majoodd source for people from ridarming

areas in southern China. Rice is also used to produce beers, wines and vinegars. In wheat farming areas in Northern China,
people largely rely on flour based focglsch as noodles, breadsimplings and steamed buhoodles are symbolic of long

life and good health according to Chinese tradition

Being a huge country, it is natural that regional cuisines developed. The best known of thesshasn&amntonese,

Shandong, Jiangsand Guangdong cuisineBhese styles are distinctive from one another due to factors such as available
resources, climate, geography, history, cooking techniques and lifestyle. One style may favor the use of lotarud garlic
shallots ovelots of chileand spices, while another may favor preparing seafood over other meats and fowl. Jiangsu cuisine
favors cooking techniques sucé laraising and stewing, while Stwian cuisine employs baking, scalding, amdpping,

just to name a few.Crab is used extensively Shanghai, as it can be found in lakes within the region.

Backpadking Szechwan Chicken Salad i

Serves 6 (Adapted fromLipSmac ki nd Backpacki no —

Youbll need to dehydrate i tems isfonthedfanddelaydrdtor.n g . sur e
If camping where you can refrigerate or keep the items on ice, simply mix together.,

At home:

Cook 1 pound othin somen (Japanese noodles) until al defwss cooked noodles and coat them thoroughly WithCup

soy saucgl/2 tspSzechuarchili oil & 1 tspDijon mustard Dehydrate the noodles.

Dehydrate:

2 (50z). cans chicken 2 carrots (peled and thinly sliced)

6 green onions (sliced) 1 (80z) can bamboo shoots

1 sweet red pepper (chopped) 1 (150z) can  miniature corn on the cob

1 green bell pepper (chopped) (8 0z) frozen peas

Mix with

1 Tbspdried cilantrg 2 Thsplightly toasted sesame sed®ls eak noodl es into 106 | ong pieces

ingredients Separate into six-8z servings and put into resealablestic bags.
On the trail

Add 3/4 cup water to each bag the night before you plan to eat the salad for lunch. Add more
water in the morning if necessary.
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Backpacking Szechwan Veggie Noodles Ve g
(from Backcountry Cooking by Dorcas S. Miller) B8,
At home:
combine:

¥ cup Chinese (ramen) noodles

2 tablespoons dried cabbage

1 tablespoon powdered milk

2 tablespoons thinly sliced, dried mushrooms
1 % teaspoons dried onions

3 tablespoons chopped, toasted cashews
Y. teaspoon ground ginger

1/8 teaspoon garlicqwder

1 teaspoon bouillon powder (chicken flavor)
Pack separately:

1 tablespoon peanut butter

On the Trail:
Place all ingredients in an insulated mug (or bowl), stir well, and add 1 ¥z cups boiling water.
Stir well once more, cover, and let stand for 10utes. Add salt or soy sauce to taste.

Chicken StirFry

Serversl-6 (from allrecipes.com
Stir Fry is a quick and easy opan (wok) meal. A Wok is a sloped pan, that allows you to have intense hea
at the bottom and easier heat on the sides. Miodties will be cooked in about 5 minutes.

The secreto a good stifry is to get the pan as hot as you c&itso, make sure all the ingredients are about the same size, so
they cook evenly. You can prepare thiger a cooking fire, but make suyeu get the pan in a position where you can move

it easily.

This is just one version of stiry. Try other ingredients that you like, and it will taste different every time.

Ingredients

4 (4 ounce) boneless skinless chicken breast halves 2 cups broccoli florets

3 tablespons cornstarch 1 cup sliced celery (1/2 inch pieces)
2 tablespoons soy sauce 1 cup thinly sliced carrots

1/2 teaspoon ground ginger 1 small onion, cut into wedges

1/4 teaspoon garlic powder 1 cup water

3 tablespoons cooking oil, divided 1 teaspoon chicken bouillon granules
Directions

Cut chicken into 1/2n. strips; place in a resealable plastic bag. Add cornstarch and toss to coat. Combine soy sauce, ginger
and garlic powder; add to bag and shake well. Refrigerate fonird@tes.

In a large skillet or wok, heat 2 tablespoons of oil:fjirchicken until no longer pink, aboutBminutes. Remove and keep
warm. Add remaining oil; stirfry broccoli, celery, carrots and onion foi54dminutes or until crispender. Add wadr and

bouillon. Return chicken to pan. Cook and stir until thickened and bubbly.
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Dutch Oven Szechuan Beef @
Serves 4 (from FUN WITH DUTCH OVENSBY Gary A. Yerke}

Ingredients

% pound lean bed$uch as flank steak) 1 tablespoon vinegar

2 cups salad oil 1Y% teaspoons sugar

%4 cup water few drops sesame oil

1 teaspoon chili pepper powder dash of pepper

2 tablespoons soy sauce Y, cup slivered green onions

1 tablespoon minced garlic 1 pound Chinese cabbage

2 tablespoons can cornstarch

Directions

Thinly slice beef. Combine water, 1 tablespoon of the soy sauce, cornstarch, % teaspoon of the sugar, and the pepper; add
beef and marinate for at least 20 minutes or in refrigerator overnight. Cut cabbagehrpieces; blanch. Drain aptace

on serving platter. In a Dutch oven, heat the salad oil. Add 1 tablespoon of the hot oil to the chili pepper powder; return
Dutch oven. Deefry beef for 1 minute; drain oil.

Add garlic, the remaining 1 tablespoon soy sauce, the remairt@éagsfoon sugar, the vinegar, and sesame oil to beef. Add
green onions and stfry a few more seconds; place on cabbage.

Ginger Pork in a Dutch Ove @
Serves 6 (fromFUN WITH DUTCH OVENSBY Gary A. Yerke}

Ingredients

2 pounds pork, cubed 1 clove garlic, minced,

flour 1 tablespoon sugar

1/3 cup chicken broth 1 teaspoon ginger, ground

1/3 cup soy sauce pepper

2 tablespoonsookingsherry rice, cooked

%, cup onion, sliced 3 tablespoons peanut oil

Directions

Dredge meat in flour. Heat oil in Dutdven. Add meat and brown quickly. Remove meat and set aside. Pour off excess
oil from oven. Combine chicken broth, soy sauce and sherry in oven. Add onion, garlic, sugar, ginger and pepper. Place in
a oven along with meat. Simmer, covered, for 1Butes or until meat is tender. Serve over rice.
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Sweetand Sour Pork a
Serves 8 (From Mrs.JanetWong)

Ingredients

3 pounds pork cut into cubes 6 ownces vegetable oil

3 cups water 3 onions, cut into wedges, layers separated

3 quartersize slices fresh ginger 3 green peppers, cut into lifkh squares

3 tablespoon soy sauce 3 cloves garlic, minced

3 eggs 6 tomatoes, cut into thin wedges

1 1/2 cup cornstarch 1 1/2 cup canned pineapple chunks, drained

Sweet and Sour Sauce

3 cups water

3 tablespoonsach cornstarch, catsup, and soy sauce

3/4 cup each sugar and vinegar

For sweet and sour sauce, mix the ingredients in a bowl or pan

Directions

Place pork, water, ginger, and soy in pot and bring to a®iailmer for 5 minuteDrain and let cool.

Beategg in a small bowPlace cornstarch in a plastic b&@ip pork cubes in egg, then shake in the cornstarch until lightly
coated; shake o#xcess.

Heat 6 tablespoons oil in a Dutch ovéld the meat a little at a time, and cook until browned (2 to 3it@&).Remove the
meat and set asid8&.6 more tablespoons of vegetable oil. When oil is hot, add onion, green peppgaslémydnd stifry

for 2 to 3 minutes, adding a few drops of water if the pan appearAdbiythe sweet and sour sauce into the, géirring,

until the sauce boils and thickesigghtly. Stir in the tomatoes, pineapple, and pork and cook about 30 seconds.

Serve with rice.

Egg Foo Young

Serves 8 (from International Dutch Oven Society Archive Cookbook, VJl. 1

Egg Foo Young israomeletdish, filled with vegetables and meat (this recipe uses chicken), and is covered w

a gravy. Not a breakfast dish, believe it or not. It
Ingredients

2 cans bean sprouts, drained 1 tsp red pepper

2 Ibs cooked chien, diced 1 Tbsp teriyaki sauce

1 onion, diced 2 Thsp olive oil

1 clove garlic, minced 2 packages chicken gravy mix

6 eggs, beaten

1 tsp salt

Chop bean sprouts, and add onions, garlic, chicken and seasonings. Blend well. Adayelgspéonfulsn a large
skillet on the camp stove in olive oil. Make chicken gravy, according to package directions, and serve as toppimg for patti
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Kung PaoPork

Serves 8 (adapted from myrecipes.com

Kung Pao Porks adishof Sichuan Cuigie, originating in the Sichuan Province of centralstern China. Allegedly, the dish
is named after Ding Baozhen (182@86), a Qing Dynasty officialDing served as head of Shandong provjacel later as
governor of Sichuan Br mvpalatal guardiahThe name "KungPao! & sleriv@dXris title.

Kung Paocommonly consistof diced marinatednheat (pork, in this case}tir-fried with skinless unsalted roasted peanuts,
chopped, sliced, or diced red bell peppers (as waltler vegetables such as green bell peppers, celery, Chinese cabbage,
water chestnuts, and carrpts

Ingredients

1 1/2 Ib. lean pork, cut into 1/2 inch cubes 4 cloves garlic, minced

8 Thspsoy sauce 4 Thspextra light olive or vegetable oil

4 Thsplemon juice 2 small red bell peppers, cut into chunks
4 Thspbrown sugar 1 small onion, cut into chunks

4 tsp cornstarch 1/2 cup unsalted roasted peanuts.

1/2 tsp crushed red pper

Directions
At home
Marinate pork in 4rbspsoy sauce in refrigerator f8) minutes prior to campout.

At Camp:

Combine remaining Fbspsoy sauce, lemon juice, brown sugar, cornstamatshed regepper, and 1/2 cup water.

In Dutch oven, stir fry pork and garlic in toil 3 minutes or until brownAdd bell pepper and onicand stir fryfor 3
minutes Add cornstarch, soy sauce mixture above, and cook and stir until slightly thickettedeanutsServe over rice.

Fiery Dragon Beef of
Serves 8 (origin unknowr) é

Ingredients
1 pound ground beef Saltand pepper to taste

1 can mixed vegetables 1 cup rice, uncooked

2 canscream of mushroom soup 16 ounces Chow Mein Noodles

1 smallonion,chopped fine Sriracha saucéor other hot Sauce) to taste
1% cups milk

1 cup water

Directions

Brown hamburger and onion in a frying pamasen with salt and pepper. Drain the grease and add undrained, canned
vegetables, rice, and 1 cup water. Bring to a boil, cover and simmer for 10 minutes. Add 1 can of Cream of Mushroom soup
and 1¥ cup of milk. If hot dish seems dry add the other taaup. Cook until slightlyhickened. add hot sauce to taste,

stirringin well. Serve over chow meinoodles.

34



Chinesclill

Fried Rice
Serves 8 (from scoutorama.com &

Super easy & quick, fried rice can be made over a camp stove. A wok is traditional, et svskks, too.

Ingredients

1/3 cup chopped, cooked chicken, pork, or fish 2 tsp soy sauce

2 thsp oil 2 eggs, beaten

3 cupscooked cold rice (white, brown, or instant) 1 cup frozen peas, carrots, or 1 bell pepper

3 green onions, sliced

In skillet, heat oil: stifry rice and onions. Add seasoning and soy saucefrgtime
minute. Push rice to side, add eggs, scramble: stir into rice. Add peas, carrots, or
peppers and meaf desired.

Tip: Day old cooked rice works great for this. Cook scethhome, or bring some
leftovers from Chinese takeout.

Badkpacking Chicken Chow Mein f%
Serves 1 (from onepanwonders.com 2%,
Chow Meinarestif ri ed noodl es. This version doesné6t i

version for a bagack meal.

Ingredients

1 cup soba or whole wheat spaghetti, broken in 1/3s 1/2 teaspoon chicken or vegetable bouillon
1 3-ounce can chicken 1/4 teaspoon garlic powder

3 tablespoons dried shiitake mushrooms, broken up 1-2 packets soy sauce, to taste

2 tablespoons dried mixed vegetables

At home:
Combineeverything except the soy sauce and chidkemzip locking plastic bag.

In camp:
Bring 1 1/2 cups water to a boil. Add the noodles and vegetaBiesmer until noodles are
cooked. Add chicken arftkat through before servinGeason with soy sauce to taste.
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European cuisine, or Western cuisine, is a broad term for the food of the many different countriepef Bsrd spans a
broad range of countries and regions, there are dozens of variations of European cuisine. All dishes typically use locally
availableingredients, and reflect the way that life in the region went. In a hectic city setting, quick or fancy dishes are

prevalent. Il N mor domestyledalishesahatreaslowcyoked and hebrty. f i nd A

Chicken Paprikash

Makes 6 servings (adapted from TLC.com)

Chicken Paprikash is a traditiortdungarian dish, using paprika iésflavoring. It is traditionally served over noodles (so
you can sop up all the goodness in the sauce).

Ingredients

3 tablespoons butter or margarine 2 tablespoons tomato paste

3 1/2 cups thinly sliced onions I 1/2 pounds boneless skinless chicken breasts,
2 cups red bell pepper strips trimmedand cut into 1 inch strips

4 large cloves garlic, minced Salt and pepper to taste

2 % tablespoonsall-purpose flour 1lcup sourcream

4 teaspoons paprika 1 pound cookedextrawide egg noodles

2 cups chicken broth 1 tablespoon  minced parsley (optional)

Preparation:
Melt butter in large skillet over medium heat. Add onions, red peppers and garlic; stir

well. .

Cover and cook 15 minutes, stirring occasionally. Do not let vegetables brown; reduce ==
2/

Add chicken broth and tomato paste; stir. Increase heat taxme@iook and stir until

15 to 20 minutes or until chicken is no longer pink in center, stirring occasionally.

stirring constantly until blended. Repeat with additional 1/4 cup.

heat if necessary.
Stir in flour and paprika. Cook and stir 1 to 2 minutes, until completely blended. y

sauce comes to a boil. I ‘, 1

Add chicken. Stir until mixture returns to a boil. Reduce heat to low. Cover and cook.

Season with salt and pepper to taste.

Place sour cream in small bowl. Slowly pour 1/4 cup thickened sauce into sour cre

Slowly pour sour cream mixture back into skillet, stirring constantly to prevent sour cream froatisgpa
Serve immediately over hot noodles. Sprinkle with parsley, if desired
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Easy Chicken Paprikash
Serves 4 (from myrecipes.com) é
A simpler version than above, but still great.

Ingredients:

4 skinless, boneless chicken thighs, cut into-bited 1/2 cup coarsely chopped onion

pieces 1 (8 0z.) package presliced mushrooms

2 Tbsp aHlpurpose flour 2 garlic cloves, minced

2 tsp paprika 1/2 cup fatfree, low sodium chicken broth

3/4 tsp salt 1/4 cup sour cream

1/4 tsp ground red pepper 2 Thsp chopped fresh parsley

1 Thsp butter

Combine chicken, flour paprika, salt and pepper in a large Ziploc bag; seal and shake to coat.

Melt butter in a large nestick skillet over medium high heat. Add chicken mixture, onion, mushrooms and garlic. Sauté 5
minutes. Add broth, and bring to a boil. Cook 6 minutes or until chicken is done and the sauce thickens, stirring frequently
Remove from heat, and stir in sour cream. Serve over wide egg noodles.

Browned Butter Caraway Noodles

Serves 6 (adaptedrom Bon Appétit | November 1995)
Swedishstyle noodles with carawescented butter make this a great main or side dish.

Ingredients:
6 tablespoons (3/4 stick) unsalted butter

2 teaspoons caraway seeds
12 ounces fettuccine

Melt butter in small saucepaver medium heat. When butter foams, add caraway seeds. Reduce heat to low and cook until
butter is light brown, stirring often, about 5 minutes. Remove from heat.

Cook fettuccine in large pot of boiling salted water until tender but still firm toDi&n. Return pasta to same pot. Add
browned butter; stir over low heat until coated, about 3 minutes. Season with salt and pepper. Transfer to bowl.
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Swedish Meat Pies a

SERVES 46 (adapted from Recipezaar.com)

There are many types of meat pies urdpean cuisine. They are easy to prepare, and can be eaten at home, or easily carried
to work (Cornish pasties, found in England, were used by miners, so that their grubby hand could handle the crust, while they
ate the rest no hand washing needed) $weden, the pies are filled with ground beef , onion, and are flavored with dill and
nutmeg.

Ingredients:

1 tablespoon butter 2 large red potatoes, grated

1 Ib ground beef 2 cups shredded cheddar cheese
1/4 cup chopped onion 2 cups alpurpose flour

2 tablespoons chopped fresh parsley 1 teaspoon salt

1/4 teaspoon ground allspice 3/4 cup shortening

1/4 teaspoon driedill weed 6 tablespoons sour cream

1 pinch ground nutmeg

Melt the butter in a large skillet over medium heat. Crumble igtbend beef and add onion, parsley, allspice, dill, nutmeg

and grated potatoes. Cook and stir until the meat is browned. Drain any excess grease. Turn off the heat and stisén the chee
until melted. Set aside to cool.

Preheat Dutch oven to 400 degrée00 degrees C), or use pie irons.

In a medium bowl, mix together the flour and salt. Mix in the shortening with a fork or pa _‘".,,..
cutter until only pea sized lumps remain. Stir in sour cream a little bit at a time until the
dough holds together. Kneddiefly on a lightly floured surface. Divide into four equal
portions, and pat into balls. (If making 4, these are very lacgeld easily be made into 6 orf{s -
even 8 meat pies.). I T e 1

Roll out each ball of dough to about 1/8 inch thickness. Place a heapiogplof filling onto each one. Fold over into half
circles, and seal by moistening the edges with warm water and pressing togethen. Black oven Bake for 20 minutes
in the preheated oven or use pie irons, until golden brdypn you may also usa pie iron.

