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THE OUTDOOR COOKBOOK
FOR SCOUTS

Following are the meal cooking “plans” for boys (and now girls in the BSA) to use
on backpacking and camping trips. Each page may contain SEVERAL (like 2 or
3) menu’s that Scouts (Patrol Leader Council) or others can choose from for
making menu’s on those trips.

At the END OF THIS MATERIAL is a short “how to” about putting these menu’s to
use for the individual patrol.

Should you copy or share this cookbook, it would be greatly appreciated if you
would keep the Dedication that follows in your new compilation or copy, so that
others can read and appreciate the sacrifices and love that many of our scout
leaders spouses unselfishly give, in order for volunteers in scouting to participate
fully in the Boy Scouting Program, and as a “thank you” to Dr. Lloyd for his love of
scouting and taking the time to put this compilation together. Troop 89 in
Tuscaloosa, Alabama lasted almost 50 years until it was dissolved in 2007.

From the Original T89 Cookbook:

DEDICATED TO RUTH

Without her understanding | could not have
spent an average of sixty nights or more in
a sleeping bag for the past 18 years
and had time to develop these meals.

Also, to the men and boys of Troop 89, BSA,
for willingly (or otherwise) eating up all the
“feasts” | have dreamed up.

Nelson A. Lloyd
The Creeping Chief
Scoutmaster Troop 89
(note: Ruth is Dr. Lloyd’s wife)
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INTRODUCTION

These menues and recipes have been "borrowed” and adapted from many sources---
old Boy Scout hooks, Boy Scout Jamboree menues, Wood Padge menues, newspapers,
magazines, my imagination, etc, The only thing T have done is to bring them toe
gether in one place and put them in what T call the "Jambotree" format and add the
instructions to READ TWICE BEFORE STARTING. If all "would-be cooks' would always
read the entire manue twice before startimg (once for general meaning and general
procedures and the second time to actually see how to do it) thay would all socon
be good cooka, To be a good,coock really is only 2 matter of being able to read
and follow directions., However, the important thing about these menues Ls that
they are all "boy~tested™. HNot only will mast boys eat these meals but more
.importantly, most 11-14 year old boys can cook them. The gquantiries of each Ltem
on each menue have been carefully tested, if the amounts shown are carefully follow-
#d there will be little or no waste. You will notice that there are not very many
salads or vegatables llsted; these menues are meant for short term camps and very
few boys will become 111 due to diet deficiencies in such a shorrt period of rLimeew-
besides, they will not eat them anyhow. You will also notice that there are only
a few desserts and no crachker-barrels---both are a waste of meney and the boys
don't need them. (The average cracker-barrel will cost as much az an average lunch,
therefore, put your money into a real meal.) The recipes vary from the very simple
{almost all canned goods) to the complex {all raw foods).

USING THE MENUES

These menues have been used successfully for over 16 yesrs by the boys in
Troop 89, BSA, Tuscaloosa, Alabama, to support and atrengthen our use of the
Patrol Method in Scouting. The Troop has several coples of each menue, kept in
file folders. The Patrel Leaders decide on the menues to be used for a weekand
camping trip and a copy of each 18 given to each Patrol Leader. A1l Patrols usa
the same menue on a given weekend, thenm if they "goof" in buying (or cooking)
they can borrow from another Patrol. 1 would suggest that you use rthilis book as
a master menue file and make several copies of the wenues chat the boys choose Lo
use on & given weekend,

Each Patrol leader makes a master buving list from the ITEM and AMOUNT columas,
as listed om each mezl's sheat. It should be underztood that sach meal will require
galt and pepper. When buying groceriess it ig zlso understood that shortening,
paner towels, toilet tissue, scouring pads, foil, sugar and scap will be purchased
only if needed. Normally these items are purchased in larger amounts than needed
and kept onhand in the Patrol cook box. Seweral breakfasts call for jelly, this
ig meant as s device to use up left-overs, no jelly should be purchased. Milk
and orange julce (Tang) are meant as food ftems {one 8 oz. cup/meal) not as beveragas.

All breakfasts and suppers require the cooking of biscuits (except those
that have pancakes or other special bread stuffs). Biscuits are used as a device
for building confidence in the bov's cooking abllitv. Most boys think that they
can not cook biscuits (after all mama only serves canned bisceuits because it is
too hard te cook them from seracch). When they find out that they are really
very essy to make, and make well, suddenly they have the confidence to try cooke

ing many other things.

There are three types of lunches: 1) the standard lunches with no cooking,
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except maybe to heat water for instant secup; 2} those with 2 little cooking, main-
ly warming up someching or baking it in foil (goed for cold weather), thay are
marked LUNCH #1C, etc., and finally 3) those that satisfy the Cooking Skill Award
requirements of cooking a raw meat, 3 raw vegatable and bread without utensils,
they are marked LUNCH #1CNU, ete., try some of these om a hike---they sound

bad but they are really good AND a lot of fun. Menwes with a number ending with
a "P" are especially useful for short backpacking trips or the Camping Skill Award
pack-ins.
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BEREAKFAST

#1

BREAKFAST #2

BREAKFAST
BREAKFAST
BREAKFAST
BRFAKYAST
BREAKFAST
BREAKFAST
BEREAKFAST
BREAKFAST
PREAKFAST
BREAKFAST
BEEAKFAST
BREAKFAST
BREAKFAST
EREAKFAST
EREAKFAST

BREAKFAST

#3

#

#5

#6

#7p

#EP

#9P

#10

#11

#12

#13

#14

#15

#16

#17

#18

Serambled Epgs---Cereal
Blscuits---got chocclater~==Milk

French Toast---Syrup-=-Careal
Oratge Juice-=-~Hot Chocolate~~=Milk

Pancakes--~Syrup---Cereal
Orange Julce---Hot Chocolate--=Milk

Fried Eggs---Cereal~~-0Orangs Juice
Biscuits==«Hot Chogolate---Milk

Boiled Eggs=-=--Bacon---Cereal---Milk

‘Orange Juice---Biscuits-~~Hot Chocolate

Serawbled Fggs-~~Bacon«--Cereal---Milk
Orange Juice---Bizcuits-~-Hot Chocolate

Boiled Eggs---Eacnn---ﬂatﬁeal~-—Milk
Orange Juice---Biscuits---Hot Chocolale

Boiled Eggse=~Apricots---QOatmeal---Milk
Biscuitge~-Hot Chocolate---Milk

Cereal---Pop Tarts (Sweet Rolls)-~-Milk
Crange Juice---Hot Chocolate

Scrambled Egges---Sausage---Cereazl
Eiscuitp~--Hot Choeolate---M1ilk _

Scrambled Eggs---Bac-0-Bits---Careal
Blecuita---Hot Chocolate---Milk

Ham & Eggs---Cereal-~~Milk
Biscuits-~-Hot Chocolate

Spam & Eggs-~-Orange Juice
Biscuits---Hot Chocolate-~=Milk

Scrambled Eggs---Fried Spam---Milk
Orange Tuica---Biscuits---Hot Chocolate

Pancakes---Scrambled Eggs--=Syrup
Orange Juica=~-Hot Chocolate---Milk

Prench Teast---Serambled Eggs--~-Syrup
Orange Juice-~~Hot Chocolate---Milk

Pancakes---Spam & Eggs~=-SyTup
Het Chocolate-=-=-Milk

French Toast-~-5Spam & Egga---Syrup
Hot Chocolace---Milk
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LUNCH #1

LUNCH #2

LUNCH #32P

LUNCH #4

LUNCH #5P

" LUBCH #6

LUNCH #7

LUNCH #8

LUNCH #9

LUNCH #1C
LUNCH #2C
LUﬁCH #3C
LUNCH #4C
LUNCH #5C
LUNCH #6C
LTUNCH #7C
LUNCH #8C

LUNCH #9C

Tuena Salad==«Lettuce---Tomatoas
Eread---Drink

Egg Salad«--Peanue Butter---Jelly
Greham Crackerg«--Drink---Bread

Chegse---Soup-~~RBread
Tomatoes~==Drink

Cold Cuts~~nSliced Tomatoes
Bread---Drink

Canned Meat---Peanut Butter---Jelly
Bread---Drink

Egg S5a2lad---Zoup
Bread---Drink

Corned Besf 3alad---Cheese---Celery
Lettuce~~-Bread---Drink

Chicken Salad---Cheese---Cezlery
Lettucanr=Tomatoas---Brepgd=~=«~Drink

Turkey Szlad--~Cheese---Celery
Lattuce---Tomatoes---Bread---Drink

Hamburgers with Vegatables (A~la-Foil)
Copkies---Drink--=~Bread (SUFFER #14)

Tacoes---Fritoes---Drink
Lettuce~=-Tomatoes (SUPPER #11)

Hamburgers-~-Potatoa Chips

- lLettuce~~-Tomatoes---Brink {SUFPER #20)

Chicken Hawil {A-1a-Foil)---Bread
Cookies-=-=Drink (SUPPER #28)

Ham Hawaii (A~la-Foil)---Braad
Lettuca---Tomatoes-=~Drink (Supper #27)

Sloppy Joes=~«Potatoe Chips
Candy Rar=~-Drink

Grilled Cheese Sandwich~-~Soup
Crackers---Drink

Grilled Ham & Cheese Sandwiches
Soup---Crackers---Drink

Chiliburgers---Fritoes
Cookies~~~Drink
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LUNCH #10C
LUNCH #11C
LUNCH #12C
LUNCH #13C
LUNCH #14C

" 1uncH #15C
LUNCH #1CNUD
LUNCH #2CHU
LUNCH #3CNY
LUNCH #4CNU
LUNCH #5CNU
LUNCH #6CNU
LUNCH #7CNU
LUNCH #8CNU
LUNCH #9CHU
LUNCH #10CNU
LUNCH #11CNU

LUNCH #12CNU

Meat Casserole {A-1la-¥oil)
Potatoe Chips---Drink

Bar~B-Que Pork--Potatoe Chipa
Cookieg«==Drink

Fish Sandwiches---Potatoe Chips
Special Sauce---Cookies---Drink

Bar-B-{jue Beef«--Potatoe Chips
Cookieg--~Drink

Bar-B-Que Chicken---Patatne Chips
Lettuce~=-Cookies---Drink

Pigs-In-A-Blanket
Cookiez--~Drink

‘Broiled BResf---Raked Potatne

Bread Cupr=~Jelly---Brink

Baef Kabob---Damper Bread
Drink

Leaf-aBurger
Drini

Caveman Steak---Baked Potatoe
Braad Cup---Jelly---Drink

Rock-a-Burger---Broiled Onion
Drink

Boazt Chicken---Roast Corn
Bread Cup---Jelly---Dxink

Stewed Egg---Broiled Onion
Bread Cup~--Jelly~--Drink

Poached BEgg---Roast Onion
Damper Bread---Jfelly---Drink

Beaf Flambo==-Broiled Onion
Damper Bread---Drink

Meat Leaf A-La-On'Yon'---Baked Potatoe

Qrange Bread---lelly---Drink

Meat Loaf A-ILs-0'Range'---Roast Corn

Orange Bread--~Jelly---Drink

Meat lLoaf A-La-On'Yon'--=Roast Corn

Damper Bread--=~Jelly---Drink

vl

Page

Page

Page

Paga

Page

Page

Paga

Page

Eaoa

Paga

Page

Page

Page

Paga

Page

Page

Page

Page

11
11
11
12
12
12
13-
13
14
14
s
15
16‘
16
17
17
18

18



SUPPER
sﬂPPER
SUPPER
SUPPER
SUPTER
SUPPER
SUPPER
SUFPER
SUFFER
SUPPER
SUPTER
SUfPER
SUPPER
SUPPER
SUPFER
SUPPER
SUPPER
SUFPER

SUPPER

#1

#2

#3

4

#3

6

#7

#8

#9

#10°

#11

#12

#13

#14

#15

#16

#17

#14

#19

Smolhered Hambiurgers---YocadLahles---HLISCULLS
Maghed Potaboes-~-Cupcakes---Prink

Hamburger Steak---Mashed Potatoes~-~Slaw
Carrots~=~Blscuits---Apples-==Drink

Spaghercl & Meat Balls---Carrots & Cabbage 5law
Biscultz---Pudding-~~Drink

Wieners-=--Besans---Mashed Potatoes~~-Gravy
Biscuits---Pudding-=-=-Drink

Quick Stew---Biscuiis
Apple Betty=-=-=-Drink

Saimon Cakes---Mashed Potatoss-==Green Beans
Biscuits---Cookieg~~=Drink

Meat Ball Stew--~-Blscults
Pudding---Drink

Chicken §tew---Rice---Biscuits
Cookien---Feaches-=-Drink

£hili---Hat Dogs---Fritoes
Cheese Cake---Drink

Sloppy Joes---Fotatoe Chipg--~Drink
Lettuce---Tomatoes~==~Shortcake

Tnstant Stew---Biscuits
Chease {ake---Drink

Spaghetti~-=-Mest Sauce---French Eread
Lettonce & Tomatoe Salad---Chocolate Pie---Drink

Chicken & Gravy---Mashed Potatoas
Bisculits--~Cobbler--=Drink

Bamburgers with Vegatables A-~la-Foil
Cookies=«-Drink (LUNCH #1C)

Mashed Potatoes---Hamburger Gravy---Peas
Corn---Bizcuits-=--Chesse Cake---Drink

Fried Chicken---Mashed Potatoes---Peas
Carrotgs«=«Biscuits---Cake==~Drink

Peef Stew---Tossed Salad---French bressing
Biscuits---Pear Halves---Dtink

Wieners & Kraut---Runs
Caopkies---Drink

Tacoa---Chili~~=Friktoes---Drink
Tomatopes---Llettuce--=-niong=~-=~Cheese
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SUPPER #20

SUPPER #21

SUPFER #22

SUPFER #23

SUPPER #24P

. SUPPER #25P

SUPPER, #26

SUPPER #27

BIS #1
BIS #2
BIS #3
BIS #4
BIS #5
BIS #6
BIS #7
BIS #8
BIS #97
BIS #10P
BEI5 #11P
BIS #12

B1s #13

broi led Hamburgers-=-=-Baked Beang---Drink
Potatoe Chips---Lettuce-~-Tomatves---Cake

Hamburger A-la-Creeping Chef---Biscults-~-Drink
Hash Browns--«Apple & Raisin Salad---Cake

Corned Beef & {abbage---Soup-~=Bizcuits
Glnger Bread---Apple Sauce---Drxink

Hamburger & Pasta Camp Stew~=-=-Biscuwits
Chocolate Pie---Drink

Stew---85alad---Pickles
Biscuitg---Pudding---Drink

Stew---Raisins---Riscuits
Coolkiag~==Drini

Chicken Hawaii---Bilscuits---ILettuce---Drink
Tomatoes--~French Dressing---Cake (LUNCH #4C)

Ham Hawaii-=--Lettuce & Tomatoe Salad
Cake=~=~=0rink {LUNCH #EC)

Pioneer Drop Biscuits {Dutch Oven)
Rolled Biscuits {Dutch Oven)

T-8% Picneer Pan-Drop Biscuits (Dutch Oven)

" Drop Biscuits {(A-la-Feil)

Cut Bisauitst {A-la-Foll)
Reflector Oven Bilscuirsg
Corn Bread (Dutch Oven)
Fried Corn Bread

Damper Bread

Rock Bread
Twist-On-A-Stick

Fist Biscuita (A-la-Creeping Chef)

Filst Biscults A-la-Foil (A Creeping Chef Special)
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DESSERT
DESSERT
DESSERT
DESSERT
DESSERT
DESSERT
DESSERT
DESSERT
DESSERT
DESSERT
DESSERT
DESSERT
DESSERT
DESSERT
DESSERT
DESSERT

DESSERT

#1
#2
#3
i
#5
#6
#7
#8
#4
#10
#11
#12
#13
#14
#15
#16

#17

Apple Pudding

Sweet Rolls

Pineapple Upside-Down Cake
Fruls Cabbler

Fruit Tarts

Ginger Braad

Baked Apples’

Cheese Cake

Chocolate Pie

Lemon Pie

Spiced Donut RBalls (A-la-Creeping Cha £}
Brickman Donuts

Brickman Donut Holes

Cinnamon Rells

Coffer Cake
Fruir Pies

Cake

Dutch {rven Biscuilts
Foil Baked Biscuits
Dutch Oven Cobblers
Sour Dough Cooking
THE Hush Puppy

Wood Badge Coffee

ix

Page
Fage
Page
Page
Page
Paga
Page
Page
Page
Page
Page
Page
Page
Page

Page

" Page

Page

Page
Page
Page
Page
Page

Page

38
38
39
39
40
40
40
41
41
41
41
42
42
43
53
f4

44

45
46
47
48
49

30



BREAKFAST #1

Scrambled Eggs-=----
Biscuita=~Bread--Butrer--Jaily
Hot Chocolate--=Milk-=«3s]lt-Fepper

READ TWICE BEFORE STARTTHNG:

1.
2.
3.

of pepper and % teaspoon of salt per dozen eggs.

Cereal(Summer-Bry: Winkter--Hot)

Put water on to boil for hot chocolate and ecereal.

Starc bisecuits,
Break eggs in a

well wich a fork.
Reat the frying pan and add one tablespoon of

shortening. WHEN THE SHORTENING 15 MELTED AWD THE PAN

4.

1S BOT pour in the eggs and cool slowly.
. set around the edge

center. Heep stirring toward center until the eggs

pot, add % cup of vater, a pinch
Beat

45 the eggs
of the pan, scrape toward the

are sat but not hard.

BREAKFAST #2

French Toast---8yrup---Cereal (Summer-dry; Winter-Hot)
Bread~~~Butter---Talily
frange Juice---Hot Chocolate---Milk

READ TWICE BEFCORE STARTING:
Put water on to boil for hot chocolate and cereal.

1.
2.
3,

Fut syrup in a
Beat 2 eggs in

pot of hot water to heat,
a pot with 2 fork and then beatr in

1 tz]] can of evaporated milk,

Quickly dip (DO NOT S0AK) the bread in the milk
mixture and fry on a HOT pan or griddle that has been
lightly greased. Fry om both sidez unbil browned.

4.

BREAKFAST #3

Pancakes---Syrupr==Careal {Summer-dry;Winter-Hot)

Bread---Butter---Jelly
Orange Juice--«Hot Chocolate---Milk

READ TWICE BEFORE STARTING:

1.
2.
3.
4.

Put water om to
Put syrup 1in a
Hake pancakes a
Pour one large

tofil for hat chocolate and cereal.
poet of hot water to heat.
ceording to instruction on the box.
spoonfull (from chef tool kit) of

batrer onto griddle or {rv pan for each pancake.
Wheo bubbles start to break around the edge, turpn and

fry other side.

UTENSTLS WEEDED:

3-Pors
1-Frving Pan

- ITEM:

Cersal, dry
ox hot

Eggs

Bread

Butter

Jelly

Hot Chocolate

Milk

Bisquick

AMOUNT

1l small box

1 pkg/person
2/person

l small loaf

¥ 1b.

