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Skillet

Eggs

Quick Breakfasts

Monkey Bread                                  

(Like Cinnamon Rolls)                                                         

with Ham Slices

Super Fluffy Pancakes                            

(w/Bacon or Sausage)

Breakfast Burritos

Oatmeal

Biscuits and Gravy                               

with Sausage Patties

French Toast                                         

(with Bacon)

Ham and Cheese Omelets

Omelet in a Bag

Blueberry Muffins                          

with Bacon

Country Breakfast                         

(Eggs, Hashbrowns, Cheese, Ham)

Eggs and ...                                         

Sausage, Ham, or Bacon

Pita Pocket Breakfast

Mountain Man Breakfast

Pigs in a Blanket                                

(Sausage/Pancakes)

Breakfast Sandwiches                     

(Eggs with Bacon. Ham, or Sausage 

on a Biscuit)

Breakfast Bagels

Sausage Rolls                         

(Sausage/Crescent Rolls)

Bacon Corn Cakes

Cereal and Fruit

Cinnamon Rolls                                        

with Sausage Links

NOTE:  Add Orange Juice, AppleJuice, or Milk to each Breakfast!!!

BREAKFAST MENU PLANNER 


[image: image3.png]



                                               PATROL PLANNER

[image: image4.png]












  D. Hammond










  WB-65  Fox Patrol










  January 2004

[image: image5.wmf][image: image6.wmf][image: image7.png]* Ich weif nicht, ob's fertig
ist, ich kann es nicht
sehen!



[image: image8.emf]Cobblers Cakes Pies Other

Peach                                        

Cobbler

Dump Cake One Apple Pie Brownies

Chocolate-Cherry             

Cobbler

Pineapple                                   

Upside-Down Cake

Quick Fruit Pie Apple Crisp

Bisquick                                        

Cherry Cobbler

Graham Cracker Pudding Pie Campfire Banana Boats

Banana Cream Pie Apple Rings
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[image: image10.emf]Hot                         

Sandwiches

Hot                      

Lunches

Mexican Lunch   Sandwiches

Hamburgers/Cheesburgers                                          

Chips and Fruit

Frito Pie Taco Salad

Sub Sandwiches                                   

Chips and Fruit                                               

(see recipe page for ideas!)

Chili Dogs                                            

with 

Fritos

Beanie Weenies Mucho Grande Nachos

Sandwich Roll-Ups                                              

Granola Bars and Apples                                 

(see recipe page for sandwich fixin's

Grilled Cheese                                           

Chips, Tomato, and Pickles

Sloppy Joes                                      

Fritos

Fiesta Chicken and Rice Wraps

Double-Decker Club Sandwichs                                               

Chips

Hot Deli Sandwiches Pizza Packets Bean and Cheese Burritos

Pita Pockets                                        

Fruit and Granola Bars

Don't Forget to include Drink!!!
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Skillet

Eggs

Quick Breakfasts

Monkey Bread                                  

(Like Cinnamon Rolls)                                                         

with Ham Slices

Super Fluffy Pancakes                            

(w/Bacon or Sausage)

Breakfast Burritos

Oatmeal

Biscuits and Gravy                               

with Sausage Patties

French Toast                                         

(with Bacon)

Ham and Cheese Omelets

Omelet in a Bag

Blueberry Muffins                          

with Bacon

Country Breakfast                         

(Eggs, Hashbrowns, Cheese, Ham)

Eggs and ...                                         

Sausage, Ham, or Bacon

Pita Pocket Breakfast

Mountain Man Breakfast

Pigs in a Blanket                                

(Sausage/Pancakes)

Breakfast Sandwiches                     

(Eggs with Bacon. Ham, or Sausage 

on a Biscuit)

Breakfast Bagels

Sausage Rolls                         

(Sausage/Crescent Rolls)

Bacon Corn Cakes

Cereal and Fruit

Cinnamon Rolls                                        

with Sausage Links

NOTE:  Add Orange Juice, AppleJuice, or Milk to each Breakfast!!!
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(Beef or Pork)

Chicken

One Pot             

Meals

Italian Mexican

Skillet Pork Chops                

w/Country Green Beans, Texas 

Toast

Orange Chicken               

w/Corn and Stuffing

Macaroni 

and 

Cheese                                  

with Mixed Vegetables

Spaghetti and             

Meat Sauce 

Chicken Fajitas

Meat Loaf                            

Country Green Beans, Rolls

Hawaiian Chicken                     

w/Rice and Peas/Carrots

Beef Stew Lasagna*  

Big Tex Burritos                 

w/Chips and Salsa

Ham and Potato                        

Skillet Bake 

Chicken and Rice               

with Peas and Carrots

Chili with                      

Cornbread

Cheese Tortellini   Mexican Chicken

Baked Potato Dinner King Ranch Chicken Chicken Pot Pie Baked Rigatoni

Soft Tacos                   

w/Mexican Rice and Refried Beans

Chicken Fried Steak                                                        

Corn-on-the-cob, Rolls                   

Grilled Chicken                             

Stir-Fry

Homestyle Chicken Stew Chicken Parmesan

Chicken Enchilada 

Casserole                        

Sausage and Potato 

Casserole

Chicken Alfredo  

Texas Jambalaya                                     

with Cornbread

Zesty Rotini                                     

*  More Difficult Recipe ** 1+ hours of cook time

                   Include a Drink!!
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Tortilla Wraps                  

Peanut Butter and Dried Fruit

Trail Lunch                       

Cheese, Crackers, Summer 

Sausage

Pick-A-Mix

Meal Toppers with Rice                                           

(Chicken, Beef, or Turkey)

Pudding

Oatmeal Sandwich Roll-ups Big GORP Mix Garlic Chicken and Rice Trail Brownies

Breakfast Bagels

Tuna Packs                                     

Tuna and Crackers

Fruit Mix Shepherd's Pie

Upside-Down                                        

Lemon Pie

Omelet in a Bag Pita Pockets Pretzel-Chex Mix Fruit or Applesuace Cups

BACKPACKING  MENU PLANNER 

Table of Contents

This book is set up in 6 sections.  

1.  Meal Planning Charts

2.  Breakfast Recipes

3.  Lunch Recipes

4.  Dinner Recipes

5.  Dessert Recipes

6.  Backpack Meal Recipes

Within each section, the recipes are in alphabetical order, so they are easy to find!
Acknowledgement

Many recipes in this book have been contributed by many friends and many  Scouters.  A few recipes have been borrowed from other troop cookbooks and are noted within, however, most have been modified for ease of use and to reduce the number of spices, ingredients, and equipment.  A number of recipes are straight from the kitchen.  There is good eatin’ within.  All contributions, whether by way of a recipe, or support for this project, are greatly appreciated.  

HOW TO USE THIS BOOK

I.  There are two parts to “Any Scout Can Cook”:  

The “Patrol Planner” is this big book, which has the planning charts, the directions, and the recipes. There are planning sheets for breakfast, lunch, dinner, dessert, and backpacking.  The ingredient lists for each recipe contain all the necessary information to copy into a grocery list for the grubmasters.   Most recipes are for four (4) Scouts or Scouters and are hearty portions.  Adjust the amounts for how many Scouts in the patrol.

The “Chuckbox Companion” is the small book.  It contains only the recipes and lives in the chuckbox..

II.  The purpose of this cookbook is for each patrol to have a neat, compact, efficient meal planner and recipe book that is simple and has good, well-balanced, easy, great-tasting meals.  There is no guesswork on what food to buy or how to fix the meal.  Have at it, Scouts … Here’s some good eatin’!

III.  Chuckbox Essentials

All of the recipes in this cookbook draw from the same narrow set of spices, supplies, and equipment.  Occasionally, there may be an additional ingredient, such as a cup of flour.

Spices:  
Onion Powder


Oregano



Garlic Powder


Basil



Pepper



Cinnamon



Salt

Supplies:  
Aluminum Foil



Paper Towels



Vegetable Oil

Equipment:
Large Pot



Paring Knife



Small Pot



Fork

Skillet




Spatula



12” Dutch Oven and cover

Wisk (optional)



Cookstove



Large Bowl



Slotted Spoon


Small Bowl



Wood Spoon



Cutting Surface



Serving Spoon


Measuring Cups and Spoons






Breakfast

Bacon Corn Cakes   (for 4 Scouts)

1 lb 

Bacon

2 cups

Bisquick

12

Eggs

1 teaspoon
Salt

2 (15 oz) cans
Creamed Corn

1 stick

Butter



Syrup

1.  In a skillet, cook bacon until crispy.

2.  Lay 2 paper towels on a plate and put the bacon on it.

3.  Drain fat from skillet.

4.  In a large bowl, mix Bisquick, eggs (no shells), salt, and creamed corn.

5.  Crumble bacon into the bowl and mix in.

6.  Put a ½-inch slice of butter into skillet.

7.  Heat skillet until VERY HOT.

8.  For each corn cake: 


a. Pour a bit less than 1/4 cup onto hot buttered skillet.


b. Watch the corn cake until it starts browning on the edges.

c. Flip the corn cakes.


d. Wait about 15 seconds.


e. Remove corn cake from skillet.

9.  To keep corn cakes warm while cooking – put in a pot or bowl and cover with a paper 

towel or a piece of aluminum foil.

Serve with syrup!!

Bagel Sandwich Breakfast     (for 4 Scouts)

8

Bagels

8

Slices of Cheese

½ lb

Ham - sandwich meat

1 small  tub
Soft Butter or Margarine



Heavy Duty Aluminum Foil

1.  Slice bagels for sandwiches.

2.  Spread a thin layer of butter on both inside surfaces.

3.  Layer ham and cheese and put together.

For Hot Sandwiches:

1.  Spread a thin layer of butter on the outside of each bagel.

2.  Wrap each bagel in aluminum foil and seal the package.

3.  Warm over low heat, 2-3 minutes on each side, until cheese is melted.

Biscuits and Gravy     (for 4 Scouts)
4 1/2 cups 
Bisquick

1  cup 

Milk

1

Cream Gravy Mix

½ stick

Butter

16

Sausage Links

At the same time:

Scout 1:  1. Start 33 coals for dutch oven.

   2. Place 11 briquettes on bottom of dutch oven and 22 on the top to heat.

   3.  In a skillet, cook sausage links until very brown.

Scout 2:  1. In a bowl, mix Bisquick and milk until it forms into dough.

   2.  Melt butter in bottom of dutch oven.

   3.  Coat bottom of dutch oven with the melted butter.    

   4. Pace large tablespoons full of dough in the bottom of the dutch oven, 

next to each other, but not touching.

     
   5. Cook for 8-10 minutes or until golden brown.

Scout 3:  1.  In a skillet, cook the sausage links until very brown.

   2.  Read the directions on the Cream Gravy mix.

   3.  Mix the ingredients in a pot or skillet and cook according to the directions.

   4.  Serve over biscuits.

Blueberry Muffins     (for 4 Scouts)

1 box

Blueberry Muffin Mix

12

Foil-type Muffin Cups

1

Egg

1 lb

Bacon

2

Apples

2

Pears or Peaches

½ lb

Grapes

1.  Start 29 coals for the dutch oven.

2.  When coals are ready, place dutch oven on 4 bottom coals, 25 top coals.

3.  Mix muffin batter according to direction on box.

4.  Place muffin cups in bottom of dutch oven.

5.  Fill the cups ¾ full with batter.

6.  Bake for about 20 minutes (stick a knife into one, if it comes out clean, its done).

7.  At the same time:

Scout 1:  1.  In a skillet, cook bacon slices.  Heat until almost crispy.

