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Introduction

With a long line waiting behind him, the Scout stands motionless, staring
at the hot dog on his bun. The boy has downed a lot of dogs in his young
life. But this one catches his eye because the manufacturer chose to dye it
fluorescent red. The wiener pot is large, filled with dozens of cheap, bobbing
logs of mystery meat. Too many, even for the twenty members of the troop.

The odor from the pot jars him, and he realizes that he’s holding up
the line. So the Scout moves along to the side-dish table, laden with musty
bags of corn chips recently rediscovered in the corner of the equipment shed
back home. And for dessert? Stale, off-brand cookies out of an enormous
package bought at the mega-store. It was the second day of the trip, and the
camp food had only grown progressively worse. That fact wasn’t lost on the
Scouts. By this point, many of them couldn’t wait to return home.

The Scoutmaster and his assistants didn’t intend to serve disagreeable
food. In fact, it was the patrols who created the meal list. They wanted hot
dogs, chips, and cookies. But the patrols’ menu for this camping trip was
weak and repetitive, and in haste, the leaders gathered substandard ingredi-
ents. Both failures came together at camp with disappointing results.

Areview and cross-check of the patrols’ menu by the leaders would have
immediately revealed the need for improvement. And had more time been
put into building a grocery list appropriate for the size of the group, with
adequate funds to go along with it, higher quality and more satisfying foods
could have been procured. The common thread here was lack of planning.
And with a group of this size, proper planning is even more critical.

The truth is, cooking outdoors for large Scout groups is uniquely chal-
lenging for several reasons. First, the outdoor setting creates a bigger work
load—Dbefore, during, and after the trip. Second, if the food is lousy or the
meal is botched, there is often no easy fall-back at camp. Third, the cost of
failure goes up with group size as the grocery list becomes more expensive,
complicated by the fact that each group member kicked in funds for the food.

Finally, the likelihood of failure rises with group size. There are just more
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opportunities outdoors for
mistakes and distractions
that could ruin the meal.

All of these challenges can
easily be overcome with proper
forethought. Take the time to
carefully plan and shop for an
interesting, appetizing, and var-

ied menu. Easy-to-prepare meals

are especially valuable for a large
group, but don’t choose conve-  Large-
nience at the expense of taste and
quality. Also, ensure that cooking
gear appropriate for the group
size will be available, and enlist
Scouts and Scouters before
arriving in camp to assist with
meal preparation and cleanup.
This book, based on exper-
tise and advice from Scout
leaders across the United
States, is designed to assist

the camp chef in planning

and cooking for groups
larger than the standard
patrol or den. Over one hundred outstanding,
easy-to-prepare recipes are enhanced with valuable tips and resources to
help build and strengthen basic skills that address the challenges of cook-
ing for large groups of Scouts. With plenty of great ideas for your camping
menu and solid advice, failure is no longer an option.

It can be very fulfilling to make a large, hungry crowd happy with your
cooking. So dive into these pages and discover the satisfaction that comes
from cooking up something awesome in the great outdoors for your own

troop or pack.
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USING THIS BOOK TO PLAN
AND PREPARE YOUR MEALS

The recipes are the foundation of this book and have been arranged to max-
imize the efficiency of the meal-planning process. Information is plainly
presented to allow the reader to quickly judge the merits of a particular
recipe while preparing for a Scout camping trip. Each recipe is clearly and
logically structured for foolproof preparation once in camp.

The following sections explain the general layout of this cookbook and
how the information included can specifically assist with meal planning

for your large crowd of Scouts.

Defining a Large Group
When it comes to outdoor cooking for Scouts, what’s a “large group” and
how is a “large group cookbook” different from other Scout cookbooks?
The definition of “large group” is obviously subjective. But a level of
objectivity can be applied when it is used in the context of a typical troop
or pack setting, both of which are divided into the
smaller subgroups of
patrol or den. Many
of the recipes found
within Scouting are
built around  serv-
ing numbers consis-
tent with the size of a
standard patrol: eight
Scouts with their atten-
dant adult leaders. This

head count is easily ser-

chee Council’s

i 1 . nee
viced with cookware and couts: Occo ERLY SR

Alarge group of >

. . e. SCOTTH.S
equipment of modest size, Troop 204 around the campfir
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including the venerable 12-inch / 6-quart Dutch oven (which is the key rea-
son why it is the most popular Dutch oven used in Scouting).

With recipes in abundance for patrol-size Scout groups, this book
takes it to the next level by covering group sizes and scenarios consistent
with entire troops and packs. Most of the recipes in this book span a serv-
ing range from 10 to 20 and are easily replicated as required for larger
amounts. Some recipes have been included with serving amounts less than
10 because they are particularly easy to replicate and fine-tune to a more
exact head count. Several recipes for very large groups are also included;
these can be readily scaled down if need be. So consider the recipes in this
book to be “troop-class,” where multiple Scout patrols or an entire troop

or Cub pack can be served.

Recipe Categories

Categorizing recipes is not as easy as it might seem. There are as many
ways to organize a cookbook as there are eating styles and preferences.
The approach that appears to satisfy most people, and the one used in this
book, is to begin by organizing entrées according to the meal category in
which they best belong: breakfast, lunch, or dinner. Those recipes that can-
not be tagged as “main dish” are grouped into one of four other primary
categories: side dishes, breads, snacks and desserts, and drinks.

The lunch category deserves special mention, as which recipes to tag
as “lunch” are always tricky for the outdoor cookbook author. This section
was constructed around several premises, the overarching one being that
the camp chef cooking for large groups will especially seek easier options so
Scouts can rapidly move on to scheduled activities in the early afternoon.
Therefore, the emphasis is on those recipes that can be quickly prepared,
served, and recovered from. Only those recipes with an estimated total
preparation time of an hour or less were included in the lunch category.
The cook desiring to prepare a more involved meal at midday might also
consult the recipes in the dinner section, many of which perform equally

well at the noon hour.
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Servings

For consistency, serving estimates assume the target audience to be active
teenagers on a moderate caloric intake. Serving sizes were adjusted upward
as credit for healthier recipes and downward for those with less desirable
nutrition. Adjust your estimates according to your specific situation.

It’s a straightforward task to multiply

recipes as required to meet
the needs of a larger group,
especially when using Dutch
ovens. If more servings are
desired, many of the recipes
can be scaled up by simply rep-
licating the dish as required.
For example, if you need to cook
for thirty people, find a recipe

ers. TIM CONNERS

that feeds about fifteen using a a crowd of camP

14-inch Dutch oven, then bring Plenty of sOUP for
along a second 14-incher and
twice the ingredients to double the amount.

But some recipes do permit a significant increase (or decrease) in the
number of servings using the original equipment specified in the recipe.
For instance, one that calls for a large cook pot that produces 20 servings
might be able to squeeze in several more easily enough just by adding more
ingredients to the pot. In many of these cases, the baseline ingredients list
will show additional columns of measurements for those ingredients, each

column corresponding to larger or smaller serving amounts.

Challenge Level

A three-tier ranking was used to assign a challenge level to each recipe: “easy,”
“moderate,” or “difficult.” The decision was based on the preparation and
cleanup effort required, the sensitivity of the cooking technique to variation,
and the attention to care necessary to avoid injury. Most of the recipes in this
book have been tagged as “easy,” an important quality especially for large
group settings where simplicity is welcome.
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Because cooking for large groups is challenging enough, recipes con-
sidered “difficult” are purposely few in number. Those that are included are
there for two reasons: First, they are superb dishes worthy of the attempt;
and second, they are meant to serve as exercises for Scouts and leaders to

further hone their skills and creativity.

Preparation Time

Total preparation time under pleasant weather conditions has been esti-
mated for each recipe. Rounded to the nearest quarter-hour, this value
includes the time required to prepare the coals (if required) through to
serving the dish. It is assumed that the cook will flow the preparation steps
in parallel and use assistance whenever possible. For instance, while the
coals are starting or water is being brought to a boil, other preparation
steps can often be accomplished simultaneously. The recipes are written to

best take advantage of this.

Preparation Instructions

Instructions for each recipe include a list of ingredients along with step-
by-step directions, each logically grouped and presented in numerical
sequence. The use of numerical sequencing in the preparation steps is
intended to help the chef stay focused and to assist in the assignment of
specific tasks for other Scouts and Scouters. This is especially important
for large group settings, where the delegation of tasks is an important com-
ponent to smooth and successful meal preparation.

The majority of recipes are prepared completely in camp, but some
require at-home preparation steps. Those that do clearly indicate so. Ingre-
dient lists have been carefully selected to create less waste of key items.

Heating instructions are clear and consistent and provide high prob-
ability of success under a wide range of cooking conditions. For extra preci-
sion with Dutch oven recipes, an exact number of standard-size briquettes
(coals) is specified for use on the lid and under the oven.

If a specific temperature is required, say, to modify a Dutch oven recipe

or to adapt it to a larger or smaller oven, this conversion chart can be used
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Coal-Temperature Conversion Chart

Oven Temperature
325°F 350°F 375°F 400°F 425°F 450°F

. Total Briquettes 15 16 17 18 19 20

© { on Lid 10 11 1 12 13 14

Underneath Oven 5 5 6 6 6 6

5 Total Briquettes 19 21 23 25 27 29

I { On Lid 13 14 16 17 18 19

S Underneath Oven 6 7 7 8 9 10
£

2 . Total Briquettes 23 25 27 29 31 33

e & on Lid 16 17 18 19 21 22

g Underneath Oven 7 8 9 10 10 1
K

§ . Total Briguettes 30 32 34 36 38 40

o3 On Lid 20 21 22 24 25 26

Underneath Oven 10 1M 12 12 13 14

s Total Briquettes 37 39 41 43 45 47

2 on Lid 25 26 27 28 29 30

Underneath Oven 12 13 14 15 16 17

to convert the specified coal count
and Dutch oven size back into a
temperature value. This chart, based
on data from Lodge Manufacturing,
is very reliable when cooking with
cast-iron stoves in pleasant weather
using standard size, high-quality
briquettes, fresh from the charcoal

starter.
OPtiOl‘lS and TipS The coal count and distribution sets the
Interesting cooking options are temperature in a camp Dutch oven.