{Lefr aver)
l/person

1 qt./8 people
1 sml. box

UTENSILE WEEDED:

3 pots

1 griddle or large fry pan

ITEH:
Cereal, dry -
or hot

Eggs

Milk,
evaporated

Tang

Eread

Bufker

Syrup

Jelly

Hot Checolate

Milk

AMOUNT

1 swmall box
1 pke/parsen
2/8 people

1 can/8 people
1 small jar

3 slices/person
¥ 1b.

1 pint

{Left over)
1/person

1 gt./8 people

UTENSILS MEEDED:

3 pots

1 griddle or large fry pan

ITEM:
Pancake Mix,
fomplete
Ceraal, dry

or hot
Butter
Svrup
Jeliy
Bread
Hot Checolate
Milk

AMOUNT :

I 20 oz, box
1 amall bex
1 pkg./person
¥ 1h.

1l pint

{left ovaer)
1 small loaf
1/person

1 qt./8 people



BREAKFAST #4

Fried Egps---Cereal {Summer--Dry; Winter--Hot) UTENSILS NEEDED:
Biscuitga-~-Orange Juice---Hot Chorolate 1 pot
Bread--~pButter---Jelly~---Milk-==Salc~--FPepper 2 fry pans
READ TWICE BEFORE STARTING: LTHM: AMOUNT :
1. Put water on to boil for hot chosplate and cereal. Eggs 2/persen
2, Start biscuits. Cereal, dry 1 sml box
1, Heat 1 tablespoon of shortening in each fry pan. or hoL 1 pkg/person
Break 2 or 3 eggs into each pan and fry slowly until  Bisquicek 1 small box
whites are firm. .Place om a serving plate and keep Bread 1l loaf
WATM. Tang 1 small
4. Repeat until all the egps are cooked. Hot Chocolate I pkg./person
Buttear ¥ 1b.
Jelly {left over)
Miik 1 gt./B people

BREAKFAET #3

Boiled Eggse---Bacon---Cereal (Summer-dry; Winter-Hobt) UTENSILS WEEDED:

Blacuits---Bread-~-Butter---Jelly -2 pots

Hot Chocolate---Milk---5alt---Pepper 2 fry pans

READ TWICE BEFORE STARTING: ITEM: AMOUNT :

1. Puat water on to boil for hot chocolate and cereal, Egss - 2/per=on

2. Start biscuits. Cereal, dry 1 small box

3. Place eggs in a pot of cold water {just cover or Hot = 1 pkg./person
the eggs), put over = flaming fire and bring te a Bacon 1 1b/8 paople
boil. Boil for 15 minutes. Bisquick 1 small hox

4. Divide the bacon between the two fry pans and Bread ! loaf

fry slowly until done. CAUTION-=-~bacon burns easiy. Butter i 1b,

5. - When the eges are done, pour off the hot watex Jelly {left over}
and wash 2 or 3 rimes with cold water--«they will Hot Chocolate 1 pkg./person
peel much more easily. Milk 1 qe./B people
BREAKFAST #6

Scrambled Eggo~=-Bacon--~Cereal {Summer-dry; Winter-~hot)UTENSILS NEEDED:
Biscuitg---0range Juice---Brgad---Butter 1l pot

Jelly=--Hot Chocolate~--Milk~-~-Salt--=Pepper 2 fry pans

READ TWICE BEFORE STARTING: ITEM: AMOUNT ;

1. Put water on to boil for hot chocolate and cereal. Egzs 2fperson

2, Start biscuits. Bacon 1 1k./B people
3, Divide the bacon betwsen the two frvy pans. Fry Cereal, dry 1l small box
SLOWLY until dome. CAUTION---bacon burns easily. or hot 1 pkg./parson
Feep warm while cocking the eggs. Tang 1 small

4, Break the eggs into a small pot, add % cup of Bread 1 Igaf

water, a pinch of pepper and 1 teaspoon of salt per BEisquick 1 small bhox
dozen egpgs. Beat well with a fork. Buttar ¥ 1b.

9. Add 1 cablespeoon of shortaning to one skillet and Jelly (left over)
melt. When the pan is hot, add the eggs and cook Hot Chocolate 1 pkg./person
slowly. as tha eggs set around the edges, scrape HMilk 1 qt./8 paople

gently toward the center. Cook until set but not hard.



CHEARFAST #7F

Eggs-=-=Bacon---Oatmeal (Instant)-~Salt--Fapper
Biscuita~~-Qranges-==Jelly~=-~Hot Chocolate«=Milk

RFAD TWICE BEFORE STARTING:

l. Pur on a #10 Can of water to boil for cereal
and hot checolate.

2, Start bizcuits,

3. Put eggs in a can af cold water, put over the
fFire and bring te & beil, Boil for 15 minutes.
When done take off the five, pour off the hot water
and rinse sevaral times with cold water (they will
peel more easily).

4, Double a2 plece of foil and turn-up and crimp
the edges and place over g thin layer of coals.
Place the bacon on the foil and fry slowly. USE A
SPOON TO TURN THE BACON SO THAT YOU WOW'T PUNCH A
HOLE I¥ THE FOIL.

5., Mix the powdared milk for the catmeal and to
drink.

BREAKFAST #8P

Bggas-=~Apricots-=~0atmeal (instant}
Biscuits---Hot Chocolate---Milk--8alt--Pepper

READ TWICE BEFORE STARTING:
i. Cover the apricots with water Iin a #10 can znd

UTENSILS WEEDRED:

3 #10 cans

3 pieces foil about 38" long.
ITEM: AMOTNT

Eggs Z2fperson
Bacon 1 1b./8 pecple
Oatmeal 1 pkg./person
Qranges 1/person
Bisquick 1 amall box
Jelly (laft over)

Hot Chocelate 1 pkg./person
Powdered Milk 1 1 qt, pkg/B peopi

UTEMSILS NEEDED:

gimmar wuptil tender (about 3 pinutes). (It is becter Apricots(dryj 1 1-1b. pkg.

to put the apricots to soak the nighr bafore. At
breakfaszt it is only necesgary to heat.) STIR CON-
STANTLY OR THEY WILL BURH AND STICK.

2. Cover eggs with water, put on the fire and bring

to a boll., Beil for 15 minutes. When dense pour off

the hot water and rinse saveral times with cold water

(they will peel more =asily).
3., Start biscuits,

4, Put on water to boil for hat choecolate and ceresl.

5. ¥ix the powdered milk for drinking and for the
cereal.
BREAKFAST #9P

Cereal-=-Pop~Tarts (Sweet Rolls)---Milk
Orange Juice---Heot Choecolace

READ TWICE BEFORE STARTING:

1. Put #10 can of water on to bail for hot chocolata.

2. Put boxes of cereal, botile of tang and pop-
tarts on the tahle,
3. Mix the powdared milk.

4 #10 Cans

4 Pleces of Foil about 36" long.
ITEM: AMOUNT : -
Eges 2/person

Oatmeal 1 pkg./person
Bisquick 1 small box

Powdered Milk 1 l-qr. pkg/8 peop
Hot Choeolate 1 pkg./person

UTENSILS NEEDED:
2 or 3 #10 can.

ITEM: AMOUNT :
Cereal 1 pkg./pecson
Pop-Tarts 2/person

OR Sweet Rolls 2/person

Tang 1 small

Hot Choeolate 1 pkg./person
Powdered MIilk 1 i-gt./person



BREAKFAST #10

Eggs-~3ausage~=Cereal (Summer-dry; Winter-hot) UTENST1S NEEDED:
Biscuits---Butter=~-8alt--~Peppar 2 Fry pans
Hot Chocolate---Milk 2 pots

1 Dutch oven OB fofl.
READ TWICE BEFORE STARTING: ITEM: AMOUNT:
1. Put water on to boil for hot choeolate and cereal. Eggs 2/parson
2. Sctart biscults. Sausage, VIENNA 1 can/3 people
3. Break eggzs into a pot, add % cup of wilk, a pinch Cereal, dry 1 small bex
of pepper and % teaspoon of salt per dozen eggs. Mix R Hot 1 pke./parson
well with a fork. Open the cans of sausage, cut into  Bisquick 1 small
quarters and add to the epg mixture. Buttar L 1b.
4, Heat the frying pans and melt 1 tablespoon of Hot Chocolate 1 pkg./person
shortening in each. Pour in the egs mixture and cook Milk 1 qt./8 people

slowly. As eggs set around the edga of rhe pan, scrape
toward to center. Keep scraping toward the center
until the eggs are sat but not hsrd.

BREAKFAST #11

Egga~-~Bac-0-Bits--=Careal {(Summer-dry; Winter-Hot) UTENSILS NEEDED:

Biscuits~--Butter-~-3alt---Papper 2 fry pans
Hot Chocolate~--Milk 2 pots

_ 1 Dutch oven OR foil.
READ TWICE REFCRE STARTINWG: ITEM: - AMDUNT:
1, Put water on to boil for hot choecolate and cereal. Eggzs 2fparson
2. Btart biscuits, Bac-0-Bits 1 Mad., bottle
3. Break eggs into pot, add ¥ cup of Bac-0-Bits, & Cereal, dry I small bex
pineh of pepper, % teaspoon of szalt apd % cup of milk or hot .- 1 pkg,/person
per dozen eggs. Mix well with a fork. Bisquick 1 small
4. Heat the frying pans and add 1 tablespoon of Bubter Y Ih, _
shortening to each. When the shortening is hot add Hot Chocolate 1 pkg./person
the egg mixture and cook slowly. As the egps set HMilk 1 gt./8 people

around the edge, scrape toward the center of the pan.
Keep scraping toward the center of rthe pan until the
€ggs are set but not hard.

BREARFAST #12

Ham and Eggs-~~Cereal (Summer~--dry; Winter--hot) UTENSILS NEEDED:
Biscults---Butter-=-Falt~--Fepper 2 fry pans
Hot Chocolate-=-=M1lk 2 pots

. 1 Dutch Dwven or foll.
READ TWICE BEFORE STARTING: ITEM: AMOUNT :
1. Put water on to beil for hor chocolate and cereal. Eggs 2fpersen
2. Srart biscuits. Spiced Ham,
3. Cut the spiced ham into % inch strips, put into Lunch Meat 2 slices/person
pot, break apgs into same pot, add a pinch of pepper, Ceresl, dry I swall box
% teaspoon of salt and % cup of milk per dozen 2ggs. or hot 1 pkg./parson
Mix well with 2 fork. Bisquick 1 5mall
4, Heat the frying pans and melt a tablespoon of Butter L olb,
shortening in each. Pour in the egps and cock slowly. Hot Chocolate 1 pkz./person
Ag egge begin to sat around edges, scrape toward the Milk 1 gt./8 people

center, Heep Scrapling toward center until the egsgs
are set bulb not hard.



BREAKFAST #13

Spam & Eggs5-~-Biscuitg==~0range Juice
Bread---Buttar-=-Jelly
. Hot Cheolate-=-=~8alt==-Papper

READ TWICE BEFORE S5TARTING:

1. Put water on o boil for hot choeolate.

2., 5cart biscuics.

3, Open spam and cut into chunks about % inch square.
Break the gggs Iinto a pot, add the cut-up spam, add
a pinch of pepper, % teaspoon of salt and % cup of
water per dozen egps., Mix well with a fork.

4, Heat the frying pans and melt g tablespcon of
shortening in each. Pour in the egp wixture and

" cook slowly. Axs the egps begin to set around the
edges scrape toward the center. Keep scraping until
the eggs are set burt not hard.

BREAKFAST #14

Scrambled Eggs---Fried Spam--~-Bisculits
Bread--«Butter~-~Jelly---Orange Juice
Hot Chocolate-=--Balt-~-Pepper

READ TWICE BEFORE STARTING:

i. Put <wmater on to boil for hot chocolate.
2. 8tart biscuits.
3. Open spam and SLICE---8 to 10 THIN slices/can.

4. Break eggs into a pot, add % cup of water, a
pinch of pepper and % teaspoon of salt per dozen eggs.
5. Brown the spam on the zriddle.

6. While the spam iz frying, pour the eggs into the
hot greased frying pana. Ccok slowly and as eggs

begin to set around the edpes serape toward the center.

Cook untll the aggs are set huc not hard,

BREAKFAST #15

Fanrakes--~Scrambled Egga
Syrup---Butter--Jelly~~~0Orange Juice
Hot Chocolate-~-8alb---Pepper

RFAD TWICE BEFORE STARTING:

i. Put vater on to boil for hot checolate.

2. Put syrup in a poet of hot water to heat.

3. Heat griddle, grease lightly and start pancakes,
4. While one cook is frying pancakes, the other cook
break the eggs into a pot, add % cup of milk, a pinch
of peppaer and % teaspoon of salt. Mix well with

a fork.

5. When abouc half of the pancakes ave done pour the
eges into the hot greased frving pans. Aas the eggs
get around the edge scrape toward the center of the
pan. Keep scraping toward the center until eggs are

get but not hard.

UTEMSILS NEEDED:

2 frv pans

2 pots

1 Dureh Oven or feil.

ITEM: AMOUNT :

Eggs 2/person

Spam 1 can/8 people
Bisquick 1 small
"Bread 1 loaf

Putter i 1b.

Jelly {(left govar)
Hot Chocolate 1 pkg./person
Tang 1l amall

UTENSILS WEEDED:
2 fry pans & 1 griddle

2 pats

1 Duteh Owan or foil

TTEM: AMOUIT !

Eggs 2/person
Spam 1 can/B people
Eizquick 1 small

Bread 1 loaf

Butter ¥ 1b.

Jally {left owver}
Hot Cheolate 1 pkg./person
Tang, 1 2mall

UTENSILS WEEDED:

2 fry pans & 1 griddle
2 pots
ITEM: AMOHNT :
Fancake Mix,

Complete {check

the label} 1 20 oz, hox
Eggs 2/person
Svrup 1 pint

Butter Lo1b,

Jelly {left over)
Hot Chocolate 1 pkg./person
Tang 1 small



BREAKFAST #16

French Toast---Scrambled Eggs---Syrup
Drange Julice---Je]lly--~~Bulfter
Hot Chocolare---Salt---FPepper

READ IWICE EEFORE STARTING:

1. Put warer on to boil for hot choeolate.

2. Put syrup in a pot of hot water to heat.

3. Put the canned milk in a pot, add 2 eggs per cam
of milk and beat wirh a fork,

4, Qulckly dip (DO NOT SQAK) the slices of bread in
the egg mixture and fry om a hot, lightly greased
griddle. Fry until golden brewn on both sides.

5. When about half of the bread is fried---break
the egss into a pot, add % cup of milk, a pinch of

" pepper and 2z % teaspoon of salt per dozen eggs.

Beat well with a fork.

UTENSTILS NEEDED:

2 fry pans & 2 pots

2 pots

ITEM: AMOITNT

Eggs 2/person + 2/can
of milk,

Tang 1 small

Bread 3 slices/person

Milk,Condensed 1 tall can/8 peopl

Jally fleft ovar)
Butter ¥ 1b,
Syrup 1 pint

Hot Ghocolate 1 pkg./person

6. Melt & tablespoon of shortening in each fry pan and pour about half of the eggs

into each. Cook slowly.

toward the centar.

BREAKFAST #17

Fancakes~--Spam & Eggs---Syrup
Butter-«-Hot Chocolate-~~Salt---Peppar

READ TWICE BEFORE STARTING:
1. Put water on to bell for hot chocolate.

2. Put syrup in a pot of hot water to hear.

3. Heat griddle, greasze lightly and start pancakes.
4. While one cook is frying pancakes---the other
break the egzs into a potr, cut the =pam inte % inch
cubes and add to the pot, add a pinch of pepper, a

% cup of water and % teaspoon of salt per dozen eggs.

Eeat well with a fock.

5. When about half of tha pancakes arae cooked; melt 2 tablespoon of shortening in
Pour about half of the egz mixture into each fry pan.

each fry pan.

6. Cook slowly and as the eggs begin to set around the adges,
Keep scraping toward the center until the eggs are set but not hard.

center.

BREAKFAST # 18

French Toast--~Spam & Eggs~--Syrup
Butter---Hot Chocolate---Salt---Papper

READ TWICE BEFORE STARTING:

1. Put water on to boil for het chocolate.

2, Put syrup in a pot of hot water to heat.

3. Put canned milk in a pot and add 2 eggs per can
of milk., Beat well with a fork.

4, Quickly dip (DO NOT 304K) the slices of bread
in the egp mixture and fry on a hot lightly greased
griddie.

5., fthaen about half of the bread is coocked---braalk .
the epgs into a pot, add % cup of milk, 2 pinch of
pepper and % teaspeoon of salt per dozen eggs.
Spam inte % inch cubes and add o the epp mixture.

When the eggs begin to set arcund the edges,
Keap scraping toward eenter until sges are set but not hard,

Beat well with a fork,

scrape gently

UTENSILS WEEDED:

3 pots

2 fry pans & 1 griddle
ITEM: AMOUNT 1
Pancake mix,

complete -1 20 0z. box
Spam "1 ecan/8 people
Eggs 2fperaon
Syrup 1 pint

Butter ¥ 1lb.

Hot Chocolate 1 pkg./person

gerape toward the

TFITENSILS WEEDED:

3 pots

2 fry pans & 1 griddle

ITEM: AMOUNT :

Bread 3 slices/person
Spam 1 can/8 peaple
Eggs 2/person + 2/can

of millk
Milk,Condensed 1 tall can/d peopl
Butter L 1b,
Syrup 1 pint
Hot Chocolate 1 pkg./person

Cut the

6. bmlt a tablespoan of shcrtenxng in each frying pan and pour about half of the

-~ -1 Maal. aTlaateus mnwrenf e e em e

the Aankar £ Fha maon



LUNCH #1

' Tuna Salad Sandwiches---Pepper
Lettuce and Tomato Salad---5Salt
Bread-«~Bubter-~=Jelly-«~Drink

READ TWICE BEFORE STARTING:

1. Place the eggs in enough cold water to cover and
bring to a boil. Boil for 15 minutes. SAVE TIME---
DO THIS AT BREAKFAST.) Romove from the fire, drain
and immediately rinse Lwo or three times with cold
water--~chey will peel wora easily.

2. Open the tuna and bregk up in a pet.

3, Add % eup of finely chopped celery/can of tuna.
4. Add % tesspoon of saltfcan of tuna.

5. Add 4 echopped eggsfcan of tuma.
"B, Add salad dressing, a 1ittle at a time, until
vou have a smooth sandwich mizg---MIX WELL.

7. Clean and cut up the rest of the celery and serve.
8. Wash the lettuce and separate the leaves and slice

the tomatoas thin.

LUNCH #2

Egz 5alad Sandwiches=--Drink---Salt~-~Papper
Feanut Butter & Jally Sandwiches
Graham Crackers

REAT: TWICE BEFORE STARTING:

1. Place the ages in enough water to cover and bring
to a boil. Boil for 15 minutes. SAVE TIME-=-~D0O THIS
AT BREEAEFAST. BRemove the eges and drain. Rinsa 2

or 3 times with cold water~~-they will peel more
easlly.

2.
calery/4 eges and enough salad dressing to make 2
smooth sandwich spread.