Scout 2:  1.  Cut pears or peaches in ¾-inch chunks and put in a bowl.



   2.  Mix in grapes.

8.  Serve muffins, bacon, and fruit salad.

Breakfast Burritos     (for 4 Scouts)

8    
    Flour Tortillas



1 Pkg 
    Shredded Cheese

16  
    Eggs




1 tube
    Sausage

1    
    Small Jar of Salsa



1/4 cup 
    Milk

1.  Brown sausage in skillet (like ground meat).

2.  Drain off fat.

3.  Remove from skillet and put on a plate.

4.  Break eggs into bowl.  (no shells!)

5.  Add milk.  Beat until mixed.

6.  Grease skillet with butter.

7.  Cook scrambled eggs.

8.  Add sausage into eggs.  Re-heat if not still warm.

10.  Put eggs/sausage into tortillas.  Top with cheese and salsa.

Breakfast Sandwiches   (for 4 Scouts) 
12
English Muffins   --or --  8 Bagels

16
Eggs

½  stick Butter

1 lb 
Bacon --or --  8 oz. Ham Slices --or -- 1 tube Sausage

1.  For sausage, cut into patties.

     For Ham:  Melt enough butter in skillet to cover bottom generously.

2.  Cook bacon, ham, or sausage in skillet.  

For ham, add more butter each batch to keep ham from sticking.

3.  Drain most of the fat from the skillet.

4.  Beat the eggs in a bowl.

5.  Cook eggs in skillet.

6.  Butter bread or butter inside of English Muffin.

6.  In a skillet or on a stove toaster, toast the bagels or English Muffins

7.  Make the breakfast sandwiches with the biscuits, eggs, and meat.  Enjoy!

Cereal      (for 4 Scouts)      

Individual Cereal Packages

½ gallon
Milk

4

Apples

4

Another Fruit

1.  Cut apples in quarters and remove core.

2.  Cut apples and other fruit in ½-inch chunks.

3.  In a bowl, mix all fruit chunks together.

4.  Serve fruit salad with or in cereal and milk.

Cinnamon Rolls     (for 4 Scouts)
2 (6 oz) pkgs
Biscuit Mix

1 cup

Brown Sugar

4 oz

Raisins

16

Sausage Links

2

Eggs

½ cup

Bisquick or Flour



Cinnamon

1.  Start  29 coals for dutch oven.

2.  In a bowl, mix the biscuit mix as directed on the package.

3.  On a flat surface, evenly sprinkle Bisquick or flour.

4.  Put the dough on the surface an pat out into a large rectangle about ½-inch thick.

5.  Spread raisins evenly over the dough.

6.  Sprinkle brown sugar, then cinnamon over the dough.

7.  Put some flour or Bisquick on the palms and fingers of both hands.

8.  Beginning with the closest long side, roll the dough into a cylinder.

9.  Lightly coat inside bottom of dutch oven with vegetable oil or cooking spray.

9.  Cut 1-inch slices off the cylinder and place flat side down in the dutch oven.

10.  Cook for 15-20 minutes - 10 coals on bottom, 19 on top.

11.  In a skillet, cook the sausage links until very brown.

Country Breakfast     (for 4 Scouts)
12 oz. 

Diced Ham

1 24 oz. pkg  
Frozen Diced Potatoes, O’Brien Style, if possible

1 dozen 
Eggs

1 8 oz. pkg
Shredded Cheese

1 stick

Butter

1/8 cup

Milk

At the same time:

Scout 1:
1.  Melt 1/4 stick butter in skillet and coat bottom.  



2.  Put diced potatoes in skillet and cook until they are mostly brown.



3.  Put potatoes in a bowl and set aside.

Scout 2:
1.  Beat eggs and milk in bowl.



2.  Mix in ham.



3.  Coat the inside of Scout #1’s skillet with butter.



4.  Cook eggs until almost done (soggy, but starting to get solid).



5.  Add potatoes back in. Mix together.  Sprinkle and mix in cheese.



6.  It is done when cheese is melted.

Eggs / Sausage or Ham or Bacon     (for 4 Scouts)

16 
    
Eggs

16 
    
Sausage links or patties

2 tablespoons 
Milk

1.  Break eggs into bowl (no shells).  

2.  Add milk (if you have it).

3.  Beat until mixed.

4.  In a skillet, cook sausage, bacon, or ham.

5.  Put in pot or bowl, cover with paper towel.

6.  Drain most of fat.

7.  Pour eggs into skillet.  

8.  Cook until done.

French Toast / Bacon     (for 4 Scouts)

16 
    Slices of Bread



6 
    Eggs

1 stick      Butter



1 pkg  
    Bacon


    Syrup

1.  Cook bacon slices in skillet.  Heat until almost crispy.

2.  Drain fat from skillet.

3.  Put eggs in bowl (No shells!).  

4.  Beat eggs thoroughly.

5.  Put 1/3-inch of butter in skillet.  

6.  Heat skillet.  Coat bottom of skillet with butter.

7.  Dip slices of bread into eggs (both sides).  

8.  Lay flat in skillet.

9.  Cook until partially brown on bottom, then Flip.

10.  Cook 1 more minute.  

11.  Remove from heat.  Put in deep bowl to keep warm.  Cover w/paper towel.

12.  Add 1/3-inch of butter every 2 batches.  Coat bottom of skillet and repeat.

Ham and Cheese Omelets     (for 4 Scouts)
12

Eggs

2 tablespoons 
Milk

1 (16 oz) pkg
Diced Ham

1 (16 oz) pkg. 
Shredded Cheese

1 stick

Butter

Salt and Pepper 

1 small jar
Salsa (optional)            

1.  If necessary, cut ham into ½-inch chunks.

2.  In a bowl, beat eggs and milk.

3.  In the skillet, melt enough butter to cover bottom of skillet.

4.  Coat bottom of skillet with butter.

5.  Pour eggs into skillet.

6.  Mix in ham, cheese, a little salt, and a little pepper.

7.  Cook eggs moving them around every 30 seconds until done.

8.  Optional: Serve with salsa.

Monkey Bread     (for 4 Scouts)
4 cans

Biscuits - 10-count, medium size 

1 cup

Sugar

1 cup

Brown Sugar

4 tablespoons
Cinnamon

1 cup

Raisins

1 stick

Butter

1 (16 oz) pkg
Cheese Chunks or Brick Cheese.

½ lb

Grapes

1.  Start 18 coals for dutch oven.

2.  Line the inside of the dutch oven with foil.

3.  Coat foil with cooking spray or vegetable oil.

4.  Cut biscuits into quarters.

5.  In a large plastic bag, mix sugar, brown sugar, cinnamon, and raisins.

6.  Drop biscuits (many at a time) into plastic bag and shake to coat them with mixture.

7.  Put biscuit pieces in dutch oven.

8.  Melt 1 stick of butter in a pot.

9.  Pour over biscuits.

10.  Bake for 25-30 minutes with 8 coals on bottom, 10 coals on top (evenly spaced).

11.  At 20 minutes, check every 5 minutes to see if dough has risen and sugars have melted.


If is has ... its done!

12.  If necessary, cut cheese into ½-inch chunks.

13.  Serve Monkey Bread, Cheese Chunks, and Grapes.

Mountain Man Breakfast     (for 4 Scouts)
1 lb pkg

Bacon

1

Onion, Medium

2 lb bag

Frozen Hash Brown Potatoes

1 (16 oz) pkg
Shredded Cheddar/Jack Cheese

1 dozen 
Eggs

2 tablespoons 
Milk

1 small jar
Salsa

1.  Start 25 coals for dutch oven.

2.  Cut onion into ½-inch chunks (dice).

3.  Cut bacon slice into 1-inch pieces.

4.  When coals are ready, set dutch oven on 10 coals.

5.  Put bacon and onion into dutch oven and cook, uncovered, until onion is translucent

6.  Stir in the hash brown potatoes and cover (add top coals).                            (see-through).

7.  Cook for 15-20 minutes - until potatoes are browned.

8.  Remove cover every 5 minutes to stir the potatoes.

9.  In a bowl, beat eggs and milk.

10.  When potatoes are brown, smooth the potatoes to a flat surface.

11.  Pour the eggs onto the potatoes.

12.  Cover and cook for 10 minutes.

13.  Sprinkle shredded cheese over eggs.

14.  Cook until cheese is melted.

15.  Cover top of eggs/cheese with a ¼-inch layer of salsa.

16.  Cover and cook for 3 minutes.   Done!
(See next page for Oatmeal)

Omelet in a Bag     (for 4 Scouts)

12

Eggs

1 (16 oz) pkg
Diced Ham

1 (16 oz) pkg. 
Shredded Cheese

4

Flour Tortillas (optional)

4

Ziploc Baggies – sandwich size

Salt and Pepper             

Do first or do ahead of time:

1.  If necessary, cut ham into ½-inch chunks.

2.  Do 4 times:
     a.  Beat eggs in a bowl.

     b.  Pour an even amount of eggs into each baggie.

4.  Add ¼ of the ham, ¼ of the cheese, a little salt, and a little pepper into baggie.

5.  Zip top of baggie – Make sure to get most of the air out.

6.  Mix ingredients together by holding the top of the baggie in one hand and gently squishing

 the egg mixture in the other.

When ready to fix:

1.  In a large pot ½ full of water, heat until there are little bubbles.

2.  Put baggies into the water.

3.  Bring to a full boil.

4.  Cook until done.

5.  Eat out of baggie, or serve in a tortilla.

Oatmeal       (for 4 Scouts)
8-10 packets
Instant Oatmeal, individual packets (choose flavor)

Cook according to instructions on package!

Pigs in a Blanket     (for 4 Scouts)
3 cups 
    Bisquick

3 
    Eggs

2/3 cup 
    Milk

2/3 cup 
    Applesauce

1 stick 
    Butter

20
    Sausage  Links

1.  In a skillet, cook sausage links until very brown.

2.  Drain fat from skillet.

3.  Put Bisquick, eggs (no shells), milk, and applesauce into a bowl.

4.  Stir until blended.

5.  Put ½-inch slice of butter into skillet.

6.  For each pancake: 


a. Pour a bit less than 1/4 cup onto hot buttered skillet.


b. Watch until the top is covered with popped bubbles.


c. Flip the pancakes.


d. Wait about 15 seconds.


e. Remove pancake from skillet.

6.  Keep pancakes warm while cooking – 

put in a pot or bowl and cover with a paper towel or a piece of aluminum foil.

7.  Wrap each sausage link in a pancake and eat!
Pita Pocket Breakfast     (for 4 Scouts)
12

Pita Bread

1 (16 oz) pkg
Shredded Cheddar/ Jack Cheese

½ lb

Ham - Sandwich Meat

1 ½  cups
Raisins

1 small tub
Butter (for a hot pita breakfast)

1.  Cut each pita bread in half.

2.  Inside each half, layer cheese, ham, raisins, more cheese.

For a Hot Pita Breakfast:

3.  Spread a very thin layer of butter on each side of the pita bread.

4.  Wrap each pita half in a piece of aluminum foil and seal.

5.  Warm on low heat 2-3 minutes on each side, until cheese is melted.

Sausage Rolls     (for 4 Scouts)
2 pkgs

Little Smokies Sausages

2 cans

Crescent Rolls

1.  Start 25 coals for dutch oven.

2.  Lightly grease the inside bottom of the dutch oven (vegetable oil or cooking spray).

3.  When coals are ready, warm dutch oven - 8 bottom coals, 17 top coals.

4.  Roll out crescent roll dough on a cutting board or cutting surface.

5.  Wet fingers in cool water and gently press out the perforations (the little holes).

6.  Cut the crescent roll dough into strips the same width as the sausage links.

7.  Cut the strips into lengths long enough to roll each sausage link in.

8.  Wrap the sausage links in the dough strips and pinch together at the seam.

9.  Carefully place in bottom of dutch oven.

10.Bake for 20 minutes (dough will be golden brown!).