TIM CONNERS

provided for many of the recipes.
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Options differ from the main instructions and produce alternate endings
to the recipe. Options are shown separately from the main preparation
steps.

Likewise, contributors occasionally offered helpful tips to assist the
camp cook with purchasing ingredients or preparing the recipe. As with
options, tips are listed separately from the main body of the recipe. Recom-
mendations and tips that are more generic or applicable to a wider range

of recipes and situations, are grouped separately in the following sections.

Required Equipment

Each recipe includes a list of cooking equipment required at camp. For prac-
ticality, not every item required to prepare a recipe is listed. For example, a
cooler or refrigeration device is obviously essential for keeping perishable
foods safe. It is assumed that one is always available for use. Other gear pre-

sumed to be basic equipment in any Scout cook’s outdoor kitchen includes:
* Food thermometer
* Measuring cups and spoons
* Can opener
* Cutting and paring knives
* Cutting boards
* Long-handled wooden spoons
* Long-handled ladles
* A food-grade greasing agent, such as vegetable oil
* Serving plates, utensils, cups, and napkins
* Wash basins, scrub pads, dish detergent, and towels
* Hand sanitizer
* Work tables and serving tables

* Heavy barbecue gloves
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It is also assumed the
cook will have the neces-
sary tools and equipment
available  for  prepar-
ing and managing the
heat source required for
the recipe, such as bri-

quettes, coal-starter,

coal tray, tongs, and
lid lifter when using A Scout Camp kitcher -
a Dutch oven. Once N action. scorry, SRy 55
a recipe’s equipment

necessities go beyond the list of these basics,

those requirements are listed with each recipe to head off any surprises in
camp.

You’ll only need a few oven sizes to prepare any Dutch oven recipe
in this book: a 12-inch /6-quart oven, adequate for most cooking tasks,
a deep 14-inch/10-quart oven for roasting or baking larger items; and a
16-inch / 12-quart oven for pizzas and larger quantities of chili and the like.
Camp Dutch ovens of sizes other than these are also available, and while
these can be handy when adapting a dish for a different number of serv-
ings, they are not required to use this book.

When bowls, skillets, or cooking pots are specified for some recipes,
“small,” “medium,” and “large” are used to approximate the capacity to do
the job. Most troops already carry an assortment of sizes for each of these
kinds of cooking utensils. By having several sizes of utensils available at
camp, and plenty of them, you’ll never find yourself in a pickle during food
preparation for large groups. If ever in doubt on utensil size requirements,

err on the side of larger capacity.

Contributor Information
Rounding out each recipe, you’ll find information about the contributors.
These are the field experts, the Scout leaders who made the book possible.

You’ll learn their names, scouting title, place of residence, and the troop
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or den and council they call home. Many contributors included anecdotes
and stories to accompany their recipes. Useful and often humorous, you’ll

find these at the top of each recipe.

Category System

When planning a menu for the outdoors, five key considerations are typi-
cally used when developing a list of candidate recipes for large groups: 1)
the equipment available to the cook; 2) the number of people to prepare
for; 3) the time that will be available to prepare the meal; 4) the level of skill
or resources required to achieve good results; and 5) any special nutrition
requirements.

As discussed earlier in this section, recipes are first grouped at top level
by meal category, forming the main recipe chapters in the book. But from
there, the recipes have been sub-grouped by the number of servings, fol-
lowed by the estimated preparation time, then by the challenge level, and,
finally, by the required cooking method. Number of servings, preparation
time, and challenge level are summarized in a prominent box in the side-
bar of each recipe, specifically addressing several of the key considerations
discussed above.

Finally, an icon system identifying the required cooking method is pre-
sented at the top of each recipe as defined in the table on the next page.

With one glance, the icon system provides the cook with a rapid intro-
duction to the primary tools and heat sources required for each recipe.
Using the icon system, the chef can move quickly past the recipes that
aren’t an option. No simple system can perfectly categorize every recipe.
For example, some recipes call for the use of a cook pot and a Dutch oven.
In cases like these, where more than one icon was an option, we identified

the recipe by the technique most critical to the recipe’s success.

Supplemental Information for the Camp Cook
Additional information is included in the front and back sections of the

book to assist the outdoor chef with the challenge of large-group cooking.

10
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RECIPE ICONS CATEGORY SYSTEM

Dutch oven with coals

Cook pot on camp stove

Frying pan (or skillet) on camp stove

Foil or skewer over flames or in fire pit

Foil, skewer, or other direct heating on grill

No heat source required

An important section on safety highlights the most common risks found
in the camp kitchen and what can be done to help reduce the probability
of an accident. Be safe. Review this material, especially if you are new to
camp cooking.

Hand-in-hand with safety comes skill. An expert camp chef is far less
likely to inflict injury or illness to either himself or to his fellow Scouts. A
section on basic skills reviews the competences that outdoor chefs should
seek to understand and master, with an emphasis from the vantage of
cooking for large groups.

For those who have never cooked for a large crowd, a detailed tuto-
rial rounds out the front matter of the book. Based on an easy-to-prepare
recipe, every step of the process is detailed, from shopping for ingredients
at the grocery store, through preparing the meal in camp, to cleaning up
afterward. This is a great launching point for the new camp chef.

The appendices cover a wide variety of helpful reference information,

including kitchen measurement conversions, sources of camp cooking

11
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equipment, a bibliography of additional books and information on outdoor
cooking, and techniques for reducing the environmental impact of camp
cooking. Also included is a list of all Boy Scout merit badge requirements

related to outdoor cooking that this cookbook can help Scouts to achieve.

Healthy Pairings
Wise choices and moderation are the key to maintaining a reasonably
healthy diet in camp. When choosing recipes that lean toward higher
fats and sugars, balance your meals with light salads or fresh vegetables.
Instead of pairing a heavy entree with a rich dessert, select a lighter after-
dinner option, such as fresh fruit. If everyone’s favorite decadent dessert
is on the menu, choose a less rich dinner to go with it. Avoid serving mul-
tiple courses at a meal, which otherwise complicates meal planning and
cleanup, especially for large groups, and also contributes to overeating.

Between meals, have plenty of healthy snacks available instead of fatty
and sugary cookies and candy. Bananas, oranges, clementines, peaches,
nectarines, plums, apples, and carrots are all easy to store and serve to large
crowds while in camp. In-shell peanuts and
tortilla chips and salsa make
for favorite between-meal
snacks.

The evidence continues to
mount that excessive soda con-
sumption contributes to health
complications. Drinks with
electrolytes can be appropri-
ate when the weather is warm;
but otherwise, make the main-
stay cool water or juices with no

added sugar, and only serve soda

as an occasional treat. ables.

at for steaming veget

Foil packs are gré
CHRISTINE CONNERS
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CAMP COOKING SAFETY

Paramount to all Scouting activities is the requirement that we conduct

ourselves in a safe and responsible manner at all times and in all places.

The camp kitchen presents some of the more significant hazards that a

Scout will face during his stay outdoors, and yet the risks there are often

taken for granted.

Most people have learned to successfully manage dangers in the home

kitchen through caution and experience. But camp cooking presents many

new and unique hazards that, if not appreciated and controlled, can cause

severe injury or illness. The following
information on cooking safety high-
lights the most common risks found
in the camp kitchen and what can be
done to help reduce the probability of
an accident.

While the goal should always be
zero accidents, minor injuries, includ-
ing cuts and burns, are common in
the camp kitchen. Keep the first aid
kit handy for these. But never accept-
able are more serious injuries or
food-borne illness. Extreme care and
caution should always be used to pre-
vent accidents that would otherwise
send your Scouts or Scouters to the
doctor or hospital.

Be careful. Searing hot metal can

char your skin in an instant. Sharp

Always have the first aid kit at the ready in
Camp. CHRISTINE CONNERS

knifes can go deep into your body before your brain has time to regis-

ter what is happening. Heavy cast iron dropped on your foot can smash

unprotected bones. Harmful bacteria left alive due to improper cooking

can leave you so ill that your body barely clings to life.

13
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Learn to respect every step of the cooking process. Always think about
what you are about to do and ask yourself, “Is this safe?” If it isn’t, or even
if you are uncomfortable for reasons you don’t understand, trust your
instinct. Stop and determine how to do the job better, either by using more
appropriate techniques and equipment or by asking others for assistance
or advice.

And don’t try to mimic the chefs you might see on TV. That fancy
speed-chopping might look impressive, but it’s dangerous if you don’t
know what you’re doing. Slow down and move methodically. No matter
how hungry the Scouts might be, no meal is worth compromising health
and well-being.

With care and attention, any cooking risk can be managed to an accept-
able level. The following list of guidelines for safety will help you do just
that.

Supervision and Assistance

* First and foremost, a responsible adult leader or mature Scout must
always carefully supervise the cooking activities of less experienced
Scouts, even more so when heat, sharp utensils, or raw meat are

involved.

* When cooking for large groups, the work load will increase as will the
probability of falling behind schedule. If you find yourself trailing,
don’t rush to try to catch up. The chances of accident and injury will
only increase. And don’t be a martyr, suffering silently under the bur-
den. You'll only fatigue yourself all the more quickly. Instead, imme-
diately enlist help from other skilled members of your troop to help
get the meal preparation back on track.

* When setting up the camp kitchen for large group cooking, structure
the preparation area according to work flow to minimize the chances
of your assistants running into either you or each other, especially
when carrying sharp knives, hot food, or heavy equipment. Give

everyone plenty of room to work.
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* Cordon off your cooking zone in an area well removed from the traf-
fic of the group and to the side of the main camp kitchen area. If
possible, set up physical barricades using tables, ropes, etc., to keep
unauthorized individuals out. At the least, instruct your camp col-

leagues who aren’t assisting in the kitchen to stay out of the area.