3. Wash and cut up the rest of the celery and sarve
a5 a salad,

LUNCH #3P

Cheese Sandwiches-~--Soup---Braad
Sliced Tomatoes--~3alt-~-Pappar
Cogkies~--Drink--«lettuce

READ TWICE BEFORE STARTING:
1. Pur water on to boil for soup.
2. Wash and s5lice the tomatoes and lettuce,

VTEHNSILS WEEDED:
1 pot

ITEM: AMOUNT:

Fggs 2/4 people

Tuna 1 5 oz, can/4 peop

Lettuce 1 head

Totma toes 1 1b./4 people

S8alad Dressing % pint

Bread 4 slices/person

Drink, Winter 1 qt. wilk/4 peopl
Summer 2 qt. pkg./4 peopl

Celery 1 small stalk

UIENSILS NEEDED:
1 pot

ITEM: AMOUWT :

Egps 1/person

Lettuce 1 head

Salad Dressing % pint

Jelly 8 oz. jar

Peanut Butter & oz. jar
glices/person

Peel and chop the eggs, add % eup of finely chopped Bread

&4
Drink,Winter 1
Summer 2

gt.mille/4 peopl
qt.pkg. /4 Pecpl

Graham Crackers 1 1b. baox

Celery 1 stalk
UTEMSILS NEEDED:

1 pot

ITENM: AMOUNT :

Soup, Instant

Chease

Toma Eoes

Letfuce

Salad Dressing

Bread

Drink,lWincer
Summe

Cookias

el B N =

pkg.  person
slicesfperson
Ib. /4% pecole
head

pink
slices/person
gt.milk/% peop
qt.pkg. /4 peop’
pki.



LUNCH #&4

Cold~Cut Sandwichas
Tematoes~~-Lettuce-=-~Salt--=Papper
Bread«~~Butter~--Jelly---Drink

READ TWICE EBEFORE STARTTING:

1. Wash the lettuca and tomatoes. Slice the tomatoes
and saparate the lattuce leaves and place both on

a serving plate.

2. Place cold-cuts, bread, drink, ete., on. table.

LUNCH #5P

Canned Meat Sandwiches---Letrure
Peanut Butter & Jelly Sandwiches
Bread~-~Pukter---5alt---FPepper---Drink

READ TWYCE REFORE STARTING:
1. Open cans of meat and cut the meat into

£ thin slices.
2. Placa mpeat, peanut butter, jelly, ate., on table.

LUNCKH #6

Egx Salad Sandwiches---Soup---lettuca
Bread--~Butter---Jelly---Drink
Salt-~=Papper

READ TWICE BEFORE STARTING:

1. Place the egpgs in enough water to cover and bring
ko a belil, Boil for 15 minutes. BSAVE TIME---DO THIS
AT BRFAKFAST. Remova the aggs and drain. Rinse 2

or 3 times with cold water---they will peel more
easily,

2. At the same time put water on te boil fer soup.

UTENSILS SEEDED:
Hone

ITEM:

AMOUNT

ASSORTED Cold 2 slices/person

guts (3 kinds)

Tomatoas 2
Letbtuoe 1
Salad Dressing %
Rread 4

Drink,Winter 1
Summer 2
Jelly

UTENSILS WEEDED:
None

Bread
Drink,Winter

1bs.

head

Pint
slices/person
qt.milk/4 paople
qt.pkg. /4 people

{laft over)

slices/person
qt.milk/4 people

ITEM: AMOUNT
Canned Lunch
Heat 1 canfh peopla

Letkuce 1 head
Peanut Butter 8 oz. Jax
Jally 8 oz. Jar
Salad Dressing % pint

4

1

2

Summer

OTENSILS WEEDED:
1 poc

qt.pkg./4 people

ITEM: AMOUNT

fees 2/persgon

Soup, Instant 1 pkg./person
Lettuce 1 head

Salad Dressing % pint

Celery 1 stalk

Bread & slices/person

3. Peel and chop the epgs, add % cup of finely chopped)Drink, Winter 1

celery/4 eggs and encugh salad dressing to make a
smooth sandwich spread.
4. Wash and cut up the test of the celery and serve

as a salad,

Summer 2
Jally

qt.mitk/4 peopl
qt.pkg./4 peopl

{lefr over}



LUNCH #/

Corned RBeef 5alad Sandwichese--Cheese Sapdwiches
Lettuce---Prink-~-S41t-~Pepper--«Celery Sticks

READ TWICE BEFORE STARTING:

1. Open corned beaf and break-up into small pleces io
a small pot.

2. FOR BACH CaN OF MEAT ADD THE FOLLOWING: 1 cup of
finely chopped celery, 1 teaspoon sglt, 8 chopped
hard coocked eges (5AVE TIME BOIL AT EREAKTFAST), 10

heaping tablespoons of sweet relish and mix throughly.

3, Add the salad dreasing a little a2t 2 time until

you have a smooth sandwich spregd--~MIX WELL.

4, Clean and cut the rast of the celery and serve
as & salad,

LUNCH #8

Chicken Salad Sandwiches---Cheese Sandwlches.
Tomatoes--Lettuce--Orink«~5alt--Peppar~-{elery

READ TWICE BEFCORE BTARTING:

1. Open chicken and break-up into small pieces in

a small pot.

2. FOR EACH CAW OF MPAT ADD THE FOLLOWING: % cup of
finely chopped celery, % teaspoon of salr, & chapped
hard cooked eggs (SAVE TIME BOIL AT BREAKFAST),.B
heaping tablespoons of relish and mix throughly.

3. 4dd the galad dressing a little at a time until
you have a smoath sandwich spread--~-MIX WELL.

4. QClean and cut up the rest of the celery and serve
a5 .8 salad.

TUNCH #9

Turkey Salad Sandwlchesz---Cheese Sandwiches
Tomatoes--Lettuce--Salt--Pepper~~Drink-~Celery

READ TWICE BEFOBE STARTIHNG:

1. oOpen turkey and break-up into small pleces in

a small pot.

2. FOR_FACH CAM OF MEAT ADD THE FOLLOWING: % cup of
finely chopped celery, % tzaspoon of salt, 4 chopped
hard cooked egzs (SAVE TIME ROIL AT BREAKFAST),

& heaping tablespoons of relish and mix throupghly,
3. Add the salad dressing a lictle at a time uncil
you have a smooth sandwich spread---MIX WELL.

4. Llean and ecut uwp the rest of the celery and
serve as a salad.

DTENSILS NEEDED:

2 pots

1TEM: AMOUNT:

Corned Beef 1 12 oz.can/B peopl

Celary 1l small stalk

letture 1 small head

Bread 4 mlices/person

Eges, boiled 8/cen of meat

Ralish 1 8B oz, jar

Salad Dressing 1 & eoz. jar

Chease 1 2licefperson

Drink Ninter 1 qt.milk/4 pecple
Surmer 2 qt.Pkg./4 people

UTENSILS WEEDED:

2 pots

ITEM: AMOUNT :

Chicken 1 5 oz.can/4 people

Celery 1l small stalk

Lettuce 1 small head

Tomatoes 1 1b./4 people

Bread 4 slices/person

Fggs, boiled &4/can of meat

Relish 1 8 ez. jar

Salad Dressing 1 B oz jar

Cheaage 1 slice/person

Drink, Winter 1 qt.milk/4 people
Summer 2 qt.pkg/4 people

UTENSTILS NWEEDED:

2 pots

TTEM: AMOUNT;

Turkey 1 5 oz can/4 peopl

Celery 1 small stalk

Lettuce 1 small head

Toma toes 1 1b.f4 people

Bread 4 glices{person

Eggs, boiled  4fcan of meat

Relish 1 8 o2, jar

Salad Dressing 1 8§ oz, jar

Cheesg 1 slicefperson

Drink, Winter 1 qt.milk/4 peopl
Summer 2 gt.pkg./4 peopli



LUNCH #6C

Sloppy Joes--~Potatoe Chips
Candy Bar---Drink

READ TWICE BEFORE STARTING:

1. Open cans of sloppy joe mix and empty inte
a #10 can.

2, Heat the mixture carefully with constant
stirring-~-=TT WILL EURN EASILY AND STICK,.

1, When wmix is hot put on table along with
drink, potatoe rchipa, ete,

_ LUNCH #7¢C

Grilled Cheese Sandwiches---Soup
Crackers=-~-Drink

READ TWICE BEFORE STARTING:
1. Put on water to boll for the soup.
2, Lightly buttar one side of each 2lice of bread

{4 slicesfperson).
3, Place a slice of cheese between two slices of

bread---buttered side out.

4, Place sandwiches on griddle and fry until golden

brosm on both sides.,

LUNCH #8C

Grilled Ham & Cheese Sandwiches---Soup
Crackers---Drink

READY TWICE BEFORE STARTING:

1. Put water on to boil for soup.

2, lightly butter one side-of each slice of bread
(4 slices/person). '

3, Place a slice of cheese AND a slice of spiced

ham between two slices of bread---buttered side out.

4. Place sandiches om griddle and fry until goiden
brown an both sides.

LUNCH #9C

Chiliburgerz~--Fritoes
fockies--~Drink

READ TWICE BEFORE STARTING:

l. Put c¢hili in a pot and heat cavefullye--ztir
constantly er it will burn and stick.

2., Put buns, fritoes, ete., on the table.

3. Prepare the drink,

i0

UTENSILS NEEDED:
2 #10 cans

ITEM: AMOUNT &

Sloppy Joe Mix:1l 1 ib. ean/2 peop
Hamburger Buns:2/petson

Potatee Chips 1 10 oz. phg.

Candy BRar 1/pex=on
Drink.Winter 1 qt.milk/4 people
Summer 2 gt.pkg./4 pecple

UTENSILS NEEDED:

2 #10 cans

1 griddie

ITEM: AMOUNRT :

Cup-0-Soup 1 pkg./parson

Cheasge 2 slices/fperson

Bread 4 slices/persen

Crachkers L 1b, hox

Bukrter L 1b.

Drink, Winter 1 qt.milk/4 people
Summer 2 gt.pkg./4 paople

UGTENSILS NEEDED:

2 #10 cans

1 griddle

ITEM: AMOUMT ;

Chease 2 glices/person

Spleed Ham 2 slices/perzon

Cap-0-Soup 1 pkg./person -

Bread 4 glicezfperson

Butter ¥ 1h,

Crackers ¥ 1b. box

Drink, Winter 1 qt.milk/4 people
Summer 2

gt.pkg. /4 people

UTENSTILS WEEDED:

2 #10 cans
TTEM: AMOUNT :
Chili 1 1-1b. can/2 peop

Hamburger Buns:?/person

Fritoes 1 10 oz, pkg.

Cookies 1 lavge pkz.

Drink, Winter 1 gt.milk/4 people
Summer 2 gt.pkg./4 people



LIENCH # 106

Meat Cassernle--=FPotatos Chips
Drink

READ TWICE BEFORE STARTING:

l. Cut feil into pleces 12 by 36 inches---one piece
per person. Fold each piece in half to meke Lnto

a 12" ¥ 18" rectangle. '

2. Shape each piece of folded foil into a cup shape;
shape around the bottom of your pitcher. BE CARE-
FUL AND B0 ¥0T TEAR THE FOLL.

3. Pour % can of tomatoe soup into sach foil cup,
add 1/3 cup of instant rice, "2 wieners (sliced into
%" pleces) and % can of drained peas.

4, Carefully twist top of the foil over the mixture.
- BE CAREFUL NQT TG TEAR THE FOIL.

5. Put sealed package on 2 nice bed of corls.

Cheek in 10 minutes---IF RICE I8 SOFT---remove from
the fire, If rice is not done---reseal and put back
on the fire for another 5 minutes.

6. Serve in the folil cups.

LUNCH #11C

Bar-Bee-Que Sandwiches---Potatoe Chips
Cookies---Drink

READ TWICE BEFORE STARTING:

1. Open can of barbeque and put into a pot,

2., The meat is already cooked and only needs to
be heated. Stir constantly or it will burn and
stick.

3. When meat is hot put all on table,

LUNCH #12C

Fish Sandwiches---Potatoe Chips---Catsup
Gormet Fish Sauce---Coakies--~Drink---5alt-«-Pepper

READ TWICE BEFORE STARTING:

1. Frozen fish sticks are already cooked. Seo wrap in

foll and lay on a small bed of coals for about 10
minutes, turn over and heat for about 2 minutes more.
{In the summer time thay can be serwved cold.)

2, UWhile the fish iz heating, mix the sauce. Put
one cup of salad dressing in a small pot, add 3 heap-
ing tablespoons of relish, % tablespoon of mustard,

a pinch of pepper and % teaspoon of salk. Mix
throughly,

3. When fish is hot, put all on the tabla---2 fish

sticks/sandwich.

11

UTENSILS NEEDED:
1 rell of heavy duty foil

JTEM: AMOUNT:

Tomatoe Soup 1 can/4 people

Instant Rice 1 smalil box

Early Peas 1 can/h people

Wieners 2/person

Potatoe Chips 1 large phg.

Drink, Winter 1 at.milk/4 people
Summer 2 qt.pkg./4 people

FOIL I roll

UTENSI1S NEERED:
Z ##10 cans

ITEM: AMOUNT .

Bar-B~Q Pork 2 I0oz.cans/3 peop’

Fotatoe Chips 1 10 oz, pkg. :

Hamburger Buns 2/person

Cookiasg 1 large pkg.

Drink, Winter 1 gt.milk/4 people
Summer 2 qt.pkg./4 people

- UTENSIIS KXEEDED:

2 pots (#10 cans)

Foil
ITEM: AMOUNT
Fish Stirks,

Frozan 4 fparson

Hamburger Buns 2/person
Poratoe Chipa 1 10 oz. pkg.
Salad Dressing 8 oz, jar

Relish A oz, fjar

Mustard 1 smalleat jar

{ookies 1 large pkg.

Drink, Winter 1 qr.wilk/4 people
Summer 2 qt.pkg./4 people



LUkCH #12C

Bar=-Bee-(Que Heef Sandwiches
Potatoe Chips-=-=-(ookiaar~~Drink

READ TWICE BEFDRE STARTING;

1. Open cans and put meat into a pot. :

2. The meat iz already couked; it only needs to
be heated. Stir constantly or it will burn and
stick.

3. HMlx drink.

4. When meat is hot, put all on table,

LUNCH #14C

. Bar=Bee-Que Chicken Sandwiches
Patatoe Chipg---Cookies-«=Drink

REAT TWICE BEFORE STARTING:

1. Open cang and put meat into a pot.

2. The meat is already cocked; it only needs to
be heated. Scir comstantly or it will burn and
stick.

3. Mix drink,

4. When meat {s hot, put 2ll on table.

LUNCH #15C

Pigs-In-A-Blanket
Cookiese==Drink

READ TWICE BEFORE STARTING:

1. {ut 2 pisces of feil 12 by 16 inches for each
person. Fold sach piece to 12" X 8".

2. Open one ¢an of biscuits at a time, a3 nseeded.
3. Lightly grease each piece of foil bafore using.
4. Roll and streteh a biscuit around each wiener---

most of the wiener szhould be coversd, except the ends.

5. Seal each "pig" in a pilsce of feoil, use the
double fold method, SEAL LOOSELY sc that the biscuit
can rise.

6, Place each packet on a nice bed of ceals and turn
every 2 or 3 minutes. Check in about 12 minutes«=-
they ghould be dene in about 12 te 15 minutes.

7. Prepare the drink and put all on the rable.

8. Eat the "pigs" out of the foil packets.
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UTENSTILS NEEDED:
2 #10 cans

AMOUNT -

Bar-B-g Baef 2 10 oz, cans/3 pec
Potatoe Chips 1 10 oz. pkg.
Hamburger Buns 2/person

ITEM:

Cookles l large pkg,
Drink, Winter 1 qt.millk/4 psople
Summer 2 qt.pkg./4 people

UTENSILS NEEDED:

2 #10 cans
ITEM: AMOUNT:
Bar=B-{}
Chicken 2 10 oz.cans/3 peop

Potatoe Chipz 1 10 oz. pkg.
Hamburger RBuns 2/petrson

Lettugs 1 head

Cookias 1 laree phg.

Drink, Winter 1 qt.milk/4 people
Summer 2 qt.pkg./4 peaple

UTENSILS NEEDED:
1 roll of heavy ducy foil

ITEM: AMOUNT:
Wieners 2/parson
Biscuits,

Canned 1 can/5 people -
Catsup 1 small bottle
Mustard 1 Smali Jar
Cookies 1l large plhg.

Drink, Winter 1 qt.millk/4 reople
Summer 2 gt.pkg./4 people
Foil 1l roll



LUNCH #1CHU

Broiled Beef---Baked Peotatoe---Urink UTEWNSTLS NEEDER:

Bread Cup-=-=Jelly---Butter---Salt---Pepper 1 Bread Srick (The diameter of
the small end of a ball that,

READ TWICE BEFORE STARTING: ' about 24 inches long; peeled.)

1. You will need a nice bad of coals plus a small ! Spie-Stick (The diameter of

blazing fire. little finger, 3 fr. leng,

2. Rake back the fire and dig 2 hole large enpugh green & peeled.

for the potatoe, cover with the hot dirt, and rske 2 Forked sticks about 12" long.

the fire back over the potatoe. (It will take about

45 minutes for the potatoes to cook.) ITEM: AMOUNT ;

3. Drive the bread stiek inre rhe ground at abour Stew Meat ¥ 1b.

a 45° angle to pre-heat over the blazing part <f the Potatoe 1 medium

fire. Biscuilt Mix 1 cup

4, Mix the biscuit dough with just enoupgh water to {In a plastic bag.)

make z stiff dough that will not stick to vour hamds. Jally 3 Tablespoons

5. Wet the top 2 or 3 inches of the hot stick and {Inn a plastic bag.)}

form the dough over the and. Pat and press firmly Butter ¥ stick

around the end of the stick. Rotate the stick every (In a8 plastic bag.}

2 or 3 minutes, until {c is nicely browned all around., Kool-Aid 1 pkg./2 people

f. Az soon as the bread is started, cut the beef

into 1" cubes and thread on the spit-&tick. Leave _

a little space between each pilece of meat so that it will coolt evenly.

7. Place the gpit-stick on the forked sticks over a bed of coals. Turn every 2 or J3
minutes.

8. When the bread is done, all else should be done zlso. DMg up the potatoe, wipe,
cut open, mash and add the butrer., Remowve the bread cup and i1l with jelly. Eemove
the meat from the spit to your plate.

LUNCH #2CHU

Beef Kabob---Damper Bread---Drink UTENSI1S WEEDED:
. Butter---Jelly---Salt---Pepper 1 Spie-5tick (The diameter of
lictle finger, 3 ft. long,
READ TWICE BEFORE STARTING: green & peeled.)
1. Mix the biscuir mix with just enough water to 2 Forked sticks about 12" long.

make a stiff dough that will not stick te your hands. 12 Large Sweet Leaves (Taste)
2. Form the dough into 2 thin patties and place each

on three Ieaves apd place on a bed of coals, ITEM: AMOUNT:

3. Cut the meat into 1" cubes, cut the ¢mion in fwo  Stew HMeat ¥ 1b.
length-wise and separate the sections, cut the pepper Apple 1

inte four piecesa, cut the apple into quarters and core.Green Pepper %

4. Carefully thread the meat and vegatables on the Onion % Medium
spit-stick. Alternate the meat and vegatables. Bacon , 2 slices
(NQTE---the vegatables will split; so drill a small Bisculic Mix 1 cup

hole in each piece with the le#ather drill on vour {(In & plastic bap.)