Marinated Cucumber Salad (Inlagd Gurka)

Servesd (from food.com
A light and refreshig Scandinavian summer side dish, featuring English cucumber, which has fewer seeds that the American
version. Make it at home, and bring it along thie trop.

Ingredients:
1 English cucumber

1/4 cup vinegar

1/8 teaspoon white pepper

1 teaspoon celery seed

1 tablespoon lemon juice 1/4 cup finely chopped onion (or 1 Thsp. dehydrated onion)
2 tablespoons sugar 2 tablespoonsiiiely chopped fresh parsley (or 1/2 Tbsp.

2 teaspoons salt dried parsley)

Wash and peel the cucumber. Slice as thin as possible (you may want to use a maPldaknthe cucumber slices into a
wide-mouthed jar, or other container with a lid. Add the remaining ingnésli€over the jar and shake well until the sugar is
dissolved. Marinate in the refrigerator at least one hour before serving. Leftovers will keep in the fridge for up to a week.
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Goulash 9
(adaptedrom Food Network/Paula Deen)

An Americanized versioof a traditional Hungarian dish. Meat& noodleg ou canét go wrong here.
Ingredients

2 pounds lean ground beef 2 tablespoons Italian seasoning

1 pound ground turkey 3 bay leaves

2 large onions, chopped 3 tablespoons soy sauce

3 cups water 1 tablespoon House Seasoning, recipe follows

1 (29-ounce) can tomato sauce 1 tablespoon seasoned salt

2 (15o0unce) cans diced tomatoes 2 cups dried elbow macaroni

3 cloves gdic, minced

Directions

In a Dutch overmpr heavy pot over camp stow&auté th ground beef and ground turkey over medhigh heat, until no pink

remains. Break up meat while sautéing; spoon off any grease. Add the onions to the pot and sauté until they are tender about
5 minutes. Add 3 cups water, along with the tomato saucetaesyagarlic, Italian seasoning, bay leaves, soy sauce, House
Seasoning, and seasoned salt. Stir well. Place a lid on the pot and allow this to cook for 20 to 25 minutes.

Add the elbow macaroni, stir well, return the lid to the pot, and simmer for aBout
minutes. Turn off the heat, remove the bay leaves and allow the mixture to sit abo
minutes more before serving.

House Seasoning:

1 cup salt

1/4 cup black pepper

1/4 cup garlic powder

Mix ingredients together and store in an airtight contaimeup to 6 months.

Hungarian Goulash with Coke 9

(from the Geezer Cookbook Bwayne Pritchejt
Cooking with Coke? Why not? It will add a nice, sweet flavor to the Goulash.

Ingredients

3 Ibs beef chuck, cut into 1in cubes 1/2 tsp caraway seeds

2 Thspolive oil 1/2 cupCocaCola

3 onionschopped 1 large can tomatoes, chopped
2 cloves garlic, minced 3 Thspflour

1 Tbsppaprika Water

2 1/2 tsp salt

Directions

Heat olive oil in Dutch oven and brown meldaemove meat when browneslautéonion andgatic in drippings until soft.

Stir in paprika, salt, andaraway seeds. Cook for 1 minutes. Stir in m8ake, and tomatoes. Cover and simmer about 1 1/2
hours. Blend flour with a little water to makesmooth paste and add to meat mixture. Stir Wélienthickened, serve over
noodles.
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Beef Stroganoff

Serves 8 (adapted fromallrecipes.com

Beef Stroganoff or Beef Stroganov is a Russian dish of sautéed pieces of beef served in a sauce with sour cream. From its
origins in 19thcentury Russia, it lsabecome popular in much of Iran, Europe, North America, Australia, South Africa,
Lebanon, and Brazil, with considerable variation from the original recipe

Ingredients
1 (12 ounce) package egg noodles, cooked and drained

6 ounces fresh mushrooms, sliced
1 onion, chopped

1/4 cup butter

2 pounds lean ground beef

4 tablespoons appurpose flour

2 cups beef broth

1 cup sour cream

salt and black pepper to taste

Directions

Bring a large pot of water to a boil. Cook egg noodles in boiling water umtd,ddout 8 minutes. Drain.

Meanwhile, prepare the sauce. In a large skillet, cook mushrooms and onions in 2 tablespoons of butter over medium heat
until soft; remove from pan & place in a bowl, off to the side.

Using the same pan, melt remaining but@wok ground beef in melted butter until browned. Mix in flour. Stir in beef broth,

and cook until slightly thickened. Add mushroom and onion mixture; stir in sour cream. Season to taste with salt and pepper.
Continue cooking until sauce is hot, but notling. Serve sauce over egg noodles.

Beef and Barley Dinner 9
Serves 6 (from recipesource.com

Ingredients

1 Ib Lean ground beef 16 oz Canned tomatoes, chopgeddrained)

1/2 aup Chopped green pepper 6 0z Tomato paste

1/2 aup Chopped onion 3/4 awp Medium QUAKER Barley*

1 Garlic clove; minced 1 ThspSugar

2 1/2 wp Water 1/2 tp Salt (optional)

In a 4quart saucepan or Dutch oven, brown ground beef. Add green pepper, onion and garlic. Cook until onion is tender;
drain. Add remaining ingredients. Bg to a boil. Reduce heat to low; cover. Simmer 45 to 50 minutes or until barley is
tender, stirring occasionally. Fivecup servings

*NOTE: To use Quick QUAKER Barley, substitute 1 cup quick barley for medium barley. Prepare recipe as directed above
except simmer 15 to 20 minutes or until barley is tender, stirring occasionally
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Swiss Steak @

Serves 63 (from the Dutch Oven Cookbook, compile ke Audlemar)
The ASwisso i s Swiss Steak does not iom SWwissigmeéanstofmwmddrmler | and
The steak is pounded thin, then braised in a tofhated sauce. 3 : .

Ingredients

3 pounds round steak 1 teaspoon salt

3 stalks celery, peeled, chopped fine 1 tablespoon chopped parsley
3 tablespoons butter 1 large onion, diced

¥, cup catsup

In a Dutch Oven, town steak in butter. Add celery, catsup, parsley, and onion. Cover and simmer 2 to 2% hours. Y% cup
water may be needed if mixture thickens too much.

ChickenBreastPaprika
Serves (adapted from cooks.com

A Hungarian dishthat useshe smoky, peppery flavoring of paprika.

Ingredients

3 chicken breasts, skinned and deboned, cut in half 2 cupssparkling apple cider
3 tablespoons paprika 3 cups heavy cream

3 tablespoons chopped shallots saltand pepper to taste

Y4 cups butter

Sprinkle the chicken with paprika, salid pepperPlace in Dutch oven and add shallots, butter and champagne. Cover and
bake at 350 degrees F until chicken is done (about 25 minutes).

Remove chicken and keep warm. Reduce codliguid by 2/3. Over medium heat, pour in heavy cream, stirring until
thickening take place. Strain the sauce over the warm chicken breasts and serve immediately.

Blue-Ribbon Kielbasa

Serves 46 (from scoutorama.com)
Polish Kielbasa simmered in onwmpeppers and pineapple is a set it and forget it dinner.

Ingredients
2 Ib. Kielbasa or smoked sausage 1 mediumcan pineapple chunks in pineapple juice
2 largeonions 2 Thspcooking oil

3 largebell peppers
Cut onions angbeppers into 3/4" wiel strips & place in a Dutch Ovelrgauté until onions start to become clear. Cut Kielbasa

in 1" chunks and add to onions and peppers. Add pineapple, including juice. Place lid on Dutch Oven. Cook at around 350
deg. for 35 min.
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Trail Fondue (Swiss) P
(from Troop 37 Los Altos, CA) ST

Fondue is a Swiss dish shared at the taideallyin an earthenwajeotover a small burnerThere are many forms, from
cheese and bread to chocolate and fruit. Each person has their own fork, which they use foindippimglted mixture.
This one uses chocolate and fruit.

At home:

Pack these ingredients in a quart size zigpek freezer bag:
1 cup semisweet chocolate chips

2 tablespoons Milkman dehydrated milk

Pack these ingredients individually:
Dried fruit auch as pears, apricots, or apples
1 teaspoon clarified butter (optional)

On the trail:

Add ¥z cup water to the fondue bag and stir or squeeze and toss to mix. If using butter, add it to the bag.

Put water in a pot and bring to a boil. Remove from the d&eéiplace the fondue bag in the pot of hot water.

When the chocolate has melted, remove the bag from the water and stir until all ingredients are mixed well. Serve with fruit.
The dried fruit can be eaten by dipping into the chocolate fondue. Or hydratdet fruit at the beginning of the meal by

adding hot water to the bag of fruit; spoon individual servings of fruit into bowls or cups and pour chocolate fondee over th
fruit.

Variation:

For car camping, substitute ¥z cup of evaporated milk for the @@admilk and omit the butter.

Danish Fruit Pudding P

4\
serves 83 (from recipezaar.com B,
Make this cool, refreshing dessert athoamd therk e e p chi | | ed. I'tés al most a fruit
Ingredients
2 pints strawberries, rinsed, hullegied (small and ripe) 1/2 cup water
3 tablespoons sugar, plus more for topping 1-2 teaspoon fresh lime juice (optional)
1 tablespoon cornstarch plus 1 teaspoon cornstarch Heavycream, plain yogurt or sour cream

Place the strawberries and sugar medium saucepan. Mash with a potato masher. Let stand for 10 minutes.

Meanwhile, stir together the water and cornstarch in a small bowl. Stir until cornstarch is dissolved and there are no lumps.
Add to the berries.

Cook over medium heat for about 3 mii@s, stirring continuously, until the mixture begins to boil and becomes transparent.
Remove from heat and add the lime juice. Refrigerate about 1 hour, until chilled.

To serveSpoon into bowls, antbp with heavy cream, yogurt, or sour cream. Sprimkta sugar.
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Gugelhupf (AustrianMarble Cake) a

Serves §from International Dutch Oven Society Archive Cookbook, V9l. 1
Gugelhupf isan Austrian coffee cakeThis marbling comes from a cocoa batter. Top it with powdered sugar, give a slice to
your Scoutmaster, and our camping trip will be smodth.

Ingredients

2 sticks butter 8 eggs

8 0z. dried candied fruit 1 tsp baking powder
2 cups sugar 1 grated lemon rind
2-1/2 cups flour 1 tsp rum flavoring

Grease and flour the Dutch Oven. Place a cyiaffer towel cardboard cylinder wrapped in foil in the center of the oven.
Separate egg yolks and whites. Beat whites until stiff peaks form. Cream butter with sugar, and add egg yolks and baking
powder. Gently fold remaining ingredients into egg whit®ut about 2/3 batter into the Dutch oven. Add21Tbsp cocoa,

1 Thbsp sugar and 3 Thsp milk mixture to remaining batter. Add chocolate batter into oven and fold to give marbled
consistency. Cook for 600 minutes with 8 coals on bottom and 16 gn t&arnish with powdered sugar.

Serve 4 from allrecipes.com
This traditionalPolish dishfeaturegpork chopssimple spiced, angdabbagdor flavor. It is quick and simple,
and very satisfying. If theres ione thing you could call home cooking, this is it.

Polish Halushki(Pork Chops & Cabbage)
@

Ingredients

1 1/2 pounds pork chops 1 large head cabbage, cut into squares
garlic powder to taste 1 pound large egg noodles

salt and pepper to taste 1 tablespoon butter

1 onion, chopped

1. Sprinkle pok chops with garlic powder, salt and pepper and place in a largg
greased sauce pan or deep skillet with chopped onion and fry until very brd%
and well cooked. It is ok if they stick a little, as the drippings are essential ijj
this dish. When done, remoelops and set aside.

2. Add a little water to the saucepan or skillet and mix up the drippings a bit.
Place cabbage into the pot, and allow to cook down completely.

3. In a separate large saucepan, boil the egg noodles in water until cooked. [
noodles ananix in butter.

4. Cut up the pork chops to bite size pieces and set aside. When the cabbags
cooked down, add pork and cooked noodles and mix completely.
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Polish Pierogi Casserole @ d

Servers 6 (from allrecipes.com
Pierogi are boiled, baked or frielimplings of unleavened dough stuffed with varying ingrediefités casserole makes

things simpler by using lasagna noodles and cubed potatides. Inot 100 % aut hentic Polish
Poland.

Ingredients

5 potatoes, peeled drcubed 1/2 (16 ounce) package lasagna noodles

1/2 cup milk 2 cups shredded Cheddar cheese

1/2 cup butter, melted salt and pepper to taste

1/2 pound bacon, diced 1 (8 ounce) container sour cream

1 onion, chopped 3 tablespoons chopg fresh chives

6 cloves garlic, minced

Prepare coals for Dutch oven380 degrees F.

1.

2.

3.

Place the potatoes in a large pot with water to cover over high heat. Bring to a boil and cook until the potatoes are

tender. Remove from heat, drain, then combine with the milk and 6 pables of butter, mash and set aside.
Melt the remaining 2 tablespoons of the butter in a large skillet over medium higSaetithe bacon, onion and
garlic in the butter for 5 to 10 minutes, or until the bacon is fully cooked.

Cook the lasagna noa# according to package directions and cool unde
running water[Optionali use no cook lasagna noodles]

Place 1/2 of the mashed potatoes into the bottobutth Oven Top this
with 1/3 of the cheese, followed by a layer of lasagna noodles. Repeat
with the remaining potatoes, another 1/3 of the cheese and a layer of ;
noodles. Then arrange the bacon, onion and garlic over the noodles, th
another layer of noodles, and finally top all with the remaining cheese. [&
Season with salt and pepper to taste. -
Bake, at 350 degrees F 80 to 45 minutes, or until the cheese is melted
and bubbly. Serve with sour cream and chopped fresh chives.
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French Cuisine is worldenowned foiits complex flavors and preparations. Fre@muntryfood is more suited to the
camping lifestyle. Plenty of chicken, pork and beef arelabviai. Layers of flavor are typical of French food.

Frend cuisine is extremely diversérance's range of different geographies and climatieich support the local production

of all types of ingredients, and France's long and varied histoance, brdering on Italy, the Mediterranean, Germany,

Spain, Switzerland, and Belgium, naturally, has regional influences from each. Ingredients come from the cold North sea, the
arid hills of Southern France, or the warm climate of the Mediterranean. Dislydavé&rwide throughout however, an

attention to detail, presentation and the layering of flavors is common in all.

Meals range from the very basic, such as the traditional baguette plus cheese plus inexpensive wine, to very elaborate affair
thancan inwlve a dozen course®nsumed over several hours. In fact, much of the French cuisine is fairly simple, relying on
high quality fresh ingredients and loving preparation rather than complex recipes.

EasyChicken Divan a
8 servings (from Great Plains BA - Outdoor Leader Skill®utch Oven Cookingookbook)
This is a baked chicken, broccolii and cheese d.i s;h . 't 6s
Cheese soup keeps it moist and good. y?f. ?-
X L3

. W . "':
Ingredients R& gy |
2 160z packages of frozen broccoli, thawed anedic Parmesan cheese "
2.5 Ibs chicken tenders 8 T margarine or butter
2 10 3/4 oz cans Campbell's Broccoli Cheese $ongiluted 1 T cooking oil
2/3 T salt 1 41b bag instant charcoal briquettes.

2/3 T lemon pepper

Prepare charcoal for Dutch Ove®il the Dutch oven, bottom and sides.

Place the diced broccoli in the bottom of the oven. Now layer the chicken tenders lorettgrge ziglog bag, blend the
broccoli cheese soup, salt, lemon pepper, and margarine or butter. Pour this blend over thamthibkaecoli, without
stirring. Sprinkle Parmesan cheese on Rlpce id the Dutch oven. Place oven over 5 or 6 hot coals, and place about 20
coals on the lidBake for about 30 minutes. Inspect in 20 minutes. Done when chicken is cooked and wheesh®chep
is brown and bubbly.

Hint: Put some biscuits on top. Buy a 1 Hp3 cardboard can of Grand [or equivalent] biscuit dough. Open can. Place
biscuits on top of mixture, withostirring in. Biscuits and chicken should be done at about the $ame t
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French CountryPork Chops & Garden Vegetables 6
Ingredients

1-1/2 awpsCooked Ham, Diced 1/2 aip Grated Cheese

2 aup Milk 1 onion, minced

3 aup Potatoes, Diced 2 TbhspFine bread crumbs

Seasoned Salt and Pepper 3 ThspFlour

4 ThspMargarine

Brown chops on both sides in butter in bottonboftchoven, drain. Place vegetables in bottom of ovenrapthce chops on
top. Combine dry soup mix and water, mixing well. Pour over chops and bring to @daél. and reduce heat, simmer 45
min or until chgs are tender

Ham & Potatoes Au Gratin @

(from usscouts.olg

Ingredients

6 (1" thick) pork chops 6 (1/4 o0z) instant onion soup mix

3 Thspbutter, melted 2 cupswater

3 carrots, cut 1/2" slices 1-1/2 aupsfresh green beans, cut 1" lehgt
1 tsp basil 3 small potatoes, peeled, 1/2" cubes

In a Dutch Oven, &t margarine and sauté' onion. Blend in flour to make a lightartieickener
of cooked flour & oil) Gradually add milk and cook; stirringntil thickened. Add pepper and
seasoned salt. Pour avieam and potatoes in Dutch oven. Sprirdtieese and bread crumbs ovk /
top. Bake at 400 for 20 min.