Food Poisoning

* Ensure that recipes containing raw meat or eggs are thoroughly
cooked. Use a food thermometer to take several readings at various
locations throughout the food being prepared. Minimum safe cook-
ing temperatures vary by food type, but 165°F is high enough to kill

all common food-borne pathogens. Use this value when in doubt.

Cold and wet weather can significantly lower the temperature of the
heat source and cookware. To compensate, prepare to increase the
length of cooking time, or, if using a Dutch oven, the number of
coals. Windy weather can have an unpredictable effect on a Dutch
oven, the temperature within the oven sometimes becoming uneven.
The use of a food thermometer is especially recommended in all cases

of adverse weather when cooking raw meat or eggs.

Care should be taken when handling raw meat or eggs to prevent
cross-contamination of other foods such as raw vegetables. When
preparing raw meats, cutting surfaces and utensils should be dedi-
cated only to this task or thoroughly washed with detergent prior to
use for other purposes. Avoid the mistake of placing just-cooked food

into an unwashed bowl or tray used earlier to mix or hold raw meats
or eggs.

In the potential confusion of a large-group setting, with several assis-

tants working together in the camp kitchen, it is important to clearly
communicate to the others if work surfaces or utensils are being used
to prepare raw meat or eggs. Otherwise, the equipment may be used

improperly by others, leading to cross-contamination of the food.

15
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* Raw meat and eggs should
be tightly sealed in a con-
tainer or ziplock bag and
placed in a cooler until
ready to use. To avoid cross-
contamination, keep these
items in their own cooler,
separate from drinking
ice, raw fruits, vegetables,
cheese, beverages, or any
other items that will not
eventually be cooked at
high temperature.

Sanitize your work area

Keep your hands clean and sanitized at all times
in the camp kitchen. cHrisTINE CONNERS

with a good wipe-down
both before and after the

meal using antibacterial cleaners appropriate for the kitchen.

Using soap and water or hand sanitizer, thoroughly clean your hands
immediately after you’ve handled raw meat or eggs and before touch-
ing any other cooking instruments or ingredients. If you must repeat-
edly touch raw meat or eggs during preparation, then repeatedly
sanitize your hands before handling anything else. Be sure that you
and the rest of the kitchen crew are compulsive about this. It’s that

important.

All food that could potentially spoil, including leftovers, should be
kept on ice in camp. To prolong the life of your ice, store coolers in
a shady, cool, secure location, with lids tightly sealed. Covering the
coolers with sleeping bags or blankets on a warm day will further

insulate them.

Be sure that any water used for cooking has been properly treated or
purified before using. Do not simply assume that any water from a

camp spigot is safe to drink. Ask camp officials if you are unsure.

16
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Cuts, Burns, and Broken Bones

* Cutting utensils are inherently dangerous, and it goes without say-
ing that they should be handled with care. It may come as a surprise
that dull cutting blades can be more dangerous than sharper instru-
ments. Dull knife blades unintentionally slip much more easily when
slicing or chopping, and can quickly end up in the side of your finger
instead of the food you’re cutting. Keeping cutting blades sharp will
help ensure they do what you expect them to do. When slicing and
chopping, always keep your hands and fingers from under the blade
or from in front of the knife tip. It only takes one nasty cut to really

drive home this point.

* Do not share a cutting board at the same time with one of your
kitchen colleagues. You may end up injuring each other. Instead,
take turns using the cutting board, or, better yet, find a second board

o use.

* Extreme care should be taken when cleaning and storing sharp
kitchen instruments. A knife at the bottom of a wash basin filled with
soapy or dirty water is a potential booby trap for the unlucky dish-
washer who doesn’t know it’s there. So don’t leave knives hidden in
soapy water. Same holds true when storing sharp utensils after clean-
ing. Knives, in particular, should be sheathed in a holder when placed

back in storage.

* When using a cook stove to prepare food in a pot or frying pan, be sure
that long handles, if any, are turned away from the edge to prevent
inadvertently knocking or spilling the hot contents onto your skin.

* Do not use a cook pot or frying pan that is too large for the cook stove.
If a pot or pan significantly overhangs the burner grill, it could topple.
In this case, switch to a smaller pot or pan (or find a larger stove).

* Never use a flimsy table for cooking. It could buckle under the weight
and send the hot stove and food flying. A table used for cooking must
be sturdy.

17
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* Use protective gear, such as heavy
leather barbecue gloves, on both
hands when handling hot coals or
tending a cooking fire. Ensure that
the gloves are long enough to pro-
tect your forearms. If you fail to
regularly use heavy protective gloves
in these situations, you are likely
to eventually suffer a nasty burn.
Closed-top shoes are also required.
The top of your bare foot won’t
quickly forget a red-hot briquette

landing snugly between your sandal
straps. Camp cookware can be heavy and
especially dangerous if dropped.

* Cast-iron cookware is heavy. But a CSTINE CONNERS

large Dutch oven or frying pan filled

to the brim with hot food is extremely heavy . .. and dangerous. Wear
heat-proof gloves and closed-top footwear when handling hot and
loaded cast iron. And if the cookware is too heavy for you to safely

handle alone, swallow your pride and ask someone for help.

* Cast iron retains heat for a long time after it is removed from the
heat. This is a great quality for keeping food warm during mealtime,
but it also sets the stage for burn injuries to the unsuspecting. Before
moving any cast iron with unprotected hands after the meal, carefully
check to be sure the metal has cooled sufficiently. If it hasn’t, or if

you’re unsure, use heat-proof gloves.

Fire Safety
* All cooking must be performed in a fire-safe area of camp, clear of
natural combustibles like dry leaves, grass, and trees, and away from

wooden structures. When cooking directly on the ground using
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coals, select a durable area covered in fireproof material such as rock,
gravel, or bare earth. Be sure to follow any special open-fire restric-
tions established for your region. Ask camp officials about this when
checking in. Always have a large bucket of water handy to douse any

flames that may escape your fire-safe perimeter.

* When using a cook stove, keep loose and combustible items such as
dish towels, plastic bags, aprons, long sleeves, and shirts away from
the flame.

* Cooking fires require special attention to avoid injury. Keep the fire
just large enough to do the job. Use long-handled tongs when manag-
ing foods in the fire. If cooking above a fire using a grill grate, ensure
that the grate is strong and sturdy enough to handle the weight of
the cookware and food that you’re placing on it. Be sure the fire is out

cold before leaving camp.

* Hot coals on the ground present a potential hazard during cooking,
but especially afterward. With a Dutch oven off the heat, and with
the coals ashed over, the threat lurking in your cooking area might
go unnoticed. Notify your fellow Scouts and Scouters of the danger
of hot coals on the ground. Keep the area off-limits to all but essen-
tial personnel until the coals expire. Once the coals have fully cooled,

discard the ash in a fire-safe manner appropriate for your camp.

* Unless vented, noxious fumes from a camp stove or burning coals will
rise and concentrate within the apex of any roof under which cook-
ing is performed. So when a kitchen tent or tarp structure is used for
cooking in camp, the apex must be substantially higher than a tall
person’s head, and with walls open and well ventilated on all sides.
When cooking in a kitchen tent, be especially diligent to maintain
a large fire-safe perimeter around the cooking area. Never attempt
to cook in a sleeping tent, even a large one. The fully enclosed walls
will concentrate deadly gases and cause asphyxiation; or the tent floor
or walls could rapidly catch fire and trap the occupants. A standard

picnic canopy with low ceiling or partially enclosed side walls is also
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unsafe for cooking because the apex is at head height and the walls

are often too low or poorly ventilated.

* Do not use a barbecue grill in a kitchen tent. Flare-up could create a

fire hazard, and any concentration of smoke could be dangerous.

Allergies and Special Diets

* When planning a menu for an outing, ask your fellow Scouts and
Scouters if any have food allergies or health issues that might require
special dietary restrictions. Selecting recipes that meet everyone’s
requirements might seem impossible in these circumstances, but
many recipes can be modified to meet special dietary requirements
while satisfying everyone else in the group. This approach can be far
easier on the cook than attempting to adhere to a parallel special-

requirements menu.

Wild Animals

* Animals searching for food scraps and garbage can pose a danger to
the camp environment either through aggression or disease. Dirty
dishes unattended, unsecured garbage, food items and coolers left in
the open: These all will eventually attract unwanted animal attention.
Wildlife that gains access to such goodies will surely come back for
more, placing these animals at risk of harm along with the people who
must then interact with them or remove them. A camp that is kept
neat and clean, with food and garbage properly and securely stored,
is far less attractive to the local fauna. Practice low-impact camping
principles and adhere to any food storage regulations unique to your

area or camp.

* No list can cover every danger lurking in any situation, and the above
is surely no exception. But by learning to cook with a mind fixated on

safety, few circumstances will catch you ill-prepared or by surprise.
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BASIC SKILLS FOR THE
LARGE-GROUP CHEF

“Time is not exactly your enemy. But, mismanaged, it’s
sure not your friend.”
—John Forslin, speaking of his experience as trail crew camp chef,
as quoted in The North Star magazine

Pleasing a large group of Scouts with your cooking doesn’t come by acci-
dent. A strong foundation in the fundamentals of outdoor cookery in gen-
eral and cooking for crowds in particular will make it all the more likely
that you’ll be successful. With this in mind, the following section covers

the essential skills of cooking for large groups.

Planning for the Obvious. .. and the Unexpected

* If you are a camp-cooking neophyte, keep your menu simple, espe-
cially when cooking for a large crowd. Raise the challenge level only
after you’ve become more skilled and confident in your abilities. Tak-
ing on more work than one can manage is a common camp kitchen
mistake, and the botched meal that results is sure to disappoint not
only the one doing the work but also the many hungry stomachs

depending on the chef.