Seout Enife. Leave a lttle space betwesen sach piece. Jelly 3 tablespoons
5. Put the spit-stick on the forked sticks over a {In a plastic bag.)

nice bed of crals., Turn every 2 or 3 minutes. Butter L stick

&, tWhen the leaves have burned away from around fIn a plastic bag.)

the biscuits, turn each onto three more leaves and Kool Aid 1 pkg. /2 people

place on a fresh bed of coals.
7. When the leaves have apgain burued away, everything should be done. Remove all

. to vour plate.



LUNCH #3CNU

Leaf-A-Burger«~~Fruit Drink-~-5alt-=--Pepper UTENSTLS NEEDED:
24 large sweet leavas (Taste)
READ TWICE BEFORE STARTING: ITEM: AMOUNT
1. You will need a bed of coals to cook this one, Hamburger ¥ 1b.
2. TForm the hamburger meat into a large thin pattie. Biscuit Mix 1 cup
Place the pattie on three leaves. (In a plastic bag.}:
3. Mix the biscuit mix with just enough water to Onion 1l small
make a stiff dough that will not stick to your handa, Kool-Aid 1 pkg./2 people

4., TForm the dough into two thin patties apd place

each on three leaves.

5. Peel and slice the onion inre % inch thieck

slices. Place onicn slices on three leaves,

6. Placa all of the food on 3 nlce bad of coalg-«s

. with the leaves vunder the food.

¥#. Yhen the leaves have burned away from around the feood~--carefully turn each
ttem onto a second pile of three leaves and return to a fresh bed of coals.

8. When the leaves have again burned away, the food iz done. Remove from the fire.

9. Make your Leaf-A-Burger---one biscuit + 1 burger + omlen + another biscuit.

LUNCH #ACNU
Caveman Steak---Roast Corn--~-Bread Cup UTERSILS WEEDED:
Butter-=-~Jelly=-~-Drink~-~Salt---Fapper 1 Bread stick (The diameter
- of the small end of a hall
READ TWICE BEFORE STARTING: hat, about 24" long, Peeled.)
1, You will need a nice bed of coals plus 2 small
blazing fire for this one. ITEM: AMOUNT
2. Drive the bread stick inte the ground at a 43° Steak {(Round
angle to preheat over the blazing part of the fire. is bast) & 1b.
3. Mix the biscult mix with just emnocugh water to make Biscuit Mix 1 cup
a stiff dough that will net stick to vour hands. {In a plastic bag.}
4, Wat the top Z or 3 inchesz of the bread stick and Corn 1 ar 2 ears
foarm the dough over the end. Pat and press firmly (With the hush on.)
around the end of the stiek. Rotate the stick in Butter % osriek
its hole every 2 or 3 minuvtes until it is nicely {In a plastic hag.)
brovmed all around. Jelly 3 tablespoons
5, Carefully pull back the corn husks, remove the (In a plastic bag.)
sill and replace the husks. Dip the corn in water ¥ool-aid 1 pkg./2 paocple

to throughly wet the husks and place on a bed of coals.

Turn every 2 or 3 minutes.

6. Rake out a niece bed of coazls about the size of your meat and flatten and
IMMEDIATELY lay it directly on the coals. After about 4 winutes rake out 3 secand
pile of cpals, flatten and immediately turn the stesk onte the fresh coals., In

3 or 4 minutes the meat will be done. Remove to a plate. Remove the bread cup
and fill with jelly. Remove the corn husks and butter. WHAT A FEAST!.
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LUNCH #5CHu

Rock-A~Burger-~~Boiled Onion UTENSTLE NEEDED:

Drink---Salt--=Pepper 3 Flat Clean Rocks

READ TWICE BEFORE STARTING: ITEM: AMOUNT:

1, You will need a blazing fire fer this one. Hamburger ¥ 1b.

2. Prop the rocks up at about a 45° angle in front Onion 1 medium

of the fire to pre-heat, Bigeulp Mix 1 cup

3., Cut the onion in half lengthwise and remove the {In a plastic bag.)

center sectioms to about the aize of your thumb. Kool Aid 1 pkg./2 people
Chop the removed secticns and add teo the hamburger

meat.

4, Fill the heoles in the bwo onion halves with water and sat on a bed of coals,
5. Mix the biscuit wix with just enough water to make a thick dough that will not
stick to your hands.

6. Form the dough into 2 thin patties apd place the pattiea on the rocks. Keep 2
flaming fire burming in fromt e¢f che rocks.

7. Mix the chopped onion into the meat and form Into a thin pattie amd place the
pattie on one one of the hot rocks. Keep a2 flaming fire burning.

8. wWhen the biscuits are brown, carefully turn rhem and the meat ovar. When tha
other gide 13 brown, check to see if they are done. (Stick a sliver inte one of
the biscuits---if it cemes out clean and dry they are done.} BRemove from the fire.
9. Carefully slice the onion, remove the cuter burned layers and build your Rock-
A-Burger. Omne biscuib + Rockburger = onion + other biscuit,

LUNCH #6CNU

Boast Chicken--~Roast Corpn--~-Bread Cup UTENSILS NEEDED:

Jelly-~~Butter-=~~Drink---3alt--=-Papper 1 Bread Stick (The diameter
_ of the small end of a ball

READ TWIGE BEFORE STARTING: bat, 24" long, peeled.)

1.. You will need a bed of coals plus a small bilazing 1 Spit-Stick (The diameter

fire to cook this one. of your little finger, 3'

2. Drive the bread sticlk inte the ground at a 45° long, pesled.)

angle, over the blazing part of the fire, to pre-heat. 2 Forked sticks about 12" leng.
Push the forked sticks inteo the ground about 18" apart.

3. Eun the spit-stick through the chicken plieces, ITEM: AMOUNT
parallel to the hone, Chicken 2 legs DR

4, TRake a nice bed of coals between the forked sticks 2 thizhs OB

and place the spit-stick on them. Turn the chicken 1 leg & 1 thigh.
every 2 or I minutes. Biscuit mix 1 Cup

5. Mix the biscuit miz with just enough water to {In a plastic bag.)

make a thick dough that will not stick bo your hands. Corn 1 or 2 ears

f. Wet the top 2 or 3 inches of the bread stick and (With the husks on.}

form the dough over the end, pat and press firmly Butter % stick

around che end of the stick. Rotate the stick inm 1ts {In a plastic bag.)

hole every 2 or 3 minutes uwntil it is nicely browned, Jelly 3 rablespoons
7. When the chicken and bread are started, carefully (In a plastic hag.)

pull back the corm husks, remove the silk and care- Kool-Aid 1 pkg./? people

fully replace the husks. Dip in water to wet the

husks throughly. Place thes corn dirsctly on a bed of ecoals, Turn every 2 or 3 minute:
8., When the chicken is done (fhe maat will be loose on the bone) all should be donpe.
Remove from the fire and dig in.
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LURCH #7CHU

Stewed Egg---Stewed Onion~~-Bread Cup
Jelly-~=Buctter-~-=Drink-=-=Salt=-~~Pepper

BREAD TWICE BEFORE STARTING:

1. You will neesd 3 bed of coals and a small blazing
fire to cook this one.

2. Drive the bread stick into the ground ac a 45°
angie to preheat. Put aver the blaging fire.

3. Cut the onion in half lengthwise and remove the
center sections. Remove only about half of the onion
center---it has to hold the ege like a cup,

4. Break one egg into each of the onion cups, add

a tableaspoon of water and place on a hed of coals,

5. Mix the biscuit mix with just enough water Lo
form a stiff dough that will not stick to your hands.

UTENSILS MEEDED:

1 Bread Stick {The diameter
of rthe smail end of &2 ball
bat, 24" long, peeled.)

TTEM: AMOUNT :
Eggs 2
Onion 2 large
Biscuit mix 1 cup

(In & plastic bag.)

Jelly 3 tablespoouns
(In a plastic bag.)

Butter L stiek

{In a plastic bag.)

Kool Aid 1 pkg./2 people

. Wet the top 2 or 3 inches of the bread stick and form the dough over the end.

Pat and press firmly around the end of the =stick.

potate the stick in itz hole

every 2 or 3 minutes until the bread is nicely browned all arcund.
7. When the bread is done, take the oniom cups off cthe fire and seccop cur the eggs

onto your plate.
the onion and the eggs and melt the butter over all.

Feel the outer burned layers of the onion off and discard.

Cut up

8. BRemove the bread cup from the stick and £ill with jelly.

LUNCH #8CHUT

Poached Egg--~Roast Onion---Damper Braad
Orange Segments---Drink-~«Butter-~-Jelly

READ TWICE EEFORE STARTING:

1. You will need a nice bed of coals for this ome.
2. Cut onion ip half lengthwise, remove the center

2 or 3 segments from each half, add 2 or 3 tablespoon
of water to each and place on a bed of coals.

3, cCut the orange in half lengthwise and using a
spoon, carefully remove the pulp. EAT IT. Clean
dovm to the peel, but be caraful the peel halves must
ke unbroken.

4, Mix the biscuit mix with just enough water to
make a stiff dough that will not stick teo your hands.
Form the dough inteo 2 thin patties and place zach oun
three leaves, Place on a bed of coals.

UTEWSILS HEEDED:
12 Large Suweec Leavas (Taste)
2 Unbroken Orange peel halves,

ITEM: AMOTRT :

Egga 2

Orange 1

Cnion 1 Medium
Biscuit Mix 1 cup

{In a plastic bag.)

Bubtar ¥ stielk

(In a plastic bag.)

Jelly 3 tablespoons
{In a plagtic bag.)

Yool Aid 1 pkz./2 paople

3. Put 2 or 3 tablespoons of water ILn sach orange peel half and break an egz into

each. Place each peel-half on a bed of coals.

6. When the leaves have burned asway from around the bread--~-~carefully turn each biseuit
ontd a second pile of three leaves and refurn to a fresh bed of coals.

Whan the

leaves jlave again burned away, rewove the biscuits to your plate.
7. Remove the orange peel halves from Ehe fire, drain off the water and place on wvour:

plats,

Butter the eggs and hiscuits and eat with jelly,

Bemaova the burned outer

lavers from the onions and slice onte your plate and melt butter over them.



LUGRGH s BCRUY

Beef Flambo~-~-Breilad Onion---Damper Eread UTENSILS MEEDED:
Butter--~Jaelly-~-Drink«=-~5alt-~-Peppetr 12 Large Sweet Leaves (Taste)
READ TWICE BEFORE 3TARTING: ITEM: AMOUNT:

1. Cut the coion Iin half lengthwise., Remove 2 or 3 Stew Meat OR

of the small center sections, £i11 with water and Round Rtrak L 1b,

place on a bed of coals. Onlen 1 Hedium

2. Mix the hiscuvit mix with just enough water to Biscuit Mix I cup

make a stiff dough that will not scick to your hands. {In a plastic bag.)

3. Form the dough into 2 thin patties and place Butter ¥ stick

each on a pile of three leaves and place each on a (In a plastic bhag.)

bed of cozls. Jelly 3 tablespoons
4, When the leaves have burned away from sround the {In a plastic bag.}

bigcuits, turn each ontn 3 more lesves and place on Kool Aid 1 pkg./2 peeple

* 3 fresh bed of coals.

5. Cut the meat into 1" cubes and drop directly

ento the ceoals.

6. When the leaves have again burned away from around the biscuits, they are done.

Remove everything from the fire---rescue the meat with a resue stick.

LURCH #10CHD

Meat Leaf a-la=On'Yon'---Baked Potatoe-—--Drink UTENSTLS NEEDED:

Orange Bread---Butter---Jelly---Salt---Papper None

READ TWICE BEFORE STARTING: TTEM: AMOUNT :

1. Rake back the edge of the fire and dig a small Ramburger o1b.

hole jusc big enough for the potatoe, place the Cnion 1 large

potatose in the hole, cover lightly and rake the Potakoe 1 medium

Eire back over the potatoe. Oraunge |

2. Cut the orange in half lengthwise and remove the  Biscuib Mix 1 cup

pulp with a spoon and eat it. PEe careful and do not {In a plastic bag.)

break the orange skin. Butter Y stick

3, Mix the biscuit mix with just enough water to (In 2 plastic baz.)

mzke a2 stiff dough that will not stick fo your hsnds. Jelly "~ 3 tablespoons
DMlvide fhe dough in half and place each piece in an {In & plastic bag.) -
orange peel half. Place the filled orange peel onm a Kool Aid 1 pkg./2 people

bed of coals.
4. Cut the onion in half lengthwise and remove the center sectiops---lgawve at least 3

layers of onicn segments. Chep the cepnter sections that you vemoved and add to the
hambergar.
5. Form the meat intp twe balls and place one In esach onion half, ¥lace on a bed

of cosls,

6. After gbour 10 minutes turn the biscuit in the orange peel and the meat loaf in

the omiens. .

7. 1In about 10 more minutes dig up the potatoe, remove the meat from Fhe onion cups
fpeel off the owter burnmed layer of onion), and remove the orange bread from the peels.
8. Butter the bread and break open the potatoe and add salt, pepper and bubter.

1%



LUKCH #1LlCnD

"Meat Loaf a-la-0'range’---Roast Corn---Drink
Orange fSread---Butter---Jelly-~-Salt~-«Pepper

RFAD TWICE BEFORE STARTING:

1, Cut the orangesin half lengthwise, remove the
pulp with a spoon and eat it. Be careful and do
not brealk the skin of the crange. '
2,
Hake the hamburger inko two meat balls and place

one in each orange peel. FPlace on a bed of coals,

3. Mix the biscuit mix with just enough water to
make a stiff dough rhat will not stick to your hands.
4. Dpivide the dough in half and place in the two
orange peels. Place on a bed of coals and squeeze

+ a little orange juice over the top of the biscuit,

5. Carefully pull back the corn husks and remove

the silk. HReplace the husks and wet the corm
throughly. Place directiy on the coals. Turn every
2 or 3 minutes,

6. After about 1} minutes turn the biscuits and tha
meat balls in the orange peels.

7. In about 10 minutes everything should be done.
Remove to your plate. Husk the corn and butter well.

LUNCH #120NU

Maat Loaf a-la-On'~Yon'=--Roast Corn--«Drink
Damper Bread---Butter---Jelly---Salte--Fapper

READ TWICE BEFORE STARTING:

1. Mix the biscuit mix with just enough water to
form a stiff dough that will not gtick to your hapds,
2, Divide the dough in half and flatten into 2 thin
patties. PFlace each on three leaves and put on a
bad of coals,

3. Cut the onion in half lengthwise. Remove the

Chap the onion and mix it with the hamburger meat.

UTEWSILS NEEDED:

Neate

ITEM: AMOUNT :
Hamburger ¥ 1b.
Oranges 2

Corn 1 ar 2 ears
{W#ith the husks on.}

dnion 1 very small

Biscuit Mix 1 cup

{In a plastic bhag.)

Rulregr L stick

(In a plastic bag.)

Jelly 3 rablespoons
{In a plastic bag.)

Kool Aid 1 pkg./2 people

UTENSILS NEEDED:
12 Large Sweet Leaves {Tatse)

ITEM: AMOUNT:
Hamburger ¥ 1b,

Corn 1 or 2 gars
With husks on.)

Onion 1 Large
Biscuit Mix 1 cup

{In & plastic bag.}

center sections of each half, leaving at least 3 Butter L stick

lavers of onion sections. {In a plastic bag.)

4. Chop the onien centers and mix with the hamburger, Jellw } tablespoons
Form intoe 2 meat balls and place each in an onion {In a plastic bag.)

half. Place on a bed of coals. Eool Aid 1 pkg./2 paople
5. <Carefully pull back the corn husks and remove the

8ilk. Replace the husks, wet throughly and place

diractly on the coals. Turn every 2 or 1 minutes.

6, When the leaves have burned awavfrom around the biscuits, turn each onto 3

more leaves and place on a fresh bed of coals.

7. Turn the meat balls in tha onion cups.

8. %hen the leaves have agsin burned away from around
done. Remove all to your plate,
eat with the meat balls and roast corm.

18

the biscults, all should be

Peal off the burned layer of onion, butter and



SUPPER #1

Smothered Hamburgers with Vegetables---Biscuits
Mashed Potatoes~--Butter-=--Dhrink---Cupcakes
Balt--«Pepper

READ TWICE BEFORE STARTING:

I, Start biscuits.

2. Put water on to boil for mashed potatoes.

3. Make hamburger into patties about 2 inches in
diameter., Put 1 tablespcon of shortening in each
frying pan and heat, Fry hamburgers until brown on
both sides. '
4. 7Pour the UNDILUTED vegetable soup over the meat,
half in each pan. Put back on the fire until soup
iz hot--5TIR CONSTANTLY.

3. Prepare the mashed potatoes acrcording te the
directions on the package.

6. Make the fruit drink.

SUPPER #2

Hamburger Steaks---Mashed Potatoes---Carrots
Cole Slaw=~-Biscuitg-~-Bread---Buttar
Drink---8alt~=-FPepper~--Apples

READ TWICE BEFORE STARTING:

I, Start the biscuits,

2. Put wanter on to boil for mashed potatoes.

3, Cut cabbage into sights, cut out the hard
center and chop asz fine as possible. Add szlad
dressing a little at a time to make a smooth mix-
ture. Add % teaspoon of salt, & tableapoons of
sugatr and & pinch of pepper. Mix well.

4, Make bamburger into 3 inch patties.

5. Heat frying pans and add 1 tablespoon shortening
Frv patties until they are browned on both

to FACH.
sides. Put in a pot close to fire to keep warm.

f#. Put parrots into a pot and heat---they are
already cooked.

7. Prepare the potatoes according to the directions

on the package.

8. To make the gravy~-~add about 2 cups of water to

the meatr juices in each frying pan and bring to a
boil., Put 4 tablespaeons of ¢old water in a cup and
slowly add 4 tablespoons of bisquick and z2rir to
form a smooth paste.

9, Remove frying pan from the fire and slowly add
the flour-paste~-=stirring constantly. Return to
the fire and simmer for 5-10 minutes-~-stirring
constant ly.
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UTEWNSTLS NEEDED:

2 Pots

2 Frylng Pans

OR 1 large Dutch Oven

ITEM: AMDUNT;

Hamburger 1 1b./4 people
Vegetable Soup 3 cans/lb. of meat
Potatoes,Instant 1 16 o=, pkg.
Biscuit Mix 1 swall box

Drink,Hinter 1 qt.mwilk/4 people
Summer 2 qt.Pkg./4 people

Cup Cakes 2/person

Braad 1 small

ITENSTLS NEEDED:

4 Pots

Z Frying Pans

LTEM: AMOUNT ;

Hamburger 1 1b./4 people  _

Carrots 1 can/6 people

Potatoes ,Inatant 1 16 oz box -

Cabbage I small head

Biscult Mix 1 small box

Drink, Winter 1 qt. milk/4 peopl
Bummer 2 qt.pkg./4 people

Adpoles 1/person

Bread 1 small leaf

Salad Dressing 1 B oz. bottle



SUPPER #3

 Spaghetti & Meat Ballsw--§law
Biscults---Bread---Butter
Drink---Pudding---8alt---Papper

READ TWICE BEFORE STARTING:

1. Prepare the pvdding according to package
directions and place in ice chest to ecool,

2. Start biscuits.

3. Peel onions and chop fine, add te the hamburger
meat and mix throuvghly. Form the meat into small
balls~«=about the aize of the end joint of your
thumb.