Super Fluffy Pancakes     (for 4 Scouts)
3 cups 
    Bisquick

3 
    Eggs

2/3 cup 
    Milk

2/3 cup 
    Applesauce

1 Stick 
    Butter

1 pkg 
    Bacon -- or --  16 Sausage

At the same time:

Scout 1:  1.  In a skillet, cook bacon or sausage.

   2.  Put sausage in a bowl and cover with aluminum foil.

   3.   Drain fat from skillet.

Scout 2:  1.  Put Bisquick, eggs (no shells), milk, and applesauce into a bowl.

   2.  Stir until blended.

   3.  Put 1/2-inch slice of butter into skillet.

   4.  For each pancake: 



a. Pour a bit less than 1/4 cup onto hot buttered skillet.



b. Watch until the top is covered with popped bubbles.



c. Flip the pancakes.



d. Wait about 15 seconds.



e. Remove pancake from skillet.

   5.  Keep pancakes warm while cooking – 

put in a pot or bowl and cover with a paper towel or a piece of aluminum foil.
 Lunch

Bean and Cheese Burritos     (for 4 Scouts)
16


Flour Tortillas

2 cans


Refried Beans

1 (16 oz) pkg

Shredded Mexican Cheddar-Jack Cheese

1 small container
Sour Cream (optional)

1 small jar

Salsa

1.  In a pot, warm refried beans and ¼ cup water (to thin it out).

2.  In center of tortillas, spoon a strip of refried beans.

3.  Top with sour cream, cheese,  and salsa.

4.  To close:  a.  Fold bottom up 1-inch

          b.  Fold one side over.

          c.  Roll from the other side.

Beanie Weenies     (for 4 Scouts)
1 pkg
Hot Dogs

40 oz. 
Pork and Beans  (about 10 oz per Scout)

1. Cut up hot dogs into 1/2-inch slices

2. Pour call cans of Pork and Beans into a pot (dutch oven)

3. Mix in hot dog slices.

4. Heat until bubbling and warm all the way through.  -- Stir often.

Chili Dog Lunch     (for 4 Scouts)
1 pkg
Hot Dogs

1 pkg
Hot Dog Buns

1 can 
Chili

1 bag
Fritos

1.  In a pot of water, boil the hot dogs until they are hot.

2.  In another pot, warn the chili.

3.  Put hot dogs in buns and top with chili.

4.  Serve with Fritos.

Double-Decker Club Sandwich     (for 4 Scouts)
12 slices 
Bread, white or wheat

½ lb 

Lunch Meat - Ham, Turkey, or Chicken

½ lb

Another Lunch Meat - Ham, Turkey, or Chicken

8 slices

Cheese (choose flavor)

4

Fruit or Fruit Cups

1 bag

Chips



Mustard, mayo, dijon mustard

1.  If desired, lightly toast each slice of bread.

2.  For each sandwich:


a.  On the bottom piece of bread, spread a thin layer of mustard, mayo, or dijon mustard.


b.  Place a layer of lunch meat.


c.  Place a piece of cheese.


d.  Place another piece of bread.


e.  Spread a thin layer of mustard, mayo, or dijon mustard.


f.  Place a layer of a different lunch meat.


g.  Place another slice of cheese.


h.  Top with another slice of bread.

3.  Serve with chips and fruit/fruit cup.

Fiesta Chicken & Rice Wraps     (for 4 Scouts)
2 (10 oz) cans   Chicken

2 cans
  
Cream of Chicken Soup

2 cups
  
Pace Picante Sauce

1 cup
  
Water

2 cups
  
Minute Rice, uncooked

8 
  
Flour Tortillas

1.  Mix soup, salsa, and water in a saucepan (pot).

2.  Heat to boiling.

3.  Drain chicken

4.  Stir in rice and chicken.

5.  Cover and remove from heat.

6.  Let stand 5 minutes.   

7.  Serve in tortillas.

Frito Pie     (for 4 Scouts)
1 bag 
   Fritos

1 lg can
   Wolf Brand Chili with no beans

1 pkg.
   Shredded Cheese


   Fruit

1.  Warm Chili on pot.

2.  Spoon over Fritos.

3.  Sprinkle cheese on top.

4.  Serve with a fruit.

Grilled Cheese     (for 4 Scouts)
16 slices    
Bread

16 slices    
American Cheese

1 stick
    
Butter

1 bag
    
Chips

1 small jar
Sliced Pickles

1.  Heat butter in skillet.  Skillet needs to be HOT.

2.  Butter each slice of bread.  

3.  Place 2 slices of cheese between bread - butter sides out.

4.  Grill in Skillet.

5.  Serve with pickles.  

Hamburgers / Cheeseburgers     (for 4 Scouts)
2 lbs

Ground Beef

8

Cheese Slices (choose)

1 packet
Lipton Onion Soup Mix

1

Egg

½ teaspoon
Garlic Powder

½ teaspoon
Onion Powder

8

Hamburger Buns

1 bag

Chips (choose)

4

Fruit or Fruit Cups (choose)



Ketchup



Mustard



Mayonnaise (optional)

1.  In a bowl, mix ground beef, onion soup mix, egg (no shell), garlic powder, and onion 

powder.

2.  Shape into 8 bun size patties.

3.  In a skillet, cook hamburgers until done.

4.  Place on bun and add cheese fast.

5.  Serve with chips and fruit.   Don’t forget the ketchup, mustard, or mayo!

Hot Deli Sandwiches     (for 4 Scouts)
6 or 8

Deli Sandwich Rolls, Jumbo Hamburger Buns, or Sub Rolls

1 small tub
Soft Margarine

4

Fruit or Fruit Cups



Mustard or Dijon Mustard



Heavy Duty Aluminum Foil

For Roast Beef and Cheddar:

1lb

Roast Beef, sandwich sliced

6 or 8 slices
Cheddar Cheese

For Ham and Cheese:

1 lb

Ham, sandwich sliced

6 or  8 slices
Swiss Cheese or American Cheese

1.  Slice buns/rolls if necessary.

2.  Spread mustard on bottom piece.

3.  Put meat and cheese on sandwich and put top bread on.

4.  Spread a thin layer of margarine on outside of bread.

5.  Wrap in foil and seal.

6.  Warm over low heat on cookstove or low coals.

7.  Serve with fruit.
Mucho Grande Nachos     (for 4 Scouts)
2lbs 


Ground Beef

1 bag


Tortilla Chips

1 lb pkg


Velveeta Cheese, Mexican flavor, if possible.

2


Tomatoes, medium

1 packet

Taco Seasoning

1 small container
Sour Cream

1 small jar

Salsa

1.  In a skillet, brown the ground beef.

2.  Drain fat from skillet.

3.  Follow directions on the Taco Seasoning packet.

4.  Cut tomatoes into ½-inch chunks.

5.  In a pot, melt Velveeta cheese, over low heat, stir after every minute.

6.  On each plate, put a generous layer of tortilla chips.

7.  Spoon meat over chips.

8.  Spoon melted cheese over meat and chips.

7.  Top with sour cream, cheese, tomatoes, and salsa.

Pita Pocket Sandwiches     (for 4 Scouts)
8

Pita Bread

1 (16 oz) pkg
Pepperoni Slices

½ lb

Lunch Meat - Ham, Chicken, or Turkey

16 slices
Cheese



4

Fruit or Fruit Cup

4

Granola Bars



Mustard or Mayo

1.  Cut each pita in half.

2.  Inside pita:


a.  Spread a thin layer of mustard or mayo on each side.


b.  Layer lunch meat, pepperoni slices, and cheese.

3.  Serve with granola bars and fruit or fruit cup.

Pizza Packs     (for 4 Scouts)
8

Pita Bread 

1 (28 oz) jar
Pizza Sauce

24 oz.

Pepperoni Slices 

1 (16 oz) pkg     Shredded Mozzarella Cheese 

1 small tub
Butter or Margarine

Heavy-duty Aluminum Foil 

1.  Cut each pita bread circle in half. 

2.  Open pocket and spread 1-2 teaspoons of sauce inside. 

3.  Put two layers of pepperoni slices and one layer of mozzarella cheese. 

4.  Spread a thin layer of butter on each side of the pita bread.

5.  Wrap in foil and seal edges well. 

6.  Set on top of grill, fire coals, or hot charcoal for 4 minutes or until cheese melts.

7.  Turn over and cook for 3 more minutes.

Sandwich Roll-ups     (for 4 Scouts)
½ lb

Lunch Meat - Ham, Chicken, or Turkey

8

Flour Tortillas

8 slices

Cheese (choose flavor)

4

Apples

4

Granola Bars



Condiments - Mustard, Mayonnaise

1.  On each tortilla, spread a thin layer of mustard or mayo.

2.  Layer sandwich meat, then cheese.

3.  Roll Up!

4.  Serve with apples and granola bars.

Note:  for an extra kick, use dijon mustard!

Sloppy Joes     (for 4 Scouts)
1 can

Manwich Sauce

2 lbs.

Hamburger Meat

1 pkg.

Jumbo Hamburger Buns

1

Apple per Scout

1 bag 

Fritos

1.  Brown hamburger meat in skillet.

2.  Drain off grease.

3.  Pour in Manwich Sauce.

4.  Heat until hot.

5.  Serve on buns with fritos and an apple.
Sub Sandwiches      (for 4 Scouts)
6
Sub Rolls

½  lb.
Lunch Meat

12
Cheese Slices

4
Apples

4
Granola Bars


Condiments - Ketchup, Mustard, Mayonnaise

1.  Fix sandwiches and serve with apples and granola bars.

Note:  For an extra kick, use dijon mustard!

Taco Salad     (for 4 Scouts)
2 lbs


Ground Beef

1 (16 oz) pkg

Shredded Mexican Cheddar /Jack Cheese

2


Tomato, medium (optional)

24


Taco Shells

1 packet

Taco Seasoning

1 small container
Sour Cream

1 small jar

Salsa

1.  In a skillet, brown the ground beef.

2.  Drain fat from skillet.

3.  Follow directions on the Taco Seasoning packet.

4.  Cut tomatoes into ½-inch chunks.

5.  On each plate, crumble 6 taco shells.

6.  Spoon meat over shells.

7.  Top with sour cream, cheese, tomatoes, and salsa.

Dinner



                                           “I can’t tell if its done, ‘cause I can’t see it!”

Baked Rigatoni     (for 4 Scouts)
1 ½  lbs

Ground Beef

1 (16 oz) pkg
Rigatoni Pasta

16 oz

Shredded Mozzarella Cheese

1 lb

whole-milk RIcotta Cheese

2 (26 oz) jars
Pasta Sauce, onion garlic flavor

½ teaspoon
Salt

½ teaspoon
Pepper

At the same time:

Scout 1:
1.  In a skillet, brown the ground beef.

2.  Drain fat.

3.  In a large pot, bring 2 quarts of water to boil.

4.  Add rigatoni and cook until done.  Stir often.

5.   Drain water.

Scout 2:
1.  Start 25 coals for dutch oven.