* Many recipes serve admirably as “one-pot” meals. These are perfect
for the large-group setting, where simplicity is critical. Unless you are
looking for a real challenge, avoid complex, multicourse meals, and
rely instead on a one-pot entree and a simple side or two, such as fresh
salad and sliced bread. Aluminum “steam table pans” make excellent
and inexpensive containers for serving large quantities of salads and

breads to your group.
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* While a simpler menuis
often the best approach
as group size grows,
don’t make the mis-
take of choosing boring,
bland, and cheap foods
just because they are sim-

ple. You'll find plenty of

easy and very tasty options ing trip.
s for the next camping

in this cookbook that your Gathering the grocerie

large group will love. SCOTTH. SIMERLY SR

* Groceries account for the majority of cost on most outings, and
parents appreciate when efforts are made to keep camping expenses
reasonable. However, cost-cutting can be taken to an extreme, with
ingredients of such low quality that it’s painfully obvious, meal after
meal. Be frugal with other people’s money, but be prudent about cost-
cutting measures. Spend the extra money when it makes sense. It’s

justifiable, and the Scouts and Scouters will appreciate the difference.

* The ability to multitask is a hallmark of great chefs, and it becomes
even more important when dealing with large quantities of ingredi-
ents or when replicating recipes. Don’t act as the Lone Ranger when
cooking for large groups. Enlist help and divide kitchen duties among
Scouts and leaders to lighten the load while cooking and cleaning.
Discuss roles and responsibilities in advance so there is no confu-
sion or push-back when it comes time to engage. The recipes in this
book use numerical sequencing for the instructions. Use these to best

assign tasks to the helpers.

* They are often enthusiastic to help, but younger Scouts can require
much more supervision. Make sure you can manage the additional
workload when assigning tasks to the tenderfoots. Some don’t know
a can opener from a pizza cutter or won’t have a clue as to how to
crack an egg. If cooking for a very large crowd, it may be better to

leave the inexperienced chefs out of the kitchen altogether.
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* The younger the children, the more they tend to openly grumble
about their food, even when it is obviously awesome to everyone else.
And after a long evening of cooking in camp, complaining is the last
thing you want to hear from the Scouts. A powerful way to avoid this
is to include your Scouts, especially the younger ones, in the meal
planning process. By giving them a voice, they become stakeholders
in the meal’s success and are more likely to enjoy, not just tolerate,

the results.

Read through and understand the entire recipe before commencing
preparation. You are less likely to make a critical mistake by doing so.
And be sure that you have everything needed before starting recipe
preparation by first gathering all ingredients and cooking utensils to

your work area.

When planning your menu, don’t ignore the flexibility of the camp
Dutch oven, which can be used in place of a frying pan, grille grate,
or cook pot for many recipes that otherwise require them. If a camp
stove, barbecue grill, or wood fire will be unavailable for your favor-
ite recipes at your next outing, consider adapting these dishes to the
circumstances. A camp
Dutch oven and a bag
of briquettes can prob-
ably do the job easily
and admirably.

Foul weather adds a
powerful variable to
the camp cooking
equation. And bugs

and wild animals

further distract by : —
keeping you on the

Y°Unger S
Couts en .
. . less like| 9aged in the cooki
t cook
defensive. Prior Y to grumple about the menL,lng process are
* SCOTTH. Simegyy 5

to any outing,
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weather and critters should be considered and planned for appro-
priately. Be realistic about what you can handle under the likely cir-

cumstances. The more trying the conditions, the simpler the menu
should be.

* Even the most foolproof dish sometimes ends its short life tragically
dumped in the dirt by fate or accident. Whatever the cause may be,
always have a Plan B at the ready, whether it is boxed macaroni or a
map to the nearest grocery store. At some point, you and your Scouts

are likely to need it.

Tailoring Your Camp Kitchen for a Large Group

* Once arriving at camp, give careful thought to your kitchen area.
Set up the tables in a quiet, level corner, if possible. Choose an area
with a durable surface. Otherwise, all the foot traffic will wear down
grasses and sensitive plant growth. Avoid muddy or low-lying areas,
especially if rain is in the forecast. The kitchen must be in a fire-safe
area. If using a camp fire or Dutch oven, the cooking area should be
adjacent to the camp kitchen so that a close eye can be kept on the
situation. When using coals or a campfire, a fire-safe perimeter must

be established around the cooking area, free of all combustibles.

* Consider your work flow, and logically position the cooking area,
work tables, serving tables, storage bins, coolers, and trash containers
to minimize cross-traffic (and collisions) within the kitchen area. If
possible, set the serving area away from the main kitchen so that hun-
gry diners don’t get in the way of the cooks as they go about finishing
their tasks.

* When cooking for large groups, bring along extra mixing bowls and
other less expensive utensils, such as knives, measuring cups, and
long-handled mixing spoons. That way, all of your assistants will
never be without the tools they need to do their job. And always have
several cutting boards available. Lack of adequate cutting equipment

is a common bottleneck in the camp kitchen.
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* Have plenty of sturdy folding tables when cooking for large crowds.
Otherwise, if table space is very limited, and some of the food prep
is relegated to the serving area or ground, the process can quickly
become unhygienic, inefficient, and frustrating. Keep in mind that

extra table space will also be required for serving the food.

Reduce, Reuse, Recycle

* Give special attention to servingware for your large group. Avoid
waste by setting out only the plates, bowls, and utensils required for
the meal. Ask Scouts to reuse their servingware for other courses,
such as salad or dessert. Have a permanent marker available for writ-
ing names on disposable plastic cups so that these can be reused. Bet-
ter yet, have Scouts and Scouters use their personal mess kits when
possible, or, at the least, bring durable plastic drinking cups from
home with their names marked on them.

* Some servingware, though disposable, is robust enough to pass
through the dishwasher. If this is the case for your situation, consider
using a bin, box, aluminum steam table pan, or bag to collect used
utensils once they’ve been rinsed. Then clean them in bulk at home

in the dishwasher for future reuse.

Managing the Heat

* When using a cook pot, skillet, or Dutch oven on a grate over an open
fire, the cooking temperature is much easier to control if the flames
are low and the fire has a solid bed of embers. If you plan to use open
fire as your heat source, start the campfire long before mealtime to

give it time to die down and stabilize.

* Foil packets are convenient for cooking many types of foods. But
this is one of the more challenging methods for properly controlling
temperature and avoiding over- or undercooked foods. When using

foil packets, more predictable results can be obtained if the packets
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are placed on a grate over a campfire, briquettes, or propane grill
as opposed to tossing the foil packets directly onto the embers of a
campfire. It’s important to use a tight seal to hold in moisture along
with a generous air pocket for the contents because the food cooks in
part by steaming. Heavy-duty foil is recommended, and if the fire is
particularly hot, use two layers, wrapping your food in the first sheet,

tightly sealing the edges, then doing the same with the second sheet.

Select a high-quality briquette of standard size when using charcoal
with your Dutch oven. Extra-large or small briquettes, or even embers
from the camp fire, can also work, but their non-standard size will
make it more challenging to achieve proper results when following a
cookbook, such as this one, that specifies exact coal counts based on

the standard briquette size.

Many Dutch oven recipes with a high liquid content, such as stews, can
easily tolerate nonexact briquette counts. Because of this, irregular-size
coals from the campfire can be readily used as the fuel source instead.
By using embers from the campfire, the additional twenty minutes or
so otherwise required to start briquettes from scratch is eliminated.
Reducing the preparation time in this manner also makes many Dutch
oven dinner recipes a viable option at lunchtime, even when the sched-

ule is tight.

Intense heat is transferred through the walls of a Dutch oven in those
areas where coals come into direct contact with the metal. Food
touching the walls on the inside surface of these hot spots will likely
char. With coals on the lid, it is imperative that tall foods, such as
rising breads or roasts, are cooked in a Dutch oven deep enough for
the food to avoid contacting the lid’s inside surface. And underneath
the oven, the briquettes must be positioned to not directly touch the
metal’s underside. Otherwise food on the floor of the oven will prob-
ably burn. If these simple rules are followed, you should never find
it necessary to scrape carbon from your breads or expensive cuts of

meat.
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* Briquettes often clump together when placing or moving the oven
during cooking. They sometimes congregate on the lid, but their sly
gatherings usually occur under the oven, where they are more dif-
ficult to observe. The problem with this unruly behavior is that it can
create hot spots that produce uneven cooking, especially while bak-
ing. To prevent this, redistribute the wayward coals as necessary, espe-
cially under the oven, and rotate the oven one-quarter turn over the
briquettes every 15 minutes or so. At the same time, use a lid-lifter to

carefully rotate the lid one-quarter turn relative to the base.

Heat escapes quickly when the lid is raised from a Dutch oven. Tempt-
ing as it may be to continually peek at that cake, don’t do so unless

absolutely necessary. You’ll only lengthen the cooking time.

Hot briquettes quickly fail when used directly on moist surfaces.
Avoid this common mistake by placing your coals and oven on a
metal tray or other durable, dry, fireproof surface, such as the flat
side of a row of cinder blocks. A tray or hard surface prevents the
oven from settling down into the soil and onto direct contact with
the coals under the oven, which could otherwise cause the food to
char. Cooking on a tray or raised surface also protects the ground
from scarring and makes ash cleanup and disposal easier once the

coals expire.

Always bring plenty of extra charcoal briquettes to cover contingen-
cies. Food preparation may take longer than expected, requiring addi-
tional coals to complete the meal. Windy, cold, or wet weather can
also greatly increase the number of coals required. Don’t get caught

with an empty bag of briquettes and your food half-baked.

Preheating the Dutch oven is called for in recipes that require hot
metal to properly kick-start the cooking process, such as when bak-
ing, sautéing vegetables, or browning meats. When browning or sau-
téing, exact coal count isn’t essential for preheating the oven, with
about two dozen briquettes generally adequate for the job, and all the
coals go under the oven because the lid is unused. When preheating
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the oven for recipes requiring the lid, the coals should be distributed
between the lid and under the oven. Use any unspent coals for subse-

quent cooking steps.