&, Put on a large pot of water to boil for spaghetti.
5. Put 2 tablespoons of shortening in each fry pan
and heat. ©Put half of the meat balls in each pan
and brown on all sides. When brown, pour in the
tomatoes and the tomatoe soup---pour half In each
fry pan. Add 1 tablespoon of sugar and % teaspoon
of salt to each each pan and cook slowly---stir
congtantly.

f. When the water (step 4) is boiling FURIOUSLY,
break the spaghetti into pieces about 3 or 4 inches
long and place in the boiling water. FKeep the pot
boiling and cook vigorously for about 10 minutes---
tzste a small piece to see if 1t is domne.

7. Serape the carrots and grate (use your potatoe
peelar). Qut the cabbage into eighths, cut out the
herd center and grate (potatoe peeler}. Mix carrots,
cabbage and 1 cup of galad dressing---add a tabie-
spoon of sugar and mix throughly.

8, When the spaghetti is done, carefully pour off
the water and immediately pour in the spaghetcdi
gsauce and meat balls and wmix throughly.

SUFPER &4

Balked Beans---Wieners---pashed Potatoes---Gravy
Biscuits-==Butter---Bread---Drink---Fudding

READ TWICE BEFORE STARTIHNG:

1. Prepare the pudding according to pachkage
directions and place in the ice chest to cool.

2, Start biscuits.

3. Put water on to boil for mashed petatoes and
gravyv..

4., Put wieners in a pot, cover with water, bring

to a beil and simmer 5 minutes.

5. Put baked beans in a pot and hang high over a
fire and heat carefully. (THEY ARE ALREADY CODHED,
50 YOU ONLY MNEED TO HEAT THEM.)

£. When the beans are hot, drain the water from the
wisners and add them to the beans. Sriy together
carefully and gently.

7. Prepare the mashed potatoes according to the
rackage directions.

g, Prepave the gravy according to package directioms.

UTENSIIS NWNEEDED:;
4 pots
2 Fry Pans OR
1 Large Dutch Jwven

1TEM: AMOUNT :
Spaghetti 1 1b./6 pecple
Hamburger 1 1b./4 people
(Onions 1 small/4 people
Tomatoes 1-1 1b.can/1lb. of

spaghetti
Tomatoe soup 1 can/ 1b. of

spaghettci
Carrots 1 small bunch
Czbbhage 1 small head
Salad Dressing 1 & oz. jatr
Bisquick 1l small bex
Pudding,

INSTANT 1 box/4& people

bPrink, Winter 1 qt. milk/4 peopl
Summer 2 qt.pkg./% people

Bread I small

UTENSILS WEEDED:

4 pots

ITEH: AMOUNT -

Weiners 2fperson

Baked Beans L 1-1b.can/2 peapl

Poatatoes,

Iunstant 1 16 oz, box
Bisquick 1 small box
Pudding,

Instant 1 box/4people
Orink, Winter 1 qt.milk/4 people

Summer 2 qr.pkp./4 people
Gravy Mix I pke./4 people
Bread I small



SUPPER #5

Quick Stew---Biscuitg--«Drink
Eread---Butter--~5zlt
Pepper---Apple Batiy

READ TWICE BEFORE STARTING:
1, Put a laver of corn flakes in small pot, cover

with a layer of apple sauce and sprinkle with sugar.

Continue with theze layers until the apple sauce i3
gone, finishing with corn flakes. Put in ieca chest
to cael, .

2., Starc biscuits.

3. Make hamburger Iinto 1 inch ballg---about the
size of the end-joint of wyour thumb,

&4, Peel and chop the onfons, Melt 2 tablespoons
of shortening in a fry pan and add the onions and
brownm. Then add the meat balls and browm them.

5. Tut potatoas, carrots and paas into large pot
{hold back about half of the juice. Add the meat
bgills and onion. Mix well, Add just encugh of the
reserved juices to ALMOST cover the mixture,

&. Place over a slow fire and heat to boiling.
Si{mmer for about 15 minutes. Add 1 tablaspoon of
galt and pepper to taste. Stir often. .

SUPPER #6

Salmon Calkes---Green Beans--«Mashed Potaroes
Biscuits--~futter-~-PFread
Drink---Salt---Papper-~~LCookies

READ TWICE BEFORE STARTING:

1. Put water on te boil for potatoes.

2. B8tart biscuits.

3. Put salmon and its juices into = small pot and
add about % 3 boz of coern flakes, one raw agg  and
a finely chopped onion for each 2 cans of salmon.
4. Mix well and add water a little at a fime until
the mixture 1s FIRM AND HOLDS TOGCETHER TN A BALL.
Set aside for 10 minutes.

5. Dpen the beans and put onm 2 warming fire---they
are alveady cooked and only need to be heated.

6. Prepare the mashed potatoes according to package

directions.

7. Press salmon mixture firmly into cakes about the

Heat hoth fry pans and add
WHEN GREASE 18

size of a cut biscuit.
1 tablespoon of shortening to each.

HOT, add the salmon cakes and fry abour 5 minutes on

a gide--aupntil lightly browned. (The salmon is
already cooked, go it doesn't rake long.) Add more
shortening as the pans get dry. Do not £ry Lo cook
too many cakes at a time.
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UTENSILS MEEDED:
3 Pots

l Fry Pan
OR 1 Large Dutch Owven

TTEM: AMOUNT

Hamburgery 1 1b./4 people

Onien 1/4 people

Carrots 1 1-1b.Can/8 peopl

Feas 1 1-1b.Can/8 peop!

Corn 1 1-1b.Can/8 peop!

Potatoes 2 1-1b.can/8 peop:

Biscuit Mix 1 small box

Drink, Winter 1 qt.owilk/& people
Summer 2 qt.pkg./4 people

Apple Sauce 1 1-1b.Can/§ pecp:

Corn Flakes 1 8 oz, box

Bread 1 small leaf

UTEWNSILS NEEDED:
& Pots '
2 Fry Paus

ITEM:
Salmon 1
Corn Flakes 1
Eggs
Onion 1
Gresn Beans 1
Potatoas,
Inatant
Biscuit Mix
Cockies
Eread
Drink, Winter
Summer

R S

AMOUNT

l1-1lb.can/4 peop
8 oz.box

1/can of salmon

smallfecan salma
1-1t.can/6 peop

16 pz. pkg.
small hox

large pkg.
small loaf
qt.milk/4 peopl
qt.pkg. /4 peopl



A ———

BUMPER #7

Meathall Stew---Bizcuits---Drink
Breade--Butter---Pudding
Salt---Pepper

READ TWICE BEFGRE STARTING:

1. Prepare pudding according to directions on the
package. Place in your lce chest te cool,

2. Make hamburger intoe 1 inch balls~--ghout the size
of the end joint of your thumb.

3. Melt 2 tablespoons of shortening in large pot
{OR better in large dutch oven) and sdd the meat
balls. PBrown the masat balls on all sides. When
completely browned, barely cover with water and
sipmer for 10 minutes,

" 4. Chop the onions, slice the carrots (wery thin)
and cut the potatoss into small chunks. 4dd to the
pot {or Dutch Oven) with the meat balls. Add just
encugh water to barely cover everything. Stir and
mix well.

5. Immediately start your biscufrs.

6, Simmer the scew until the carrots are tender.
TASTE ONE. It will take about ome hour to cook.
SUPPER #8

Lhicken Stew-~-Rige~--Biscults
fread-~~Butter---Orink--«Salb--~Pepper
Sliced Paaches-~-Cookies

READ TWICE BEFOEE STARTING:

l.. Put water aun te bell for the rice.

2. Peel and chop the onions, brealk the celery apart
and chop, slice the cabbage very thin (use your
potatoe pesler)--=be sure to remove the hard center,
3, Start the bizcuiks,.

4., ¥Melt a rzblespoon of shortening in aach fry pan
{OR BETTER in bthe larze Dutch Qven) and add half of
the chicken to esach pan and bresk up. Brown the
chicken lightly.

5. Add % teaspoon of galt, 1 cup of water, &4 table-~
spoons of steak sauce, half of the onions, half of
the celery and half of the cabbage to sach fry pan.
{Or put it all ip the Dutch Qwven.)

6. Simmer over a low fire for 45 minukes. (CAUTION:
17 THE SAUCE CODKS AWAY-~--add another cup of water
and stir.)

7. Prepare the rice acceording to the directions on
the package. '

3. Serve the stew over tha rice.
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UIENSILS NEEDED
2 Potsg

OB 1 Poc
1 Dutzh Qvan
ITEM: AMOUNT:
Hamburger 1 ib./4 people
Onions ! large/4 people
Carrots 1/2 people
Potatoes 1/person
Biscuit Mix 1 small box
Drink, Winter 1 qtf.milk/4 pecplie
Summer 2 qt.pkg./4 people

Pudding,

Instant 1 box/4 people
Bread 1 small loaf

UTENSIES WEEDED

2 Pots & 2 Fry Pans
OR 2 Pots & ] Dutch Oven

ITEM:

Chicken, boned

Oulots

Celery

Cabbage

Rice,Instant

Worchestershire
Stealk Sauce

Bigseult Mix

Drink, Winter

Summer

Peaches ,8liced

Cookies

Bread

1
1

1
1
1

el = B B

AMOUNT -

3 oz.can/? peopl
large/6 people
small tunch
small head
smail box

small botcls
small bhox
gt.milk/4 peopls
qt.pkg. /4 peopl
1-1b.,can/8 peop
large package
small leaf



BLPPER #9

Chili-~-Hot Dogs=«-Fritoes«~~-Buns
Catsup~=~Drink--~Chease Cake
Sale---Pepper

READ TWICE BEFORE STARTING:

1. Prepare the cheese cake according to the
directions on the package. Put In the lce chest Eo
cool.

2, Put wieners in & pot and just cover with water.
Heat to beiling and simmer for 5 minutes,

3, At the same time that youv put on Che wieners put
the chili in a pot (or Dutch Oven) and hang over a
fire, Heat to a simmer--~CAUTION---STIR COMSTAWTLY
or it will born snd stieck. HWOTE--~the chili is

" already coocked it is only necessary to heat it
throughly,

4. When the chil{ is hot all is ready te eat.

SUFPER #10

Sloppy Joe---Potatoe Chips---~3Buns
Tomatoes & Lettuce Salad
Strawberry Shorteake~--Drink

READ TWICE EBEFORE STARTIHNG:

1. Peel and chep onions £ine, add to hamburper
meat and mix well, :

2. Divide meat wixture equally hetween the two fry
pans {OR BETITER use the large Dutch Owven) and fry
until completely browmed. Stir and turn often
tmtil the meat is completely broken-up.

3. 2dd the Bar-B-(Q sguce to the browned meat---
divide equally between the pans.

4. Add 1 teaspoon of salt and a pinch of pepper

to each pan and simmer for 10 minutes. Stir
comstantly or the mixture will burn and stick.

5. Mix the strawbarry preservas with an edqual
amount of cold water.

6. B8lice the pound cake---1 slice per person.

7. 8lice the tomatoes and separate the lectuce

and put all on the table,

B. To serve the shorctecake, spoon 1 or 2 tablespoons
full of the strawberry preserve mixture over the
slice of pound cake.

UTIENSILS WEEDED:
2 Pots OR 1 Pot & 1 Dubtch Owven

1l Fry Pan

ITEM:

Chili w/beans

Wieners

Fritcas

Hot Dog EBuns

Catsup

Chease Cake

Drink, Winter
Sumter

AMOUNT :

1 1-1b.can/2 people
2fperson

1 11 oz, phkg.
2fperson

1 small bortle

1 pkg./8 people

1 gt milk/4 people
2.qt.pkg./4 people

UTENSTLS WEERED:

1 Pot

2 Fry Pans QR 1 Large Dutch Oven

-

ITEM:
Hamburger
Onion

Bar-B~] Sauce

Hamburger Funs

Potatoe Chips

Tomatoss

lebture

Pound Cake

Strawberry

Preserves

Drink, Winter

Summer

AMOTIHT: ~
1 1b./4 peopie

1 medivm/1lb. meat =
1 bot./Ib.meut
2/person

1 10 oz./person

2 1b./8 pecnle

1 small head

118 0z./8 people

1 8 oz. bot./5 peor
1 agr.milk/4 people
2 gt.pkg./4 people



SUPPER #11°P

Inscant Stew-~~Blscuits---Hutter
Bread---Drink---Cheese Cake--~Salt---Pepper

READ TWICE BEFORE STARTING:

1. Prepare cheese cake according to the directions
on the package---use the large skillet for the pie
plate, Place in your ice chest to eool,

2. Start hiscuits,

3. Open all the cans of vegatable and pour the
juice into a pot and save. Pour the vegatabies
into the large pot (OR BETTER the large dutch oven)
and add the mzat and gravy. Mix well. Add just
enough of the reserved vegatable juices to almost

. gover the staw mixture.

4. BHang over the fire and heat. Simmer for about
10 minutes., Everything is already cooked s¢ 1t
really only needs teo be heated through. {IF you
uged your Dutch Owven, place it over a nice bed of
coals and place only a faw coals an the 1id.)

SUPPER #12

Spaghetti---Meat Sauce---French Bread
Tomatoeg---lattuca~--Drink---Butter-~~Biscuits
Choenlate Pie

READ TWICE EEFCRE STARTING:

1. Prepare the ple crust aceording to the directions

on the package. Prepare the instant chocolate
pudding according te the directions on the package
and pour inte the prepared crust. Put in the ice
chast to cool,

2. Put en a large pot of water to boll for tha
spaghetti.

3. Srart the biscuits,

4. Open the cans of meat sauce from the spaghetti
packages and the cang of sloppy joe mix. Pour
both intc a small pot. Put over a slow fire and
heat carefully. STIR CONSTANTLY or if will burn
and sticlk.

5. WUrap the french bread iun foil and place next ta
fire on a FEW coals to heat. Turn Qfcan.

. Bresk lecfuce apart and slice the tomarnes and
place on the tzble along with the salad dressing.
7. When the water {(STEP 2) 15 boiling furiously
brealk-up the spaghetii and add it to the boiling
water, KEEP THE POT BOILING and ceook vigorously

for 10-12 minutes, until dene. Taste a small piece.

8. When rhe spagherti is done, carefully pour off
the water and immediately add the hot meazt sauce.

Mlx throughly,

UTENSILS NEEPED:

1l Fry Pan

2 Pots or 1 Pob & 1 Dukch fiven
or 2 #10 tin cans

ITEM:

Beef & Gravy,

Canned silices

Potatoes

Carrots

Corn

Feas

Biscuit Mix

Drink, Wintar
Summer

Cheese Caka

- {You will need

the erust.)

AMOUNT :

1 13 oz.canf3 zeopl
21 1lh.can/8 peopls
1 1b.canf8 people
11 lb.can/d people
2 1 1lb.can/8 people
1 Small box

1 qr.omilk/4 people
2 gqt.pkg./4d paople
1 pke./8 people
milk and butter for

UTENSIT.S NEEBED:

3 Pots
1 Fry Ran

1ITEM:
Spaghetti and
Maazt Sauce
{(Kraft or Boy-
gr-Dee)

Sloppy Joe Meat

Bix
Tomatoes
Lettuce

AMOUNT: -

1 pkg./4 people

1 can/éd people
1 Ih./% peopie
1 head

French Dressipg 1 small bottle
Instant Chocolate

Pudding
Grabam Cracker
Pie Crust Mix

French Bread OR

Patlo Bread

Blacuit Mix

Butker

Drink, Winter
Summer

1 pkg./4 people
1 Pkg.

1 loaf/$ people

1 small box

% 1b.

gt.milk/4 people
at,pkg. /4 people

I



SUPPLR #1113

Chicken and Gravy---~Mashed Putatoes---Biscuits UTENSILS NEEDED:
Bread---Butter-~~Drink---Salt~-«Peppar 3} pots

Cobbler 1 Dutch Oven

READ TWICE BEFORE STARTTING: ITEM: AMORINT 4

1, Put large pot of water oo to boil for mashed Chicken, boned 1 5 oz.can/2 peop
potatoes, Mashed Potatoes

2. Start biscuita, Inskant 1 1& oz, box

3. Open chicken and place in a large pot. Add Biscuit Mix 1l =zmall box

% can of water per can of chicken. Heaat to a Fruit Coclktail 4 1 1b. cans
simmer-~-the chicken is already cooked and only Cinnamon 1 2wallest box
needs to be heated. Butter L 1ib.

4. Open and pour the fruit cocktail into the Drink, Winter 1 qt.wilk/4 pecopl
Dutch Oven. Add two tegspoons of cinmamon, % lb. Sumner 2 qt.pkg./4 peopl

of butter cut {n small hunks and sprinkle with
about % cup of sugar.

5. Mix 2 cups of biscuit mix and drep by teaspoons
full on the top of the fruit ceckeail,

6, Pubt the Oven on a shovelfull of coals and

pile coals on top. The cobbler should be done in
about 25-30 minutes.

7. Prepare the mashed potatoes acecording to thae
directions on the package.

8. SLOWLY add 1 cup of water to % cup of biscuit
mix and stir to make a smeoth paste without lumps.
SLOVWLY skir the paste inte the pot of chicken and
slmmer until the grawvy begins to thicken. -
9, When the chicken grawvy in hot and bubbly, place
all on the table,

SUPPER #14 OR LUNCH #C-1 YTENSILZ NEEDED:

- 1 #10 Cam
Hamburger Stew a-la-foil---3alt---Pepper 1 Iarge Roll af Foil
Cookies~--Drink---Bread---Butter

ITEM: AMOINT

RFAD TWICE EBEFORE STARTING: Hamburger L 1b./person
1. Cut I piece of foil for each person---12" ¥ 30" Potatoes 1/persen
---and fold in half (12" ¥ 15™). Carrots 1/person
?_. Peel the potatoes, carrots apd onions. Onions 1/4 people
3, Form the hamburger inte equal sized patties Drink, Winter 1 gqt.millk/4 peecpl:
{Y lb. each)---1 pattie per person. Summer 2 qt.pkg./4 peopls
4. Place the doubied foil on a flac surface and Cookies I large pkg,
put the hamburger pattie in the center. Butter bolb.
5, Slice 1 whole porstse, 1 whole ¢arrot and 1 Bread 2 slices/person

large slice of onion on top of the meat. Slice rhe
vegatables thin---they will coek much faster.

