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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.
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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 B
Serves 8 (from International Dutch Oven Society Archive Cookbook, VJl. 1 :za"' @
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 roas{or 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
marinade. 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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