French-style Roast Beef
(from usscouts.olg

Ingredients

3 pounds boneless chuck or rolled rump roast 1 large garlic clove

1 teaspoon salt 4 cups water

1 teaspoon thyme 4 medium carrots cut into quarters

6 whole cloves 2 medium onions, quartered

5 peppercorns 2 medium turnips cut into quarters

1 bay leaf 2 medium stalks celery, cut

Place beef roast, salt, thyme, clove, peppercorysiglé and garlic ira Dutch ovenandadd water. Heat to boilinghen

reduce heat and simmer covered for 2% hours. Add remaining ingredients. Cover and simmer until beef and vegetables are
tender, about 30 minutes Remove beef and vegetables. Cutheefo 1 0 sl i ces. Strain broth
vegetables.

Variation: Put the Beef on a Bun, and pgan juicesoverbeef for a Beef au Jus sandwich.
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A French Mess
Serves 6 (from usscouts.oig

Ingredients
1%, pounds ground beef 1 small onion, chopped
1 16-ouncecan French style green beans 1 can mushrooms

1 can tomato soup

In Dutch oven, brown ground beef and onion until onion is clear. Drain and add other ingredients. Heat about 30 minutes
and season to taste. Serve plain or on tapofiles or spaghetti.

Apricot-braised Pork Loin a
Serves 46 (from www.justdutchovenrecipes.com

Ingredients

1 Tbsp Vegetable oil 1 Clove garlic; minced

2 Ib Boneless pork loin roast 2 (12 oz. eachcars Apricot nectar;

1 1/2 cup Chopped onions 1 tsp Dry mustard

1/2 cup Chopped carrot 1 tsp Salt

Heat oil in Dutch oven over mediuhigh heat. Add pork and brown on all sides. Add onions, carrot and garlic; cook 3 to 5
minutes until onions are tender. Add nectar, mustard, salt and enough water tccalrmopork. Bring to a boil. Cover and

bake 1 1/2 hours in preheated 375 degrees oven until meat thermometer inserted in thickest part reads 170 degrees. Remove
pork; keep warm. Boil pan juices about 5 minutes until thickened. Serve pork with sauees Ger

Dutch Oven Chicken Cordon Bleu

makes 8 servinggrom Mr. Gillogly)
You will wish that you had made two batches of this easy
Swiss cheese and ham, and a mushroom sauce keeps it moist.

Ingredients

8 Boneles<Lhicken Breasts 1 can ofC a mp b €réam @fLChicken Soup
2-3eggs (for basting) 16 slices of deli ham

Flour (for coating) 8 slices of Swiss Cheese

1 container of Italian bread crumbs toothpicks (to hold together)

1 can ofC a mp b €ream dfdMlushroom Soup

Pound chicken breasts between a folded sheet of Saran wrap (or in a Ziploc bag) to about ¥z inch. Use the bottom of a pan, if
you dondt have a meat mall et .

Prepare three bowls for coating the chicken. The first bowl has justifiét. In the second bowl, beat the eggs with 2 cup

of water. In the third bowl, place a layer of breadcruniiste: you can use plastic bags instead of bowls for easy cleanup.

For each chickenrbast, layer a piece of cheese @mleces of ham, timeroll the chicken roughly in half. Secure with the
toothpicks. You will have aroll of chicken with ham and cheese inside.

Bread the chicken as follows: Dip in the flour from bowl 1. Shake off excess. [Rigeaohn egg mixture in bowl/ ba?

Roll chicken in breadcrumbsowl/bag 3. Place in bottom of Dutch oyeeam side down.

Open cans of Soup, mix together (in a Ziploc bag).

Poursoup n t he space between the chicken breasts (I f you put
Cover and cook foabout 45 minutes. Juices in chicken should be clear, and breading should be browned.

Tip: Serve with rice or egg noodles to soak up the sauce.
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Dutch OvenHam, Mushroom, Broccoli and Cheese Quiche @

Serves8 (Dutch Oven Cookingusan Haws, M.S., USBxtension Agent, Summit County
Quiche is a classic French breakfast, lunch or dinliarses an egg base, and can contain apéns of fillings. Ham,
mushroom, Broccoli and cheese is a classic.

Ingredients

12 eggs 1 1/2 cups broccoli

1/4 cup milk 2 cups grated chees&nericanor cheddar
1 cup diced haméxon or sausage Salt and pepper

1 medium onion, diced 2 tablespoons butter

1 cup mushrooms, sliced

In a 12" Dutch oven, cook meat thoroughly, drain andasétle. Wipe out oven and steam anibroccoli and

mushrooms over medium coals for approx. 10 miniResnove vegetables and set aside. Dry out ovenpaipier towel then
rub sides and bottom with oiled papewel. In separate container beat eggs, milk, salt, pepukbutter. Fold in meéa
vegetables and cheese. Pmio oven and bake from top & bottom for 14 minuf@emove oven from coals and continue
baking from toponly 20 more minutes or until eggs are set.

Matt's Trail Bouillabaisse

Serves 34 (from Jetboil.com)
Bouillabaissas atraditional French Provencal fish stew. The stew traditionally cont@nsus kinds of cooked
fish and shellfish and vegetables, flavored with a variety of herbs and spices such as garlic, orange peel, basfersl leaf,
and saffron This vergon is a bit more trail friendly.

Ingredients

3 1/24Cups water. 1/4tsp saffron threads (optionafr Turmeric (1 tsp)
1Package Knorr Spring Vegetable Soup Mix. 3/41bs. mixed seafood choose 3 or 4 vacuum pouches
1Cup sun dried tomato halves (cut these in quarters). (salmon, tuna, shrimp, crab, clams, oysters, or even
1/4Cup of dried chopped onions or onion flakes chicken if you like). These come in smal#t3z. vacuum
2 tsp garlic powder. pouches ad are usually available in grocery stores.
1/2tsp paprika. 1/2 Cup Uncle Ben's Instant Brown Rice.

1 Bay leaf.

1/4tsp fennel seed.

In thebackpackingCooking Pot, bring 3 % cups water, soup mix, dried tomatoes and onions, and spices to a boil, stirring
occasionally. Then adjust heat to a low simme

After 5 minutes or so, when the veggies seem about done, stir in the seafood and the rice. You can turn the heat up again, bu
when it comes to a boil again, adjust it to a low simmer. Add the remaining ¥z cup of water, now if there is room in the pot.
Cover and let it simmer for 10 minutes until the rice is done, stirring occasionally. Turn the heat off and let it sittfér ab

more minutes to cool a bit and let the flavors mix, and it's ready to eat! This recipe can easily be extended for mbse people
using a larger pot and more ingredients.

(Courtesy of Matthew Mefferd)
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Beef Bourguignon ot
Serves 8 (from International Dutch Oven Society Archive Cookbook, VJl. 1 x:'g': @
It is a stew prepared with beef braised in red wine, traditionally red Burgurdiyes broth, generally

flavored with garlic, onions and a bouquet gdathundleof fragrant herbs)with pearl onions and mushrooms added
towards the end of coakij. This version uses sparkling grape juice

Ingredients

4 |bs beef roasfor stew beef)cubed 3 cloves garlic, minced
1-1/2 cups redparklinggrape juice 1 onion, sliced

1/3 cups olive oil 1 Ib mushrooms, sliced
1 tsp thyme 1/3 cups flour

1 tsp black pepper Egg noodles

1 Ib bacon, cut into pieces

At Home:
Mix grape juice, olive oil, thym and pepper in small pot. Place beef in gallon Ziploc bag and add grape juice mixture for
Lnarinade. Double bag, and keep in refrigerator or cooler overnight.

At Camp:

In large skillet, cook bacon till soft. Add garlic and onions, sautéing until. ckdd
mushrooms, and cook until slightly wilted. Drain beef, saving marinade, and place in
the bottom of a Dutch Oven. Sprinkle flour over beef stir until well covered. Add
mushroonmixture on to, and pour reserved marinade over all. Cover and ctink at
7-8 hourfor best results An hour will give good results, but the flavor is the best if
cooked for a long timeServe over wide egg noodles

Basque Sheepherder's Bread @

Makes 1 loaf  (from www.justdutchovenrecipes.com

This is an easy yeast breatth a soft inside. Bring along some butter and honey, or turn it into a great santiméch.
Basqueregion is located around the western end of the Pyrenees on the coast of the Bay of Biscay and straddles parts of
northreastern Spain and soutlestern Fance This traditional recipe originated with Basque sheepherders who baked their
bread in heavy cast iron pots in the ground.

Ingredients

3 cups Hot Water 2 package Yeast

1/2 cup Butter 9-1/2 apsFlour; Approximate
1/2 cup Sugar Sala oil

2 1/2 tsp Salt

In bowl, combine hot water, butter, sugar and salt. stir until butter melts and let cool to warm. Stir in yeast and tetver and
yeast get bubbly, about 15 minutes. Add 5 cups flour and beat with heavy duty mixer or wooden spoon to formteethick ba
With spoon, stir in enough remaining flour ( 3 1/2 cup ) to form a stiff dough.. turn out to floured board and knead smooth
and elastic about 10 minutes. Turn dough over in a greased bowl and cover and let rise double in a warm place. (1 1/2 hrs)
Punch down and form into a smooth ball.

Cut a circle of foil to cover bottom @utchoven. Grease insides Dutchoven and underside of lid with salad oil. Place
dough in pot and cover with lid. Let dough rise in a warm place until dough pushedabpliti1/2 inch.( about 1 hour but
watch closely ). Bake covered with lid, in a 375 Dutch oven for 12 minutes. Remove lid and bake 30 to 35 minutes or until
loaf is golden brown and sounds hollow. Remove from oven and turn out onto rack (you may need anagks 1 very

large delicious soft white breali.you can wait tilli twarsn, use a long bread knife to cut this delicious bread.
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(Not) French Toast
Makesabout 16 slices  (From Mr. Gillogly)

Believe it or not, French Toast did not come frorarfee! It is likely that French toast was created in Spain. A recipe for
French toast dates back to medieval times, as French toast in Spain already existed in the 15threefitatynention of
French toast dates back to the reign of Henry V in EnglAt that time, it was called pain perdu. Pain perdu means "lost
bread". French toast was made from stale bread

Ingredients
3eggs 1 loaf dense white bread (Like Country White)
1 cup milk Maple syrup

1 Tbsp cinnamon

In shallow bowl, suitable for dippg the bread, beat the eggs (use a fork or whisk). Add the milk and cinnamon, and whisk

into the eggs. Note: you may havenhbisk the cinnamon (and add more) throughout to disperse the cinnamon.

On the camp stove, warm a skillet or griddle with a blhatter (be careful not to burn the butter) over medium heat. When

the pan i s war m, dip a slice of bread in the egg erthexture
bread in too long, or it will get too dense. Lift thead with the fork, and let excess egg mixture drain off the bread

Transfer to the pandating slowly until bottom is golden brown. Turn and brown the other side.

Note: only dip as many pieces of bread as you can cook at once. Do not let them soak!

Tip: In general, you use a 1:3 mixture of milk to eljggou run low on the egg mixture, just add another egg and some milk,
whisking thoroughly.

Fricassée De Poulet (Chicken Fricassée) a

makes 8 servingffrom InternationalDutch Oven Society Archive @&book, vol. )

Fricassée is a method of French cooking where chicken meat and vegetables are browned lightly in butter, sprinkled with
flour and then stewed in chicken broth or wine. As the meat and vegetables finish cooking, the flour thickend draliqui
makes a Fricassée sauce with no effort.

Ingredients

2 frying chickens, cut up 1/2 tsp red pepper

4 onions, chopped 1 tsp salt

1 cup olive ail 1 tsp black pepper

1 bunch parsley, chopped i - 3 1-1/2 cups watefor chicken broth)
1/2 cup flour ']/ﬂﬂ”

and salt into a gallon Ziploc bag. Add
and shake each piece to coat well. In a
chicken along with the onions and olive
add 11/2 cups of water. Cook until the
Liquid shouldthicken,turning into gravy.
parsley and season with more red pepper

T g
Put flou, red pepper, black pepper /i@
chicken to the bag (a piece at a time},", -
skillet on the camp stove, brown the ]
oil. Move all to theDutchoven, and
chicken is tender, stirring often.
Ten minutes before serving, add
and Tabasco sauce to taste.
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Chocolate Moose
makesabout625servings (adapted from the Swedish Chef)

Perhaps more Frengbanadian than French, this treat is best enjoyed while camping in Maine, Vermont or New Hampshire,
where the ingredients are the freshest. If prepared properly, this dish wilf satishgry Troop, and then some. This is best

served in the | ate Fall or Early Wint.e e _moose
that way. i
Ingredients
32 Ibs Milk Chocolate Chips
1 Moose
1. Melt Chocolate chips in a large double boiler.
2. Carefully transfer melted chocolate to a piping bag.
3. Catch moose. Yelling AHere Moose hel p
4. Using pping bag, cover moose in chocolate
5. Enjoy, unless moose runs away.
Tip: this recipe worksdst if the Moose has short haind can be made to stasil
while piping the chocolatél.
= A /
B a ¢ k p a boklderRaspberry Chocolate Mousse )
serves 24 (from www.onepanwonders.com)
Mousseoriginated in France, Theor d mousse mBhoamdl] aARhwmoodose®e ithata pudding

incorporatesir bubbles to give it a light and airy textufidnis version uses premade, sk&tHible ingredients, and is very
easy to prepare. Use the coldest water you can get.

Ingredients
1 (2.7 ouncgbox raspberry chocolate mousse mix 1/4 cup dried raspberries (not freedged, but those
1/3 cup powdered milk would work)

1/4 cup mini chocolate chips

At home: combine the mousse mix and milk in a zip locking plastic babgel the bag "add 1 cup cold wateCbmbine the
raspberries and chocolate chips in aoselcbag.

In camp: add 1 cup of cold water to tlmeousse mix. Squish to combimaaking sure there are no dry spots. Allow to set.
Top with the chocolate and raspberries. Eat!

Tip: Add crumbed upOreocookies to give it a mousse pie feel.
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Backpack er 6 s Str awberry Cheesecakeﬁ%a

serves 2 (fromvww.onepanwonders.cgm —
Cheesecakbas never been so eashhisis a no cook version.

S5

Ingredients

1 single serving packet strawberry cream cheese 1/4 cup freeze dried stwberries
2 mini graham cracker tart shells 1/4 cup chocolate chips

At home:

Combine the strawberries and chocolate chips zip locking plastic bag. Package everything else for the trail.

In camp:
Spread half of the cream cheese on each of the tart shells. Top with the straveimeficescolate.

Trout Au Gratin en Papillote @)
serves 46 (fromboondockersaisedsports.com W
Trout (or salmon) filets can be easily cooked in a foil packet.

Ingredients

1/2 cup dry bread crumbs 1/2 tsp Onion Salt

1/2 cup Cheddar Cheese, shredded 1/4 tsp. @lt & Pepper, ea.

1 tsp. Paprika 2 Ibs. Trout Fillets (or Salmon)

First, combine all the ingredients except the fish on a plate. Next, put a fish fillet (or steak) on a generous stteEbOf oile
mound some crumb mixture onto the fish and geat Foil Packet (not too tight, leave room for expansion). Cook for 20 to
25 minutes over medium heat (or until fish flakes).

Add afoil packetof veggiesand maybe some rice and your all set...

52



German =

Sausages, beef, pork, chicken, noodles and stews are characteristics of hearty German fare. You will recognize variations of
Germancuisine in everything you eat.

Germany's cuisine is more easily defined by North, Central and South. In the north, food preferences reflect the iifluences o
the nearby Scandinavian countries and the sea; in the central region of rolling hills asdttierestsine is richer and
heavier; and in the south, one finds lighter cuisine, with strong influences from neighboring Italy and Austria.

GermanSausages 5)

Germany is wetknown forits many excellent sausages. Sausages are perfect for camping,@yoast L
them on a patrol grill, or just on a stick. Serve with a traditional, $tought sauerkraut, and you will be
transported right to Germany!

Bratwurst and Rostbratwurst is a sausage made from finely
minced pork and beef and usually grill@ad served with sweet
German mustard and a piece of bread or hard roll.

Nurnberger Rostbratwurst 7 smaller (pinkiefinger sized)
bratwurst sausages, flavored with marjoram and a source of
great national (for the state of Franconia) pride. Served six atf
time, grilled, with sauerkraut and potatoes with a side of
horseradish cream

Blutwurst, or blood sausage, |s made with congealed pig or

Bockwurst originated in Frankfurt and is made from veal with some pork or other meats
and flavored with salt, pepper and paprika. It is boiled and eaten with Bock beer and
mustard. It looks like a curved hot dog

Knockwurst sausages, are often all beef, short statbby and flavored with garlic. They
are sometimes smoked. Served traditionally with sauerkraut and potato salad.

Leberwurst, or Liverwurst, is usually made from pork with some pork liver, and flavored
in various ways. It is spreadable
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Currywurst

Currywurst is Germany’s favorite fast food, and for N&grmans it may seem an impossible and daring mi
of two totally opposite ingredients: German pork sausage and curry powder. It is really good!

Directions: = =
1. Grill or shallow fry the sausagdéypically, a frankfurter) : : =
2. Mix at least 1 tablespoon of curry powder with 1/4 cup of ketchup
3. Slice or carve the sausage
4. Pour the curry ketchup mix on top
5. Serve with French fries or a bread roll

Note: Curry powder is available in the supermarket spice aisle.

Wienerschnitzel

Serves 8 (adapted from Allrecipes.com)
Wienerschnitzel, pronounced \feerschnitzzel, is a dish you will find all over Germany, and Austria. It is a breaded veal
cutlet, though pork and chicken are used, too, and is usually servedl siitle of lemon.