6. Balt and pepper lightly and sprinkle 1 tablae-
spoon of water over everything.

7. Seal cthe foil packets and place directly on a
bed of hot cpale. Turn every 5 minutes, Everything
should be done in about 20 minutes. CHECK---cares
fullvy open one packet, if the carrots are not 20ft
reseal and coolk for 5 or 10 minutes longer.
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SUPPER #12

Mashed Potarcoces---Hamburgey Gravy---Peas
Biscuits-=-~RButter---fread---Corn---Drink
Sait-~~Pepper---Cheese Cake

READ TWICE BEFORE STARTING:

1. Prepare the cheese cake acecording to the direc-
tions on the packsge. Place In the ice chest to cool.
2. Put a pot of water on te boil for potatoes.

3. Starc biscuits.

4, Melt twe tablespoons of shortenming in the

Dutch Owven, Crumble the hawmburper meat into the

Oven and fry until the meat is well browmed.

3, While the meat is frying put the corn in a

small pot over the fire to heat---it is already
cocked and only needs to be heated.

6. When the meat is browmed---open the peas and soup
and pour hoth over the meat im the oven. Add enly
about half of the water that the soup ealls for---
USE THE LIQUID FROM THE PEAS AS PART OF THE S0UF
WATER.

7. fontinue to heat the hamburger mixrture and zimmer
for 2 or 3 minutes---STIR COMSTANTLY OR IT WILL

STICK AND BURN.
B. Prepare the potatoes according to the directions

on the packagsa.

SUPPER #16

Fried Chicken---Mashed Potatoas---Peas---farrots
Biscuits—=-Drink---Cake---5alt---Papper

READ TWICE BEFORE STARTING:

1. Put on a pot of water to boil for potatoes.

2. Gut one piece of foil 12" X 36" fovr each persom.
Then fold the foil in half to make a plece 12" X 18",
3. Put a tablespoon of butfer in the center of each
piece of foil,

4. Place 2 pieces of chicken (2 legs or a leg and

a thigh) on tep of the butter, Salt and pepper
lightly.

5., Seal the foil cightly---BE CAREFUL---do nor

punich a hole in the foii..

6. Place the chicken packets on a bed of coals and
cook about 30 minutas---turn everv 5 minutes.

CHECK one packet to see £f the chicken ig done by
opening carefully and twisting the bone. The chicken
iz done is the bone ig leose in the meat, If not
done put back on the fire for tep more minuces and
then checlk agatin,

7. Sctart the biscuies at rhe zame £ime a3 the chicken.

8. While the chicken i5 cooking, open the peas and
carrots, pub in separate pots and heat.

2, Prepare the mashed potactoces according to package
dirgctions.

6

UTEWSILS WEEDPED:

3 Pors
1 buteh Owen

I Large Fry Pan
AMOUNT ;

TTEM:
Bamburper
Cream of

Mushroom Soup

Peas

corn
Biscuitr Mix
Bucker

Instant Mashed

Potatoes
Drink, Winter
Summer
Cheese Cake

1

3
1
2
1
4

1

i
2
1

UTEWNSTLS NEEDED:
1 Large Roll of Foil

2 Pots
ITEM:
Chicken

Instant Mashed

Patacoes
Peas
Carrots
Piscuits Mix
Cake
Drink, Winter
Summer

1b./8 peopla

cans/8 people
can/8 people
cans /{8 pecple
small box

1b.

16 oz. box
qt.milk/4 peapl
qt.pkg./4 peopl
pkg./§ people

AMOUNRT:

2
1
1

[ e e

lega OR
leg and
thigh/persen

15 oz. box

can/é people
cau/8 people
small box

16 0z./8 peaple
qt.milk/4 pecple
qt.pkg./4 people



slvlaiR w17

Beef Stpw---Biscuits---Rutter
Toassed Salad---French Dressing
Pear Halveg---Drink---Bread

READ TWICE EEFORE STARTING:

i, Start the biscuits,

2. Open can of stew and put in a large pot. Hang
over the fire and heat carefully. Stir constantly
or it will stick and burn

1. Shred the lettuce and slice the tomatoes.

Place the lettuce, tomatoes, butter, french dresszing
and drink on the table,

4. Open pears and place on the table for dasert.

SUPPER #18
Wieners and Kraub---~Buns
Onicns--=-Catsup---Mustard

Cookies---Drink

READ TWICE BEFORE STARTING:

1. Open kraut and put in a pot over the fire to heat,

2. Pur wieners in a pot, c¢over with water, bring

te & boil and simmer for about 5 minutes.

3. Wrap the buns in foil and place naxt to the fire
to warm.

4. Chop the conieng and put on the tabla,

5. When the wienars and kraut have simmered for
about five minutes put all oo the rable.

SUPPER #19 OR LUNCH #C-2

Tacpgg=---Tritpes--=-Tomatoes--=-TekLuce
Cheese---0Onions---Drink
Chili (OMYT if uvsed as a lunch.)

READ TWICE BEFORE STARTING:

1. Put taeo shells in feil close to the fire ko
heat.

2. Open camsef taca filling and put in frying
pan and put ovar a low fire and heat carefully,
3. If supper---open chli and put in a pot over sz
low fire and heat carefully. It will burn and
stick. _

4. While taco filling and chili are heating;
chop the onicns, tomatoes and lettuce, Place the
chopped vegatables and the grated cheese on the
table---they are to be used as toppings for the

tacoes. A taco is5 a Mexican version of s hamburger.

UTENSILE MEEDED:
1 pot
1 Dutch Oven

ITEM: AMOUNT -

Beef Stew 11 1b, ¢an/2 peop
Biscuit mix 1 small box

Butter ¥ 1b.

Lettuce 1 head

Toma Loas 1 1b./8 people

French PBressing 1 amall borele

Paar Halves 1 can/4 people

Drink, Winter 1 gt.milk/4 people
Summer 2 qt.pkg./4 people

UTENSILS WEEDED:

2 Fots

ITEM: AMDUNT ;

Wieners 3/person

Buns i/person

Sour Kraut 1 1b./4 people

Onions 1 medivmfperson

Catsup 1 small

Mustard 1 small -

Cookies 1 large pkeg.

Drink, Winter 1 gt.milk/4 people”
Summer 2 gt.pkg./4 peaople

UTENSILS NEEDED:

1 Fry Pan

1 Pat -

ITEM: AMOUNT:

Taco Shells

(Prescoked &

Folded) 2/pevrson

Taco Filling 1 can/2 people

Chili (Supper} 1 1 lb.can/2 people

Tomaktoas 1 1b./4 people

Lettuce 1 small head

Onions L med./4 people

Cheese, Grated

Cheddar 4 oz./4 pecple

Fritocs 1 190 oz, pkg.

brink, Winter 1 qt.milk/S4 peaple
Summer 2 qt.pkg./S people



SUFPER #20 OR LUNCH #C-3

Hamburgers---Potatoe Chips---lettuce---Tomatoes
Catsup~--pMustard---pPickles-~-Onions---Drink
Baked Beanz---Cake {OMIT beans atd cake if lunch.}

READ TWICE BEFORE STARTING:

1. If supper---open beans and place in a large pot
over the fire to heat., Heat carefully or they will
burn and stick.

?, Shape the hamburger meat into THIN patties---

6 per pound--«and fry. Use both frying pans.

3. Slice the tomatoes thin and chep the onions.

4. Put all the hamburger toppings on the table.

5+ If supper---slice the cake; ! slice per person.

SUPPER 21

Hamburger A-la-Creeping Chef---Hash Browns
Biscuits---Butter---5alad
Cake---Brink---5alt--«Fepper

READ TWICE BEFORE STARTING:

1. Start potatoes---read package directions---

they will probably have to be scaked in hot water.

Start heating the water 1f needed.

2. Start the biscuits.

3. Cut 1 piece of foil 12" X 32" for each person

and fold to 12" X 16",

4, Make gecret hamburger mix by placing all of the

follewing ingredients in a pot:
a) The hamburger meat, b) 1 tablespoon of
horseradish/ 1b, of meat, ¢) % teaspoon of
mustard/ 1b, of meat, d) 1 teaspoon of salt/
1b. of meat, e) a pinch of pepper/ 1b. of
meat, f£Y % cup of finely chopped onion/ 1b.
of meat and g} % cup of finely chopped green
pepper/ 1b, of meat.

MIX all of the above throughly and form inte thick

patties~««4 patties/ Ib. of meat (at least one per

person). The patties should be at least 1" chick.

5. Place each pattie in the center of a piece of

the folded foil and put a pat of butter on top,

6. Seal the Foll tightly and place on a bed of ¢oals.

Turn in about 10 minutes---They should be done in
about 20-25 minutes.

7. Fry the hash browns.

B, Core agnd chop the apples and mix with the
raisins. Add just enough salad dressing to make &
smooth mixture.

%, Cut the vake--~1 alice per person.
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UTENSILS NEERED:

1 Pot
2 Fry Pans

ITEM:
Hamburger
Buns
Potatoes Chips
Baked Reans
(Supper)
Toma fogs
Lettuce
Catsup
Mustard
Pickles,Chips
Onions
Cake (Supper)
Drink, Wintar
Summer

AMOUNT :

1 1b./3 people
2/person
1 10 oz,pkg.

1 1 lb.can/3 peopl
1 ib./4 people

1 head

1 small

1 small

1 small

1 med./4 people

1 16 0z,./8 people
1 qe.milkf4 people
2 qt.pkg./4 people

UTENSILS NEEDED:
1l Large roll of foit

2 Pots

1 Dutch Owven

ITEN:

Hamburger

Potatoes, Hash
Cehydrated

Biseuit Mix

Butter

Apples

Raisins

Salad Dressing

Cake

Drink, Winter

Summet

Horseradish

Mustard

Cnion

Pepper, green

AMOUNT:

1 Ib./4 people
Eroun

1 16 oz, box

1 small bax

Y 1b.

i/4% people

I 1 1b. box -
3 oz, botrtle

1 16 oz./8 paople
1 gqt.miik/4 people
qt.pkg. /4 people
1 small

1l small

1/2 1b. mear

1/2 ib. meat

P2



- about 10 minutes more.

‘rild

Sult b

"Corned Beef & Cabbage---Soup

Biscuits=--Burfer---Drink
Ginger Bread---Apple Zauce

READ TWICE BEFORE STARTING:

1. Put on a pot of water to bail for the soup.

2. E&tart the biscuits,

3. Cut the cabbage into small pieces---be sure to
cut out the hard cere, it is bitter. Put it in a
pot and cover with water, put over a fire and bail
for about 20 minutes (or until cender),

4. Open the cans of corned beef and cut into 1M
cubes.

5. Put the meat in the cabbepe pet and simmer for
Drain and put on the table.
&. When ready to eat, pour the boiling water over
the soup in each cup.

7. Berve the spple sauce with the ginger bread for
desert.

SUPPER #23

Hamburger & Pasta Camp Stew--~Biscuits
Bread--«Butter---Drink
Chocalate Fie

RFAD TWICE BEFORE STARTING:

1. Prepare graham cracker crust according to
directions on the package aznd put in large frying
pan. Prepare the chocolate pudding according to the
direcrions on the packape and pour into the prepared
crust, Place in the ice chest to cocl,

2. Start the biscuits.

3. Put the Dutch Gven on a good bed of coals and
melr a tablespoon of shortening in it.

4, Crumble the hamburger into the oven and brown.
When the meat is browmed add % cup ©of chopped onicn
per pound of meat, 1 cup of thinly sliced carrots
per pound of meat, % cup of chopped celery per pound
of meat and simmar until che onion 15 soIt.

5. Add one 7% oz. package of macaroni for each two
pounds of meat and one I 1b. can of whole tomatoes
per package of macaroni. Add I tablespoons of salt
and 2 or 3 pinches of pepper.

6., Pur the lid on the Oven and simmer intil the
macaronl ig tender---TASTE IT.

7. Clean and cut up the rest of the celery and
gcarrots Lo eat as a salad.
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UTE'SILS NEEDED;

Z pots,

ITEM:

Corned Beef

Cabbage

Cup-(-Soup

Biscuir Mix

Butter

Ginger Bread

Lpple Sauce

Drink, Winter
Summer

ANOUNT :

canfd people
head/ 8 people
pkg./persen
small beox

1b.

16 0z./8 paocple
16 oz./8 people
qt.milk/4 pecple
qt.pkg. /4 people

B e B ek e

UTENSI1S WEEDED:
1 Larpe Dutch Qven

1 Fry Pan
1 Por
ITEM:

AMOUET :

Macaroni,Small 7% oz,.pkg/8 peaple

Hamburger
Onion
Celery
farrocs

Tomatoes ,Whole

Canned
Biscuit Mix
Bread

1 15.7/4 people
1/8 people

1 small

1 package

1 16 oz.can/8 peop
1 small bhox
1 small losf -

Chroecolate Pudding,

Instant

Granam Cracker
Crumb Crusc Mix

Butter
Drink, Winter
Summe

1 pkg./% people

1 pks.

1b.

qt.wilk/4 people
gr.pkg./4 people

Tod ma



SUPPER #24P

Stew-~-Green Salad---Pilckles
Eread~--Buttpr---Drini
Pudding

READ TWICE BEFORE STARTIRG:

1. Cut meat into 1" cubes and remove the excess
fat, Rub with flour and split between two #10
cans. Brown the meat in 2 little fat, Cover with
water and bring te a boll., Move the cans to a part
of the fire where the meat can simmer slowly for
about an hour. Stir often and add & little mora
water as it evaporates,.

2. Peel and dice the pocatoes, carrocs and cmion
(cut 4!l the vegatables into pieces abouk the size
of lima beans).

3. About 20-30 minutes before rhe meat iz dome, add
the diced vegatsbles to the simmering meat (divide
equally between the two pots). Add salt and pepper
snd cover zgain with water and continue simmering
untll the vegatables are done---TASTE A4 CARRDT.

4, Chop-up the lettuce and place in a #10 can and
add ¥ cup of pickle juice and a couple of chopped
pickles. Stir and gerva.

5. Prepare the pudding (in a #10 can) accarding

to the directions on the package.

SUPPER #25P

Stew---Biscults---Butter
Raisins---Fig Bars---Drink

READ TWICE BEFORE STARTING:

1. Peel and dice the potatoes, carrots and onion
{eut in pieces about the size of a lima bean).
Place the wegatgbles in a #10 can, cover with water
and bring to a boil, Simmer until the vegatables
are tendar---20-30 minutes---TASTE 4 CARROT.

2. Ar the same time that the vegatables are put on

to boil, scart the fofl biscuits. Make two paclhages
and cook for about 10-15 minutes per side.

3. Open the cans of beef and gravy and put in a

#10 can and heat carefully. (Stir consctantly or

the gravy will stick and burn.}

4, Mix the drink (milk or fruit drink) in a #10
can.

5. To serve---pour the water off the vegatables and
mix the maat and gravy into them. OR spoon the
vegatables onto your plate and add a spoonfull of
the meat and gravy,
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UTENSILS WEEDED:

5 #10 Cans

ITEX: AMOUNT:

Stew Meat % lb./person
Potaltnes 1/person
Carrots 1/person
Onions 1 small/perscn
Lettuce 1 head

Pickles, sweet %
Vanilla Pudding,

Instant 1
Bread 1
Burter s
Prink, Winter 1

Summer 2

UTENSTILS WEEDED:
4 #10 cans
4 pleces of foil

ITEM: AMOUNT :

Potatoes 1/person

Carrots 1/person -

Onions 1 small/perscn

Beef & Grawvy 1 can/4 people

Biscult Mix ! small box

Raisins 1 Ind. Pkg./person

Fig Bars 1 pkg.

Drink, Winter 1 qt.pkg.milk/4 pe.
Sumwar 2 qt. pkg./4 peopl

small jar

pkg./4 people
large loaf
1b,

qt.pkg.milk/4 pe
qr.pkg./d pecple

3% inches long,



Y
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. Chicken Hawaii=---Eread (Biscults)

{Lettuce and Tomatoe Salad)««-(French Dressing}
Cookies~--(Cake)---Drink

READ TWICE BEFORE STARTING:

1. Cut feil into 12 inch by 30 inch pieces---ona
piece for each person. Fold each pigce into a
12" by 15" piece.

2. Open peas and pinezppla.
gave the pilneapple juice.

3. Starrt the biscuits.

4., In the center of each piece of foil place the
following---in the order given: 1 tablespoon of
butter, Z chicken legs, 1 slice of pineapple, ¥ can
of peas and 1 tablespoon of pinsapple juice.

5. Seal the foil packets with a double fold.

6. Place each packet on 2 baed of hot coals and turn
every 3 to 5 minutes.

7. Ewverything should be done in about 45 minutes.
fOPER ONE PACKET and check---when the chicken iz

done it should come away from the hone easily.

8. While the chicken 1is cooking, slice the ctomatoes
and shred the lerttuce and place on the table to serve
as a csalad,

9. Slice the cake---cne sliece per person.

Drain ALL 1liquid—-~

SUPPER #27 OR LUNCH #C«5

tam Hawii---Buns {Biscuits & Buttar)
Lettuca---Tomatoes--- (French Dressing}
{Cake)---Drink

READ TWICE BEFORE STARTING:

1. cCut foil into 12 inch by 30 inch pieces---one
plece per persaon,

2. S8tart the biscuits,

3. Open the peas and pineapple and drain ALL the
juices., Open the spam and cut each can into 8
slices.

&, 1In the rcenter of sach piece of foil, place the
follewing in the order given. Two slices of spam,
spread a LITTLE mustard on the spam, stick ome or
two cloves in each slice of spam, place a slice of
pineapple on top of spam and pour % can of peas over
the Eop of evervthing.

5. Seal the foil packets with a double fold.

6. Placc each packet on a bed of hot coals and turn
every 5 minutes.

7. Since the spam is alreadv cooked, everything
should be done in 1%-20 winuktes.

2. S5lice the tomatomes, shred the lettuce and place
on the table,

9, Slice the cake---one slice per parson.

11

Prink, Winter

UTEMSILS NEEDED:
1 ¥ULL Roll of Foil

1 #10 can
ITEM: AMOUNT :
Chiclen ? legs/person
Bread {Lunch) 2 slices/person
OR
Biscult BMix

(Supper) 1 small box
Cookies (Lunch) 1 pkg.
OR

Cake (Supper) 1 16 oz./8 people

French Dressinog

{Supper) 1 8 pz, bottle
Letruce 1 head
Tomatoes 1 ib.f4 people
Peas 1 can/4 people
Pineapple 1 lz.can/8 people

1 qt.milk/4 people

Sutmer 2 qt.pkg./4 people

UTENSILS WEEDED:
1 FULL Roll of Fail

1 310 can
ITEM: AMOUNT :
Spam 1 large/4 people
Buns {Luach)  2fperszon
OR
Biscuit Mix
{Supper} I small box

Cake (Supper) 1 1E& oz./B people

French Dressiog

{Supper) 1 8 oz. bottle
Lettuce 1 head
Toma toss 1 1b./% people
Feas 1 can/4 people
Pingapple 1 lg.can/8 people
Lloves 1l small hox
Muzcard 1 small
Drink,Winter 1 qt.milk/4 people

Summer 2 qt.pkg./ /4 people



BIS #1

T-89 Pioneer Drop Biscuits UTEMSILS NEEDED:
{Dutch Oven) 1 12" Dutch Gven
READ TWICE BEFCRE STARTING:
1. Lightly grease the Dutch (ven and pre-heat. ITEM: AMOUNT :
2. Mix all dry ingredients teopether-~~use a fork, Flour 2 cupsf1Z biscuits
it will get a little air into the flour and make Baking powder & teaspoons:
the biscuits fluffiar. Salt % teaspoon
3. Add the 0il and mix. Add between ¥ and % cup Sugar 2 tahlespoons
of warter and mix---then add water a little at a Shortening, melted
time until the dough is nice and thick. It should o
rot fall off a spoon when held up-zide-down. Coocking 01l & tablespoons

4. Quickly drop the dough directly inte the Oven--
. close together---by heaping tablespoons full {push
off the spoon with your finger or another spoon.