Most recipes for the Dutch oven are remarkably resilient against
overcooking. The heavy, tight-fitting lid helps trap moisture, which
prevents foods from drying out when left on the coals longer than
they need to be. However, as is true in the home kitchen, baked items
require more precision for great results. So pay closer attention to

temperature and timing when baking.

* When cooking with more than one Dutch oven at mealtime, stack-
ing the ovens, one on top of the other, can be a useful technique if
the cooking area is limited. This method also saves on briquettes, as
the coals on the lid of the bottom oven also heat the bottom of the
oven on top. But be aware that stacking complicates the preparation,
requiring careful placement of the ovens and more attention to coal
distribution and cooking times. For instance, you wouldn’t want to
place a dish that requires frequent stirring at the bottom of the stack.
Nor would you stack a Dutch oven that uses a low coal count on top
of one requiring a lot of briquettes. Stacking several ovens can also be
more hazardous, as a taller tower becomes more prone to toppling.

Plan carefully and be extra cautious when using stacks.

Dealing with the Weather
* When a coal-covered Dutch oven lid is lifted while the wind is stirring,
or if the lid is bumped while lifting, you’ll watch in helpless wonder
as ash majestically floats down onto your food. It’s a beautiful sight,
like powdered sugar on a chocolate cake. Unfortunately, ash doesn’t
taste like powdered sugar. So avoid jarring the lid when lifting, and
remove it immediately toward the downwind side. This will minimize

your ash-to-food ratio.

* In very windy conditions, place your stove or Dutch oven behind a

windscreen of some sort while cooking, otherwise the food will be
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subjected to uneven heating, potentially burned in some areas and
undercooked in others. A row of coolers or storage bins can serve
handily as a windbreak. Dutch oven stands, purpose-built for cook-

ing off the ground, often come with built-in windscreens.

Chilly or windy weather presents a real challenge to keeping food
warm prior to serving. This is especially true when preparing food in
batches. Cooked foods can be placed in aluminum steam table trays,
covered with foil, then layered in dry dish towels for insulation. A gas
grill with a cover is very effective. Even coolers holding a few hot rocks
from around the perimeter of the fire can serve as warming ovens

provided that the rocks aren’t so hot as to melt the plastic.

Perhaps the most challenging of all outdoor cooking situations in an
open kitchen involves rain. Sometimes, the only option is to cease and
desist, serving no-cook foods instead, or to move the camp kitchen to

a fire-safe covered area.

When using Dutch ovens in the rain, large sheets of heavy-duty alu-
minum foil, tented loosely over the top of the oven and tray, can offer
some protection in a pinch but are unlikely to shield completely
during a cloudburst. A large barbecue grill

with a lid can protect
your oven from the
rain, with a metal tray
placed on the grill grate
serving as the cook sur-
face. And, once again, a
Dutch oven stand with
a windscreen would
serve nicely, with the

screen supporting sheets

of heavy foil or a tray for - : mp chefs.
. . i ese Ca
keeping the rain off the Alittle rainisn't stopping Fth
HE
coals. CURTWHITE, A THE AN c
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* A camp kitchen tent is arguably the most comfortable option for
cooking in wet weather, but good judgment is a must when choosing
and using a kitchen tent because of the very real risk of asphyxia-
tion and fire. See the previous section for important information on

kitchen tent safety.

* Cooking with a Dutch oven in snow presents it own unique difficul-
ties, but these are easily managed if planned for in advance. If the
snow is deep and cannot be easily cleared, cook off the ground on a
durable surface. For example, a metal tray on a concrete picnic table
would work well in this instance. A Dutch oven stand can also be
very useful in the snow. If your camping area has a sturdy grill, a tray
placed on the grate can be used. Wood logs can also be arranged in
the snow to securely support a metal tray for placing the Dutch oven.
The flat surface of several cinder blocks would also work well in this

situation.

Cleaning Up

* A pair of large butler basins or storage containers, one filled with

sudsy water, the other with rinse water, makes cleanup more efficient.

* When cooking for a large group, it’s important to have adequate gear
for cleanup. Be sure to have wash and rinse bins of a size large enough
for the situation. Even better, set up a second wash-rinse station to
speed the process. Ensure that there are plenty of wash rags, scrub

pads, and clean towels for the job.

* A lining of heavy-duty foil in the Dutch oven is excellent for contain-
ing mess from gooey recipes. Once the foil is removed following the
meal, most of the glop goes with it, making cleanup much easier.
Note that foil is not suitable for recipes that require a lot of stirring,

because the foil can snag and tear.

* Cleaning greasy cookware and dishes with cold water can be a real

challenge to one’s patience. Use warm water to cut grease and make
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cleanup more rapid and
hygienic. Place a pot of
water over the stove or
campfire to warm for this
purpose while the meal is
being served. The water
will be hot once it’s time

for cleanup. Carefully

pour the hot water into
the wash bin, bringing KP duty in
it to a safe tempera- € cold. scorry, SIMERLY sp
ture with cold water as

required.

Use dishwashing liquid sparingly during cleanup, just enough to do
the job. Only detergents that are biodegradable should be used out-
doors. As a general rule, don’t use detergents on cast iron. (Informa-
tion specific to cleaning and storing cast iron can be found in the

following section.)

Dirty dishes left to lie will eventually attract bugs and wild animals.
To avoid such interest, ensure that all cookware and utensils have
been washed and rinsed before leaving camp during the day or when

retiring for the evening.

Dispose of wash and rinse water, also called “gray water,” in a manner
acceptable for your particular camp. Some camping areas have dedi-
cated gray water disposal stations. Never dump gray water directly

into a stream or lake.

Caring for Cast Iron

* For cleanup, cast-iron cookware requires no more than a sponge or
dish rag for wiping, a gentle nonmetallic scrub pad or spatula for

scraping, warm water for washing, plenty of clean water for rinsing,
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and a towel for drying. Metal scouring pads are a sure way to destroy
your cast iron’s protective coating and should never be used. Deter-
gents should be avoided unless absolutely necessary because soap

attacks the cast iron’s patina (also called its seasoning).

The warmer the wash water, the more effectively that grease can be
cut by water alone. When grease is heavy or solidified, and the wash
water cold, a very small amount of dish soap will make cast-iron
cleanup easier. But the outer layer of patina can be compromised in

the process. For this reason, use soap sparingly, if ever.

Never use a dishwasher to clean your cast iron. The strong detergents
in a dishwasher can remove so much coating that re-seasoning would

be required.

Some dishes will challenge even the best nonstick coating, especially
if the food is frozen when first placed in the cookware, or if the food is
accidentally charred while cooking. Soaking cookware in water is the
usual remedy for tough stuck-on foods, but cast iron should not be
left to soak for long periods in plain water. Otherwise, the patina may
weaken and rust spots form. Instead, an effective and non-damaging
cleaning method is to pour an inch or two of very hot water into the
soiled cookware before the residue has a chance to harden. The stub-
born food will begin to loosen after just a few minutes. Once the soak
water cools to a safe temperature, the residue can be removed with a
nonmetallic spatula or scrub pad and the cookware then cleaned and

rinsed as usual.

If a separate cook pot is unavailable to heat wash water, the soiled
Dutch oven or skillet itself can be used by adding a shallow pool of
clean water then placing it over the camp fire, camp stove, or any
remaining hot coals. Once the water is hot, very carefully move the
cast iron to a safe location. Once the metal cools to a temperature
safe for cleaning, the food residue will have loosened and subsequent

cleanup will be much easier.
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* When cleaning or drying, never
allow cast-iron cookware to go com-
pletely dry over a fire. The cast iron
won’t melt or warp, but the patina
can quickly turn to ash without the

protective influence of the moisture.

Avoid placing very hot cast iron in
cool water. The resulting thermal
shock may warp or crack the metal.
Wait for your cookware to cool to
the touch before immersing or pour-

ing in wash water.

Rub or spray a thin layer of food-
grade oil over the entire surface of Wiping down a camp Dutch oven with
your cookware, including the legs  oil before storage. crristine conners
and handles, both before using and

after each cleaning. Doing so before cooking will further build the
durability and effectiveness of the nonstick coating. And doing so
after cleaning will protect the patina and prevent rust during stor-
age. Using paper towels to spread the oil makes the job easier and less

messy.

Use a long-handled wooden or silicone spoon for mixing and stirring
in your Dutch oven. Occasional use of metal spoons is acceptable,
but avoid sustained use of metal utensils, which can wear the patina

over time.
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STEP-BY-STEP LARGE-GROUP
COOKING TUTORIAL

This section takes the new outdoor chef step by step through Okefenokee
Cheese Grits, an easy and great-tasting breakfast recipe for a large group of
16 to 18 people. Even Scouts not normally fond of grits will love this. The
cheese seals the deal. Serve with optional sliced melon, a side of meat, and
juice, and daybreak will find your crew livin’ large.

Follow this tutorial from start to finish. The recipe is easy and enjoyable
and takes only about half an hour to prepare. Afterward, you’ll be ready to
jump into any of the other terrific recipes that await in the following pages.

Okefenokee Cheese Grits

First, gather the ingredients you’ll need from home or from the grocery
store:

1 teaspoon salt

3 cups unflavored quick grits, such as Quaker brand
Y cup (1 standard stick) butter

1 pound (4 cups) grated cheddar cheese

Once at camp, you'll also need 3 quarts (12 cups) of water

Now is also the time to gather your cooking equipment, if you haven’t
already done so:

Sturdy cook stove with fuel and lighter
Large cook pot (about 6-quart capacity or larger)
Long-handled wooden spoon

Long-handled serving ladle
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Serving bowls, spoons, and napkins or paper towels
Wash and rinse basins, sponge, soap, and drying towel

Hand sanitizer

Pack all the gear for the road; but before leaving home, make sure that
the cheese and butter are tightly sealed in a container or ziplock bag then
placed on ice in a good-quality cooler until they are ready to be used at
camp.