2.  In a bowl, mix together ricotta cheese, ½ of the mozzarella cheese, salt 

and pepper.

3.  In even layers in the dutch oven:

a.  Spread ½  jar of pasta sauce.

b.  Spread ½ of the rigatoni.

c.  Spread the ½ jar of pasta sauce.

d.  Spread the ground beef.

e.  Spread the cheese mixture.

f.   Spread ½ jar of pasta sauce.

g.  Spread the rest of the rigatoni.

h.  Spread the last ½ jar of pasta sauce.  

8.  Sprinkle the remaining ½ of the mozzarella over the top.

9.  Bake for 40 minutes at 350( - 8 coals on bottom, 17 on top.

Beef Stew     (for 4 Scouts)
2 lbs

Chuck Steak

1 

Onion, large

1 lb

Carrots

1 stalk

Celery

1 (24 oz) bag 
Frozen diced potatoes  --or --  Potatoes, large 

1 teaspoon
Garlic Powder

3 tablespoons
Worcestershire Sauce (optional)

1 can

Beef Broth

1 teaspoon
Salt

½ teaspoon 
Pepper

½ cup

Flour

  1.  Start 28 coals for dutch oven.

  2.  Cut chuck steak into 1-inch cubes.

       Peel carrots and cut in ¼- to ½-inch slices.

       Cut celery in ½-inch slices.

       Peel onion, cut off ends, cut into 8 chunks, then break apart the pieces.

  3.  In a gallon size Ziploc bag, mix flour, salt, pepper, and garlic powder.

  4.  Put meat chunks into bag and coat with the flour mixture.

       Pour contents of bag into dutch oven.

  5.  Add beef broth and stir together with meat.  Make sure extra flour is dissolved in broth.

  6.  Stir in 4 cups of water.

  7.  Add onions.

  8.  Bake for 30 minutes - 20 charcoal on bottom, 8 on top.

  9.  At 20 minutes, light 25 more charcoal

       If using whole potatoes, peel and cut into ½-inch chunks (dice)

10.  At 30 minutes: Stir in carrots, celery, and potatoes.

11.  Put 20 new coals on bottom and 5 on top.

12.  Cook for 45 minutes.
Big Tex Burritos     (for 4 Scouts)
1 ½ lbs

Ground Beef

16

Tortillas

2 (10 oz) cans
Refried Beans

1 small box
Cheesy Mexican Rice

1 (16 oz) pkg
Shredded Mexican Cheddar-Jack Cheese

1 small tub
Sour Cream (optional)

1 

Tomato, medium

1 small jar
Salsa or Picante Sauce

1 bag

Tortilla Chips

At the same time:

Scout1:
1.  In a skillet, brown the ground beef.

2.  Drain fat.

3.  Remove from stove.

4.  In a pot, mix and warm refried beans and ½ cup water.

Scout 2:
1.  In a pot, cook rice according to directions on box.

2.  Cut tomato into ½-inch chunks (dice).

3.  In the tortilla, layer refried beans, ground beef, Mexican rice, sour cream, 

tomato, and cheese.  Top with salsa.

Cheese Tortellini     (for 4 Scouts)
3 pkgs
          
Cheese Tortellini

1 (6 oz) can
Tomato Paste

2 (15 oz) cans  
Tomato Sauce

Spices
          
Oregano, Basil, Onion Powder, Garlic Salt

At the same time:

Scout 1: 
1.  Bring  2 qts of water to boil in a large pot.

2.  Add Tortellini and cook until done.

Scout 2:
1.  Mix tomato paste, tomato sauce, and 1/2 teaspoon of each spice in a pot.

2.  Heat until small bubbles pop over low heat.  Stir often.

Serve Tortellini on to plate and spoon sauce over top.

Chicken Alfredo     (for 4 Scouts)
3 (10 oz) cans
Chicken Meat or Chunks

2 pkgs

Alfredo Sauce

16 oz.

Penne Pasta

1 stick

Butter

1

Parmesan Cheese, small size

1 small pkg
Frozen Peas

At the same time:

Scout 1:
1.  In a large pot, bring 2 quarts of water to a boil.

2.  Add penne pasta and cook until soft.

3.  Stir often.

4.  Drain water.

Scout 2:
1.  Set out peas to thaw.

2.  In a small pot, cook Alfredo sauce according to directions on packet.

3.  Open cans of chicken and drain off any liquid.

Then:

1.  In the large pot with the pasta, mix in chicken, sauce, and peas.

2.  Sprinkle with parmesan cheese.

3.  Cover and let set for 5 minutes. 

Chicken Enchilada Casserole     (for 4 Scouts)
3 lg. cans
Chicken Meat or Chunks

8 oz. 

Shredded Cheddar Cheese

1 large bag
Tortilla Chips

1 can

Cream of Mushroom Soup

1 can

Enchilada Sauce (same size can as soup)

1 large can
Refried Beans

1 

Onion - small

1 large

Tomato

1 small jar
Salsa

At the same time:

Scout 1:
1.  Start 25 coals for dutch oven.

2.  Cover bottom of dutch oven with tortilla chips.  Stand some up on sides.  

Save some for top and to eat with the meal.

3.  Chop onion into very small pieces.

4.  Cut tomato into ¼- to ½-inch chunks.

5.  Open cans of chicken and drain off any liquid.

Scout 2:
1.  In a pot, heat refried beans and 3 tablespoons water over low heat. 

2.  Stir constantly until heated - about 5 minutes.

3.  Spoon refried beans into dutch oven covering the tortilla chips.

4.  Crumble chicken in a layer on top of the refried beans.

Then:

1.  Wipe out excess beans.  Use same pot:  Mix in cream of mushroom soup and enchilada 

sauce.

2.  Heat and stir until smooth.

3.  Pour into dutch oven over top of the chicken.

4.  Spread tomatoes over top the chicken.

5.  Sprinkle all of the shredded cheese evenly over the top.

6.  Cover cheese with a layer of tortilla chips.

7.  Bake at 350( for 35 minutes until hot all the way through and cheese is melted.

8.  Serve with chips and salsa.

Chicken Fajitas     (for 4 Scouts)
8

Chicken Breasts (no bones)

2 sticks

Butter

1 small bottle
Teriyaki Sauce

1

Onion, medium

1 (16 oz) pkg
Shredded Mexican Cheddar/Jack Cheese

1 small tub
Sour Cream (optional)

1

Tomato, medium

16

Soft Flour Tortillas, fajita size

1 small jar
Salsa or Picante Sauce

At the same time:

Scout 1:


1.  Trim fat from chicken and cut into 3-inch by ½-inch strips.

2.  In a large skillet, melt ½-stick of butter and cover entire bottom of skillet.

3.  Put chicken in skillet.

4.  Pour ½ cup Teriyaki Sauce all over chicken.

5.  Cook chicken over medium heat, moving and turning chicken pieces often.

6.  At 7 minutes, add the other ½-stick of butter and mix in.

7.  Continue moving and turning the chicken every minute or so.

8.  Chicken is done when it is white all the way through (no pink!).

Scout 2:

1.  Cut tomato into ½-inch chunks.

2.  Peel onion and cut off ends.

3.  Cut onion into ½-inch slices.

4.  Quarter the onion slices (cut through the middle, turn 90(, cut through the middle).

5.  In a pot or another skillet, melt ½-stick of butter.

6.  Put onions in pot or skillet and cook until translucent (“see-through”).

7.  Stir often.

Then:

1.  Fix the fajita:  tortilla, chicken, sour cream, tomato, onions, cheese.

Chicken Fried Steak     (for 4 Scouts)
8

Round Steak (tenderized, if possible) or Beef Slices (about 6x4 inches)

1 ½  cups
Flour

½ teaspoon
Salt 

2

Eggs

1 cup

Milk

8

Dinner Rolls

8

Ears of Corn   ---or ---  2 cans kernel corn

1 stick

Butter



Salt



Pepper



Vegetable Oil

Roasted Corn:

1.  Pull back corn husk (DO NOT PULL OFF!). and remove corn silk (the fine stuff).

2.  Put husks back up and soak in a bucket of water for 30 minutes.

3.  Prepare a fire or bed of coals to roast corn in.  This can be on a sheet of foil.

3.  Pull back husk, then put butter, salt, and pepper all over each ear of corn.

4.  Put husks back up and wrap in aluminum foil.

5.  Put wrapped corn in hot coals for 20 minutes, turning every 5 minutes.

Chicken Fried Steak:

1.  In a bowl, beat the egg.

2.  Mix in milk.

3.  In a Ziploc Baggie, combine flour and salt.  (Zip baggie and throw away when done.)

4.  If necessary, cut meat in 6x4 inch pieces (approximately).

5.  Pour ¼ cup vegetable oil in skillet and heat until hot. (More oil may be necessary!)

6.  Dip each piece of meat in egg/milk mixture, then dip in Ziploc bag ( coat with flour.

7.  Carefully lay meat in hot oil.  Cook each side until brown - about 5 minutes a side.

Chicken Parmesan     (for 4 Scouts)
8

Pre-cooked Chicken Patties

1 (28 oz) jar
Pasta Sauce

8 slices

Mozzarella Cheese (3x3 inch)

1 lb

Spaghetti Noodles

1.  Start 25 coals for dutch oven.

2.  Pour ½ of pasta sauce in bottom of dutch oven.

3.  Place chicken patties in a single layer on pasta sauce.

4.  Pour the rest of the pasta sauce over the chicken patties.

5.  Place one slice of mozzarella cheese on top of each chicken patty.

6.  Bake for 20 minutes at 350( - 8 coals on bottom, 17 on top.

7.  In a pot, bring 2 quarts of water to a boil.

8.  Add spaghetti noodles and cook until tender.

9.  Place spaghetti on plate, chicken patties on top, sauce on top.

Chicken and Rice Casserole     (for 4 Scouts)
4-6

Boneless chicken breasts




2 cups 

Shredded cheese

3 cups 

Minute Rice






3 cups 

Water

4 cups 

Frozen peas and carrots




1 stick 

Margarine or Butter

1 can 

Cream of Chicken Soup




¼ teaspoon 
Pepper

1 cup 

Flour

1.  Cook chicken in skillet.  Remove.

2.  Cut chicken into chunks.

3.  In dutch oven mix rice, peas/carrots, soup, water, butter, chicken chunks, cheese, and

flour.

4.  Mix in pepper.

5.  Cook until all liquid is absorbed at 350( (17 coals on top, 8 on bottom).

Chicken Pot Pie     (for 4 Scouts)
4-6

Chicken Breasts

16 oz bog
Frozen Peas and Carrots

3 medium 
Potatoes   (or 1 bag of frozen diced potatoes)

1/3 cup

Flour

1 ¾ cup

Chicken Broth

1 small

Onion

½ teaspoon
Salt

¼ teaspoon
Pepper

2/3 cup

Milk

1 stick

Butter or Margarine

2 cans

Biscuits, 10-count size

At the same time:

Scout 1:      1.  Start 25 charcoal briquettes in chimney for dutch oven.

       2.  Chop onion in to ¼-inch pieces.

       3.  Trim fat from chicken and cut into ½-inch chunks.

  
       4.  For potatoes: peel and cut into ½-inch chunks.  

Scout 2:      1.  Melt 2/3 stick of butter in a skillet over low heat.