5. Put the oven on about 8 or 9 briquers with

10 or 11 on the lid.

6. Check in 3 minutes--~thay should ke =lightly tan
and well risen., They should be done in ahout 15
minvtes. WNWOTE: YOU CAN SUBSTITUTIE 2 cups of self
rising flour for the dry ingredients; simply add

the shertening and water. OFR YOU CAN USE two cups
of Bisquick and add water only. YO CAN MIX ALL
THE DRY IKGREDIEWTE WITH THE SUORTENING AT HOME

AND PUT TH A PIASTIC BAG---AT CAMF SIMPLY ADD THE

WATER.
BIS #2
Eolled Biscuits UTENSTLE NEEDED:
(Duteh dven) 1 12" Dutch Oven

1 Large Skillet
READ TWICE BEFORE STARTING: ITEM: AMOTRT
1. Pra-heat the Dutch Oven with 3 small gtones in Biscuit Mix 1 Small Bax -
the bottom (to set the baking pan on}. (MILED {Substitute
2. Lightly grease the fry pan or othexr metal pan. milk for the
3. Slowly add water to the biscuit mix until you water if you
have & stiff dough that will not stick to your ' want to try a
hands. new taste
#, Lightly flour a piece of feill and place the sensation.)

dough in the middle of it.

5. Roll or pat the dough out until {t is % to %
inch thick and cut it Iinto biscuit sized pleces---
vge a knife or a cup as a cutter,

6. Place the biszcults close together in the skilletk.
7. Quickly put the skillet in the hot butch Oven
and place the Oven on 9 or 10 briquats and put 11

or 12 briguets on the [id.

B. The biscuits should be done in about 20 minutas.

Az



BIS 3

T-8% Piopneer Pan Drop Bilscuits
{butch Oven)

READ TWICE BEFORE STARTING:

1, Pre-heat the Dutch Oven with 3 gmall stones in
the botbem (to set the baking pan on).

2. Lightly grease the skillet or other metal pan.
3. Mix all the dry ingredients together---ugse a
fork, it will get a little alr into the flour and
make the biseuits fluffier.

4, Add the o0il and mix. Add between % and % cups
of wvater and mix---then add more water a2 little at

a time until the dough is nice and thick., It

should not fall onff the spoon when 1t iz held

" up~side-dowm.

5. Quickly drop the biscuits into the skillek, close
together--~by heaping tablespoons full {push them
off the speuon with vour finger or another spoon).

6, Put the skillet into the oven. Put the ovan on
8 or 9 briquets and put 10 or 11 on the 1id.

7. Check in about 5 minutes--~-they should he
slightly tan and well risen. They should be done

in about 15 minures.

HOTE: You can substitute 2 cups of self rising
flour for the drvy ingredients, simply add shortening
and water, OR wyou can use 2 cups of Bisquick and
gdd water only. YOU CAN MI¥ ALL THE DRY INGREDIENTS
WITH THE SHORTENING AT HOME AND PUT IT IN A PLASTIC
BAG---AT CAMP SIMPLY ADD THE WATER.

BiS #4

Drop Biscuics
{A-la~Foil}

READ TWICE BEFORE STARTING:
1. Lay one sheet of the foll on a flat surface and

grease lightly---grease all but one inch around the
edges,

2, Add water to the biscuit mix a little at g time
unti}l the dough is nice and thick---it should stick
Lo an up~side~dewn spoon.

3. Push heaping tablespoons full of the deuph onte
one half of the greased foll sheet. TFlace the
biscults about %" apart.

4. Fold the other half of the foil over the top and
seal all three edges of the package with a double
fold.

5, Place this package on one half of the sercond
sheet of foil, fold in half and seal the second shaeet
with s double fald.

6. Place the packet om abour 12 briquets and bake
for 8 to 10 minutes. Turn the packet and bake for
anochar 7 to 8§ minutes. .
NOTE; Use separate packages and piles of coals for

each packet of 10-12 biscuits.
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DTIENSILS WEEDED:
1 I2" Dutch Owven
1 TLarge Skillet

ITEM: AMOUNT:

Flour 2 cupsf12 biscuits
Baking Powder 4 teaspoons

Salt X teaspoon

Sugar 2 tablespoons
Shertening, melted

UR

Cooking 011 6 tablespoons

-

UTENSTIS HEEDRED:

2 pieces of foil 36" long
for each 10 to 12 biscuits
to be baked, =

ITEM: AMOUNT:

Biscuilb Mix 1 small box



Cut Bigcuts
(A-la=-Foll)

READ TWICE BEFORE STARTING:

1. Lay a sheet of feoil on a flat surfaecs and
grease the entire surface--~except for 1" around
the edge.

2., 8lowly add water to the biseuit mix a little at
2 time until che dough is stiff and wiil not stick
to your hands. )

3. Lightly flour a small piece of foil and place
the dough in the middle.

4. Roll or pat cthe dough out until it iz about "
to &" thieck. Cut into biscuit sized pieces using

a knife or a cup.

3. Flace the biscuits on one half of the greased
foil., Place them about %" apart,

6. Fold the other half of the foil over the top amd
seal 211 three edges with a deouble fold,

7. Place this package on the second sheet of foil,
fold it over and zeal all three edges with a double
fold,

B, Place the packet on about 12 briquets and bake
for 8-10 minutes---turn and bake another 7-8 minutes.
NOTE: Use separate packages and piles of ceoals for
each package of 10-12 biscuits,

BIS #6
Reflector Oven Bisculits

READ TWICE BEFORE STARTING:

1. Lightly grease the foil pan.

2. Slowly add water to the biseuir mix, & little ar
a time -until you have z stiff deough that will not
gtick to your handa.

3. Lightly flour a small plece of {oil and place

the dough in the middle.

4. Roll or pat the dough out until it is about %

t0 %" thick and cut into biscuit sized pieces---use

a knife er a cup,

3. Place the biscuits in the gresed pan---about

L' aparc. '

6. Place the pan on the shelf of the reflector oven

and place the oven in front of a BILAZING FIRE---about
1 foot away.

7. You must malintain a blazing fire-~-HOT COALS-=-

until the biscuita are dene; about 15+20 minutes.

Use swall, finger sized wood (split or Tound) and

add a plece or Ewo at a time ro keep the blaze poing.
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DTEWSILS NEEDED:

2 Pleces of feil 36" long.
Uee 2 pieces of foll for
each 10-12 biscuits to

be cooked.
ITEM:
Blacuit Mix

AMOUNT
2 cups/f12 biscuits

DTEWSILS WEEDED:

1 Reflector Owven

]l Poil pan, wade from a piece
of foll to about the size
of the shelf In the Oven.

ITEM:
Bizeuit Mix

AMOUNT -
2 cupe/12 hiscuits
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Corn Bread UTEMSILS NEEDED:
{Dutch Owven) 1 12" putech Owven

1 Large skillet
READ TWICE BEFORE STARTING: ITEM: AMOUNT
1. Pre-heat the Ducch Oven with three small stones Corn Bread Mix 2 Pkg. Pre-mixed
tnside,
2. Lightly greass the skillet or a metal pan. HOTE: Most stores sell corn
3. Mix both packages of corn bread mix according bread mix in small packages for
to the directions on the package. about 30¢-~-211 you need to add
4, Pour into the greased skillect. is water. BE CAREFUL, some
5. Quickly put the skillet into the hot Dutch Ovan mixes require eggs and mwilk.
and place tha oven on 9-10 briquets with 11-12 REAL THE DIRECTIONS BEFORE
briquets on the lid. YOU BUY.

6. When done---zbout 20-25 minutes~--cut ipto
serving sized pileces.

BIS #B
Fried Corn Bread UTENSILS NEEDED:
1 Griddie

READ TWICE BEFORE STARTING:
1. Greasae the priddle 1ightly and put j¢ over 3 bed TTEM: AMOUNT
of coals to pre-hear, Corn Bread Mix 2 pke. pre-mixed
2. Mix corn bread aeceording to the directions on
the pachage. HOTE: Most stores sell corn
3. The mlxture should be about 1ike psncake batter bread mix in small packages for
~~=-if it iz a Iittle too thick, add a vary small about 30¢-~-all vou peed to add -
agount of water until it is right, is water. BE CAREFUL, same
4. Put sppons full of the batter on the griddle mixes require eggs and mwilk,
{usg the larze spoon from vour cook kit) and cook READ THE DIRECTIONS REFQRE
like pancakes. YOU BUY.
5.- As the corn bread is done, place in a dutch oven
to keep het until serving time. '
BIS #9¥
Damger brasd UTENSILS NEEDED:

. b Large Sweet Leaves
READ TWICE BEFCRE STARTIHNG: ITEM: AMOUNT
1. Mix the biscoit mix with water until you have a Biscult Mix % cup/blscuit

stiff dough that will not stick te your hands.

2. ¥Flatcten the bigecuit and place it ou three of the
large leawves.

3. Place directly on a bed of coals.

4, When most of the leaves have burned away from
sround the edges of the biscuir, turn the biscuit
ovar onto 3 new fresh leaves~--use 2 forked sticks.
5. Whan mogst of the leaves have agaln burned away
from around the biscuit, It is done.

6. CAUTION: DO NOT make the biscuit more than about
Loghick or Lt will not cook in the middle.

35



BIS #10p
Rock Bread

READL TWICE BEFORE STARTING:

1. Find a smooth flar rock ahout the size of =&
plate, wash and dry it and prop it vp in fromt of

a blazing fire to pre-heat {place ir about &4=~5
inches away from the fired.

2. Slowly add water to the biscult mix until you
have a stiff dough that will net stick to your hands.
Pat it out to about %" thiclk.

3, Dust a litrtie flour onto the rock so that the
dough will not stick.

4, Place the biscuit on the floured rock and keep
it proped up in front of the BLAZING fire until it
iz 1iphtly browmed.

5. Be sure that you maintain a flaming fire---just
like a reflector oven--~the biscuit will not cook
with coals as the fire.

6, Turn the biscuit when it is browned and browm
the other side.

BIS #11p
Twist-on-a-Stick

READ TWICE BEFORE STARTING:
1. Remove the bark from the stick, sharpen one end,

round the arher and stick the sharpened end of the
stick in the ground clese to the fire, so that the
atick can pre-heat.

2. Sflowly add water to the biscuit mix to form a
gtiff dough that will not stick to your hands.

3. Moisten the top third of the hobt stick.

4, Place the dough over the end of the stick and
work it dowvm the stick, spiral fashion. The deugh
should be patted and pressed uptil {1t sticks te the
moiat stick,

5, OB YU CAN place the dough over the end of the
gtick and form a cup on the end of the stick. When

the biscuit cup is5 cooked, it can be filled with ielly

before eating.
6. Btick the stick in the grouand c¢lpse to the fire,

turn often and browm evenly.
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UTEMSTLE NEEDED:
1 Flat Rock
ITEM:

Biscuitbt Mix

AMOUNT:
Y cupfbisecuit

UTENSILS NEEDED:

1l Syect~wood Stick; 15-18
inches long and about the
diameter of the small end
of 5 ball bat.

ITEM: AMOIRST «

Biscuit Mix ¥ cupfbiscuit



BIS #12

Fist Blscuits
(A-la-Creeping Chef}

READ TWICE BEFORE S5TARTTNG:

1. Pre-heat the Dutch Oven with three small stones
in the bottom.

2. Lightly grease the skillet,

3. Measure 4 cups of biscuit mix Into a small pot.
4. Add I cup of water and wix well to form a stiff
dough. Puc on a floured 12" X 12" plece of foil and
knead 20 times. .

5. EShape the dough into 2 equal sized plecas.

6. Divide each piece intoc 6§ equal pieces and shape
-each into & ball.

7. Puch the top of each biscuit ball with your
clenched fist so that the dough has an imprint of

your fingers,

E. Place the blsenfts cloge together ia the skillet.

9. oQuickly put the skillet into the hot Oven and
place on 9-10 briquets and place about 11-12 briquet
ont the lid., Bake about 20 minutes.

RIS #13

Flat Biscuits A-la-Faoil
(A Creeping Chef Special)

READY TWICE BEFORE STARTING: _

1. lay ong sheet of foil on a smooth surface apd
lightly grease the entire surface~--excapt abour

1" around the edges.

2. Measure 4 cups of biscuit mix into a small pot
or feil pan.

3. Add 1 cup of water and mix well te form a stiff
dough. Put the dough on a floured piece of foil---
NOT THE PIECE IN STEF l-~-=-and knead 290 times.

4. Shape the dough into 2 equal sized halls.

5. Divide each ball inte 6 equal pieces and shape
each piece into a ball.

6. Punch the top of zach biscuit ball with your
¢lenched fist, so that the dough has the imprint of
your fingers in the top.

7. Place the biscuits clese together on gpe half of
the greased foil---Step 1.

8, Fold the other half of the foil over the top and
geal 3 edges of the package with a doubla fold.

9. Place this packaga on one half of the second 36"
gheet of foil, fold the other half over the top and

again seal the second sheet of foil with a double fold.

10. Place the packet on about 12 briquets and bake
for about 10-12 minutes. Turn and bake for about
8-10 minutes more.

MOTE: Use separate packasges and piles of coals for
each package of 12 biscuits.
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UTENSILS NEEDED:
I 12" Dutch Oven

1 Large Skillet

1l Small Pot

ITEM: AMDUINT :

Blscuft Mix 4 cups/12 large
biscuits

UTENS1LS HEERED:

2 FPleces of Foil-~~12" ¥ 367

1 Piece of Foil---121 3 121t

1 8mall Pot OB Foil Pan

ITEM: AMOUNT .

Biscuit Mix 4 pupafiZ large
biscuits



DESSERT #1

Apple Pudding UTENSILS WEEDED:
1 12" Dutch Oven

READ TWICE BEFORE STARTING: ITEM: AMOUNT:

1. Put the apples and thelr juice inte the Dutch Oven, Canned Sliced

2. Cut the oranges in half and sguesze the juice Apples (HOT

ovar the apples. APPLE PIE MIX) 4 1 lb.cans

3. Put the lid on the Dutch Oven and place the oven R

on a shovel full of coals and place another shovel Dried Applas,

full on the 1id.. Soaked 2 pkg.

4. Using a fork mix topethar the following Oranges 2

in a small pot: 1% cups of flour, 1% cups of brown Flour 1% cups

sugar and % 1b, of soft butter, The mixture should Browm Sugar 1% cups
~ look like course crumbs when properly mixed, Butter, Soft ¥ 1lh,

5., Work quickly so that the oven will not cool taoo
mich---take the lid off the oven and spead the e¢rumb
mixture over the top of the apples--~replace the 1id.
6. Coock slowly for abeut 45 minutes. Once the apples
get hot 6-8 briguets under the oven and §~10 on the
1lid will ba encugh,

NOTE: The flour, sugar and butter mixture can be
mixed zt home apnd placed in a8 jar or plastic bag and
put in your ice chest until needed at camp.

DESSERT #2
Sweet Rolls o UTENSILS NEEDED:

1 12" Dutch wen
BFAD TWICE BEFORE STARTING: 1 Tlerge Skillet
l.. Preheat the Dutch Oven with three small stones ITEM: AMOUNT
in the bottom. Brown Sugar 1 1/3 cups
2. Melt 1 1f3 cups of brown sugar and % lb. of butter Butter ¥ 1b,
in & large skillet. As the mixture melts, stir con+  Biscuits,
stantly until throughly mixed. Canned 4 cans
3, wWhen melted and mixed remove the skillet from Raiains 1 cup
the fire and sprinkle the nuts and raisins on top. tuts (Pecans,
4, Open the biscults and cut each one in half. ete.) 1 cup

5. Put the biscuit pleces on tep of the sugar mixture
in the pan, cut side down--=-they musc be pushed close

together.

6. Quickly put the pan in the hot oven.

7. Place the Oven on 10-12 briquets and place

12-14 mwore on the lid.

B. Cook for about 12~15 .minutes.

9. Remove the skillet from the oven and place a piece
of foll on top of the skillet. Put a plate on top

of the foil. Turn the whole thing ovar and remove

the gkillet, The rolls will be right-side-up on

the foil on the plate.
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Shoabkhlil w2

Pineaspple-Upside-Dovn-Cake UTEMSILS NEEDED:
1 12" Duteh Owen
READ TWICE BEFORE STARTING: 1 Large Skillec
1. Place the Dutch Oven on some coals with ¥ 1b. ITEM: AMOUNT -
of butter and % cup of brown sugar ino it. ‘Butter L 1h,
2, When the butter is melted, miz throughly with Brown Sugar % cup.
the brown sugar. Spread the DRAINED plneapple over Pineapple,
the sugar mixture, Crushed 11 Ik, can
3. Put the 1id on the oven with 6-8 briquets on lid C(Cake Mix,White
and 6-7 briguets under the oven. 2-1ayer Size 1 Box

4, Mix the cake batter according to the directiouns Eggs{add to mix) 2
on the box. (Save the box.) ~
5. Pour the cake batter over the top of the pine-
apple---WORK QUICKLY SO0 THAT THE OVEW WILL NOT COOL
TOO MUCH.
6. Put the 1id back on the oven and put the oven on
B-1D Brigquetz, with about 10-11 on the 1id,
7. Check cooking time 25 follows:
in 5 minutes~-~-ghould be no crust on the dough; if 50, remove some coals
in 10 minutes~--gshould be a slight erust on the dough; if at all tan, remove coals
; 1f no crust, add coals
in 20 minutes---should be slight browning; 1f dark, remove some coals
; if ne browming, add some coals
check the cake box for the time required to ecook the cake---about 5 minutes
before this time, check to see if cake ls done.
8. 7o remove the cake from the oven---place s piece of foil on top of the owven and
replace the lid. Quieckly turn the Oven and 1lid upside down. Remove the Oven and
the cake will be on the foil on the 1id.

DESSERT i#4

Fruit Cobbler UTENSILS WEEDED:

1 10" buteh Gven
REAT TWICE EEFORE STARTING: ITEH: AMOUNT:
1. Grezse and pre-heat the Dutch Ovehn. Biscuit Hix 1 small box
2. Prepare 2 cups of Biscuit mix as for rolled Fruit 4 1 1lb. cans
biscuiks. Sugar about 1 cup
3. Press or rell the dough te about %" thick and Rutrer . 1b.
cut into 9 or 10 1" ¥ 6" =trips. . Clonamon 1 small box
4, Place 3 strips on the bottom of the hot Jven. (start with abour
5. Add about half of the fruit. 1 teaspoon.}
6. Place 3 pore strips of dough in the oven. DR Try a little nutmeg!