Once at camp, place the camp stove on a sturdy surface. Ensure that
the stove’s fuel reservoir is full and tightly sealed (if using liquid fuel) or
securely connected to a cylinder (if using propane). Be safe. Cook well away
from combustibles such as dry grass, trees, or wooden structures. Notify
the Scouts who aren’t assisting in the kitchen to stay clear of the cooking
area while the stove is in operation.

Thoroughly wash your hands before beginning to cook.

Light the stove and carefully place the cook pot, filled with 3 quarts of
water, onto the burner. Ensure that the pot and stove are stable.

Turn the burner to a high setting. Add salt to the pot and bring the
water to a boil.

Reduce heat to medium (turn the control handle or valve about half-
way from high to off). Add quick grits and cook for about 5 minutes, stir-
ring frequently with the long-handled spoon. When stirring, be sure the
spoon reaches to the bottom of the pot. Otherwise, the grits can scorch
and burn.

Turn the stove off then add butter and cheese, fully blending them
into the grits with the wooden spoon.

Remove the pot from the burner, and place it on a heat-resistant sur-
face. Double-check the stove to be sure that the flame is extinguished.
Allow the grits to cool for about 5 more minutes.

Using the ladle, serve the grits to your happy crowd.

Enjoy your meal, then place any leftovers in a food-safe container on
ice in a cooler. Scrape as much of the food from the pot as possible when

doing this.
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If any of the grits have
scorched or strongly adhere
to the pot, pour a couple of
inches of water into the
pot, splash over the inside
walls of the pot, and let
sit for a few minutes to
allow the food to loosen.

An initial rinse using

a small amount of water RS =
should remove much of
the food residue. The

pot can then be washed in a

Okefene
kee Cheese Grits. 7 CONNERs

tub of warm, sudsy water. Finish with a rinse in a separate
basin of clean water then dry. Do the same with the wooden spoon and
ladle.

Congratulations! You’ve prepared your first outdoor recipe for a large

group.

The recipe for Okefenokee Cheese Grits comes from Scott Simerly, Scout-

master of Troop 204 in Apex, North Carolina.



Dutch Oven Anytime

“This recipe is great for breakfast, but it’s equally 2 pounds ground sausage
good for lunch, dinner, or a snack at 1 a.m.” or beef

2 onions, ch d
PREPARATION AT CAMP: ontons, choppe
1. Over 32 coals, brown the meat in the Dutch oven and 1 (32-ounce) bag frozen

carefully drain excess grease. Tater Tots

2. Add chopped onion and cook until they become 1 dozen eggs

translucent. 8 ounces (2 cups) grated

) cheese (your choice)
3. Evenly lay Tater Tots over top of browned meat-onion

mixture. Salt and ground black
pepper to taste
4. Beat eggs in a large bow! then pour over Tater Tots.

5. Spread grated cheese over eggs. Option: Serve with salsa,

6. Bake for about 30 minutes, using 21 coals on the lid and 11 sour cream, and tortillas to
briquettes under the oven, until cheese is a gooey mess. make burritos.
Refresh coals as required.

7. Add salt and black pepper to taste.

REQUIRED EQUIPMENT:
14-inch camp Dutch oven
Large mixing bowl

Glenn Larsen, Pocatello, Idaho
Assistant Scoutmaster
Troop 395, Grand Teton Council

i troop.
A spectacular lakeside campsite for the P

SCOTT H. SIMERLY SF.
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2 cups firmly packed
brown sugar

1 cup (2 standard sticks)
butter

2 tablespoons light
corn syrup

1 dozen eggs
2 cups milk

172 teaspoons vanilla
extract

Ya teaspoon salt

1 (about 1 pound) loaf
French bread, cut into
Y2-inch-thick slices

Servings:

10-12
Preparatio,, Time: 7

Cha"enge Level; Easy
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%2 hours

Caramel French Toast

“This is one of the recipes I've collected during my
forty-plus years with Troop 31. We don’t have any
fancy names for our recipes. We just try them, and if
we like them, we put them in our file.”

PREPARATION AT CAMP:

1. In Dutch oven over 32 coals, combine sugar, butter, and
corn syrup. Stir until sugar and butter are dissolved and
thicken into caramel.

2. Remove oven from coals.

3. Combine eggs, milk, vanilla, and saltin a large bowl and
whisk thoroughly.

4. Dip each piece of bread in egg mixture, covering
completely, and layer on top of hot caramel, creating a
base.

5. Place a second layer of dipped bread on top of the first
layer, using up the bread pieces.

6. Pour any remaining egg mixture over bread slices.

7. Bake for about 45 minutes, using 21 coals on the lid and
11 briguettes under the oven, until top of bread is lightly
browned. Refresh coals as required.

REQUIRED EQUIPMENT:
14-inch camp Dutch oven
Large mixing bow!

Delano LaGow, Oswego, lllinois
Committee Member
Troop 31, Three Fires Council



Cup O’ Breakfast

PREPARATION AT CAMP:

1.

In well-greased muffin pans, place % cup potatoes in
bottom of each cup.

. Cut each bacon slice into 3 equal pieces and place 2 pieces

into each cup on top of the potatoes.

. Crack 1 egg per muffin cup, pouring over bacon.

. Loosely cover the tins with aluminum foil and cook over

low flame on campfire grate or on top of hot logs.

. Baking takes about 15 minutes, but lift foil periodically to
check eggs. When the egg whites are firm, the dish is ready.

. Remove pans from fire and allow to cool for a couple of

minutes.

. With a knife or fork, gently release egg muffins from tins.

They hold together well and make for easy finger food.

. Season with salt and black pepper to taste.

REQUIRED EQUIPMENT:

2 (12-count) muffin pans (because of potential for high heat,
don't use nonstick cookware)

Aluminum foil

Michael Berry, Oakley, California
Den Leader
Pack 298, Mount Diablo Silverado Council

6 cups frozen potatoes

O’Brien, thawed

16 slices precooked bacon

2 dozen eggs

Salt and ground black

pepper to taste

servings: 1 2

Pr eparat'l°“ Time!
Level:

Challenge

. 12 hour
Moderate
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1 dozen eggs

6 tablespoons vegetable
oil

2 onions, finely chopped

2 bell peppers, finely
chopped

2 (12-ounce) cans corned
beef

2 (30-ounce) bags frozen
shredded hash brown
potatoes, thawed

Salt and ground black
pepper to taste

Servings: 1

Preparation Time:

%4 hour

Cha"enge Level; Easy
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Great Rivers
Corned Beef Hash

“I got the idea for this recipe while having breakfast
in a famous ‘hash house’ in Chicago years ago. While
eating, I thought, ‘Man, we could do this on a camp-
out sometime.” Most of the boys had never heard of
corned beef. But they quickly forgot the ‘corn’ part,
and the ‘beef’ carried the day. It became a popular
dish with the patrols.”

PREPARATION AT CAMP:
1. Fry eggs, over-easy or sunny-side-up, in a large, well-oiled
skillet.

2. Set eggs aside and cover to help retain heat.
3. Heat vegetable oil in the skillet.
4. Sauté onions and bell pepper until onions are translucent.

5. Crumble corned beef into the skillet then add potatoes
and salt and black pepper to taste. Occasionally stir mixture
until potatoes are warmed through.

6. Top each serving with a fried egg.

REQUIRED EQUIPMENT:
Large frying pan

Richard Parkhurst, Sedalia, Missouri
Council Member
Great Rivers Council



Eggs 4 la Cheek

“At a Scouter Show-n-Do back in 1975, I combined
two of my favorite Dutch oven recipes, and the rest
is history. I used my own last name as a joke, and it
stuck. I've cooked this recipe in Junior Leader Train-
ing, Woodbadge, and district and council training
events. It even won a Roundtable cook-off years ago.”

PREPARATION AT CAMP:
1. Heat Dutch oven over 32 coals and fry the bacon.

2. Add hash brown mixture, salt, and black pepper then stir
occasionally until the potatoes are heated through.

3. Spread hash browns evenly over bottom of oven and use
a large spoon to make depressions in the surface of the
potatoes, one for each of the eggs.

4. Crack eggs into the depressions.

5. Pour water around the edges of the Dutch oven (not on the
eggs).

6. Cover and move 21 coals from under the oven to the lid.
Bake for 5 to 10 minutes, until the eggs are cooked.

7. Remove lid, sprinkle cheese over top of eggs and hash
browns, and replace lid until cheese melts, about 5
additional minutes.

REQUIRED EQUIPMENT:
14-inch camp Dutch oven

Bob Cheek, Fort Atkinson, Wisconsin
Eagle Scout and Camp Director
Camp Indian Trails, Glacier's Edge Council

gervings: 14-16

Preparatio
Chal

2 pounds sliced bacon,
each slice cut into 1-inch
pieces

2 (28-ounce) bags
Ore-lda O’Brien frozen
hash browns, thawed

2 teaspoon salt

2 teaspoon ground black
pepper

16 eggs

%2 cup water

8 ounces (2 cups) shred-
ded cheese (your choice)

Option: Substitute pork
sausage for bacon or use no
meat at all.

nTime: 1% hours

llenge Level: E2sY
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Apple Sausage French Toast

2 pounds ground pork PREPARATION AT CAMP:
sausage 1. In Dutch oven heated over 32 coals, brown sausage until
6 medium Granny Smith meat is no longer pink.

apples, cored, peeled,

and cut into 2-inch-thick
slices 3. Add sliced apples to the hot oven then cover and cook for 3

to 5 minutes, until tender. Remove apples and set aside.

2. Remove sausage and set aside. Drain excess grease.

12 eggs
4. In alarge bowl, whisk eggs, milk, syrup, and nutmeg until

1% cups milk
A combined.