Ingredients:
8 veal cutlets (traditional) pounded to 1/4 inch thickness (about 5 0z. each)

(you may use chicken or pork, as well)
1/2 cupflour (all purpose or brown rice)
1 tspsalt
1/2 cupbread crumbs
4 eggs
Oil or lard for frying(lard is traditional)

Pound meat thin. Place the cutlet between sheets of plastic wrap for easier washing up. Use a ‘semfacdlagn to pound

if you dondédt have a meat mall et . Pound the meat evenly t
Set up 3 kallow dishes for breading. In the first dish, place the flour and 1 teaspoon salt in one. In the second dish, beat eggs
well. In the third dish, place the breadcrumbs.

Heat at least 1/4 inch of oil in the pan to 350°F.

Bread the cutlets one at a time

Dredge cutlets first in flour until the surface is completely dry. Shake off excess

Dip in egg to coat, allow the excess to drip off for a few seconds

Roll quickly in the breadcrumbs until coated. Do not press breadcrumbs into the meat.

Place meat immedidiein the pan with the hot oil. Do not crowd the pan. Cook the schnitzel in batches, if necessary.

Fry the schnitzel for-3 minutes on one side. You may want to swish them around a little with your fork to make sure they

are not sticking to the pan. Tuttmem over once and fry until both sides are golden brown.

Tips
Do not press the bread crumbs into the meat. The crust should not adhere completely, but form a loose shell around the
schnitzel.

Make sure the breaded me a tt the breading svid take an lessoil than iCtbemteat ia stigking o i
to the pan. Also, the breadcrumb topping has a chance to puff up a little, and your clean up is easier!

Serve with a slice of lemon, some potato salad and some red cabbage, and enjoy!
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Jagerschnitzel

serves 63 (adapted from Allrecipes.com)
This recipe starts with a Weinerschnitzel, but adds a delicious mushroom gravy sauce

Ingredients:

2 cupbread crumbs 2 medium onion, diced

2 tablespoomll-purpose flour 2 (8 0z.) carsliced mushrooms
salt and pepper to taste 3 cupswater

4 tablespoonsgeget®le oil 2 cubesheef bouillon

8 pork steaks or cutlets, pounded thin 2 Tbhspcornstarch

2 egg, beaten 1 cupsour cream

In a shallow dish, mix together the bread crumbs and flour. Seadosaltitand pepper.

Place the egg in a separate dish. Heat oil in a large skillet over médihrheat. Dip pork steaks in egg, then coat with the
bread crumb mixture. Fry in the hot oil until browned on both sides and cooked through, about 5 mirsides per
Remove the pork to a platter and keep warm.

Add onion and mushrooms to the skillet and cook until lightly browned. Pour in water and dissolve the bouillon cube.
Simmer for about 20 minutes. Stir together the cornstarch and sour cream; stir skilleheCook over low heat until
thickened but do not boil. Spoon over the pork cutlets and serve immediately.

Zigeunerschnitzel

Serves 63 (adapted from Allrecipes.com)

Zigeunerschnitzglpronounce Zgoy-nehshnitzel), or gypsy schnitzel, is a favite in Germany. It is usually a
pork schnitzel with a spicy sauce of bell peppers, tomatoes and odions. Gi | | ogl yés favorite!
Ingredients:

8 Thsp.all-purpose flour, divided 2 oniors, chopped

1tsp.salt 2 green bell pepper, diced

1/2 tsp.white pepper 2 tomato, peeled, seeded and chopped

8 boneless sirloin pork cutlets (3td 1 pound), pounded 2 tsp.mild or hot paprika

to 1/4inch thickness 2 cupbeef broth

6 Thspvegetable oil, divided 2 to 4Tbsp.whipping cream (optional)
PREPARATON:

Combine 4 tablespoons flour, salt and white pepper in shallow bowl. Coat po
one piece at a time, in flour mixture, shaking off excess.
Heat 1 tablespoon oil in large skillet over medibigh heat until hot. Cook pork #
in batches 2 to 3 minutes p&de or until golden brown and barely pink in cente.
Remove from skillet; keep warm. e
Reduce heat to medium. Add 1 tablespoon oil. Add onion and bell pepper. Cao
and stir 10 minutes. Add tomato; cook 5 minutes. Remove vegetables from skillet
and set asil
To prepare gravyheat remaining 2 tablespoons oil in skillet over medium heat
until hot. Stir in remaining4 tablespoons flour and paprika. Cook and stir 1
minute.

Whisk in beef broth. Cook and stir about 3 minutes or until thickened; cook 1 to Bmimare. Stir in whipping cream, if
desired. Add pork and vegetables; heat through.

Spoon gravy over the cooked cutlets & enjoy.
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Kartoffelpuffer mit Apfelmus 5

Serves (63) (Mrs. Gilloglyds recipe) o é
Try these traditional potato pancakes. These canrbain dish, served with applesauce, lingonberry preserves or
sour cream, or can be a great side dish for any meal.

Ingredients:
6 med. sized potatoes (about 2 Ibs.), preferably baking potatoes

2 eggs

1/4 cupfinely grated onion

1/3 cupflour

1 tsp.sdt

8 TbhspVegetable Qil, bacon fat or lard

Applesauce or imported lingonberry (Preiselbeeren) preserves

At home
Peel the potatoes and as you proceed drop them into cold water to prevent their discoloring. One at a time, pat the potatoes
dry and grate themoarsely into a sieve or colander.

At camp

In a large mixing bowl, beat the eggs enough to break them up, add the onion and gradually beat in the flour and salt. Press
each potato down firmly into the sieve to squeeze out as much moisture as possibte\ieel can also be used), then
immediately stir it into the egg and onion batter.

In a heavy 8 to 10 inch skillet, heat 8 tablespoons of oil, bacon fat or lard over high heat until it sputters.

Pour in 1/3 cup of the potato mixture and, with a lagatula, flatten it into a pancake about 5 inches in diameter.

Fry it over moderate heat for about 2 minutes on each side. When the pancake is golden brown on bothissidisp and
around the edges, remove from heat. Continue making similar pancakdleviemaining batter, adding more fat to the pan
when necessary to keep it at a depth of 1/4 ifgdrve the pancakes as soon as possible with applesauce or lingonberry
preserves.

HINT - to determine when a pancake is done after it has been tureetly &roke the surface of the cooked side. If the
pancake feels crisp, the inside is not done through the center. When the cooked side becomes moist, the pancake is
thoroughly cooked.

ABeero (Ginger Ale) Bread @

makes 1 loaf  (From Troop 12 Des Plasrvalley Council
German bread is frequently made with thalted beverage of the region. Try Ginger Ale instead.

Ingredients

3 cups self rising flour 1 12 oz. can oifwefi ddered V(ieginmg &
3 Tbs. sugar 4 Tbs. melted butter

Combinesdl ri sing flour, sugar and fAbeer o in a foré0miinutesPmt i n

bake in Dutch oven) Pour butter over top and bake for 10 minutes longer.
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Spaetzle with Mushroom Gravy 3
(adapted from Allrecipes.com) 2

Spatzle or spaetzlegriginates from the German word Spatz which means "small sparrows". It is a dish widely found in
Southern Germany (BadaN lrttenberg and Bavaria).

You can easily make them from scratch (see below), or buy them dried in thesetttioo of the supermarket. Dried
noodles can be enjoyed just by boiling them. Try melting a little butter and sautéed onions, or mushroom gravy over them
for a delicious dish.

SPAETZLE

Ingredients

4 cupsall-purpose flour 3/4 cupwater

5eggs 1 tsp (optionalground nutmeg
1 tspsalt

Preparation
In large bowl, combine flour, eggs and salt. Add water a little at a time to form a soft dough.

Boil 2 quarts of water in a large pot. Squeeze dough out into the water using noodle or fruit
press or by prgsing through a colander with large holes. When noodles float to the top of the
water, they are done (3 to 4 minutes). Serve as a side or main dish.

MUSHROOM GRAVY

Ingredients

11lb. sliced mushrooms 1 Tbsp Butter

1 small onion, sliced 2-3Thsp flour

2 garlic cloves, minced 2 cup vegetable or chicken broth

Sautévegetables in the butter, when soft add the flour, stir with wire whisk for at least 1 minute. Add the broth, stir until
thickened. Serve on spaetzle.

Variation:
Kasspatzle: This is a versin of German Mac & Chees&patzle mixed with a large amount of grated cheese and topped
with fried onions. This can be served as a main course.

Tip: Many grocery stores now carry the dried variet$péetzle Cook it just like regular pasta, therdatie gravy.
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German Rouladen @
Serves 46 (adapted from allrecipes.com)
A German meat rollconsisting of bacon, onions, mustard and pickleapped in thinly slicetteef.1 t 6s a | ot 1 i ke

sandwich without the bread.

Ingredients

1 1/2 pounds flak steak 2 tablespoons butter

German stone ground mustard, to taste 2 1/2 cups water

1/2 pound thick sliced bacon 1 cube beef bouillon

2 large onions, sliced (optionally, substitute water and hibon for 2-1/2 cups
1 (16 ounce) jar dill pickle slicdgptional, use gerkins) of beef broth)

Preparation
Cut the flank steak into thin filets; about 1/4 inch thick and 3 inches wide.

Generously spread one side of each filet with mustard to taste. Place bacon, onions and pickle slices on each filet and form
into a roll. Use string or toothpicks to hold the roll together.

Heat a skillet over - - medium heat and melt butter. Place the rolls in the butter and
sautéuntil browned.
Pourin 2 1/2 cups of
cube. Simmer the

water and add the bouillon cubstirring to dissolve the bouilio
rolls for about an hour.

Dutch OvenSauerbraten

(FromByYy Gabriel FemiEmmanuelat foryourrecipes.com)
Sauerbraters a wonderful begbot roast whichis slightlytangy, andextremely tender.

Ingredients
Bacon, 46 slices

BeefRoast

Flour

4 ea Carrots

4 ea Celery stalks

3 ea Onions

8 0z Sour cream

3 ea Bay leaves

Salt and pepper to taste

Cook bacon in a largeutchoven and add cleaned veggies (carrots and celery cut into two to three pieces per stick and

onions cut in half antbrn apart). Brown veggies thoroughly. Roll roastiéur, salt and pepper mixture. Add roast to pot

and brown. (remove veggies) Return veggies to pot and add water to cover. Add bay leaves and simmer 3 to 5 hours. Remove
roast and bay leaves. Mix remder (liquid and veggies) in blender with sour cream to desired taste. Pour grawyaster

and serve with knodelPanni brand Knodel (potato dumplings) mix can be found in the specialty food aisle and is easy to
prepare.

58



German  ®

Bohemian Beef Dinner @
Serves 6 (adapted from www.atasteofhome.com)

Ingredients

3/4 aup All -purpose flour 1 tsp Dill weed

1ltspSalt 1tspCaraway seed

1/4tspPepper 1tspPaprika

2 Ib Beef stew meat; cut into 1igges. 1/2 aup Water

2 TbspCooking oil 1 cup Sour cream

2 med Onions; chopped 27 oz Sauerkraut

1 Clove garlic; minced Additional paprika

In a bowl or plastic bag, combine flour, salt and pepper. Add beef; dredge or shake to coat. In a Dutch oven, brown the beef,
half at a time, in oil; drain. Add onions, garliclldcaraway, paprika and water. Cover and simmer for 2 hours or until meat

is tender, stirring occasionally. Stir in sour cream; heat through but do not boil. Heat sauerkraut; drain and spoon onto a
serving platter. Top with the beef mixture. Sprinkle wittprika.

SausageChowder @
Serves 6 (from bobsuruncle.itgo.com

Ingredients

1 pound cooked bratwuretr  knackwur st cut3cipsmilk 66 pi eces

2 medium potatoes, peeled & coarsely chopped 3 tablespoons afpurpose flour

1 medium onion, chopped 1 cup (4 ounces) shredded aged Swiss

1 small head cabbage, shredded shipped parsley (if desired)

1 can whole kerneadorn (optional)

In aDutch oven, combinthe sausage, potatoes, onion, % teaspoon salt, and dash pepper. Add 2 cups water.a Boiig to
thenreduce heat. Cover and simmer for 20 minutes or until potatoes are nearly tender.

Stir in cabbage (and corn if desired); cook 10 minutes more or until vegetables are tender. Stir in 2% cups of the milk. St
remaining % cup milk into flour; stir to soup. Cook and stir until thickened and bubiON'T LET IT SCORCH! Stir

in cheese until melted. Garnish with parsley.

German Pomme Frites (French Fries)

Serves a patrol (from Mr. Gillogly) a
French Frie§ German style. The twist here, is thagtead of ketchup, you each these with mayonnaise.

Ingredients
1 bag of prepared cut, frozen French Fries Salt
Cooking oil Mayonnaise

Thermometer for measuring oil temperature

Fill Dutch Heat 2/3 fill with cooking oil. Heat to ~360 degrees F ubingdy burner. In :
a wire basket, cook fries till golden brown (=7 minutes). Drain on paper towels, and salt
while hot. Eatffries by dipping in mayonnaise.
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German Potato Salad
Serves 810 (adapted from allrecipes.com)

Unlike the potato salad thgou are used to, German Potato salad is served hot. Badorinegar add tons of flavoT his
potato salad is served warm.

Ingredients

9 potatoes, peeled 2 teaspoons salt

6 slices bacon 1/2 teaspoon celery seed

3/4 cup chopped onions 1/8 teaspoon ground black pepper
2 tablespoons afpurpose flour 3/4 cup water

2 tablespoons white gar 1/3 cup distilled white vinegar

Bring a large pot of salted water to a boil. Add potatoes and cook until tender but still
about 30 minutes. Drain, oband slice thin. A
Over camp stove,lace bacon in a large, deep skillet. Cook over medium high heat untfii#
evenly brown. Drain, crumble and set aside, reserving drippiBgaté onions in bacon |
drippings until they are goldeorown.

sautéed onions and cook and stir until bubbly, then remove from heat. Stir in water al B
vinegar, then return to the stove and bring to a boil, stirring constantly. Boil and stir fo :
one minute. Carefully stir bacon and sliced potatoes into the vinegar/water mixture, stirring gently untll potatoes are heated
through.

Sweet & Sour Sauerkraut

Serves 10 (from Gourmet magazine
This is a classic preparation of Sauerkraut (fermentbtdagge). It is a great side dish for almost any German main dish

Ingredients

1 large onion, halved lengthwise and thinly sliced 1 (28-ounce) can whole tomatoes in juice

crosswise (2 cups) 1/2 cup packed dark brown sugar

2 large garlic cloves, finely chopped 1 1/2 teaspoons salt

3 tablespoons vegetable oil 1/4 teaspoon black pepper

1 teaspoon cumin seeds, toasted 3 pound packaged sauerkraut, rinsed well and drained

10 wiole allspice, crushed

Cook onion and garlic in oil in a 3 /® 4-quart leavy saucepan over moderately low heat, stirring occasionally (stir more
frequently toward end of cooking), until golden brown, about 30 minutes. Increase heat to maddrtdteradd cumin and
allspice and cook, stirring, 30 seconds. Add tomatoes @imdyuice), brown sugar, salt, and pepper and simmer, stirring
occasionally and breaking up tomatoes, 10 minutes. Stir in sauerkraut and bring to a boil, then reduce heat and simmer,
partially covered, stirring occasionally, until most of liquid is abedrabout 30 minutes.
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German Apple Pancakes 1; %
Serves 10 (adaptedrom Gourmet magazine (e{'

These pancakes can be used for breakfast, but are more often seen as desserts in Gerndrehansesooked
in a skillet, filling the entire pan.

Ingredients
1/4 cup plus 2 teaspoons sugar 1 1/2 |b Gala apples (3 or 4)

1/2 teaspoon cinnamon 2 tablespoons fresh lemon juice

1 cup altpurpose flour 3/4 stick (6 tablespoons) unsalted butter, cut into 12
1/2 teaspoon salt pieces

1 1/2 cups whole milk

4 large eggs

At home
Make cinnamon sugar Stir together 1/4 cup sugar arnidrtamon and put is a small Ziploc bag
Mix Dry Ingredients- Whisk together flour, salt, and remaining 2 teaspoons sugar in a large bowl.

At camp
Pourbag of Dry ingredients inta bowl. Add milk in a slow stream, whisking, then add eggs, 1 at a time, whisking well after
each addition.Peel apples, then capplesinto 1/8inch thick slices withvegetable peeler
rotating around core (discard core). Cut apple slices intintf8thick matchsticks and
toss with lemon juice in a bowl (to keep from getting browald apples and juice into
batter.

Cook

Heat 1 piece butter (1/2 tablespoon) in a skillet over moderate heat until foam subside
then add 1/3 cup batter, spreadingrdye¢o cover bottom. Cook, reducing heat if browning: &
too quickly and turning pancake over once with spatula, until golden on both sides, abQuZd™
minutes total. Make more pancakes with remaining butter and batter in same manner.
Sprinkle with cinnamon sugand serve immediately.

German Breakfast Pancakes
Serves 6 (from http://papadutch.home.comcast.net/~papadutch/emtehrecipes.htmi é

Light & Fluffy, try making pancakes from scratch. In Germany, you may even serve with a small chocolate béit on top
melts slightly when the pancakes are warmhis is a large, Dutch Ovesooked pancake, living up to cake par t of its name.

Ingredients:

1 1/2 cupsmilk 3/4 tspsalt

9 eggs 6 Thspbutter

1 1/2 cupdlour Powdered sugar (to coat)

Preparation
Mix together milk, eggs, flour, and salt in a bolkat a 12 or 14 inch Dutch Oven with about 14 briquettes underneath and

20 briquettes on top for-X0 minutes. Add butter to Dutavenand let melt. Pour batter into Dutch Oven and cook feB@5
minutesuntil pancake is fluffy and light browisprinkle powdered sugar over pancake, cut, and serve.
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Apfeldgrudel (Apple Strudel) @

Serves 8 (from Mr. Gillogly)
Who doesndt think of apple strudel wbBuchovanhThetrickibto us&lowo f Ge
heat and storbought The filling of a strudel has two parts: a fruit panda sugar mixture

Ingredients

Fruit Filling Strucel Filling

2 cupssliced freshapples 1/4 chopped walnuts
1/2 tsp cinnamon 2 thsp brown sugar
1 tbsp sugar 1 tbsp bread crumbs
1 tbsp flour 1 tbsp white sugar

1/4 cup of raisins.
1 package of frozen supermarket puff pastry
Flour (for dusting)

Prepare theFruit Filling
In a bowl, gve all ingredientsa mix.