       2.  Slowly stir in flour, onion, salt, and pepper.


       3.  Stir slowly until mixture is smooth and bubbly.

       4.  Remove from heat (turn off gas).

       5.  Stir in broth and milk.

       6.  Heat to boiling, stirring constantly.

       7.  Boil for 1 minute.

 
       8.  Pour mixture into dutch oven.  Stir in chicken and vegetables.

       9.  Cover top of mixture with biscuit halves.

     10.Place lid on dutch oven, bake for 20 minutes - 10 coals on bottom, 15 on top.

 
     11.  When crust is brown and flaky, remove 10 top coals.

     12.  Bake for 30 minutes or until potatoes are tender.

Chili and Cornbread Casserole      (for 4 Scouts)
1.5 lbs

Ground Beef

1 can

Pinto beans (15 1/2 oz)

1 can

Mexican style corn  (11 oz)

1 1/4 cup 
Barbecue sauce

2 pkg

Corn muffin mix

1/2 

Onion (small), chopped

1/2

Green Bell Pepper, chopped

1 teaspoon 
Salt

1.  Start 30 coals for dutch oven.

2.  Preheat dutch oven over hot coals until a drop of water sizzles.

3.  Chop onion and bell pepper.

4.  In dutch oven, brown ground beef, onions, and bell pepper.

5.  Stir in chili/pinto beans, barbecue sauce, and salt.  Bring to a boil.

6.  Prepare cornbread mix as on the package.

7.  Stir corn into cornbread mixture.

8.  Spoon cornbread mixture over boiling meat mixture.

9.  Put dutch oven lid on.  10 coals on top, 10 coals on bottom

10.  Bake for 25-30 minutes until cornbread is golden brown and knife comes out clean.

Grilled Chicken Stir-Fry     (for 4 Scouts)
6 

Chicken Breast Halves (no bones)

1

Sliced Zucchini

1 

Onion

1

Green Pepper

1 small bottle
Zesty Italian Salad Dressing, small

1 stick
  
Butter

¼ cup
  
Soy Sauce

1 small box
Minute Rice

1.  At the same time:
a.  Trim fat off of chicken breasts and cut into 2-inch x ½-inch strips.

     
b.  Put chicken in a bowl and pour Italian Dressing over it, until covered.

c.  Set aside for 30 minutes.

2.  At the same time:

a.  Cut green pepper in to strips,

     
b.  Peel and slice potatoes, 


c.  Slice onion, then cut slices in half,


d.  Slice zucchini.

3.  At the same time:  (you will need 2 skillets or one skillet and a dutch oven lid)
a.  In a large skillet, melt 1/3 stick of butter

Cook all vegetables over medium heat until hot and still crispy.


b.  Place a dutch oven lid on another burner.



Melt 1/3-stick of butter over medium-high heat and cook chicken.



It is done when there is no pink in the middle.

4.  Mix chicken, soy sauce, and the remaining 1/3-stck of butter into the vegetables.

5.  Heat through.

6.  Fix 6 servings of Minute Rice in a pot.

7. Serve stir-fry over rice.

Ham and Potato Skillet Bake     (for 4 Scouts)
12 oz. 

Diced Ham

1 (28 oz) pkg  
Frozen Diced Potatoes  --or-- 3  large potatoes

1

Onion, small

1 

Green Pepper

16 oz. 

Shredded Cheese

1 stick

Butter

8 -12

Dinner rolls

1.  If necessary, peel potatoes.

2.  Cut ham, onion, and green pepper into ½-inch chunks (dice).

3.  Melt ¼-stick butter in skillet and coat bottom.  

4.  Brown potatoes in skillet.

5.  Add in ham, onion, and 1-inch of butter.

6.  Sprinkle and mix in cheese.

7.  Cook until cheese is melted.

Hawaiian Chicken     (for 4 Scouts)
6-8 

Chicken Breasts

1 bottle

Russian Dressing

1 small jar
Apricot Preserves

1 (8 oz) can
Crushed Pineapple

1 pkg.

Lipton Onion Soup Mix

1 small box
Minute Rice

At the same time:

Scout 1:
1.  Start 25 coals for dutch oven.

2.  Drain pineapple.

3.  In a pot, combine dressing, preserves and soup mix.

4.  Heat, over medium flame, until ingredients are dissolved. 

  
  
Stir continuously!

Scout 2:
1.  Boil chicken in a pot of water until cooked through.

  -- cut a piece in the middle, if it is white, then it is done.

2.  Cut chicken in to strips.

Then:

1.  Place chicken, sauce mixture from Scout #1, and pineapple in dutch oven.

2.  Stir ingredients together.

3.  Bake at 350( for 25 minutes.  (8 coals on bottom, 17 coals on top)

4.  From directions on box, cook 6 servings of Minute Rice.

5.  Serve Hawaiian Chicken over Rice.

Homestyle Chicken Stew and Biscuits     (for 4 Scouts)
2 stalks

Celery

1 (16oz) pkg
Frozen Peas and Carrots

3 large cans 
Chicken Meat or Chunks

1 (16 oz) bag
Frozen Diced Potatoes

2 (10 oz) cans
Cream of Chicken Soup

1 (10 oz) can
Chicken Broth

1 cup

Flour

½ tablespoon
Garlic Powder

5 cups 

Bisquick

1 ½ cup

Milk

At the same time:

Scout 1:

1.  Start 29 coals for dutch oven.

2.  Cut the leaves off the celery, then cut the short way into ½-inch chunks.

3.  In dutch oven, mix celery, peas and carrots, chicken, diced potatoes, Cream of Chicken 

Soup, chicken broth, flour, and garlic powder.  (DO NOT use metal spoon to stir!)

Scout 2:

1.  In a bowl, mix 5 cups Bisquick and milk until soft dough forms.

2.  Using a spoon, drop dough in blobs and spread evenly over top of mixture in dutch oven.

3.  Bake for 40 minutes at 400( - 19 coals on top, 10 on bottom.

King Ranch Chicken     (for 4 Scouts)
1 (10 oz) can
Cream of Chicken Soup

1 (10 oz) can
Cream of Mushroom Soup

2 cups

Chicken Broth

1 (10 oz) can
Mild Rotel Tomatoes and Green Chilies

18

Corn Tortillas

2-3 lbs

Chicken Breasts, no bones

1 

Onion, medium

16 oz

Grated Mild Cheddar or Colby Cheese

At the same time:

Scout 1:
1.  Boil chicken until cooked through (no pink in the middle).

2.  Cut into ¾-inch chunks.

3.  In a bowl, mix soups, chicken broth, and tomatoes.

4.  Chop onion into little pieces (about ¼-inch)

Scout 2:
1.  Start 25 coals for the dutch oven.

2.  Oil the entire inside of the dutch oven.

3.  Cut the tortillas into 2-inch square-ish pieces.

Then:

1.  On the bottom of the dutch oven: 

     Layer half of the tortillas, then half the chicken, then half of onion, then half the cheese.

2.  Pour half of the chicken broth mixture over the layers.

3.  Layer the other half of the tortillas, chicken,  and onion.

4.  Pour the remaining chicken broth over the top.

5.  Spread the remaining cheese over the top.

6.  Bake at 350( for 45-55 minutes - 8 coals on the bottom, 17 on top.

Lasagna - Dutch Oven     (for 4 Scouts)
2 lbs.

Lean Ground Beef
1  (28 oz) jar
Spaghetti Sauce
16 oz pkg      
Shredded mozzarella cheese
6             
Eggs
4 cups   
Cottage Cheese

¾ cup  

Grated Parmesan Cheese
1 (16 oz) box 
Lasagna Noodles
3 teaspoon. 
Oregano
1 ½  cup 
Water
At the same time:

Scout 1:
1.   Start 25 coals, then preheat the dutch oven. 

Scout#2:
1.   Break lasagna noodles in 3 pieces.

2.   Boil Lasagna Noodles until soft.

3.   Brown the ground beef in skillet. 

4.   Add the spaghetti sauce to the beef.  Mix well. 

Scout 3:
1.   Save 4oz of the mozzarella cheese for later.

2.   In a bowl, mix the cottage cheese, parmesan cheese, mozzarella cheese, 

eggs, and oregano. 

Then:

1.   Spread a thin layer of sauce evenly over bottom of dutch oven.
2.   Place the layers in the oven in the following order: 


a. Cover bottom of oven with lasagna noodles. 


b. Spread a layer of the meat mixture over the noodles (about 1/2 inch thick). 


c. Spread a thin layer of the cheese mixture. 


d. Cover with noodles


e. Do these until you run out of meat and cheese:



1. Spread meat (1/2 inch)



2. Spread cheese (thin layer).



3. More noodles. 

4. Sprinkle the rest of the mozzarella cheese over the top.

5. Pour the rest of the water all around the edges of the oven. 

6. Place the lid on the oven.

7. Charcoal briquettes:  11 on bottom, 22 on top.  Temp ~450(.
8. Bake 45 minutes or until done.  Check frequently. 

Macaroni and Cheese     (for 4 Scouts)
1 (16 oz) pkg
Elbow Macaroni Noodles

½ quart

Milk

16 oz

Shredded Mild Cheddar or Colby Cheese

1 pkg

Frozen Vegetables



Salt



Pepper

1.  Start 27 coals for dutch oven.

2.  Line inside of dutch oven with foil.

3.  In a pot, bring 2 quarts of water to a boil.

4.  Stir in elbow macaroni noodles.

5.  Cook until soft.

6.  In dutch oven:

a.  Cover the bottom with a layer of noodles, about ½-inch thick.

b.  Cover noodles with a layer of shredded cheese.

c.  Lightly sprinkle salt and pepper over cheese.

d.  Repeat. 

e.  NOTE:  Top layer needs to be mostly noodles and a little cheese.

7.  Pour in milk until you can see it  (up to the bottom side of the top noodles).

8.  Bake at 400( for 50 minutes - 10 coals on bottom, 19 on top.

9.  At 30 minutes:

a.  Rinse out noodle pot.

b.  Put in vegetables and 2 cups of water.

c.  Heat until vegetables are warm and tender.

d.  Use slotted spoon to serve.  Salt and Pepper to taste.
Meat Loaf     (for 4 Scouts)
2 lbs

Ground Beef

1 stack

Saltine Crackers

1 ½ cups
Milk

2

Eggs

1

Onion, small

2-3 cups
Ketchup

1 teaspoon
Salt

½ teaspoon
Pepper

1 teaspoon
Garlic Powder

1.  Start 25 coals for dutch oven.

2.  Chop onion into little pieces - about ¼-inch.

3.  Crush enough crackers to make 1½ cups (almost ½ a stack)

4.  In a large bowl, mix ground beef, crackers, milk, eggs (no shells), onion, salt, pepper, 

garlic powder, and 1 cup of ketchup.

5.  Divide into 4 equal parts.

6.  Shape each part into a small meat loaf (shape like a little loaf of bread).

7.  Place all four meat loaves in the bottom of the dutch oven.

8.  Cover the top of each loaf evenly with ketchup.

9.  Cook at 350( for 45-55 minutes - 17 coals on top, 8 on bottom. 

Mexican Chicken     (for 4 Scouts)
1 can 

Rotel, mild

2 cans

Tomato Sauce 

2 pkgs

Taco seasoning

1

Small onion

1

Bell Pepper

6-8

Chicken Breasts

1 stick

Butter

1 small box
Minute Rice

1.  Cut 1/3 stick of butter in to 3 pieces.  Melt in skillet and coat bottom.

2.  Brown chicken.

3.  Chop onion and bell pepper.

4.  Pour in Rotel, tomato sauce, taco seasoning, onion, bell pepper.

5.  Cover.  (If there isn’t a lid that will fit the skillet, use aluminum foil)

6.  Bring to a slow boil.

7.  Turn down heat and simmer (little bubbles)  for 15-20 minutes.

8.  Cook 6 servings of Minute Rice in pot - Follow directions on box.

9.  Serve chicken and sauce over rice.

Orange Chicken     (for 4 Scouts)
8

Chicken Breast Halves, no bones

½ gallon
Orange Juice

1 can

Kernel Corn

1 box

Stovetop Stuffing

At the same time:

Scout 1:     1.  Trim fat from chicken.