1 cup maple syrup
5. Dip about half of the bread slices in the egg mixture, fully
L SR coating each, then arrange on the bottom of the oven.
1 (about 1-pound) loaf
French bread, cup into
Y2-inch thick slices

6. Evenly cover bread at the bottom of the oven with the
browned sausage, followed by the cooked apples, and
finally with the remaining bread slices, also thoroughly
dipped in the egg mix.

7. Pour any remaining egg mixture over the top.

8. Bake for about 45 minutes, using 21 coals on the lid and
11 briquettes under the oven, until the bread is lightly
browned. Refresh coals as required.

REQUIRED EQUIPMENT:
14-inch camp Dutch oven
Large mixing bow!

Delano LaGow, Oswego, lllinois
Committee Member
Troop 31, Three Fires Council

Servings: 1 4-16
Preparatio,, Time: 7

%2 hours

Cha"enge Level; Moderate

NNERS

fect pancakes. CHRISTINE CO

* Greeting the day with per



Rib-Stickin’ Biscuits
and Gravy

“I've made this recipe on many camping trips. Make
sure you don’t have any lunch plans for the day, be-
cause you may not have the appetite for it. This stuff
really sticks to your ribs.”

PREPARATION AT CAMP:
1. Place biscuits side by side in preheated Dutch oven with
21 coals on the lid and 11 briquettes under the oven.

2. Bake for about 15 minutes, until the biscuits become a
golden brown.

3. While biscuits bake, brown sausage in a large skillet.

4. Remove sausage from skillet, leaving grease in the pan.
5. Mix flour in the skillet until dissolved.

6. Stir milk into the flour a little at a time.

7. Add white and black pepper and salt then stir.

8. Return sausage to the skillet.

9. Simmer while stirring until gravy thickens and begins to
bubble.

10. Serve gravy over opened biscuits.

REQUIRED EQUIPMENT:
14-inch camp Dutch oven
Large frying pan

Jason Cagle, Jacksonville, Florida
Assistant Scoutmaster
Troop 169, North Florida Council

servings: 1 6

Preparatio
Challenge

2 (12-ounce, 8-count)
packages refrigerated
buttermilk biscuits

1 pound ground
sausage (medium-spicy
or sage-flavored)

Ya cup all-purpose flour
4 cups milk

172 teaspoons ground
white pepper

1 teaspoon ground
black pepper

Ya teaspoon salt

nTime: 1 hour

Level: Moderate
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3 (about 1-pound) loaves
French bread, sliced 1 to
1% inches thick

2 (8-ounce) packages
cream cheese, softened

1 (32-ounce) jar seedless
jam (your favorite)

4 cups cornflakes

2 dozen eggs, beaten

1 cup milk

1 tablespoon almond
extract

1 teaspoon vanilla extract

%2 cup (1 standard stick)
butter

Maple or pancake syrup
to taste

Servings: 1 8-20

Preparation Time:

Cha"enge Level: m,
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%4 hour

oderate

Geezer Patrol
Stuffed French Toast

“In our troop, the adults form their own ‘patrol’ on
campouts, usually dining separately from the youth.
Having grown tired of plain French toast, the ‘Geezer
Patrol’ came up with the following.”

PREPARATION AT CAMP:
1. Make a pocket in the side of each slice of bread using a
sharp paring knife.

2. Knead the cream cheese together with the jam in a gallon-
size ziplock bag.

3. Cut a small corner from the ziplock bag. Holding the bread
in one hand, squeeze a small amount of cream cheese—jam
blend into the pocket in each slice of bread. Carefully meter
the jam blend to be sure there is enough for all slices.

4. Crush cornflakes in a large bowl and set aside.

5. In a second large bowl, beat together the eggs, milk, and
extracts.

6. Melt butter in a large skillet over medium heat.

7. Dip each slice of French toast in the egg mixture to coat,
then press each into the cornflakes, lightly coating the
bread on both sides with the cereal.

8. Cook each slice in the skillet on both sides until golden
brown.

9. Serve, topping with maple or pancake syrup to taste.

REQUIRED EQUIPMENT:
Large frying pan

2 large mixing bowls

Gallon-size heavy-duty ziplock bag

John Malachowski, Stewartstown, Pennsylvania
Scoutmaster
Troop 27, New Birth of Freedom Council



Croque Madame

“Here’s one way to spice up the name for ham and
cheese: call it ‘croque madame,” which, as a French
phrase, refers to the sandwich, but translated liter-
ally, means ‘lady undertaker’—not quite as appeal-
ing. A colleague of mine who was raised in Belgium
suggested Croque Madame as traditional fare for my
pack. Our recipe was a finalist in the international-
themed Cubmaster Cook-Off at the Coastal Empire
Council’s 100th Anniversary Scout Expo. We were
beaten out for the coveted Silver Spatula Award by
another recipe of ours, a Pumpkin Torte.”

PREPARATION AT CAMP:
1. Butter both sides of each slice of bread using about %
tablespoon per slice.

2. Place a slice of cheese and a slice of ham between 2 slices
of bread to make a sandwich.

3. Grill each sandwich in a large frying pan.
4. Meanwhile, in a second large skillet, fry the eggs.
5. Place 1 egg on top of each grilled sandwich.

6. Serve warm, adding salt and black pepper to taste.

REQUIRED EQUIPMENT:
2 large frying pans

Jimmy Hancock, Savannah, Georgia
Eagle Scout and Cubmaster
Pack 11, Coastal Empire Council

Servings

8 16 24 Ingredients

4tbsp | 8thsp | 12tbsp | butter, softened

16 32 48 slices bread, your choice but
not thick-sliced

8 16 24 slices Swiss cheese

8 16 24 slices ham

8 16 24 eggs
salt and ground black pepper
to taste

Option: The adults usually
enjoy their croque madame
per the recipe. However,
many of the Cub Scouts
request theirs “sans oeuf,’
without the egg.

servings: 8-2%

Preparation Time: Y2 hour

Challenge Level: Easy
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Breakfast Omelet Burrito Buffet

PREPARATION AT CAMP:

1. Place Mexicorn, cheese, black beans, and salsa toppings into separate serving bowls.

2. Whisk eggs with milk in a large mixing bowl.

3. Add oil or butter to warm skillet then pour in the egg mixture, scrambling until fully

cooked. For very large crowds, the egg mixture may require preparation in more than one

batch.

4. Divide eggs among the tortillas and have the Scouts and Scouters add their favorite

toppings.
5. Add salt and black pepper to taste.
6. Fold like a burrito.

REQUIRED EQUIPMENT:

Large frying pan

Large mixing bow!

Harold Robinson, Quarryville, Pennsylvania

Assistant Scoutmaster
Troop 58, Pennsylvania Dutch Council

Servings
8 16 24 Ingredients
1 2 3 11-ounce cans Mexicorn
4 ounces 8 ounces 12 ounces shredded cheese (your choice)
1 2 3 15-ounce cans seasoned black beans, drained
1 2 3 16-ounce jars mild chunky salsa
1 dozen 2 dozen 3 dozen eggs
1 2 3 cups milk
2 4 6 tablespoon oil or butter
8 16 24 large flour tortillas
salt and ground black pepper to taste

ings: 8-24
Serving Y2 hour

preparation Time:
elevel: Easy

Challend




German Apple Pancakes

“This dish is great on a cold campout.”

PREPARATION AT CAMP:
1. Pour water in skillet, just enough to cover the bottom.

2. Add apples, brown sugar, apricot jelly, and cinnamon to the frying pan.

3. Bring skillet to a simmer until the water boils off and the sugar begins to slightly caramelize.

It may be necessary to drain some of the water to hasten the process. Remove skillet from
heat.

. Mix flour, milk, eggs, sugar, baking soda, and butter in a large bow! until smooth.
. Add caramelized apples and any optional ingredients to the bowl with the flour mix. Stir well.

. Scrape skillet clean with spatula to reuse it for cooking pancakes.

~N o U N

. Prepare individual pancakes in skillet as with a traditional recipe, using butter to grease
pan. Flip when one side begins to bubble then quickly finish the opposite side to prevent
burning.

8. Serve with syrup.

REQUIRED EQUIPMENT: Servings; 8-24
Large frying pan Preparation Time. %h
Large mixing bow! Challenge oy, n our

oderate

Michael Kaiserauer, Berlin, Germany
Eagle Scout and Scoutmaster
Troop 895, Transatlantic Council

Servings
8 16 24 Ingredients
water, just enough to cover bottom of skillet
2 4 6 large Granny Smith apples, cored, peeled, and chopped
2 thsp 4 tbsp 6 tbsp brown sugar
2 thsp 4 tbsp 6 thsp apricot jelly
> thsp 1 tbsp 1% thsp ground cinnamon
2 cups 4 cups 6 cups all-purpose flour

134 cups 3% cups 5% cups milk

2 4 6 eggs

Va cup 5 cup % cup granulated sugar

2 thsp 4 thsp 6 thsp baking soda

2 thsp 4 tbsp 6 tbsp butter, softened, plus additional to fry

syrup (your favorite) optional: raisins or chocolate chips
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Option: Recipe can also
be eaten sandwich-style
by placing a second half of
toasted muffin on top.

48

Servings: 8-24

Preparation Time; 1 hoy
2 r

Cha"enge Level; Moderate

Campfire Eggs Benedict

“I live in Germany, so it was a treat for the Scouts and
Scouters in our troop in Munich to be introduced

to an all-American classic. This recipe proves that
America has great cuisine, even at camp. It sounds
difficult, but when adapted to a campfire, as done
here with fried eggs and the use of whole eggs in the
hollandaise sauce, it isn’t difficult. It’s about as good
as any you’ll find in restaurants.”

PREPARATION AT CAMP:
1. In a dry skillet over an open fire, toast the English muffin
halves. Don't let the muffins burn.

2. While the muffins are being prepared, melt butter in a
medium-size pot.

3. Remove pot from the flame and add lemon juice and
eqgs specified for the hollandaise sauce.

4. Place pot back over medium flame, stirring constantly
until thick. Don't allow the mixture to curdle.

5. Add sour cream, stir, then heat for about a minute, being
careful not to boil (which would cause the sauce to
separate).