Prepare the Strudel Filling
In a bowl, gve all ingredientsa mix.

Prepare the Premade Strudel Pastry

Take asheet ofrozen supermarket puff pastry, andt jt on a well floured board, with a little

more flour over the top. Witarolling pin, make a rectangle shape. Notice #enss are going
in the same direction as we are rollifpll to about 1/8 inch thickand a little longer than it is
wide.Be careful to note the size of your D
than that. When rolling,ah't worry if theends fray a little bit, as long as the sides are stralghr
The pastrywill have a nice side (smoother) and a not so nice side. We're going to do an egg,
wash, which is one egg and a splash of water.

Youol

Assemble the Strudel

With the less attractive side fag up, and the smoother side facing dolager the dough with &
an egg wash of one beaten egg and a splash of wtatr. layer ofthe strudelmixture on just g; Al
2/3rd of the dough. Put the fruit on the bottom 1/3, and leave about a 2 inch space abthe bdtt 4%

and sides.

Fold the Strudel

Folding is very simple. Start byringing up the first 2nches(pinching the bottom a littl Roll the endover onceto the
second third, agaiminching in the sides a bit to keep it all togetheold the remainder @r,to make acompleted strudel
package. The fold is always dowdutslicesin the top about every inch to giveaisignature strudel look, and to vent the air
and steam Paintthe finished (uncooked) strudetry well with egg wash

Bake the Strudel

Lay some aluminum foil oparchment papéen the bottom of the Dutch oven. Cook3at5 degree F. oven for about-48
minutes, until it's browned. Let cool, and serve by sprinkling some powdered sugar on top.
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Black Forest Cobbler @

Serves 8+ (from www.scoutorama.cojn
A variation of the famous Black forest cake, this cobbler is,easygooey treat

Ingredients
1 box Chocolate cake migmix according to directions) Chopped walnutgoptional)
1 can ofCherry pie filling Coconut (optional)

1-2 Hersheybars

Prepare cake mix in a bowl, per box directions. Line a Dutch Over with aluminum foil. h&dd pie fillingto Dutch
oven, and spread out. Pawake mix Add the walnutsind coconut, if desiredf.the crew will let you. Break up the
Hershey bar on top so it will melCookingfor approx 45 min.

Bauernfrihstick( Far mer 6 s Br eakf ast) J

serves 6 (from www,globalgourmet.cojn
A hearty pan omelet that is easy and filling.

Ingredients
6 slices bacon 1/2 teaspoon salt

1 tablespoon butter Freshly ground black pepper
1 onion, chopped 1/4 cup milk
4 potatoes, cooked and finely diced

6 eggs

In a frying pan, fry the bacon until crisp. Remove and drain on paper towel. Remove

bacon fat from th frying pan, add the butter and sauté the onion until soft. Add the
potatoes and brown lightly. Beat the eggs lightly and add the salt, pepper and milk, a@d®
finally the chopped bacon. Pour the egg mixture over the onions and potatoes and stir
occasionallyuntil cooked. & i
Tip: cook the bacon at home, to avoid the grease in camp.
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Waurstsalat (Sausage Salad) /% d

serves 46 (from www,globalgourmet.cojn
What could be better than a salad of sausald@8 is a traditional lunch or side item all over Germany.

Ingredients

1 teaspoon German or Dijon mustard 1 Ib. precooked knockwurst
2 tablespoons olive ail 1 medium onion

3 tablespoons wine vinegar 1 mediumboiled potato

3 tablespoons cold beef stock 1 hard cooked egg

1 teaspoon sugar 2 dill pickles

1/2 teaspoon salt Lettuce leaves

1/8 teaspoon cracked black pepper

Dressing
Combine mustard, olive oil, vinegar, beef stock, sugar, salt and pepper into a bowl and _ N
whisk well.

Salad .’j","
Peel and slice the precooked knockwurst into strips. Cut onion imtoitigis. Dice the

boiled potato. Slice the pickle thinly. Place knockwurst, onion, potato, and pickle in
large bowl. Pour dressing over salad and toss gently. Refrigerate 2 hours. Peel and
thinly slice egg; mix with salad. Serve on lettuce leaves witded rye bread.

Tip: This salad could be prepared at home. Just keep cool in the cooler.
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India is a vast country with a total area of aro@rimillion square mile(about 1/3 of the United Statem)d a population in
excess of billion. It is a land of striking contrasts, with huge variation, culture and customs. All of these factors have had a
power f ul influence on the countryédés cuisine, which has

Religion played an important role in tdevelopment of Indian cuisine. Many religions exist side by side. Hinduism prohibits
the eating of beef because the cow is regarded as a sacred animal. As embodiesnallitBeds and considered as a
Universal MotherThe Koran, on the other hand, pitoits the consumption of pork, so beef has become popular among
people of the Muslim faith, and an excellent range of-beskd recipes is found across the country. Although pork is not
generally eaten by Hindus, the Christians of Goa, on the west andghe warrior community in Coorg, in the South, have
created variety of delicious recipes for pork.

Tahoe Chicken Curry I\

Serves 2 (fromLip-Smac ki nd Backpackind)
This gives the taste of a tradition Indian curry, in an easgake backpacking formif you can find
dehydrated peas and chicken (available in some outdoors stores), you can avoid the dehydrating steps.

At Home

Dehydrate:

3 five-ounce cans of chicken
8 oz frozen peas

Blend in a bag with:

1-1/2 cup instant brown rice
1-1/2 tsp curry pwder

1/4 tsp pepper

1/2 cup unsalted cashews
1/2 cup raisins

2 tsp chicken bouillon

On the Trail

Bring 2 cups of water to a boil. Add the bag of ingredients and cook for about 1 minute. Remove from heat and let sit for
about 5 minutes or until the ricetsnder.
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Badami Chicken d
Serves8 (from about.com)

This chicken is from Northern India, and h@senty of spice and nuttiness.
WARNING: Contains Nuts

Ingredients

8 pieces chicken 1 gmall onion, sliced

2 cup peanuts Butter/ghee

4 tomatoes Salt as required

1 bay leaf 1/2 teaspoon clove

4 cups milk 1/2 teaspoon cinnamon

2-4 greerchiles

Preparation
Lightly roast peanuts and set aside.

Put the chicken in Ergepan with4 cups of milk, water (as required), some chopped
greenchilesand a little alt. Boil till chicken is tenderNote: make this in 2 batches, if
an is not large enough.

In a wok, put some butter/ghee. Heat, put in a bay leaf and wait till the flavor comes
Now add some crushed clove, cinnamon and cardamom. When you can srflalldh
put the onion in.

Next, make a paste of the roasted peanuts and tomatoes. When the onion becomes
translucent, add garlic ginger paste, turmeric, red chili, coriander and cumin powder*
Fry till the oil comes out, then add peanut and tomato pastesalt to taste.
Let boil for 2 minutes, then add the boiled chicken with the stock.

Cook till the gravy becomes thick and you feel the chicken is well cooked.

: : : 4
Chicken Sukhah (Spicy Dry Chicken) EL%‘
Serves 6 (adapted from www.simpleindianrecipesin)

Ingredients

1 Ib (1/2 kg)Chicken 2 tsp plain Yogurt

1/2 Onion- diced in medium sized pieces 1 tsp Gingegarlic paste

1 tsp Chili powder Salt- to taste

1tsp groundPepper 2 Thsp Qil

2 tsp groundCoriander Coriander leaves(for garnishing)
1/4 tsp ground Turmeric Green & red bell peppers

1/4 tspGaram masala

1. Wash and cut chicken in small pieces.

2. Take a bowl mix chi powder, pepper , coriander, turmeric, salt, garam masala,
ginger garlic paste, yogurt and form a paste. Add the chickeeste this and rub
on the chicken. Let this marinate for at least an hour in the refrigerator.

3. Now heat oil in askillet and sauté the chicken. Cover and cook it for 7 minutes or
until it is thoroughly cooked.

4. Open the lid and fry on medium high flame &lrout 6 minutes or until all the water
evaporates.

5. Add onions and fry for 2 more minutes.

6. Garnish wih coriander leaves, split peppers origlsjllemon or tomato slices
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Serves adapted from Emeril Lagasse)

Tandoori Chicken /% SQ)

Ingredients

1 (4 to 41/2 pound) chicken, cut into 8 pieces, skin 11/2 teaspoons salt

removed 1 teaspoon ground cumin

2 tablespoons vegetable oil 1 teaspoon turmeric

1/2 cup chopped white onion 1 teaspoon ground coriander
2 tablespoons chopped garlic 1 teaspoon garam masala

2 tablespoons chopped ginger 1/2 teaspoon cayenne

1 teaspoon finely chopped serrano or jalapeno pepper, 1/2 cup plain yogurt

stem and seeds removed 1 tablespoon fresh lemon juice

1 tablespoomaprika

At Home

1. With a fork, prick holes in the chicken pieces.

2. Using a knife, cut diagonal slicesirich apart, and 1/hch deep into the larger
pieces. Place the chicken in a baking dish.

3. Ina blender, combine the oil, onion, garlic, ginger, pepper, and process on high*
speed to a paste. Add the paprika, salt, aytirmeric, coriander, garam masala,
and cayenne, and process until well blended. Add the yogurt and lemon juice, ¢ L ¢
process to a smooth sauce, scraping down the sides to combine all the ingredignt
Pour the marinade over the chicken. Turn to coat gyeubbing the marinade into --" A
the holes and slits. Cover tightly with plastic wrap, refrigerate for at least 4 hours
and up to 24 hours, turning occasionally.

e

At Camp
Place patrol grill over a cooking fireRemove the chicken from the marinade. Plac¢hergrill and cook for 8 to 10 minutes

on the first side. Turn, baste as needed, and cook on the second side for 8 to 10 minutes. Turn and continue cooking, as
necessary until the chicken is cooked through, but still tender, about 25 to 30 minutes.

Fresh Mango Chutney (Corom Chatni) /%

Try this chutney on Pita at you next cracker barrel.

Ingredients
1 med. slightly underripe mango 1 T finely chopped cilantro

1 fresh jalapeno, sliced into thin rings 1 T salt 1/8 t ground cayenne pepper

Cut the flesh bthe mango away from the large seed inside. Cut the mango into p#perslices.
Place in bowl. Add the chile, coriander, salt, and cayenne, and toss gently. Let the chutney
marinate in the refrigerator for 1 or 2 hours before serving.

Tip: this can balone at home, then opened up for your cracker barrel.
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Mulligatawny Soup 9
Serves 46 (from International Dutch Oven Societyyw.idos.org

Mulligatawny is the Anglicized version of the Tamil (a southern Indiaglage) words for "pepper water" or "pepper

broth." It became popular with the British stationed in India (employees of the East India Company) during colonial times,
during the late 18th century and later. When they returned home, they brought thbaekipéth them to England, and to
other members of the Commonwealth, especially Australia.

It isarich curried soup originally made with peppers, hence the name. It has changed to suit differing tastes in Western
culture, and has gone through manyiatons at various times and places. It is usually based on a chicken stock (also

mutton or vegetable stock) and curry, with cream , pieces of chicken, onion, celery, apples and almonds and garnished with
rice. The cream was very likely, originally cocomuilk.

Ingredients

3 to 4 Thg butter 3 to 4 sprigs parsley

1 large onion, chopped pinch of thyme

2 stalks celery, chopped salt and black pepper to taste
1 Granny Smith apple, chopped 2 Th9 shredded coconut

1 Ib. chicken meat cut into 3/4" cubes 1 tsp. sugar

1 Tbspcurry powder 6 Thg cooked rice

1 1/2 The All -purposelour 2 tsp. lemon juice

1 Thsptomato puree 4 to 6 slices lemon, for garnish
5 c. chicken stock paprika

1 bay leaf

In a 12" Dutch oven, melt butter over medium high heat. Sauté ardmoyt, celery and apple 4 to 5 minutes. Add chicken

and cook until cooked through and opaque in color. Add the curry and cook a few minutes then add flour tomato puree and
stock; stir well and bring to a boil then reduce heat to a simmer. Add herlmisgascoconut, and sugar; cover and

simmer 30 to 40 minutes. Remove bay leaf and add rice. Adjust seasoning if needed and serve with a slice of lemon and
sprinkle of paprika.

Tip: Cook over coals, over fire, or on camp stove.
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Rice Pulav

Serves 4 (from World Association of Girl Guides and Girl Scouldtp://sangam.wagggsworld.oy
Ingredients

1 cup long grain rice 4-5 cloves

1 carrot, sliced 4 cinnamon leaves

% Ib beans, sliced lengthwise 2-3 cinnamon sticks

1 onion, thinly sliced 5-6 cardamoms, slightly open

3 Tbsp ghe¢a clarified butter found in most ethnic aisles) 1/3 cup cashew nuts

2 cups boiling water 11/2 tsp salt

4-5 black peppers Pinch of baking soda

Put rice into a sieve. Wash thoroughly under cold running water ungélwats clear. Bring
water to the boil. Boil carrots for-2 minutes. Boil beans with baking soda.

Heat ghee and fry onion for 2 minutes. Add cloves. cinnamon leaves, cinnamon sticks,
cardamoms and black peppers, then rice and cashew nuts. Shallowdryaldand stir for 2 |9
minutes. Add water and turn heat low. Cover and simmer. After 5 minutes. remove lid and ad
boiled vegetables. Cook for 10 minutes. Serve hot. !

. . 4
Quick Chicken Curry /%»
Serves 4 (adapted from Bon Appétit magazjne LJ
Ingredients
1/2 cup mild Indian curry paste (such as Patak's) 1 3to 3 1/2pound cuwup chicken
1/3 cup white wine vinegar 1 tablespoon olive oll
3 tablespoons minced peeled fresh ginger 3 cups chopped onioifabout 2 medium)

2 teaspoons ground cumin 1 14 1/2ounce can diced tomatoes in juice
1 1/2 teaspoons ground cardamom 1/3 cup chopped fresh cilantro
At home

Combine curry paste, white wine vinegar, ginger, cumin, and cardamom in processor; blend t8gmst&Ziploc bag.

At camp
Transfer spice paste targe bowl; add cutip chicken pieces and rub to coat well, then sprinkle generously with salt and

pepper.

On camp stove,dat 1 tablespoon olive oil in large nonstick skillet over medhigh heat. Add chicken pieces and any spice
paste remaining in bdvo skillet; cook until well browned, about 3 minutes per side. Transfer chicken to bowl.

Add onions to skillet; sauté until golden, adding water by tablespoonfuls if dry, about 5 minutes. Add diced tomatoes with
juice; bring to simmer. Return chickerepes to skillet. Spoon some of juices in skillet over chicken. Bring to simmer.
Reduce heat to mediutaw; cover and cook until chicken is cooked through, adding water by 1/4 cupfuls to thin juices, if
desired, and turning chicken once, about 25 minutemsfer chicken pieces and juices to shallow bowl. Divide chicken
equally among 4 plates; sprinkle each portion with chopped fresh cilantro and serve.
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Shrimp Tikka with Fresh Mango Chutney i%j @)
Serves 46 (adapted fronGourmetmagazing W

This dish is aype of shrimp skewers. You could also use chicken in place of the shrimp. Cooking time will be
a bit longer, thoughThechutney is fruity, but spicy at the same time.

Ingredients

For shrimp: For chutney:

1/4 cup vegetable oil 1 teaspoon ground cumin

2 tablespoons fresh lime juice 1 (3/4pound) unripe mango, chopped

1 (2-inch) piece fresh jalapefio, chopped (about 2 1/3 seedless cucumber, peeled and chopped (3/4 cup)
teaspoons) 1/2 cup chopped red onion

1 (L-inch) piece peeled ginger, chopped 1 to 2 teaspoons minced fresh jalapefio with seeds

1 large garlic clove, smashed 3 tablespoons fréadime juice

2 teaspoons ground garam masala 3 tablespoons thinly sliced mint

3/4 teaspoons turmeric 3 tablespoons chopped cilantro

1/8 teaspoons grated nutmeg
2 pound large shrimp in shell, peg)deaving tail fan
attached

At home
Combine curry paste, white wine vinegar, ginger, cumin, and cardamom in processor; bl
to paste.Seal inZiploc bag.

At camp

Marinate shrimp:

Purée all ingredidas for marinating shrimp, except shrimp, with 1/2 tsp salt in a blender until smooth. Pour into a sealable
bag, then add shrimp and marinate at cool room temperature, turning bag occasionally, 30 minutes.

Chutney
Make chutney while shrimp marinate: Toaamin in a dry small skillet over medium heat, stirring occasionally, until

fragrant, about 1 minute. Stir together remaining chutney ingredients with 1/4 tsp salt, then sprinkle with toasted cumin.

Make kebabs:

Prepargatrolgrill for directheat co&ing overcamp fire.Thread 4 shrimp onto each skewer, leaving small spaces between
them. Put on a trayQil grill rack, then grill skewersurning once, until just cooked through, 4 to 6 minutes total. Serve with
chutney.