 
      2.  In a skillet, pour ½ cup orange juice.

      3.  Cook chicken in orange juice.

   

- Add ½ cup orange juice when it has almost evaporated until chicken 

is done.


- Turn chicken over every 3-5 minutes.

      4.  It is done when it is brown on both sides and there is no pink in the inside.  

      5.  Cook until there is no more juice in the skillet and chicken browns in the sides.

Scout 2:     1.  Cook stuffing according to the directions on the box.

      2.  Cook corn in small pot until boiling.  

      3.  Turn down heat.  

      4.  Cook over low heat for 5 more minutes.  Salt to taste.
Sausage Potato Casserole     (for 4 Scouts)
1 lb

Sausage (not breakfast sausage)

4

Potatoes, medium

1

Onion, small

½ cup

Flour

¾ teaspoon
Salt

½ teaspoon
Pepper

4 cups

Milk

1 small pkg 
Frozen Peas

1.  Start 25 coals for dutch oven.

2.  Peel the potatoes and cut in ¼-inch slices (the short way).

     Chop onion into little pieces, about ¼-inch.

     Slice the sausage in ¼-inch slices.

3.  In a bowl,  mix milk, flour, salt and pepper. (Stir the flour in well!)

4.  In even layers,

a.  Cover the bottom of the dutch oven with potato slices.

b.  Cover potatoes with sausage slices.

c.  Spread a layer of peas and onions.

d.  Spread 1/3 of the sauce over the top.

e.  Repeat 2 more layers with remaining ingredients.

5.  Bake for 50-60 minutes at 350( - 8 coals on the bottom, 17 on top.

Skillet Pork Chop Dinner      (for 4 Scouts)
8  

Thin sliced Pork Chops


1 Stick 

Butter

1  can 

Green Beans



1 Slice 

Bacon (from breakfast)

 

Garlic Salt, Onion Powder


1  pkg

Texas Toast (8 slices)

At the same time:

Scout 1:
1.  Put 1/3-inch butter in skillet.  



2.  Heat skillet.  


3.  Coat bottom of skillet with butter.


4.  Put 4 pork chops in skillet.


5.  Sprinkle each with garlic salt and onion powder.


6.  Cook until no pink is showing.


7.  Flip over and sprinkle with garlic salt and onion powder.


8.  Cook for 2-3 minutes.


9.  Remove from skillet and place in pot.  Cover.


10.  Repeat steps 1-8.  

11.  Brown Texas Toast in skillet.

Scout 2:
1.  Empty can of  green beans in a pot.



2.  Add 1/2 teaspoon of salt and bacon strip.  Stir.


3.  Heat to little bubbles.  Cook for 5-10 minutes 

Soft Tacos     (for 4 Scouts)
2 lbs. 

Ground Beef

1 8 oz. pkg
Shredded cheese

2 

Tomatoes

2-3 cups 
Lettuce

1 small jar 
Picante Sauce or Salsa

16 

Soft Flour Tortillas

1 pkg

Taco Seasoning

1 small jar
Salsa or Picante Sauce

At the same time:

 Scout 1:
     1.  Brown meat in the skillet.

     2.  Drain off the grease into a can.

     3.  Add water (see Taco mix directions for amount) and taco mix.

     4.  Blend.

     5.  Heat for about 5 minutes.

Scout 2:
     1.  Cut tomatoes into 1/2-inch square chunks.

     2.  Shred ½ head lettuce.

Serve meat tomatoes, cheese, and lettuce on soft tortillas.  Top with salsa.

Spaghetti and Meat Sauce     (for 4 Scouts)
2 lbs

Spaghetti Noodles

1

Onion, small

1 ½ lbs

Ground Beef

2 15 oz cans
Tomato Sauce

1   6 oz can
Tomato Paste (Italian Style, if possible)

1 teaspoon 
Oregano

1 teaspoon
Basil

½ teaspoon
Garlic Powder

½ teaspoon
Salt

1

Parmesan Cheese, small size
At the same time:

Scout 1:

1.  Brown ground beef in skillet.

     Chop onion into ¼-inch pieces.

2.  Drain fat.

3.  Mix in skillet with ground beef:  Tomato sauce, tomato paste, onion, oregano, basil, garlic 

powder, and salt.

4.  Heat to boiling.

5.  Turn to low heat. and cover skillet with aluminum foil.

6.  Simmer (low heat, low bubbles) until noodles are done.

7.  Stir every 3 minutes and recover.

Scout 2:

1.  In a large pot, bring 2 quarts of water to a boil.

2.  Add spaghetti noodles.  Stir.

3.  Stir noodles frequently.

4.  When noodles are done, drain water

5.  Serve noodles with meat sauce on top.

Super Spud (Baked Potato) Dinner     (for 4 Scouts)
4

Potatoes, very large

2 sticks

Butter

16 oz.

Shredded Cheddar Cheese

3

Green Onions

1 small jar
Bacon Bits

½ lb

Ham, Chicken,  or Turkey Lunch Meat  (optional)

1.  Start a hot fire or prepare a bed of hot coals.

2.  Wash off the potatoes.

3.  Wrap each potato in aluminum foil.

4.  Place in coals for an hour, turning every 15 minutes.

5.  While potatoes are cooking:


a.  Cut off ends of green onions, then chop onions into little pieces.


b.  Cut lunch meat into 2-inch by ½-inch strips.

6.  When potatoes are done, remove foil, cut s slit lengthwise.  

7.  Top with butter, cheese, meat strips, bacon bits, and onion.

(See next page for Texas Jambalaya)

Zesty Rotini     (for 4 Scouts)
1 lb

Ground Beef

1 small tube
Sausage

16 oz. 

Rotini Pasta

1 (16 oz) pkg
Shredded Mozzarella Cheese

2 (15 oz) cans
Tomato Sauce

1 teaspoon
Oregano

1 teaspoon
Basil

½ teaspoon
Onion Powder

½ teaspoon
Garlic Powder

At the same time:

Scout 1:

1.  In a skillet, brown the ground beef and sausage.

2.  Drain fat.

3.  In skillet, mix ground beef,  sausage, tomato sauce, oregano, basil, onion powder, and 

garlic powder.  (DO NOT use a metal spoon to stir in a cast iron skillet!)

4.  Bring to a boil.

5.  Reduce heat and cook on low (until pasta from Scout #2 is done).

Scout 2:

1.  Put 2 quarts of water in a pot and heat until there are little bubbles in the water.

2.  Add the rotini pasta to the water and stir.

3.  Stir every 3 minutes.

4.  Cook until noodles are tender and cooked through. 

5.  Drain water from noodles.

6.  Serve the rotini topped with the Beef Tomato Sauce.

Texas Jambalaya  with Skillet Corn Bread        (for 4 Scouts)
2 tablespoon
Olive Oil or Vegetable Oil

1 cup

Diced Onion

½ cup
 
Green Pepper

½ cup  

Celery

1 cup

Converted Rice, uncooked

16 oz.

Kielbasa (Polish Sausage)

16 oz.

Ham, diced, if possible

1 can

RO*TEL Diced Tomatoes and Green Chilies - MILD

1 cup

Chicken Broth

2 cans

Ranch Style Beans, undrained   (15 oz. cans)

2 pkg.

Corn-Kits

1/2 can

Kernel Corn

2

Egg

1 1/3 cup
Milk


At the same time:

Scout 1:
1.  Start 15 coals for dutch oven.

2.  Put 15 coals under the Dutch Oven.

3.  Start 17 more coals.

3.  Heat oil in bottom of Dutch Oven.

Scout 2:
1.  Chop onion into little pieces (1/4-inch) - 1 cup.

2.  Cut Kielbasa ½-inch slices, then cut each slice in half.

3.  Dice green pepper and celery.

4.  Dice ham.

Then:

1.  Add onion, green pepper, and celery.  Stir every 2-3 minutes.  Keep covered.

2.  Cook until onions are translucent (kind of clear).

4.  Add rice, Kielbasa, and ham.  

5.  Stir, cover, cook 2-3 minutes.

6.  Add RO*TEL and chicken broth.  Stir.  Cover.

7.  Put 8 coals on the bottom and 17 new coals on top (350().

8.  Cook until liquid is absorbed.  (approx. 20 minutes)  

     Begin checking after 15 minutes.

8.  Stir in beans.  Cover.  

9.  Cook until heated through.

Pan Corn Bread 
1.  Start to heat greased skillet (with oil)

2.  Drain corn.

3.  Slightly beat 2 eggs.

4.  Mix Corn-Kits, 1/2 can Kernel corn, eggs, 1 1/3 cup milk.

5.  Pour batter into skillet. 

6.  Cover with Aluminum Foil.

7.  Cook like a giant pancake.  

It may be necessary to flip it.  Check!  It is done when the top is cooked.

Dessert


        “Looks good!  Baked on a campout?”

Apple Crisp     (for 4 Scouts)
½ cup 

Flour

1 ½  cups
Dry Oatmeal

¾ cup

Brown Sugar

¼  teaspoon
Salt

1 ½  teaspoon
Cinnamon

1 stick

Butter or Margarine

2 20 oz cans
Apple Pie Filling 

1.  Start 25 coals for dutch oven.

2.  In a medium bowl, mix flour, oatmeal, brown sugar, salt, and cinnamon.

3.  Melt butter.

4.  Add to mixture and stir in until mixture is crumbly.

5.  Coat the inside of the dutch oven with vegetable oil or cooking spray.

6.  Pour apple pie filling into the dutch oven, and spread evenly.

7.  Spoon mixture from bowl over top of the pie filling and spread evenly.

8.  Bake at 350( for 45 minutes.  (8 coals on bottom, 17 on top)

Apple Rings     (for 4 Scouts)
4

Apples

1 cup

Brown Sugar

1 stick

Butter



Heavy Duty Aluminum Foil

1.  Start 15 coals or use old coals from dinner.

2.  Cut the core out of each apple.

3.  Cut each apple into 4 thick apple slices.

4.  Place on a square of heavy duty foil. 

5.  Sprinkle with brown sugar. 

6.  Cover with ¼-inch slices (pats) of butter.

7.  Seal the foil pack. 

8.  Prepare a bed of coals on a piece of foil.

9.  Cook over coals 10-15 minutes.

Banana Cream Pie

1 

Graham Cracker Crust Pie Shell


1 pkg

Instant  Pudding and Pie Filling -  Vanilla or Banana

4

Bananas

1 container
Cool Whip, medium size



2 cups

Milk

1.  In a bowl, fix the pudding mix according to the directions on the box. 

2.  Let set for a few minutes.

3.  Cut bananas in ¼-inch slices. 

4.  Pour ½ pudding into the crust. 

5.  Place a layer of banana slices on pie.

6.  Pour in the rest of the pudding.

7.  Top with another layer of banana slice.

8.  Whip up the Cool Whip mix.

9.  Top the pie with the Cool Whip. 

Brownies             

2 boxes

Brownie Mix

2

Eggs

Prepare brownie mix as per directions on box.  