6. Add salt and black pepper to taste and set hollandaise
sauce aside.

7.In the same skillet used to toast the bread, use a bit of
butter to grease skillet and fry ham on both sides. Set ham
aside.

8. Fry eggs, one for each muffin, either sunny-side-up or
over-easy.

9. Salt and pepper the eggs to taste.

10. On each serving plate, place half of a toasted muffin, cut-
side up.




11. Top with one slice of fried ham and one fried egg each.

12. Finish by pouring a bit of hollandaise sauce on each,
being careful to reserve enough for each serving.

REQUIRED EQUIPMENT:
Large frying pan
Medium-size cook pot

Charles Bostick, Munich, Germany
Eagle Scout and Assistant Scoutmaster

Troop 21, Transatlantic Council

Servings
8 16 24 Ingredients
4 8 12 English muffins, halved
4 tablespoons | 8 tablespoons | 12 tablespoons | butter, plus extra for greasing the skillet
2 tablespoons | 4 tablespoons | 6 tablespoons | lemon juice, fresh squeezed
2 4 6 eqggs (for hollandaise sauce)
1 cup 2 cups 3 cups sour cream
salt and ground black pepper to taste

8 16 24 slices ham, thick sliced
8 16 24 eggs (for muffin)

Eggs sunny-gj

’ y-side-up i
CHRISTINE Comngps P with fresh Cracked pPepper
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Trapper Trails
Scrambled Eggs

“S0000000 easy. S0000000 good.”

PREPARATION AT CAMP:

1. Whisk eggs and milk together in a large bowl. For larger number of servings, the eggs

may need to be prepared in batches.

2. Warm butter in a large skillet over low heat. Coat the bottom of the skillet with butter

once it melts.

3. Pour egg mixture into pan and add cubes of cream cheese. Add salt, black pepper, and

optional garlic and onions at this time.

4. Stir continually until eggs are finished cooking.

REQUIRED EQUIPMENT:
Large frying pan
Large bowl

Sandra Dopp, Richmond, Utah
Roundtable Staff
Trapper Trails Council

Servings

10 20 30 Ingredients

2 dozen 4 dozen 6 dozen eqggs

1cup 2 cups 3 cups milk

2 tablespoons | 4 tablespoons | 6 tablespoons | butter

1 2 3 8-ounce packages cream cheese, cubed
salt and ground black pepper to taste
optional: minced garlic and diced green
onions to taste

Servings, 10-3¢

Preparat,'on Time:

Y hour

Challenge Level; Easy




Italian Bear Bait with Pasta

“My son and I created this recipe together because he
loves pasta and he wanted to have tasty food on his
campouts.”

PREPARATION AT CAMP:
1. In a large frying pan, brown ground beef over medium
flame.

2. Add diced onions, bell peppers, and minced garlic, stirring
constantly.

3. Add all the spices along with the diced and crushed
tomatoes. Stir well.

4. Bring to a simmer and cook for 25 minutes.

5. Meanwhile, cook pasta in medium-size pot per directions
on box, then drain.

6. Serve meat sauce over pasta or mix meat sauce and pasta
together.

7. Top with grated Parmesan cheese and serve.

REQUIRED EQUIPMENT:
Medium-size cook pot
Large frying pan

Jenny George, lvyland, Pennsylvania
Committee Member
Troop 400, Bucks County Council

Serv

Pr eparaﬁo“ Time:
ge Leve‘: Easy

Challen

2 pounds lean
ground beef

1 medium onion, diced

1 medium red or green
bell pepper, diced

1 teaspoon minced garlic
1 teaspoon onion powder

1 teaspoon dried Italian
seasoning

% teaspoon salt

% teaspoon crushed
red pepper

1 teaspoon ground cumin

2 (14%:-ounce) cans diced
tomatoes with basil,
garlic, and oregano

1 (28-ounce) can Italian-
style chunky crushed
tomatoes

1 (1-pound) box rotini or
bow-tie pasta

%2 cup grated Parmesan
cheese

ings: 10-1 p
ng 3/ hour
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1 (22-ounce) package
Tyson Grilled & Ready
chicken breasts, thawed
and cut into small cubes

1 (30-ounce) bag frozen
shredded hash browns,
thawed

1 (16-ounce) bag frozen
mixed vegetables (carrots,
peas, and green beans),
thawed

1 (1-ounce) package Lip-
ton dry onion soup mix

1 (12-ounce) can
evaporated milk

1 (10%-ounce) can
condensed cream of
mushroom soup

1 (1034-ounce) can
condensed cream of
chicken soup

2 (8-ounce, 8-count)
containers refrigerated
crescent rolls

Servings: 1 0-12

Preparation Time; 1 hoy
2 r

Cha"enge Level; Easy
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Quivira Chicken Potpie

PREPARATION AT CAMP:
1. Combine all ingredients except crescent rolls in Dutch
oven. Stir thoroughly.

2. Layer unrolled crescent roll dough over top of ingredients
like a pinwheel, with the points of the long ends of each
piece meeting at the center.

3. Bake for about 35 minutes, using 21 coals on the lid and 11
briquettes under the oven, until dough is a golden brown.

REQUIRED EQUIPMENT:
14-inch camp Dutch oven

Ray Willems, Hutchinson, Kansas
Scoutmaster
Troop 306, Quivira Council

TINE CONNERS

Dutch oven chicken potpie. CHRIS




Katastrophe Kabobs
(Disaster-Averted Version)

“How difficult could it be to spear some veggies and
chunks of meat and throw them on the grill? The first
time I prepared this, it didn't take long for significant
flames to be noticeable from the grill. After the flames
died down, I lifted the lid to discover to my dismay
that most of the meat and vegetables were lying in the
coals. The flames had been from the wooden skewers
burning because I had not first soaked them in water.
That was the first and last time I made that mistake.”

PREPARATION AT CAMP:
1. Combine soy sauce, Italian dressing, and honey in a
medium-size bowl.

2. Add juice from pineapple can to the bowl.

3. Stir, then divide marinade between two heavy-duty
1-gallon-size ziplock bags.

4. If using chicken or sirloin, cut meat into 1-inch cubes.
5. Place meat or shrimp into one of the ziplock bags.
6. Place pineapple and vegetables into other ziplock bag.

7. Seal both bags tightly and shake the bags so that the
contents are fully coated with marinade.

8. Place bags on ice in a cooler to marinate for at least 2
hours.

9. Thread pineapple, meat, and vegetables onto 24 12-inch-
long skewers, leaving a small gap in between items for
more even cooking. Skewer squash and zucchini through
their sides.

10. Cook kabobs on a grill over medium heat until meat is
thoroughly cooked through.

REQUIRED EQUIPMENT:

Medium-size mixing bowl

2 (1-gallon-size) heavy-duty ziplock bags
24 (12-inch) long skewers (presoak wooden
skewers in water)

Mary Young, Sunset, Louisiana
Committee Member
Troop 143, Evangeline Area Council

preparatio
(indl.lding
marinating)

Challengée L

1 (10-ounce) bottle soy
sauce

1 (16-ounce) bottle Italian
salad dressing

1 cup of honey

1 (20-ounce) can pineap-
ple chunks, juice reserved

MIX AND MATCH

YOUR FAVORITES:

2 pounds boneless
chicken breasts, sirloin, or
shrimp

2 bell peppers, cored and
cut into 1-inch squares

2 zucchinis, halved
lengthwise and cut into
Y2-inch-thick half-rounds

2 yellow squash, halved
lengthwise and cut into
Y2-inch-thick half-rounds

8 ounces whole fresh
mushrooms

1 large red or brown
onion, peeled and cut into
1-inch thick wedges

1 pint cherry tomatoes

servings: 1 2

n Time: 3 hours
2 hours for

evel: Moderate
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2 pounds elbow macaroni
pasta

s cup cornstarch

2 teaspoons powdered
mustard

1 teaspoon ground black
pepper

Ground cayenne pepper
to taste (optional)

1 quart water

2 (12-ounce) cans
evaporated milk

1 pound sharp cheddar
cheese, cubed

1 pound regular cheddar,
Gruyere, or Jack cheese,
cubed

%2 (16-ounce) box Ritz
crackers

Option: For a healthier
option, use reduced-fat
evaporated milk and
cheeses.

Servings;

14-16
Preparation Time:

Y2 hour

Cha"enge Level: Easy
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Ken’s Mac & Cheese

PREPARATION AT CAMP:
1. Fill a large pot two-thirds full with water and bring to a boil.

2. Add macaroni and cook until just tender, typically 8 to 10
minutes.

3. Meanwhile, place cornstarch, powdered mustard, black
pepper, and optional cayenne powder in a medium-size
cook pot and blend with 1 quart of water.

4. Add evaporated milk and cheese cubes to the cornstarch
mixture and bring to a low boil.

5. Simmer the cheese sauce for about 2 minutes while stirring
constantly, until the cheese is entirely melted and the sauce
thickens.

6. Once the pasta is finished cooking, drain thoroughly, then
add the prepared cheese sauce to the pasta. Gently stir.

7. Distribute several Ritz crackers per serving to be crushed as
a topping.

REQUIRED EQUIPMENT:
Large cook pot
Medium-size cook pot

Ken Harbison, Rochester, New York
Former Boy Scout and Master Tester for The Scout’s Outdoor Cookbook
Washington Trail Council



Spicy Chicken Wrapsidy
“This is a great main course, starter, or even a side. It’s

easy to make, and the cleanup is quick. The recipe can
be spicy, so have the fire bucket ready.”

PREPARATION AT CAMP:

1. In a medium-size bowl, mix together cream cheese, yogurt,
salsa, cilantro, black olives, onion, chile peppers, and about
half of the lime juice.

2. Cut the chicken breast fillets into long strips about % inch
in width.

3. Preheat frying pan with olive oil and fry the chick