Tips
1. Garam masala is an Indiapice blend. You can find it in the ethnic aisles of your supermarket.
2. Make the chutney ahead of time (at home), &edp chilled.
3. Soak the wooden skewers in water to keep them from burning
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Chicken Masala /758 @
Serves 46 (adapted from Bon Appétit agazing

Ingredients

1 cup plain wholemilk yogurt 1 large garlic clove, pressed

1/4 cup coarsely chopped fresh cilantro 1 4-to 4 1/2pound roasting dbken, cut into 8 pieces,
3 tablespoons extrargin olive oil backbone removed

1 tablespoon garam masala* 2 small onions, cut into 1/hchthick slices

2 teaspoons coarse kosher salt

oy . cr.“:a Mix yogurt, chopped cilantro, olive oil, garam masala, salt, and garlic in 13x@k2glass baking
{8 dish. Add chicken to marinade, 1 piece at a timeticgall sides. Cover with plastic wrap;
refrigerate at least 2 hours. DO AHEAD: Can be made 1 day ahead. Keep refrigerated.

= At camp:

In a Dutchoven arrange onions in thin layer to form bed for chicken. Top with chicken pieces in single layer, spacing
for even roasting (chicken will still be coated with marinade). Discard remaining marinade. Cook chicken until cooked
through and juices run clear when thickest portion of thigh is pierced with knife, about 1 hour. Serve chicken atop onion
slices. poon pan juices around.

Tips
1. Garam masala is an Indian spice blend. You can find it in the ethnic aisles of your supermarket.
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Indian Yogurt Chicken

Servess (adapted from allrecipes.com)
Yogurt is often used to marinate meats in Indian cookirtgs recipe can be cooked in the pan, and the sauce is great with
rice.

Ingredients

6 Boneless, skinless chicken breasts 1 Thbsp coriander (or less to taste)
1/4 cup vegetable oil 2 tspgaram mada seasoning

3 medium onions 2 cups plain yogurt

2 garlic cloves 1/4 cup clarified butter

1 tsp cayenne (red pepper) 2 tsp salt (or less to taste)

Sauce

Slice or chop the onions. Using a large heavinfyyan that has a lid, sauté' the onions in the oil. When they are translucent
and beginning to brown, adbe garlic. When its moisture evaporates, add the cayenne, coriandgaramunasala
seasoning. Add the yogurt. Lower heat and simmer 7 minutes, partly covered. Remove from heat.

Cut the chicken into chunksFinely mincethe oniorandspice mixtureYou want to make sure there are no stringy pieces
of onion left On the camp stoveyer mediumhigh heat, heat the clarified butter until it starts to smoke, then dump in the
cut-up chicken all at once. Stir contiously for 2 minutes, then sadt¥ 3 moreminutes, stirring occasionally, cooking the
chicken pieces througlAdd theyogurtonionandspice pueeto the cooking chicken. Add salt. Stir the mixture until it starts
to bubble, thendwer heat, cover, and siner for 30 minuted.et cool until readyo serve Serve with rice.

Tips
1. Garam masala is an Indian spice blend. You can find it in the ethnic aisles of your supermarket.

i /B
Aam Lhassi (g
Serves 1 (adapted from www.yumrecipes.com)

Aam Lhassi is a bit like a smoothie. Mangoes and orange juicgivé it a nice sweet flavor. Make it at home, and store in

your cooler tillcracker barrel time.

Ingredients

1 cupdiced fresh mango 2 cup Rich milk, chilled

1/2 cup Orange juice, chilled 1 pouchGarden rose petals, optional
3 Thsphoney

Combine mango, orange juice & sweetener in food proceBsend for 1 1/2 minuted?our milk into
processor & process till it has expanded & become frathy. the mango pure®rocess for about 1
minute.Pour into chilled glasses.

Garnish with the rose pésaand pieces of mangd,so desired.

Tip: shake thoroughly once you are ready to serve. you may want to use a whisk to get some air back into it, too.
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Irish cooking excels in the straightforward flavors of the sea, the sky and the land, battaatidoelow ground. Irish cooks
take the foods that are available and present them simply and economically. Traditional Irish meals may not be elaborate, but
they are certainly solid and satisfying.

Dublin Coddle

Serves-8 (fromcamping.about.com
This hearty Irish dish of potatoes, sausage and baibfill you after a long day of camping

Ingredients

8 medium potatoes 8 Irish pork sausages

1 carrot pinch of black pepper

1 onion pinch of dried thyme

8 slices of bacon small bunch of fresh parsley

Put sausages, sliced carrot, sliced peeled onion and bacon (cut in bite sized pieces) in enough stock (pork, chicken or
vegetable) to cover them in a Dutch oven. Bring to a boil, add herbs and seasoning and simmer for 30 minutes. Peel and
halve the potmes and add to Dutch oven for final 20 minutes or until they are tender. Servowmigmadérish soda bread

Dutch Oven Corned Beef and Cabbage

Corned Beef and Cabbage instantly conjur es Thesstonoof s in a
the connection between corned beef/ cabbage, the I rish an
one. Itappearsththec onnecti on was American in origin rather than |

begun sometimaround 1845 in the Northeast United States but there is no mention of corned beef connected to these early
celebrations.

There are several theories or perhaps more correctly legends about the emergence of corned beef being associated with the
Irish. Onewhich seems to have a ring of authenticity about it asserts that this began occurring after the U. S. Civil War. As
we know many thousands of Irish, many newly immigrated to America, fought on both sides. Corned Beef, whiarpy

making is designetb resist spoilage, was one of the staples of the military diet. The story goes on to suggest that many of the
poor Irish were thus introduced to this delicacy (for them) and carried this taste back to their homes. Corned Beef being
relatively cheap, ultimtely became a staple on the tables of the Irish.

Ingredients

2 Ib well trimmed corned beef 1 clove garlic, crushed

1 small onion, quartered 1 small head green cabbage, cut into 6 wedges
Boneless brisket or round 6 medium carrots cut into quarters

Pou enough cold water on corned beef in Dutch oven to just cover. Add onion and garlic. biEhngp reduce head.
Cover and simmer until beef is tender, about 2 hours. Remove beef topladtien, keep warm. Skim fat from broth. Add
cabbage and carrotseat to boiling. Reduce heat asichmer uncovered 15 min.
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Corned Beef and Cabbagdeoil Pouch @)
serves 46 (adapted fronboondockersisedsports.com ‘;@
An easier version of Corned Beef and Cabbage, this one uses deli corned beef and cabbage. Same sodaTa

be used for flavoring. Cook it in foil pouches.

Ingredients
1 Head Cabbage, large 2 Tbsp. Soda (Sprite, Root Beer, Coke, Ginger Ale)
1/4 |b. Deli Corned Beef, sliced thin Pepper or Old Bay Seasoning, to taste

To start, lay out a large sheet oflfand, with cabbage head standing on end in the middle cut it into 6 wedges, but don't cut
all the way thru, leave a hinge at the bottom. Take a large slice of corned beef and fold it into a wedge to fit intagke cab
cut (spread it open with a buttemife and stuff it in), do this to all six wedges. Splash with soda (whatever your drinking at
the time) and sprinkle with pepper (try the Old Bay Seasoning). Bring up the corners of the Foil to the top and fold along th
seams and crimp the top closed. €éar 30 to 40 minutes over medium heat, no need to turn. Make a tent of Foil and put it
over the packet i§ o u €ooking over a fire or open grill, this will keep the heat in so the top cooks, no need for the tent if

y 0 u @singa closed grill.

Serve vith a packet of herbed potatoes and carrots.

Irish Soda Bread 9

Makes 1 loaf  (From International Dutch Oven Societyww.idos.org)

Soda bread (Irish: aran soide) is a type of quick bread in which breadostddiig soda) is used as a raising agent rather
than yeast. The ingredients of traditional soda bread are flour, bread soda, salt, and buttermilk. Other ingredients can be
added such as raisins, egg or various forms of nuts.

The two major shapes areettoafand the "griddle cake"or farl in Ulster. The loaf form takes R | —
more rounded shape and has a cross cut in the top to allow the bread to expand. The griddle cak
or farl, is a more flattened type of bread. It is cooked on a griddle allowing it to takesdlat
shape and split into fowgections.

There are several theories as to the significance of the cross in soda bread. Some believe
cross was placed in the bread to ward off evil (the devil) ott théefairies out of the bread. i
However, t is probable that the cross is used to help with the cooking of the bread by allowiig

air circulation so that the bread rises better. The cross also serves as a guideline for even slices.

Ingredients
4 cups flour

1 1\2 teaspoon salt
1 teaspoon baking SGD
2 cups buttermil k(milk with tablespoon or 2 |l emon juiceé

Grease andrgheata Dutchoven to 375.

I n | arge bowl toss together dry i tlgdowhdfdornesinogesherinA dodghimass.t er m
Knead on a liberallylbured surface for about 30 secondsh en pat i nt o \athic® Bjash @larged njableetp 1
cross across the top. Place in cast iron skillet & bak&Mmirutesuntil nicely browned anthe cross has spread open.

Transfer to a rack toool, then wrap in a slightlgamp tea towel and lebol.
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Irish Delight
Serves 8ftom International Dutch Oven Society Archive Cookbook, V9l. 1 6

This can be eaten at breakfast, lunch or dinnes dthit of a twist on thenountain man breakfast and traditional Irish
corned beef and cabbage.

Ingredients

1 Thsp cooking oil 1 can of corned beef

2 | b bag frozen O6Brien pot 8eggses

1/4 head of cabbage, chopped salt and pepper to taste

Preheat 2-inch Dutch oven, and heat the oil. Add potatoes, cabbage and corned beef. Bake until potatoes are almost done.
Use a large spoon to make 8 dents in the potato mixture. Break eggs one at a time into the dents. Sprinkle with salt and
pepper to tasteBake at 350 degrees F until eggs are done to your taste. Uset@juettes under the kettle and 1142 on

the lid.

Pork Chops in (Root) Beer

Serves 4adapted from www.globalgourmet.com) é

Traditionally, this dish would be served with a hearty stout,as that is not a sceapproved ingredient, root beer is
substituted. Youdbd be surprised haw the root beer adds
Ingredients

4 thick cut pork chops 1 cancupRoot Beer

Salt 1to 2 tablespoons cider vinegar

Pepper 1-1/2 tablespoons coargeound mustard

1 tablespoon vegetable oil 1/2 cup sour cream

1 onion, sliced thin Chopped green onions

Salt and pepper thgork chops on both sides. Heat oil in a skillet until very hot. Sear the chops on both sides, about 2 minutes
per side, untbrown. Remove the chops and set aside. Sauté the onions in the pan until soft. Place the chops on top of the
onions, then pour th@ot beer and vinegar over them. Cover and simmer until the chops are tender, about 20 minutes.

Remove the chops from tlpan, stir in the mustard and reduce the sauce. Adjust the seasonings as needed (you may need
more vinegar). Remove from the heat. Stir in the sour cream. Serve the chops plated with the sauce and garnished with green
onions.
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Lamb Stew a

Serves 4 (from /bobsuruncle.itgo.com
Lamb stew is a common meal at restaurants and pubs throughout Ireland. You can substitute beef for the lamb, if it is too
hard to find. The broth is heavy, simple and flavorful. This stew would be a welcome meal after a long hike

Ingredients

1 large onion, sliced 1Y% cups water

2 tablespoons olive oil 2 beef bouillon cubes

1% pounds lamb stew meat (cubed into tsiteed pieces) 1 teaspon dried dill weed

4 tablespoon flour 3 large potatoes, pared and thickly sliced
1 teaspoon salt 3 large carrots, cut in chunks

Y4 teaspoon pepper Y% pound peas

1 cup drycookingsherry

In Dutch oven, sauté the sliced onion in the heated oil until translucent, but not brown. Add t
cubed meat, sprinkle with flour, salt apdpper, and cook for 5 minutes, stirring all the time. Th
meat should simply turn gray, not brown. Add water, sherry, bouillon cubes and dill, cooking
stirring until slightly thickened, but not lumpy. Cover and simmer for 1 hour. Add the potatbes a
carrots, cover and simmer for another 20 minutes. Add peas and cook for 15 minutes more.

Tip: Use beef, if lamb is not available.

l ri sh Shepardos Pi e @
Serves-8 (from International Dutch Oven Society Archive Cookbook, . \9l

Ingredients

1 Ib. bacon 2 cans corn

1-1/2to 2pounds ground beef 2 cans green beans

Instant mashed potatoes Grated cheese (to top)

In a Dutch oven, @ok bacon, cut into-inch slices & drain grease (consider doing this at home, and just heating at camp).

To the heatetbacon, add the ground beef, and cook. Wélmburger i€ooking, prepare enough instant mashed potatoes
according to package directiof@ real mashegotatoesif you have the time)When burger is completely cooked, add 2

cans of corn (drained) articans of beans (drained), then add a thick layer of mashed potatoes.

Cover the Dutch oven with 10 coals on lid and lower heat on bottom, so meat does not burn. Let cook for 10 minutes, then
top potatoes with grated cheese & cover till cheese mel&sso8do taste with Salt & pepper

Tip: Use the Dutch Oven on the camp stove to brown the burger, then use the traditional coals method to cook through.
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Slumgullion 6

Serves 8 (from bobsuruncle.itgo.com
Slumgullionis a type of inexpensive stew. TWeo r d fisl umgul | i on o sluso amhddydgpositina o ¢ o me
mining sluice  agultiondfloosely translated anud Mud has never tasted so good.

Ingredients

3 pounds ground beef 2 (8-ouncg cans tomato puree
1/2 pound bacon, diced 1 pound cheddar cheese, cubed
4 medium onions, chopped 1 tablespoon salt

10 malium potatoes, diced

Bring the potatoes and salt to boiling in 3 cups water. Cook until done, about 20 minutes. Dice
bacon into ¥2" squares and fry to a crispriother pot. When the bacon is done drain off the :
grease and add chopped onions. Add crumbled ground meat a little at a time, stirring consta
until it browns. Next add the tomato puree and the cheese, cut into ¥z inch cubes. Keep over
fire and sti frequently until cheese is melted. Drain water off potatoes and add to the meat mj
Season to taste.
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B ac k p aleakta Alfiedo with Salmon and Peas A
Serves 3 (from Troop 37, Los Altos, CA) —
At home:

pack these ingredients in one Ziploc bag:
1 box of Tuna Helper (noodles and dry mix)
Y4 cup dehydrated milk
pack these ingredients individually:
¥ cup freeze dried peas packed in a Ziploc bag
3 tablespoons clarified buffer
6 o0z. salmon foil bag

On the trail:
1. Add hot water to the peas and hydratgil almost tender, about 10 minutes.
2. Follow the Tuna Helper instructions for cooking the pasta and sauce adding the partially hydrated vegetables to the
boiling water at the same time as the pasta except use 4 cups of water instead of 3.
3. When the pastana sauce is cooked, add the salmon and toss gently until heated through.

B ac k p aAngethaibpasta in dried tomato sauce /A
(From Mr . Gi | | ioTgobpysd Beavertrekk, Ohioo o p b
Ingredients

1 I b angel hair pasta, br ok &Tbsponiohfteke 0 pi eces.
1.5 quarts water 1/4tsp ground coriander

1/2 cups Parmesan cheese (in a plastic bag) 1/4 tsp garlic powder

Sauce concentrate, prepared at home: 1/4 cup olive oil

3 0z. dried tomatoes, powdered in a food processor 2 Thspsherry or cooking wine
1.5Thsporegano 2 Thspvinegar

1/2 Thsprosemary 1 tsp salt

1/2 Tbspblack pepper

Even using expensive dried tomatoes, this costs less than half as much adrfeeezpaghetti, and give you many more
options for adjusting the flavoo tyour liking.

While at home, prepare the sauce concentrate: Chop the dried tomatoes with a knife, then powder them in a food processor.
Add the spices, oil, sherry, and vinegar. Store in a double Ziploc bag to prevent leaks. The alcohol in the Ishieve ntil
spoilage, and help the spices release their flavor. (It will also evaporate completely during cooking.)

On the trail, cook the pasta by covering with the water,

water, because thiwill increase your cooking time. When the pasta is simmering, add the concentrate and stir constantly. As
the tomatoes rehydrate, the water will be absorbed. Remove from heat and serve, topped with the Parmesan cheese to taste.
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Unknown/Viper English Muffin Pizzas
&

Serves 8 (from Unknowné& Viper Patrok)

Get a taste of Italy in an easy to do pizza. Go crazy with the toppings. Sausage, peppers, onions, anchovies can really amp
up your dish.

Ingredients

4 English muffins, split

1/2 cup canned piza sauce

2cups shredded mozzarella cheese

32 slicepepperoni

(other toppings, such as mushrooms, cooked sausage, ham, pineapple, peppers, etc

Preheat skillet on the camp stove. Lightly toast each English muffin to wétiace the
English nuffin halves cut side up onto the skill&poon some of the pizza sauce onto
each one. Top with mozzdleecheese and pepperoni slices (or other toppings). Coke W
covered on the camp stouatil the cheese is melted and browned on the edges.

Tip: You can use Pa instead of English muffins for a bigger pizza.

Chicken Risotto
Makes 6 servings (from Mrs. Gillogly)

Risotto is a traditional rice dish in Italy. This dish usually needs constant stirring, to get the starch out of Byeusteg
cheddarchees, t hi s recipe is a bit foodpwhiehwifl leeplyqu fubamd energizédt 6 s a gr ¢

Ingredients

6 Tbsp butter or margarine 3 green onions (tops optional), chopped
1 Ib chicken breasts, boned, skinned & cut into thin strips 3 cups chicken broth

1 clove garlic 1 tsp basil

1-1/2cup uncooked rice 1 cup shredded cheddar cheese

1/41b mushrooms, sliced

In large skillet, melt 2 Thsp butter. Add chicken and cook over medium heat, stirring constantly, until pieces are browned
(about 5 miutes). Remove chicken from skillet. Add remaining butter, rice and garlic to skillet and cook, stirring
constantly, until rice is lightly browned (about 5 minutes). Add mushrooms and green onion. Continue cooking, stirring
occasionally, until mushroosrare tender (about 2 minutes). Stir in chicken broth and basil. Bring to a boil; cover and
simmer for 15 mintes. Gently stir in chicken. dbtinue simmering until chickeis heated through and rice is tender (about

5 minutes). Top with cheese andweeimmediately.
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Dutch Oven Chicken Parmesan @

Serves 8 (from scoutorama.com)

Get a taste of Italy in an easy to do pizza. Go crazy with the toppings. Sausage, peppers, onions, anchovies can really amp
up your dish.