350( = 8 coals on the bottom and 17 coals on the top.

Bisquick Cherry Cobbler     

2 cans

Cherry Pie Filling

2 cups

Bisquick

2/3 cup

Milk

2 tablespoon
Sugar

2

Eggs

1/4 teaspoon
Vanilla

2 dash

Cinnamon

1.  Preheat dutch oven and lid on a fire or cookstove.

2.  Prepare a small bed of 8 coals (10 in winter) on a piece of aluminum foil, shiny side up.

3.  When dutch oven is hot, move to bed of coals.

4.  Pour pie filling into dutch oven - it should sizzle.

5.  Cover and let the fruit heat.

6.  In a bowl, mix Bisquick, milk, sugar, eggs, vanilla, and cinnamon.

7.  Pour batter into dutch oven on top of heated filling.

8.  Cover and put 20 coals on top.

9.  Bake until batter is golden brown and knife comes out clean.

Campfire Banana Boats     (for 4 Scouts)
4

Bananas

½ cup

Milk-Chocolate Chips

½ cup

Miniature Marshmallows

1 teaspoon
Peanut Butter (optional)



Aluminum Foil

1.  Set up a bed of hot coals on a piece of aluminum foil.

2.  Cut a slit in the top of the banana and peel from one end to the other.


*** Be careful not to cut through the bottom skin ***

3.  Spread the banana sections apart slightly.

4.  Optional:  Spread a layer of peanut butter inside.

5.  Fill with chocolate chips and marshmallows.

6.  Wrap tightly in heavy duty aluminum foil.

7.  Heat for 5 minutes on top of hot coals.

(until the chocolate and marshmallows are melted)

Chocolate-Cherry Dump Cake     

1 pkg.
Devils’ Food Cake

1 can
Cherry Pie Filling

1 stick
Butter

1.  Start 25 coals for dutch oven.

2.  Dump ½ of cake mix into dutch oven.

3.  Cover with ¼-inch slices of butter.

4.  Pour in cherry pie filling and smooth out.

5.  Dump in rest of cake mix.

6.  Cover with ¼-inch slices of butter.

7.  Bake at 350( (8 coals on bottom, 17 on top) for 25 minutes.

Dump Cake

1 28 oz can
Sliced Peaches OR  any fruit pie filling (apple, cherry, strawberry, etc.)

1 pkg

White Cake Mix

½ stick

Butter or Margarine



Cinnamon

1.  Start to 25 coals for dutch oven.

2.  Pour fruit mixture on bottom of dutch oven.

3.  Spread evenly.

4.  Pour dry cake mix evenly over top of fruit.

5.  Sprinkle cinnamon over top of cake mix.

6.  Cut butter into ¼-inch or thinner pats (slices).

7.  Place pats of butter evenly spaced over the top of the cake mix.

8.  Bake at 350( until brown on top - 8 coals on bottom, 17 on top - 25-35 minutes.

One Apple Pie or Apple Pie for One     (for 4 Scouts)
1 can/roll
Biscuits, 10-count size

4

Apples

½  tablespoon
Cinnamon

1 cup

Brown Sugar

2 cups

Raisins



Aluminum Foil

1.  Heat 25 coals for dutch oven.

2.  Cut out the cores from the apples.

3.  Peel the apples.

4.  In a bowl, mix the cinnamon, raisins, and brown sugar.

5.  Stuff the apple with the mixture.

6.  Wrap each apple in biscuit dough.

7.  Wrap each in foil.

8.  Line bottom of dutch oven with foil.

9.  Place apples in dutch oven.

10.  Bake at 350( for 35-45 minutes.  (8 coals on bottom, 17 on top)

Pineapple Upside-Down Cake

1 box 
Pineapple Upside-Down Cake with Pineapple included.



or

1 box 
Pineapple Upside-Down Cake + 1 15 oz. can of crushed pineapple.



if pineapple is not included in box

Aluminum Foil
    

12-inch Cardboard Disk covered in Foil

1.  Line dutch oven with foil.  Try to keep it very smooth.

2.  Follow directions on box.

3.  Use 18 coals on top and 6 on the bottom.

4.  When done, let oven cool.  

5.  Put disk on cake.  Very Carefully invert oven.  Peel foil off gently.

Pudding Pie

1 

Graham Cracker Crust Pie Shell


1 pkg

Instant  Pudding and Pie Filling - Chocolate or Vanilla

1 container
Cool Whip, medium size



1 small pkg
Dried Milk Powder.

½  cup 

Chocolate Chips  

1.  In a bowl, fix the pudding mix according to the directions on the box. 

2.  Let set for a few minutes.

3.  Fold in the chocolate chips. 

4.  Pour into the crust. 

5.  Whip up the Cool Whip mix.

6.  Top the pie with the Cool Whip. 

7.  Sprinkle a few chips on top. 

Quick Fruit Pie

8 

Bread Slices

1 small tub
Margarine 


Cinnamon 

1 cup

Sugar 


1 can 

Fruit Pie Filling (choose)

Heavy Duty Aluminum Foil

1.  Butter 4 slices of bread.

2.  Place buttered side down on it own piece of foil (enough to wrap and seal). 

3.  Spread a layer of fruit filling on the bread.

4.  Lightly sprinkle with cinnamon, then sugar. 

5.  Butter 4 more slices of bread.

6.  Place, buttered side up, on top the other slice of bread with fruit.

7.  Pinch the edges together. 

8.  Seal in foil.

9.  Lay on the coals or cookstove with low heat for 8 minutes.

10.  Turn over for another 5 minutes.

Backpack Meals

BREAKFAST PAGE   (Backpacking)

Breakfast Bagels        (for 4 Scouts)   

4-6

Bagels, big size

½ lb

Ham Lunch Meat

4-6 slices 
Cheese

4

Squares of Aluminum Foil (for hot sandwich only)

1

Zip seal Bag, gallon size

Do at home:

1.  Write recipe on zipseal bag.

2.  Put all ingredients in zipseal bag.

3.  Press out air and seal.

To Prepare:

1.  Make bagel sandwiches.

2.  For a hot sandwich: 

a.  Wrap in foil.

b.  On a stick, hold over low stove flame for 2 minutes, rotate and flip several times.


BE CAREFUL!

3. Use empty zipseal bag for trash, press out air, and seal.
Oatmeal

2
Oatmeal Single Serving Packets per person

1
Zipseal Bag, gallon size

Do at home:

1.  Write recipe on zipseal bag.

2.  Put oatmeal packets in zipseal bag.

3.  Press out air and seal.

To Prepare:
1.  Read directions on packet.

2.  Bring 8 cups water to boiling.

3.  Tear off top of oatmeal packet (very close to the top).

4.  Pour in desired amount of water.

5.  Stir with spoon and eat!

6.  Use empty zipseal bag for trash, press out air, and seal.
BREAKFAST PAGE 2  (Backpacking)

Omelet in a Bag     (for 4 Scouts)

12

Eggs - Powdered Equivalent

1 (16 oz) pkg
Diced Ham

1 (16 oz) pkg. 
Shredded Cheese

4

Flour Tortillas (optional)

4

Ziploc Baggies – sandwich size

Salt and Pepper             

Do first:

1.  If necessary, cut ham into ½-inch chunks.

2.  Do 4 times:
     a.  Fix powdered eggs according to directions.

     b.  Pour an even amount of eggs into each baggie.

4.  Add ¼ of the ham, ¼ of the cheese, a little salt, and a little pepper into baggie.

5.  Zip top of baggie – Make sure to get most of the air out.

6.  Mix ingredients together by holding the top of the baggie in one hand and gently squishing

 the egg mixture in the other.

When ready to fix:

1.  In a large pot ½ full of water, heat until there are little bubbles.

2.  Put baggies into the water.

3.  Bring to a full boil.

4.  Cook until done.

5.  Eat out of baggie, or serve in a tortilla.

Tortilla Wraps        (for 4 Scouts)
8

Flour Tortillas

1 small jar
Peanut Butter

2 pkgs

Dried Fruit - Raisins, Apples, Assorted, etc.

1

Zipseal Bag, gallon size

Do at home:

1.  Write recipe on zipseal bag

2.  Put all ingredients in zipseal bag.

3.  Press out air and seal.

To Prepare:
1.  Spread a strip of peanut butter onto middle of tortilla.

2.  Top with dried fruit.

3.  Roll up and eat!

4.  Use empty zipseal bag for trash, press out air, and seal.
LUNCH PAGE   (Backpacking)

Sandwich Roll-ups or Pita Pockets         (for 4 Scouts)
½ lb

Lunch Meat - Ham, Chicken, or Turkey

8

Flour Tortillas Pita Pockets

8 slices

Cheese (choose flavor)

4

Applesauce or Fruit Cups

4

Granola Bars



Individual Condiment Packets - Mustard, Mayonnaise

1

Zipseal Bag, gallon size

At home:  


1.  Copy recipe onto zipseal bag.

2.  Place all ingredients in zipseal bag.

To Prepare:

1.  For pita pockets, cut each in half.

2.  On each tortilla or in each pita pocket, spread a thin layer of mustard or mayo.

3.  Layer sandwich meat, then cheese.

4.  Roll Up!

5.  Serve with dried fruit and granola bars.

6  Use gallon size zipseal bag for trash. press out air, and seal.

Trail Lunch       (for 4 Scouts)
16 oz 
Cheese Chunks

Crackers

1  lb
Hard Salami or Summer Sausage

4
Zipseal Baggies, quart size

1 
Zipseal Bag, gallon size

At home:  
Put all ingredients in the zipseal bag.

On the Trail:
1. Divide into four portions and eat. 



2.  Use gallon size zipseal bag for trash, press out air, and seal.

Tuna Packs       (for 4 Scouts)
4 (3 oz)

Tuna foil packs



Ritz Crackers

1

Zipseal Bag, gallon size

At Home:
Put all ingredients in zipseal bag.

On the Trail:
Eat and use bag for trash.

TRAIL MIX PAGE   (Backpacking)

Big Gorp Mix

1 box

Pepperidge Farms Cheese Fish Crackers

½ lb 

M&Ms

¼ lb

Raisins

1 small can
Dry Roasted Peanuts

4 

Zipseal Baggies, sandwich size

1 or 2

Zipseal Bag, gallon size

At Home:  
1.  In a large bowl, mix fish crackers, M&Ms, peanuts, and raisins.

2.  Divide evenly into the 4 sandwich size baggies.

3.  Press out air and seal.

4.  Put all small baggies into the gallon size bags.

Fruit Mix

2 cups

Raisins

1 pkg

Banana Chips

2 pkgs

Dried fruit

4 

Zipseal Baggies, sandwich size

1 or 2 

Zipseal Baggies. gallon size

At Home:
1.  In a large bowl, mix all the ingredients.

2.  Divide evenly into the sandwich size baggies.

3.  Press out air and seal.

4.  Put all small baggies into the gallon size bags.

Pretzel-Chex Mix

4 cups

Pretzels

4 cups

Chex Mix

2 cups

Nuts

½ lb

M&Ms

At Home:
1.  In a large bowl, mix all the ingredients.

2.  Divide evenly into the sandwich size baggies.

3.  Press out air and seal.

4.  Put all small baggies into the gallon size bags.

Pick a Trail Mix

Pick 1/2 cup from each column, pack in bag.