Ingredients

6-8 pieces skined and boned chicken breasts 2 cups seasoned bread crumbs

4 Tbsp. or more olive oil 1 (28 0z) jar spaghetti sauce

2 eggs 2 cups shredded Mozzarella cheese
Salt and pepper to taste 1 Ib spaghetti or favorite pasta

Dip chicken breasts in mixture of beateggs, salt and pepper, then into bread crumbs. Using oliveilteh oven, brown
bread chicken breasts on top stove or over charcoal. Pour spaghetti sawgteckeer breasts, cover and heat on stove or
cook over charcoal for 30 minutes. Uncover add shreddedheese and cook for an additionatI® minutes. Serve over

your favorite pasta.

Note: While chicken is cooking, you can prepare your pasta.

Dutch Oven ChickerCacciatore a
Serves (from the Dutch Oven Cookbook, compile ke Audleman

Peppers and tomatoes really ive the chicken disthnefl avor
in a Dutch Oven. ltds a fAset it & forget ito recipe.
Ingredients

3 Ib frying chicken, cut up 1 can (1 Ib) tomatoes

1/4 tsp black pepper 1/2 tsp celery salt

3 Tbspoil 1 can (8 0z) tomato sauce

1/4 tsp cayenne pepper 1 bay leaf

2 medium onions, thinly sliced 1/3 ¢ minced green pepper

1 tsp oregano 1/4 cwhite grape juice

2 cloves garlic, minced 1 tsp salt

1/2 tsp basil

Brown chicken pieces in hot oil in lid &utchovenor frying pan Layer onions in oven. Put browned chicken pieces on top
of onions and add remaining ingredients. Cover and cook 1 to 2 hours. Discard bay leaf and servarahiskece over
buttered spaghtt
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Dutch Oven Lasagna 9

Serves 8 (from the Dutch Oven Cookbook, compile Mike Audlemar)
Lasagna in a Dutch Oven? Go for it!

Ingredients

1-1/2 Ib. lean ground beef 1/4 cup grated Parmesan cheese
23 0z spaghetti sauce 13 lasagna noodles

9 oz shredded mozzarella cheese 1-1/2 tsp. oregano

3 eggs 3/4 aupshot water

2-1/4 c cottage oricotta cheese

Preheat the Dutch oven. Brown the ground beef. When done remove the beef to a large mixiAddtwl spaghetti sauce
to the beef and mix well. lanother bowl, add the cottage or ricotta chePaemesan cheese, mozzarella cheese (reserve a

few ounces for later), eggs, and oregano, and mix Rikte the layers in the oven in the following order: Break up four

lasagna noodles into the bottom of tiven. Spread about 1/3 of the meat mixture over the noodles. Spread 1/2 of the cheese
mixture over themeat mixture. Break up five noodles and place over the top of the preceding mixtures. Spread 1/2 of the

remaining meat mixture over the noodles. Sptbademaining cheese mixture over the meat mix@ireak up the
remaining noodles and place over the cheese mixture. Spread the remaining meaowextinme noodles. Pour the hot
water all around the edges of the oven. Place the lid on the ovdrdandne hour or until done. Check frequently.

Hints: This recipe works well with charcoal (12 briquettes on bottom and 12 on top). Cooking timeredudeg by pre
cooking and draining the lasagna noodles.

Skillet Spaghetti

Serves 8. (from www.tasteofhome.com)

Aquick,onepot version of spaghetti. You donobt I
Ingredients

1 Ib Ground Beef 5 cupswater

1 tsp Dried Oregano 1 1/2 tsp Chili Powder

1-6 0z can Tomato Paste 1 tsp Garlic Salt

2 tbsp Minced Onion 1 tsp Sugar

1- 3 0z can Tomato Juice Parmesan Cheese

1- 7 oz package Uncooked spaghetti
In large pot or skillet brown ground beef. Add remaining ingredients, except spaghetti. Coleingrid boil; reduce heat

and simmer for 10 minutes. Add Spaghetti and stiefparate strandSimmer covered 12 to 20 minutes until spaghetti is
tender. Serve with Parmesan Cheese. Sert@$ 4
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Spaghetti& Meatballs

Serves 8 (fronDutch Oven Cooking by Mike Audleman
The American version of ltalian.

Ingredients
1 largeonion

1 clove garlic, crushed

1 tsp sugar

1 tsp oregano leaves

3/4 tsp salt

3/4 tsp basil leaves

1/2 tsp marjoram leaves

1 can(8 oz) tomato sauce

4 cupshot cooked spaghetti
1 can(16 oz) whole tomatoes

litalian 1l

For Meatballs:

1 Ib ground beef

1/2 c dry bread cmbs

1/4 ¢ milk

3/4 tsp salt

1/2 tsp Worcestershire sauce
1/4 tsp pepper

1 small onion diced (1/4 c)

1 eqg

Meatballs:Mix all ingredients, shape into1/2 inch meatballs. Place in Dutch oven and bake at 400dam& and light

brown, 20 to 25 min.

Spahettt Prepare spaghetti according to package instructionsalimgredients except meatballs, break up tomatoes. Heat
to boiling, reduce heat. Cover asidnmer, stirringoccasionally, 30 min. Stir meatballs onto mixture, Cover and simmer
stirring occaionally, 30 mirlonger. Serve over spaghetti and if desired, with grated Parmesan cheese.

Tip: You can grill or parfry the meatballs.

Dutch Oven Calzone
Makes 1 Calzonérom www.campingcafe.coin

o

Do you want something a little more filling than pé2 Try this Italian @lzone, cooked in a Dutch Oven

Ingredients

Dough:
2 cup warm water

1 Ths. sugar

1 packet yeast (approx. 1 Thes
1 tsp salt

6 cups all purpose flour

1/4 cup olive oil

Filling: (Your choicei here are some thoughts)
Pizza Sauce

Mozzarella Cheese

Pepperoni

Sausage

Ham

Bacon

Olives

Mix water, yeast and sugar and let bubble. Add salt, 2 cups flour, olive oil and mix. Add approximately 4more cups of flour
1/2 cup at a time till you have a workable dough. Let it rest. Divide intatedgflatterinto pizza thin rounds on floured
board. put 1/4 cup pizza filling of your choice on each round. fold averseal. Bake in the middle of a very hot Dutch oven

with coals piled on the lid for approximately frinutes.

Tip: use premade, réfrerated pizza dough, instead of making from scratch. Make sure to let it rise, by taking it out of the

cooler for avhile.
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Italian Beef @

Serves 12 (Frorhobsuruncle.itgo.com
This Italian beef is worth the wait. You have to let it cool (so, allottBdours to preparing it). Slice it thin, and serve
with a side salad or on a crusty roll.

Ingredients

1 5pound chuck roast 1Y teaspoon crushed dried red papfpt.)
1% tablespoons salt 2 bay leaves

1Y% cup water 14 teaspoon garlic powder

1% tablespoons dried oregano 2 tablespoons dried basil

6 cloves garlic, crushed

Placetheroast inaDutch oven. Combine waté& remaining ingredients a separate bowstir well. Poumixture over

roast; bring to boil. Cover, reduce heat and simmeB feours or until tender. Let cool. Cover and chill.

Remove roast from broth. Cut into very thin slices. Return meat to broth; cook over medium heat until thoroughly heated.
Remove bay leaves.

Chicken Marsala a
Serves {FromDavid Herzog, Intarational Dutch Oven Society (www.idos.oyg)

Ingredients

4 chicken breasts or thi ghs Yitsd &dstognoand blackipgppgrounded t o 1 0
thick 1 cup heavygream

Olive oll Y4 cup Marsala wine

% cup flour 8 0z. Crimini mushrooms

1 tsp. Emeril's Essen¢tund in the spice aisle) %% bunch green onions, sliced thin

% tsp. kosher salt

In a medium sized Zijhock bag add flour, and essence, close bag and shake to mix.

Set aside. Season chicken with salt and pepper on both sides, let sit 5 minutes then
dedge chicken in flour mixture. Pl ace chi
oven. Brown both sides. When second side is browned add Marsala wine and cover
cooking for 3 minutes. Remove lid, add mushrooms and cook 2 to 3 minutes. Add

heavy cream and deice to % of total volume. Garnish with green onions in Dutch

oven. Serve hot with sauce under each serving,
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Wilderness Carbonara I\
Serves 1 (From jetboil.com (Courtesy of Dr. John Corbin)

A favorite pasta entree is my wilderness adaptation dforeara, a traditional Italian pasta dish made at home with bacon,
garlic, and raw eggs blended into hot pasta. The wilderness version uses reconstituted powdered eggs, bacon fried at home a
week or two before the trip, and chopped garlic.

Ingredients
1/4 cup fried bacoribrought from home preooked) 2 Thsppowdered egg mix stirred inspcold water
2 Thspextra virgin olive olil 1009 spaghetti (broken in half with salt in Ziploc bag)

2 Thspchopped garlic or several cloves (to taste)

While the wateboils and spaghetti cooks (8 minutes)a pot in a backpack stoyleat the bacon in 2 tablespoons of olive

oil in a secondPot(on top of the first) Stir in garlic and onions and lightly browBbrain pasta and stir hot pasta into the
bacon/garlic mixtre. Finally stir in egg mixture and continue heating at very low heat for a few seconds while egg mixture
thickens. Salt and pepper to taste. Grated Parmesan is a nice a@itgite cooking time, 12 minutes

BackpackingGnocchi with Sage ButterParmesan and Bacon ,‘%

Serves 2 (from onepanwonders.com) —
Comfort food heaven!Shelf stable gnocchi can be found at Trader Joe's and some supermarkets.

Ingredients

1 package prepared gnocchi 1 teaspoon garlic powder

1/2 cup Parmesan cheese, shredded 3 tablespoons shelf stable bacon crumbles
2 individual packages butter 1/4 teaspoon black pepper

1 teaspoon dried sage

At home:

Combine the Parmesan cheese, sage, garlic powder and black pepp@-iocking plastic bag. Carry the bacon in a
secondbag.8ucanrepackage the gnocchi into a baggie i f youdd I i ke
In camp:

bring a pan of water to a boil. Add the gnocchi and cook for about 2 minutes. The gnocchi will float to the surfaceswhen it i
done. Drain. Add the Parmesan amices. Stir. Add the bacon and stir again. Serve!
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Backpacking Bacon Polenta

Servesl (from onepanwonders.com)
Polenta is Italiarstyle grits. Made from corn, thisisacdkd ke, creamy t ast e
bacon, rightd

Wi t h

Ingredients

1/2 cup instant polenta 1/2 tablespoon butter powder

2 tablespoons shettable bacon 1 teaspoon chicken or vegetable broth powder
1/2 tablespoon onion flakes 2 packets Parmesan cheese

At home:

Combineeverything except the Parmesan im@locking plastic bag.

In camp:
Bring 11/2 cups of water to a boil. Add the polenta and simmer until cooked and creamy. Top with the Parmesan cheese and
enjoy.

Scorpion Dutch OverPizza a

Serves 8 (from ScorpionPatrok)

Pizzais easy in a Dutcbven. Use a premade, refrigerated dough, and cover with your favorite toppings and jarred/canned
pizza sauce. It will make a dedjsh-style pizza.

Ingredients
1 package premade, refrigerated pizza dough

1 jar ofpizza sauce

2 cups shredded mozzareltzheese

pepperoni

(other toppings, such as mushrooms, cooked sausage, ham, pineapple, pep
etc)

Spread pizza dough along bottom of wadhsoned Dutch oven. Cover with :
pizza sauce, toppings and cheese. Use enough coal to get the Dutch oven to 400
degrees F. Cook about 8 minutes, or until the cheese and crust look done.&
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Japanese food is more thast sushi. Wonderful noodle, beef, chicken and pork dishes are found throughout Japan. While

you could try your hand at sushi, the next time you catc
instead.

Yakitori (Japanese GHed Skewered Chicken S8 (&

Serves 4Adapted from allrecipes.com

Yakitori is usually skewered like a kabob, but much smaller. Yakitori is a great appetizer found in small shops allover Japa
A common vegetable to grill with chicken is negitype of leekYakitori skewered with negi is called neginaad is a

popular kind of yakitori in Japan. Also, there are mainly two kinds of flavors: tare and shio. Tare indicates basting sauce,
such as teriyaki sauce. Shio means salt in Japanese.

Chicken is the usuafakitori meat, but beef, salmon, meatballs, etc. are all found in yakitori shops.

TARE Yakitori

(Adapted from allrecipes.com
Ingredients
2 chicken breasts
1 medium negor leek(optional)
Tare sauce(or storeboughtyakitori sauce)
1 thsp sugar
2 tbsprice vinegar
3 thsp mirin
3 thsp soy sauce
*6 @amboo skewers (soaked in water to prevent burning)

Preparation:
1. Cut chicken breasts into bitézed pieces. Cut negi or leek into 1 inch lengths. Skewer the chicken and negi/leek in

alternating order.
2. To méke teriyaki sauce, mix sugar, rice vinegar, mirin, and soy sauce in a small bowl.
3. Grill the skewered chicken over hot coals, basting with teriyaki sauce until the chicken is cooked.
4. Give afinal baste, as the chicken comes off the grill
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Variation: Tsukune Yakitori ( Grilled Chicken Meatballs)
Serves 4{Adapted from allrecipes.com
Ingredients:

11 oz skinless chicken (minced)

2 eggs

1/2 teaspoon salt

2 teaspoons plain (aflurpose) flour

2 teaspoons corn starch

6 tablespoons dried bread crumbs

2 inchedresh ginger root (grated)
Tare Sauce

Preparation:
At Home

1. Putall the ingredients for the chicken balls (except the ginger) in a food processor and blend well.

2. Wet your hands and scoop about a tablespoonful of the mixture into your palm. Shapa snatib ball about half
the size of a golf ball.

At Camp

3. Squeeze the juice from the grated ginger into a small mixing bowl. Discard the pulp.

4. Add the ginger juice to a small pan of boiling water. Add the chicken balls and boil for about 7 minuteis ttoe unt
color of the meat changes and the balls float to the surface. Scoop out and drain on a plate covered with paper
towels.

5. Inasmall pan, mix all the ingredients for the yakitori sauce, except for the corn starch solution. Bring the mixture to
boil, and then reduce the heat and simmer for about 5 minutesilcthe sauce slightly reduced@ransfer to a small
bowl.

6. Thread 34 balls on to each bamboo skewer. Grill the skewees the campfireBrush them with the yakitori sauce
and turn the skewefsequently until the meat balls turn brown.

OyakoDonburi (OyakaeDon or oyakudor)

Serves JAdapted from allrecipes.com éf

This is a populadapanese dish which is often served at restaurants in individual B@yka means mother

and child, hencehte mainingredients, chicken and eggs. Serve it over Japanese sticky rice You can find Japanese instant rice
in the ethnic section of the supermarket. The type of rice used makes all the difference in the world for this dish.

Ingredients
1 tablespoonegetable oil 1 carrot, julienned
3/4 pound skinless, boneless chickeaast halvescut into strips 2 tablespoons white sugar
or cubes 4 tablespoons soy sauce
6 dried shiitake mushrooms, soaked until soft, then sliced into 1/2 teaspoon salt
strips(optionally, use fresh button mushrooms, sliced) 1/2 cup chopped green onions
1/2 onion, thinly sliced 5 eggs, beaten

1 cup chicken briin

Preparation *‘.‘v b
Heat oil in a larg skillet over mediurtigh heat on the camp stovesauté chicken strips and onio |§ -“"‘g- s

until the chicken is cooked through, about 5 to 7 minutes. Drain off as much liquid as possible m, —on Vi
In the same skillet tis in the chicken broth, and simmer for 2 minutes. Add the mushrooms and .
carrot, and let simmer for a few minutes before stirrindh@ésugar, soy sauce and salt. Simmer fo
3 more minutes. Sprinkle in half of the green onions, stirring gently. Pour beaten eggs over th
chicken mixture, and simmer until the eggs are cooked through, about 10 minutes. Serve over Japanese sticky rice.
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This tasty, one bowl dish, is a popular lunchtime dish in Japan. It is usually made with fried pork cutlets,

chicken (grilled or fried) can be substituted, and served over rice. Eggs are drizzled into the bralte a

filling and tasty meal.The dish is layered as followsce, sautéedonions, cutlet. Tie sauce is poured on tapmake a

wonder ful filling, delicious dish. One of Mr. Gilloglybd

Katsu Donburi(Katsu-don o rkatsudon) d

Use Japanese sticky rice for this dish. You d¢ath Japanese instant rice in the ethnic section of the supermarket.
Alternatively, cook rice using the traditional method. The type of rice used makes all the difference in the worldiir. this
Budget 3/4 cups of rice per person.

Ingredients

Broth Cutlet

1 1/2 cupslapanesgce 1/2 Ib pork cutlets or 1/2 Ib chien cutlet pounded
2 onions, sliced to 1/2

2 cups chicken broth 1/4 cup flour

1/2 cup mirin(found in supermarket shelves) 1/2 teaspoon kosher salt

1/2 cup soy sauce 1/2 teaspoon pepper, to taste

2 tablespoons sugar 2 -3 cups pankdoread crumbs

4 slices ginge(optional) 1/4 cup oil

3 eggs, beaten 3 eggs, beaten

Carrots, julienned.
Onions, halved & sliced.
Chopped scallion (to garnish)

Preparation
Prepare theice, set asidto keep warm.