Cereal
Nuts
Fruit
Candy

Cheerios
Peanuts
Raisins
M&Ms

Chex
Mixed Nuts
Fruit Bits
Chocolate chips

Grape Nuts
Macadamia
Apple chips
Reeses Pieces

Granola
Sunflower kernels
Banana chips


Wheat Thins
Almond slices
Pineapple


Snack crackers
Corn Nuts



Pretzels




Fish crackers
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DINNER PAGE   (Backpacking)

**Cozy**  - To keep food warm

4


Ziploc Bags, gallon size

4 (2 sq feet) sections
Mini Bubble-Wrap

1.  Fold bubble wrap in half to form 12” x 12” double thickness pad.  

2.  Fold in half again and slide into zipseal bag (folded edge against bottom of bag). 

3.  To use:

a.  Open bag and place quart size food bag inside center of bubble wrap “envelope”.  b   Reseal cozy (leave some air inside the top of the cozy)

c.  Let sit for required simmering or standing time - read recipe directions.

d.  Let sit 5 to 10 minutes until meal is done and liquid is absorbed.

NOTE:  Use 1 cozy per person per trip.  Keep it clean!

The Cozy insulates meal bag well enough that it can be substituted for simmering for 

most meals to save fuel.

Garlic Chicken and Rice        (for 4 Scouts)

4 cups  

Minute Rice
1 pkg 

Lipton “Recipe Secrets” Savory Herb and Garlic Soup Mix
2 (7 oz ) pkgs
Sweet Sue Foilpacked Chicken

4

Zipseal Freezer Bags, quart size

1

Zipseal Bag, gallon size

**Cozy**

Do at home:

1.  Copy recipe on gallon size zipseal bag.

2.  Mix 1 cup rice and ¼ soup mix in each quart zipseal bag.  

3.  Remove air and seal.

4.  In gallon size zipseal bag, put the 4 quart bags and the foil pack chicken.  Seal.

To Prepare:  

1.  Boil 4 cups of water.

2.  Add ¼ foil pack chicken package and 1cup boiling water to each quart size bag.  

3.  Reseal bag and squish gently to mix water throughout.  

4.  Place quart size in cozy and let sit for 5-10 minutes.  

5.  Remove from cozy, squish gently until color is uniform (check bag corners).  

6.  Open bag and eat.

7.  Use empty zipseal bag for trash, press out air, and seal.
DINNER PAGE 2   (Backpacking)

Meal Toppers and Rice  - Chicken, Beef, or Turkey       (for 4 Scouts)
4 cups

Minute Rice

2 foil packs
Meal Toppers - Chicken, Beef, or Turkey

4

Zipseal Freezer bags, quart size.

2

Zipseal bags, gallon size



**Cozy**

Do at home:

1.  Copy recipe on gallon size zipseal bag.

2.  Put 1 cup minute rice in each quart size bag, press out air, and seal.

3.  Put the 4 quart size bags in the gallon size bags, press out air, and seal.

To Prepare:

1.  Boil 4 cups of water.

2.  Pour 1 cup of water into each quart size bag of rice.

3.  Put rice bag in cozy and gently squish water and rice together.

4.  Boil 4 inches of water in pot.

5.  Cut a 1-inch slit near the top of the Meal Toppers foil packs.

6.  Stand Meal Topper packs in the boiling water for 5 minutes.

7.  Remove from water.

8.  Remove rice bags from cozy.

9.  Cut top of foil packs open and spoon ½ a foil pack into each rice bag.

10.  Reseal and squish gently to mix rice and meat together.

11.  Open bag and eat!

12.  Use empty zipseal bag for trash, press out air, and seal.

DINNER PAGE 3   (Backpacking)

Shepherd’s Pie       (for 4 Scouts)

4 cups  

Instant Potato Flakes

2 foil packs 
Ground Beef or Ham
4 tablespoons   Dehydrated Black Beans
4 tablespoons   Powdered Milk
8 teaspoons
Beef Bouillon Granules
4 teaspoons
Molly McButter Powder
1 teaspoon
Onion Powder

½ teaspoon  
Salt

½ teaspoon
Black Pepper

4 

Ziploc Freezer Bags, quart size.

1

Ziploc Bag, gallon size

**Cozy**

Do at home:

1.  Copy recipe on gallon size zipseal bag.

2.  In each quart size bag, mix: 

1 cup potato flakes 

1 tablespoon dehydrated black beans

1 tablespoon powdered milk

2 teaspoons beef bouillon

¼ teaspoon onion powder

2 pinches salt

2 pinches pepper

3.  Remove air and seal.

4.  Put meat foil packs and 4 baggies in the gallon size Ziploc Bag.

To Prepare:  

1.  Boil 6 cups of water.

2.  Add 1½ cups boiling water and a ½  package foil pack meat to each baggie and reseal.

3.  Squish together briefly until well mixed

4.  Place in cozy (see “Cozy” instructions).  Let sit for 5-10 minutes.  

5.  Remove quart size baggie from cozy.

6.  Squish well until color is uniform (check bag corners).  

7.  Eat from bag.

8.  Use empty zipseal bag for trash, press out air, and seal.
DESSERT PAGE   (Backpacking)

Cheesecake       (for 4 Scouts)
1 pkg

Jell-O Instant Pudding Mix - Cheesecake Flavor

12 tablespoons
Dehydrated Skim Milk

4

Graham Crackers

4 

Zipseal Bags, snack size

1

Zipseal Bag, quart size

Do at home:
1.  Copy recipe on quart size zipseal bag.

2.  In each baggie, mix ¼ package (approx. 7-1/4 tsp) Jell-O Instant Pudding Mix, 

  3 tablespoons dehydrated skim milk

  1 crushed graham cracker.

3.  Remove air and seal.

To prepare:

1.  Add 1/2 cup cold water to each baggie.  

2.  Mix well and let sit for 10 minutes.  

3.  Eat from bag with spoon, or cut straight into corner and eat by squeezing into mouth.

4.  Put all baggies into gallon size zipseal bag, press out air, and seal.

Fruit or Applesauce Cups

1
Fruit or Applesauce cup per person

Pudding         (for 4 Scouts)
1 box

Instant Pudding, any flavor

1 small pkg
Instant Milk  --or-- water

4 

Ziploc Baggies, sandwich size

1

Ziploc Baggie, quart size

Do at home:

1.  Copy recipe on quart size zipseal bag.

2.  Divide pudding mix evenly into the 4 sandwich size baggies.

3.  Press out air and seal each baggie.

4.  Cut instructions off of box.

5.  Put 4 baggies and instructions in quart size baggie.

6.  Squeeze out air and seal.

To prepare:

1.  Mix according to instructions on the box - putting ¼ in each baggie.

2.  Let cool and set.

3.  Serve!

4.  Use left over quart size bag for trash.  Press out air and seal.
DESSERT PAGE 2  (Backpacking)

Trail Brownies       (for 4 Scouts)
1 box

Graham Crackers

4 tablespoons
Walnuts, crushed  (about 1/3 cup)

4 tablespoons
Powdered Milk

4 oz

Chocolate Chips

4

Zipseal Freezer Bag, quart size

4

Zipseal Baggies, sandwich size

1

Zipseal Bag, gallon size

Do at home:

1.  Copy recipe on gallon size zipseal bag.

2.  Crush 2 cups of graham crackers(about 8 squares).

3.  In each quart size zipseal bag, put 1 tablespoon powdered milk and 1 oz chocolate chips.

4.  In each sandwich size zipseal bag, put ½ cup crushed graham crackers and 1 

tablespoons crushed walnuts.

5.  For each baggie, press out the air and seal.

6.  Put all baggies into gallon size zipseal bag, press out air, and seal.

To Prepare:

1.  Bring 1 cup water to boil.

2.  Add 2 tablespoons boiling water to each milk/chocolate chip baggie.

3.  Quickly pour in graham cracker/nut mixture and squish gently until mixed.

4.  Seal bag.

5.  Let cool ... the EAT!

6. Use left over gallon size bag for trash.  Press out air and seal.

Upside-Down Lemon Pie       (for 4 Scouts)
1 box

Graham Crackers

2 pkgs

Instant Lemon Pudding

1 ½ cup

Powdered Milk

4

Zipseal Freezer Bag, quart size

4

Zipseal Baggies, sandwich size

1

Zipseal Bag, gallon size

Do at home:

1.  Copy recipe on gallon size zipseal bag.

2.  Crush 2 cups of graham crackers (about 8 squares).

3.  In each quart size zipseal bag, put ½ cup crushed graham crackers. 

4.  In each sandwich size zipseal bag, put 1/3 cup powdered milk and ½ pkg instant pudding.

5.  For each baggie, press out the air and seal.

6.  Put all baggies into gallon size zipseal bag, press out air, and seal.

To Prepare:

1.  Bring 1 cup water to boil.

2.  Add 2 tablespoons boiling water to each milk/chocolate chip baggie.

3.  Quickly pour in graham cracker/nut mixture and squish gently until mixed.

4.  Seal bag.

5.  Let cool ... the EAT!

6.  Use left over gallon size bag for trash.  Press out air and seal.
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Breakfast

		BREAKFAST MENU PLANNER

		Dutch Oven		Skillet		Eggs		Quick Breakfasts

						Breakfast Burritos		Oatmeal

						Ham and Cheese Omelets		Omelet in a Bag

								Pita Pocket Breakfast

		Mountain Man Breakfast						Breakfast Bagels

				Bacon Corn Cakes				Cereal and Fruit

		NOTE:  Add Orange Juice, AppleJuice, or Milk to each Breakfast!!!





Lunch

		LUNCH MENU PLANNER

		Hot                         Sandwiches		Hot                      Lunches				Sandwiches

				Frito Pie		Taco Salad

				Beanie Weenies		Mucho Grande Nachos

						Fiesta Chicken and Rice Wraps

		Hot Deli Sandwiches		Pizza Packets		Bean and Cheese Burritos

		Don't Forget to include Drink!!!





Dinner

		DINNER  MENU PLANNER

				Chicken		One Pot             Meals		Italian		Mexican

								Spaghetti and             Meat Sauce		Chicken Fajitas

						Beef Stew		Lasagna*

		Ham and Potato                        Skillet Bake				Chili with                      Cornbread		Cheese Tortellini		Mexican Chicken

		Baked Potato Dinner		King Ranch Chicken		Chicken Pot Pie		Baked Rigatoni

				Grilled Chicken                             Stir-Fry		Homestyle Chicken Stew		Chicken Parmesan		Chicken Enchilada Casserole

		Sausage and Potato Casserole		Chicken Alfredo

		*  More Difficult Recipe				** 1+ hours of cook time		Include a Drink!!





Dessert

		DESSERT MENU PLANNER

		Cobblers		Cakes		Pies		Other

		Peach                                        Cobbler		Dump Cake		One Apple Pie		Brownies

		Chocolate-Cherry             Cobbler		Pineapple                                   Upside-Down Cake		Quick Fruit Pie		Apple Crisp

		Bisquick                                        Cherry Cobbler				Graham Cracker Pudding Pie		Campfire Banana Boats

						Banana Cream Pie		Apple Rings





Backpack

		BACKPACKING  MENU PLANNER

		Breakfast		Lunch		Trail Mix		Dinner		Dessert

						Pick-A-Mix				Pudding

		Oatmeal		Sandwich Roll-ups		Big GORP Mix		Garlic Chicken and Rice		Trail Brownies

		Breakfast Bagels				Fruit Mix		Shepherd's Pie		Upside-Down                                        Lemon Pie

		Omelet in a Bag		Pita Pockets		Pretzel-Chex Mix				Fruit or Applesuace Cups