Cutlets & onions:

Prepare a breading stationed&3 eggs in a large bowl. Mix flour, salt and
pepper in a plate armbur panko in another platredge porkn flour, dip
into eggs, dip into panke then dip into eggs again and back into panko.
Doubledipping insures a nice crust. Fryskillet with oil until browned on
bothsides, drain on paper toweldicg across the short side.

Broth:

Simmer onions, tmth, mirin, soy, and seasonings in a lapgéover low heat |
for 10-15 minutes. After 5 minutes, add julienned carrots. Beat 3 eggs in a
bowl, and slowly drizzle into the broth, while stirring.

Serve
Place serving of rice in individual bowls. Spoon sadténions on top of rice. Place sliced cutlet on laqlie broth over,
sprinkle with scallions.

Tip: 1 f you dondt want to spend t h-packagednahickencuatléts. Yiog cotiichaéso cut | et
prepare the cutlets at home, and dinygarm them in a skilletShake & Bake pork chops work well in this recipe, too.
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Easy Sukyaki s
(adapted from kikkoman.com) &
Sukiyaki consists of meat (usually thinly sliced beef) slowly cooked or simmered at the table, alongside

vegetables and othargredients, in a shallow iron pot in a mixture of soy sauce, sugar, and @fiém, the meat is dipped
in raw egg before eating.

Generally sukiyaki is a dish for the colder dayypartsf t he
Ingredients

2 Ibs. thinly sliced beef (sirloin) or boneless chicken 1 can (8.90z) shirataki, if desired

4 stalks celery, sliced diagonally in 1.5cm (1/2 inch) pieces 1 package(1 L 0z) tofu, cut in 2.5 cm (1 inch) cubes, if

2 medium onions, thinly sliced desired

1 bunch green onions and tops, cut into 5cm (2 inch) lengthsl-1/2cups Kikkoman Sukiyaki Sauce

1 cup fresh or canned musoms, sliced 2 pieces beef suet (@rT salad oil)

1 can(8.50z) bamboo shoots, sliced

Preparation
Arrangebeef and vegetables on large platter.

Heat skillet to 300 Kmedium heat) Add small amount of vegetable oil to pan
Add about 1/3 of the meat and 1/2 of the Sukiyaki Sauce.

Add 2/3 of each vegetable, keeping meat and vegetables separate.

Turn ingredents over gently while cooking, 5 to 6 min.

Add another 1/3 of the meat and cook an additional 1 to 2 min.

Serve immediately. Replenish skillet with remaining ingredients as needed

Backpackyykso Suki

Serves 2 (from Backpacker §)s Magazi ne, Sep 1996

This version of Sukiaki can be done on the trail. Use jerky as the meat, and ramen noodles to fill you up.

Ingredients
4 Strips Spicy Teriyaki Turkey Jerky (broken into small pieces)

2 Thsp Dried green onions (chives will work)

1/2 cup Dried vegetalds

1/4 cupDried bean sprouts (dry yourself or omit)

3-ouncePackage ramen noodles

2 Season package with ramen noodles

Soy Sauce (clean film canistexsrk well for transporting if you don't have any packets)

Preparation
Mix 1st 4 ingredients in Zipc.

Boil 3 cups waterAdd vegetables and jerky as water is boiling. Simmer fmirfutes Add noodles and seasoning and cook
another 2 minutesEat with Soy Sauce if desired.
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Beef TeriyakiSkewers @ )
(67 A/

Makes 4 skewergAdapted from cooks.com)
This cklicious variation of meat on a stick, is found at Chinese and Japanese restaurants all over the world. It is easy to

make, and even easier to eat! I f you mix everything in
Ingredients

3/4 Ib beef round tip stks or 3/4 Ib any other lean and 1 teaspoon sesame oll

tender cut beef 1 1/2 teaspoons grated gingerroot

1 tablespoon sugar 3 cloves garlic, minced

1 tablespoon soy sauce bamboo skd4®eds (100

Preparation
Prepare grill ocampfire.

Cut seaks io 1 inch wide stripsPlace strips in shallow dish or resealable plastic bag.
In a small bowl, combine all remaining ingredients; mix well.

Pour over stripin bag toss to coat well.

Cover dish or seal bag; let stand at room temperature for 15 tin8@mto marinate.
When ready to grill, remove steaks from marinade; discard marinade.

Thread steak strips onto 4 10 to 12 inch oiled metal skewers.

Place on grill and cook 5 to 7 minutes or until desired doneness, turning once.

Teriyaki Meatballs

Serves 8 (from Troop 37, Los Altos, CA)
Turn ordinary, stordought meatballs into a Japanese delight! Serve with rice, or boil up some sobe, udon or ramen noodles.

Ingredients
10 oz package frozen mixed vegetables

1 Tablespoon Butter

Teriyaki saucdto taste)

40 frozen meatballs

1 box Uncle Ben's instant white rice
3-1.2cups Water

In a largepot, sauté the vegetables in the butter. Add the meatballs to the vegetables and heat.™#
Teriyaki sauce and water and bring to boil. Add instant widge cover and let sit 5 minutes. Add
more teriyaki sauce if needed.
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Chicken Teriyaki Kabobs @ )
B

serves 12 (adapted from cooks.com)
A great grilled treat. Teriyaki mam@de can be bought right off the shelf at the local supermarket.

Ingredients
12 boneless chicken breasts, cut int&/2" cubes 24 chunks pineapple (fresh is best but can use canned)
3 large red bell peppers, eat cut into 8 pieces 1 bottle prepared Teriyaki marinade

3 zucchini, each cut into 8 pieces

Place chicken in rsealablerfeezer bag and add marinade. Marinate for at least 2 hours (in ice chest). Assemble kabobs by
placing 1/12 of chicken, 2 zucchini slices, 2 pineapple chunks, and 2 red pepper slices on each kabob beginning and ending
with pepper and alternating the othegiedients.

Grill 4"-6" from medium coals for 220 minutes, brushing frequently with marinade until chicken is done.

Tempura 6

Makes 4 servingé@dapted from japanesefood.about.com)
Tempura is deep fried vegetable or seafood, which is commonly ealapan.For camping, use Butchoven to deegry
whatever you desireCommon ingredients are shown belowhe batter makes a light, cruncfiied itemi whatever it is.

Ingredients

Batter Tentsuyu Sauce

1 eqgg 1 cup dashi soup stock
1 cup ice water 1/4 cup mirin

1 cup all purpose flour 1/4 cp soy sauce

1/2 thsp sugar
Common Ingredints for Tempura:
shrimp /chicken stripséquid / green bell pepper /
eggplant / satsumaimo (sweet potatoes) / potatoes /
kabochapumpkin)/ carrot / shiitake mushrooms / renkon
(lotus roots)

TentsuyuDipping) Sauce
Put mirin in a pan and heat. Add soy sauce and dashi soup stock in the pan. Bring the saucd_tt admil.

Batter

Beat an egg in a bowl. Add ice water in the bowl. Be sure to use very ciald ¥ed
sifted flour in the bowl and mix lightlyBe careful not to over mix the batter.Lumps
actually improve the result.

Cooking
Heat vegetable oil in a Dutch oven to 3380degres F

Prepare the ingredientwhat will be battered)This can be angf the ingredients
above. Shrimp, dicken strips and vegetables are comrmmmnpurasMakethetempura
batter. Lightly dip ingredients in the batter and immediately fry them until crisp. It
takes longer to fry vegetables than to fry seafood. Drain teargnua rack.

Serve right away with tentsuyu (tempura dipping sauce) or salt. Tempura is best served hot.
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Gyoza d

Gyoza, known as Japanese potstickers, originated in China, and it's said to ha
been introduced to Japan in late 17th century. Theg hakin dough skin, and are
usually filled with a pork meatball.

There are plenty of excellent commercial varieties. Just pan fry them in a bit of
then pour some water in, once they are done to release them from the bottom ¢
pan. Dip in soyauce and gobble them up. You will wish you had more.

Teriyaki Chickenand Noodles d
servest-6 (adapted fronwww.epicurious.com

Ingredients

1 Ib dried oriental noodles (such as soba or udon) or 12 green onions, sliced on diagonal intinth pieces
linguine, broken in half 2 carros, peeled, very thinly sliced on diagonal

2 tablespoon oriental sesa oil 1/2 teaspoon dried crusheed pepper

4 tablespoons vegetable oil 12tablespoons purchased teriyaki sauce

4 skinless boneless chicken breast halves, cut crosswise
into 1/3-inch-thick strips

Cook noodles in large pot of boiling salted water until just tender. Drain well; return to po
Add sesame oil and toss to coat.

Heat vegetable oil in heavy large skillet over high heat. Sprinkt&eh with salt and
pepper. Add chicken to skillet and sauté until no longer pink, about 2 minutes. Add slicec
green onions, carrot and crushed red pepperfrgtimtil vegetables are crigender but still
bright in color and chicken is cooked througbput 2 minutes longer. Add noodles and
teriyaki sauce and toss to blend well.
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Japanese Harmbagu(Hamburger)

servest (from food.com

Hamubagu is a Japanese style hamburger steak. It is typically served on a plate and usually witfieaelsate, but
without a bun.

Ingredients

1 Ib ground beef pepper (to season)

1/2 onion vegetable oll, for frying

1 eqgg 3 tablespoons ketchup

1/4 cup milk 3 tablespoons Worcestershire sauce

1 cup pankdread crumbs

1. Chop onion finely. Heat vegetabld oi a frying pan and sde onion well and set aside.
2. Put egg and milk in a bowl and mix well. Add breadcrumb in the bowl and mix lightly and s
asice.
3. Put beef in another bowl and add cooked omind breadcrumb mixture in it.
4. Season the beef mixturdth salt and pepper. Mix the meat well with hands well. Make four
meat balls and toss each ball from one hand to the other hand repeatedly.
5. Make four hamburger patties and indent the center of each one with a finger. Heat oil in a
and sautdhamburges over medium heat.
6. Turn over and saute the other side. Add 1/4 cup of hot water in the pan and put lid and steam
hamburgers for a few minutes.
7. Remove the lid and cook until the water is gone. Transfer hagatsiinto individual plates.
8. Add ketchup andVorcestershire sauce in the pan after hamburgers are removed. Mix quickly over low heat to make
sauce. Pour the sauce over hamburgers.

Miso Soup
Makes 4 servings (from www.soupchick.com

A bowl of miso soup often accompanies breakfast, lunch anéditins made by dissolving miso paste in hot water and
adding additional ingredients such as wakame seaweed and small pieces of tofu.

Miso is a type of grain, and when mixed with a dashi (bonito) broth, makes a very populdiskideJapan. This v&ion is
simple and easy. Make it on the camp stove, and add cut up tofu squapesan also find dried, instant miso packets in
the Supermarket.

Ingredients

4 cups of water or dashi 2 large button mushrooms, stems trimmed, sliced
2-1/2 Thsp mild miso paste 24 baby spinach leaves

1/2 cup diced firm or extréirm tofu Tiny pinch of red pepper flakes

In a 3 quart saucepan, bring 4 cups of water to a boil, then turn the heat off. Place the miso paste in a small bowl or glass
measuring cup, and add32Thsp of the hot water to the miso. Whisk thoroughly, to a smooth paste. Then whisk the miso
mixture back into the saucepan, until the miso is evenly distributed. Turn heat to simmer, and add tofu, mushrooms, spinach
and red pepper flakes. Stir gently fominute, then serve.
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Yakisoba

servess (adapted from allrecipes.com)
Yakisoba is a kind of Japanese fried noodlegkiYmeansfrieddin Japanese. Soba indicatet/pe of noodle (that is, a
buckwheat noodle)t is a delicious fast food andaspopular lunch menu in Japan. Yakisoba is often sold in vendors and
grocery stores in Japan.

There are many kinds of yakisoba. A kind of yakisoba is called sauce yakisoba since it is cookedyygstire

ingredients with yakisoba sauce. Another kisdalled katayakisoba. Noodles are deéjed and they are crunchy. There is
also shieyakisoba which is a yakisoba seasoned mainly with salt.

Ingredients

1/2 teaspoon sesame oil 1 onion, sliced lengthwise into eighths

1 tablespoon canola oil 1/2 medium head cabbage, coarsely chopped
2 tablespoons chile paste 2 carrots, coarsely chopped

2 cloves garlic, ocbpped 8 ounces soba noodles, cooked and drained

4 skinless, boneless chicken breast halagi n t oubebk 0
1/2 cup soy sauce

Cook sda noodles just like pasta in salted boiling water.

In a large skillet combine sesame oil, canola oil and chili paste. Stir fry 30 seconds. Add ga
and stir fry an additional 30 seconds. Add chicken and 1/4 cup of the soy sauce and stir fryj
chicken is no longer pink. Remove mixture from pan, set aside and keep warm.
In the emptied pan combine the onion, cabbage and carrots. Stir fry until cabbage begins t@#
Stir in the remaining soy sauce, cooked noodles and the chicken mixture to paix smélend.
Serve and enjoy!
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Okonomiyaki
Makes 1 pancake (from webjapan.org
Okonomiyaki is a mix between pizza and pancake. Various ingredients such as seafood, vegetables and can

be mixed with the dough and placed on the okonomiyakigsng. You can find okonomiyaki stands at festivals
and on street corner§.hey even mapkonomiyakiflavored potato chips.

Ingredients

Pancake Okonomiyaki Sauce

2-3stripscooked bacon cut into small pieces 3 tablespoons Ketchup

3/4 cupCabbage shredded 1 teaspoon Soy sauce

A few shrimp (or any other toppingpyu 6 d | i k e) 1 tablespoon Worcestershire sauce
1 teaspooiBaking powder Mix the above togier

4 tablespoon€ake flour

1/6 teaspooisalt Okonomiyaki Toppings

1/2 cupchopped green onion Mayonnaise 1 tablespoon

3 tablespoon®Vater Aonori (dried green seawee()ptional)
1Eqgg dried bonito shavings (to tast@ptional)

In a bowl, nix together the flour, salt, and baking powder andtgift
thoroughly mix Gentlyadd in the watey stirring to mix Next, add all
the remainingpancakeangredientsand mix them together thoroughly.
Hands wokd well here, though you could use a spoon.

|
e~

Heat agriddle (or frying panpver the camp stovand lightly oil.
Spoon the okonomiyaki mixture on tgeddle and spread it into a
round shape about?2 to 3/4 incheshick. When air bubbles start to rise
in the middle of the okonomiyaki, turn it over with a spatula and fry
while pressing down on it slightly until done.

Spread the sauce over tHeoaomiyaki, top with mayonnaiséf, you
like. Sprinkle on the aonori and dried bonito. The okonomiyaki is no
ready to eat.

Tip: Usereadymadgancake mix in place of the dry ingredients (baking powder, fénd,salf

Tip #2: Experiment with fillings. Shrip is good, but so is Chinese sausage, bacon, pork, noodles, rice. Just about anything
you can think of. Remember, ités |ike a pizza.
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BackpackingTuna (or Salmon) Teriyaki Wraps f.%
Makes 2 servings (from onepanwonders.com)

Ingredients

1 3-ounce foil package of tuna (or salmon) 1 tablespoon rice wine vinegar
1 bag of spinach (optional) 1 tablespoon dry sherry

2 large flour tortillas 1 tablespoon sugar

1 tablespoon toasted sesame seeds 1/2 teaspoo garlic powder

3 tablespoons soy sauce 1/2 teaspoon ginger powder

2 tablespoons sesame oil 1/2 cup instant rice

At home:

Combine the soy sauce, sesame oil, rice wine vinegar, sherry andteggtrer in a screw top container. In a zip locking
plastic bag, combine the instant rice, garlic and gipgerders. Wrap the tortillas in foil or plastic wrap. Carry the sesame
seeds separately.

In camp:

Bring 1/2 cup of water to a boil. Add the rice and cook. When the rice is cooked, shake the plastic bottle containing the sauce
and add the sauce to thenp&eturn to a boil. Stir in the package of tuna, lower the heat, and simmer until the sauce has
thickened. Serve wrapped in the tortillas topped with the sesame seeds and spinach.

Japanese Snacks

There are plenty of traditional Japanese snacks g latong to your next cracker barrel Buy them in the Ethnic aisles of
your supermarket, and to change things up. Many are spicy, and perfect with a little bug juice.

AsbeikaRice Crackers: There are dozens of different varieties of rice créckersesweet & some Y, )
spicy. Try all of them to find your favorite. Most are made of rice flower, so are very light, but are hig 6 V7 ,fs .
flavored. 2y Vab

Agemochi is a popular Japanese snack food made from fried mochi (sticky Useplly a salty snack.

Arare: There ae many different sizes, colors, and shapes of arare. Some are sweet, and others
savory. One, called norimaki arare (nori meaning an edible seaweed foodstuff in the form offaS;
dried sheet; maki meaning roll shape) is wrapped with driedseaxiveed. Anothgkaki no :
tane takes its name from its resemblance to a persimmon seed. (Kaki is Japanese for )
"persimmon".) Kaki no tane are often sold with peanut a combi nati on c@

Senbei: Come invarious shapes, sizes, and flavors, usually savory but sometimes sweet. Senbei are
often eaten with green tea as a casual snack and offered to visiting house guests as a courtesy
refreshment. Senbei are ady cooked by being baked or grillegladitionally over charcoal.

While being prepared they may be brushed with a flavoring sauce, often one made of soy
sauce and mirin. They may then be wrapped with a layer of nori. Alternatively they may be
flavored wih salt or secalled "salad" flavoring.

Wasabi Peas: Dried peas with a wasasbi (horseradish) give a fiery burst of flavor. Unlike with
peppersthough, the heat quickly goes away.
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