7. Add the rest of rthe fruit and top with the rest
of the dough strips.

8. add about 4 tablespoons of buttar and sprinkle
wall with efnnamon Lo your own taate.

4. Add about % to % cup of sugar---sprinkle over the
top of all, including the dough, it will brown better,
NOTE: The amount of sugar will vary with rhe hkind

of fruit., Peaches-~-% ecup; Canned huckleberrigs---
% cup; cherries---1 cup; fruit cocktail---% cup;
pears~--% cup; etc.

10, Sat the Oven on B-9 briquets and put 11-12 on the
lid. Cobbler should be done in about 20-30 minutes.

39



LEadlist s

-Fruit Tarts

READ TWICE BETORE STARTING:

1. Pre-~heat the Dutch Oven with thres small
stones in the bottom.

2. Lighetly grease the skillet.

3. Roll or stretch the biscufts until they are about

4 or 5 inches in diameter (Jor 3 times normal size).
4, Put one tablespoon of the ple mix on ome half
of each biscuit dough cirele,

5. Fold the biscuit over and press the edgas with
a fork to seal, '

6. Place the tarts in the skillet clese together.
7. Quickly put the skillet {in the Dutch Oven and
place the Oven on 8-10 brigquets with 10-12 on the
lid, Tarts should be done in about 15 minutas.

DESSERT #6
Ginger Bresd

READ TWICE BETFORE STARTING:

i. PFPrerheat the Duich Oven with three small ztones
Lo the bottom.

2. Llightly grease the skillet.

3. Mix the ginger bread according to the directions
on the package and pour into the Skillet.

4. Quickly put the skillet in the Oven, Place the

Oven on 8-10 briguets with 11-12 briquets on the lid,

5, Cook approximately as long as the directions

on the box. BUT CHECE about 5~10 minutes bafore it
should bz done. Stick a sliver of wood into the top
of the cake---1if it comes out c¢lean and dry the cake
iz dome. If not cook the cake 5-10 minutes lonmger.
6. When done, remove the cake from the oven and
sprinkle powdered sugar over the top.

DESSERT #7
Baked Apples

READ TWICE PEFORE STARTTING:

1. Core the apples---~uge potatoe peeler---D0 HOT
go all the way through the bottom of the apple.

2, Fold the foil double (12" ¥ 12") and place the
apple in tha middle,

3. Put 1 heaping tablespoon of raisins in the hole
in the apple.

4. Put a tablespoon of brown sugar on top of the
ralsins,

5. Add a teaspoon of butter and sprinkle well with
cinnamon.

&, Bring the foil up around the apple and twisr at
the top.

7. Place the apple on a bed of coals and cook for
30 minuces. Check to see if done~-~open one and
test with a fork, the apple should be soft. If it

iz pot cook a few minutes more.
4N

UTENSILS WEEDED:
1 12" putch Owen
1 Jarge Skillec

ITEM: AMOUNT
Biscuits 2 cans
Fruit Pie Mix 1 1 1b.

UTENE1IS® NEEDED:
1 12" Dutch Oven
1 large Skillet

ITEM: AMOUNT :
Ginger Bread
Mix 1 Pke.
Sugar, :
Powderad

can

Z téblespﬂﬂns

{This same procedurs can be
used to cook any caks mix.)

UTENSILE NEEDED:
12™ % 24" Foil Pigces

{1 piesce for each apole)

ITEM: AMOUNT :
Apples 1/person
Ralsins 1 bo=

Brovm Sogar 1 1b, box
Bulter ¥ 1b.
Cinnamon 1 amall box



Whmalil wd

Cheese Cake
(Mo Coak)

READ TWICE BEFORE STARTING:

1. Prepare the crust according to the directions
on the package and press into the large skillac.
2, Prepare the filling according to package
directions and pour into the crust,

3. Place in the ice chest to cool and set.

DESSERT #9

Chocolate Pie
.+ {No Cook}

READ TWICE BEFURE STARTING:

1. Prepare the crust according to the directions
on the package and press into the large skillet.
2. Prepare the chocolate pudding and pour into
the crust.

3., Place in the ice chest te cool and set.

DESSERT #10

Lemon Pie
(No Coolc)

READ TWICE BEFORE STARTING:
1. Prepare the crust according to the directions

on the package and press into the large skillet.
2. Prepare the lemon pudding and pour into the
crust.

3. Place in the ice chest to cool and set.
DESSERT #11

Spiced Donut Balls
{A~la-Creeping-Chef)

READ TWICE BEFORE STARTING:

1. tHeat about ¥" of shortening im a small Durch Oven.

Heat until s small piece of bread browns in about

1l minute.

2. In a small pot, mix 1 cup of complete pancake
mix, 1 teblespoon of sugar and % teaspoon of pumpkin
pie spice mix. Stir in % cup of milk. Mix well.

3. Immediately drop by rounded teaspoons full into
the hot prease. ({Cook only 6 or 8 at a time.)

4. Cook about 30 saconds on each side.

5. Drain on paper towels. .
6. While the balls are still warm roll them In a
mixture of % cup of sugar and } teaspoon of the pie
spice mix.

7. Eat while hot.
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DIENSTIS WEERED:
1 Large Skillet

ITEM: AMOUNT ;

Cheasa Cake

Mix, complate 2 pkg.

Butter gea phe.directions
Milk sea pkg.direcrions

UTENSILS NEEBED:
I Larpe Skillet

ITEM: AMOUNT:
Graham Cracker
Crust MIX 1 Pkg.

Instant Chocolate

Pudding Mix,

HO COOK I pkg./4 people
Butter & Milk---5Ses directions

UTENSTLS MNEEDED:
1 Large S5killet

ITEM: AMOUNT -
Graham Cracker
Crust MIX 1 pke.

Instant Lemon

Fudding Mix,

HO CDOK ! pkg. /%t people
Butter & Milk---See directions.

UTENEILS WEEDED:
1 10" Dutch Oven
I Small Fot

ITEM: AMOUNT:

Pancake Mix,

Complete 1 cup/24 Ralls
Sugar ¥ cup + 1 table-

spoon
Pumplkin Pie

Spice Mix 1 small can
Hiik LY cup
Shortaning



DESSERT #12

Brickman Donuts _ UTENSTIS NEEDEDL:
1 10" putch Ov

READ TWICE BEFORE STARTING: 1 S8mall Pzt Jven

1. Prepare one of the fnllowing coatings for the

donuts

. ) ITEM: AMOUYT:
. ;} ﬁddfcolidwatzr Er mi Ik ;dtiispﬂﬂz at ﬂt;ime Powdered Sugar 1 small box
o cup of powdered sugar. A @ water un Biscuits 1 zanf10 donuta

you have a smooth paste about as thick zs pancake
batter. (Donut plaze.}

b)Y Put abowt % cup of plain sogar in a small
pan. (Donut crunch.}

¢) Put about % cup of powdered sugar in a
_ small pan. (Donut dust.)
2. Melt azbout %" of shortening in a small dutch owven
and heat carefully. Heat upntil a small piece of
bread browns in sbout one minute.
3, Open the canned biseuitas and punch a hole
in the center of each with your finger. Stretch a
little and carefully drep into the hot grease. Cook
only 3 or 4 at a time.
4, When golden brown on one atide, turn and ecok the
other side until golden.
5. Remove from the grease with.fork and drain on
paper towels.
6. While still warm, coat with one of the ceatings
prepared in step #1.
7. Fat while srill warm.

DESSERT #13

Brickman Donut Holes UTENSTLS NEEDED:
' 1 10" put
READ TWICE BEFORE STARTING: . 1 Smalll’“P‘;f; Oven
1. Prepare cne of the following seatings for the
donuts.
ITEM: .
a) Add cold water or milk a teaspoon at a time AMOUNT :
: Pewdered Sugar 1 small box

to ¥ cup of powdered sugar, Add the warer until you Biscuits I can/40 hales

hawe a smooth paste sbout as thick as pancake batter.
{Donut glaze.}

b} Put about % cup of plain sugar in a small
pan, (Deonut crunch.}

¢} Put about ¥ cup of powdered sugar in a
pan. (Donut dust.)
2. Melt about %" of shortening in a small duteh oven
and heat carefully. Heat until a small piece of
bread browns in about one minuta,
3. Open the camned bizcuits and cut each one into
4 pqual pieces and drop carefully iato the hot grease.
Caok only & or B at a Eime,
4, When golden on the bottom, turn and cook until
golden on the cther.
5, Remove from the grease with a fork and drain on
paper towels.
6. While still warm coat with one of the coatings

prepared in step #1.
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. DESSERT #14
Cionamon Rolls

READ TWICE BEFORE STARTING:

1., Preheat the Dutch Qven with thres small scones
in the bottom.

2. Lightly grease the skillet.

3, Put 2 cups of biscuit mix and 2/3 cups of milk
In 2 bowl and mix with a fork,

4. Lightly flowr a piece of fril with biscuit mix
and place the dough in the center,

5. Roll or press the dough into a rectangle

about 8" % 14%, .

6. Spread the brown supar evenly over the surface
of the dough and sprinkle with about 1 tablespoon
of cimnamon.

7. Sprinkle the raisins and nuts eavenly on top.

8. Sprinkle about 2 tablespoons af hutter, chipped
up into small pieces, evenly over the top of it all.
9, ERoll the dough vp like a Jjelly-rell (longwise),
10. Cut the roll into %" siices and place in the
greased skillet. Place cut edge down and eclose
together.

I1. Quickly put the pan into the hot Oven and place
the Oven on 9-10 briquets, with 11-12 briguets on
the 11d,

12, Check in about 20 minutes-=~they should be done.

DESSERT #15
Gqffee Calke

READ TWICE BEFORE STARTING:

1. Preheat the Dutch Qven with three small rocks

in the bottom.

2. Lightly grease the skillet.

3. Mix 4 tablespoons of supsr, 2 teaspoons cinnamon,

1 tablespoon bigcuit mix and 2 tablespeons of softc
butter; in & small pot, Mix throughly with a fork.
This is your topping--«it will look 1ike course crumbs.

UTEHSTILE NEEDED:
1 12" butch fven
1 larpe Skillet

ITEM:
Biseult HMix
Milk
Brovm Sugar

Butter
Nuts
Raizins
Cinnamon

AMOUNT:

1 small box

2/3 cup

3 tablespoons
{Bring from home
in a plastic bag
2 tablespoons

% cup

% eup

1 small box

UTENSTLS NEEDED:
1 12" putch Oven
1 lLarge Bkillet

ITEM:
Biscuit Mix
Sugar
Cinnamon
Burter

EEES

4. Mix 2 cups of biscuit mix with 3 tablespoons of MLlk

sugar., Add 1 egg, 3/4 cups of milk and 2 tablespoons

of malted shortening or butter. Mix throughly.

BO NOT try to remove all the lumps.

5. Pour inte the skillet and smooth out.

6. Sprinkle the topping over the dough,

7. Quickly pur the skillet inte the hot Oven.

8. Check in: 10 minutes-===-- DPough should be lightly crusted.
20 minuces-en~=- Dough should be lightly tanmed,
0 minuteg--~+-- Coffee cake should be dome.

43

AMOUNRT :

1 small box

7 tablaspoonsz
1l small box

2 tablezpoons
1

3/4 eup



DESSERT #16
Frulit Ples

BEAD TWICE BEFORE STARTING:

1. Preheat the Dutch Oven with 3 small stones

in the bottom.

2., Mix pile crust according te the directions om

the package. Use as 1ittle water as possible,

3. Divide the dough in half snd place one piece In
the center of a piece of floured foil.

4. Roll the dough flat and thin. If dough sticks,
sprinkle a little flour on it.

5. Place the skillet upside-down on top of the
doupgh and turnm it all over---skillet, dough & foil.
6. Carefully peel off the foil and gently press the
" dough down into the skillec,

7. Pour in the fruit and add a few dabs of butter.
8. Roll ocut the other half of the dough and turn

it over on top of the pie. Peel off the foil.

9, Press the edges of the crust together with a
fork. Cut off the &xcess dough,

10. Cut several s5lits in the top of the cruat to let
the steam escape.

11, Put the skillet into the hot oven. Sat the Oven
on B-10 briquets with 11-12 briguets on the lid.

12. Check in:

UTENSTLS NEEDED:
1 12" Dutch Cven
1 Large S5killet

ITEM: AMOUNT &
Ple Crust Mix 1 Pkg.
Fruit Pie Mix

Your Favorite 2 cans

{apple, blueberry,
blackberry, peach,
cherry, ete.)

10 minuteg-~-==~there should be wvery little browning

20 pinutes=»=~=-~there should he a slight browning

30 minuteg-==~-~the ple should he done.

DESSERT #17
Dutch Qven Cake

READ TWICE BEFORE STARTIMG:

1, Preheat the Dutch Oven with 3 amall stones in
the bottom,

2. Lightly grease the skillet.

3. Mix the cake according to the directions on the
box and TMMEDIATELY pour into the greased skillet.

UTENSILS WEEDED:
1 12" Duteh QOven
1 YLarge Shkillet

ITEM: AMGUNT
Cake Mix,

- One Lavyer,
Your Favorite 1 pke.

&, qQuickly pur the skillet inte the hot Duteh Owen.  Eggs see cake box
5. Put the oven on 6~8 briquets with atout 9-10 Milk see caks box
briquets on the lid. Frosting 1 small can
6., Check L{n: 10 minutes-ewer~——aun There should be a glight crust

10 minutes before the end of the cocking Eime-~-~-SEE THE BOY-~--
there should be a slight tanning. '

END of cooking time-~-SEE THE BO¥-~~test with a sliver of wood;
gtick it in the top of the cake--~if it comes out
clean and dry the cake i3 done.

7. Take the cake out of the oven and let codl 2 few
minutes,

B, Carefully spread the frosating over the top and sarve.



T A L R ey

UTEHESXILS NEEDED: 1 ~ 12" Dutech Owven

The ingredients listed below will make 10 to 12 biscuits (a single recipe)
and will £i1l a2 12" Dutch Oven. .

Cups flour .

roundad tsp. baking pouder

tsp. salt

rounded Tbl. melted shortening (or 3 Thl. cocking oil)
Thl. Sugar

cup water {spproximately)

[l N Y g o X

Before you start mixing your biscuits, grease the ingide of the Dutch Owven
lightly-~-using butter or shortening. It is usually best to preheat your oven. The
best way to do this ig to lay the oven lid UP-SIDE down on a zood bed of ceals and

" set the oven on the lid. Your oven s hot enough to cook properly when the grease

bagins to spread apart and sort of draw up Iin ridges and smoke slightly (the 1id
should be hot enough that it gives a definite sizzle when touched with a mofist finger.

Stir the abave dry ingredients together with a fork to work some air into the
flour (this will make the biscuits lighter and fluffier) and stir in the shortening.
Don't bother to measure the watey, put in a little less than you think you might need
(start with % cup) and keep adding slowly until the dough has the proper consistancy.
The dough should be g LOT thicker than pancake batter. ¥You can use milk instead of
water, it only makes the bizcuits 2 little richer. These biscuits are callad drop
biscuits. Howewar, if vou wish to make rolled biscuits, add emough flour (or use
less water) ta make the dough very "stlff'-=nstiff encugh to handle without sticking
to your hands. Then dust your work area with a little flouvr and roll ocut to about
A" thick-=-~u3e a bottle, a can or press with your fingers. Cut into biscuit sized

pleces with & cup or a knife.

Take your oven o¢ff the fire and pur the biscuits in by pushing 2 rounded table-
spoon full of the dough off the speoon with your finger (leave an inch or so between
each biscuit). When all the biscuits are in the oven (work quickly sc that the
oven will not cool to much) replace the 1id and sec 1t on a small pile of coals---
about 1 shevelfull (1f you are using charcoal, place 8 or ¢ briquets on the ground),
then cover the lid with more coals-~-about 1% or 2 shovelsfull f(or 11-12 briquets).
You need more coals on the 1lid of the oven than you need beneath or the biscuics
will burn on the bottom before they brown on top. If the coals are placed om a
piece of aluminum foil they will stay alive and cook longer and hotter. If the
heat is right, the biscuits should be ready in about 15 minutas. After they have
beet cooking Ffor about 5 minutes, you can tip the 1id slightly and see how they are
coming. They should have risen and just he starting to turm tan. If they aze
definitely brown, the fire is too hot-~~-if the oven 1s too hot the biscuits will
burn on the outside before they are done on the inside. To cool the oven slightly,

remove the lid for a couple of seconds.

GOOD LUCK AND BAPPY EATING----BE SURE AND CALL WHEN THE BRISCUITS ARE DONE.
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FOIL BAKED RBISCUITS

NEEDED:  Two sheets of heavy duty Alumlnum foil about 30 to 36 inchas long.
One tecipe (2 cup of flour) of biscuit dough. (This will make 10-12 biscuits)
One skick of butter or a little shortening.
CAUTION---if you are going to make more than 10-12 biscuits---prepare in
2 or more packages. D0 NOT ATTEMFT TO USE SHEETS OF FOIL TWICE
AS LONG TOQ MAKE A DOUBLE RECIPE (OR TWICE AS MANY BISCUITS).

To bake biscuits in aluminum foil use exactly the same doughe~~drop or rolled---
prepared In the same way as for the dutch oven.

Lay one sheet of foil on a flat surface and grease the ENTIRE SURFACE ({use
.butter or shortening) except for about 1 inch arovund the edges. Place the biscuits
on ¢ne half of the zheet only---just g3 you would in rhe duteh oven, leaving about
an inch between each biscuit. Feold the other half of the foil sheet over the top
and seal all three edges with 3 double fold as shown below:

B i

Biscults ~ Biscul g\y‘
,L*Q_E__,P }€-Fald once () k==
- - A
Botttom half of foil sheet —

op half of foil sheet-ﬂ*“'__‘“‘H}H Fold a
' Secnqd time

" Press the double fold seam flat and seal tightly. Now lay the package of biscults

on the second sheet of foil, fold it oven and again seal all three edges with a
double fold as abkove. (This second layer of foil will help prevent the biscuits
from burning before they are cookéd on the inside and brown on the outside.)

Now spread a generous shovel full of coals {or about 12 tharcoal briquets) eu the
ground f{or better on another Sheet of foil) and lay the package of biscuits on the
coals and bake for 8-10 minutes---turn the package over and bake for another 7-8
mimutes. The exact time required for baking will vary depending om many things, so
only trial and error {opem the end of the package and look) can be used to determing
exactly how long the biscuits should bake., TF YOU ARE BAKING MORE THAY OWE FACKAGE
OF BISCULTS (MORE THAN 10-12) USE A SEFARATE PILE OF COALS FOR EACH PACKAGE. Soon
you will be turning out biscuits that look Iike they came out of mawa's owen back home.

GOOD LUCK AND HAPFY EATTHG
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DUTCH OVEN COBELERS

REEDED: I - 12" Dutch Oven and 1 - #10 can of sliced peaches (or 6 - 1 1b, Cans)
QR 1 - 10" Oven and 3 - 1 1b. cans of sliced peachas.
{0r use an equivalent amount of another fruit you happen te like.)
1 - 8ingle recipe (2 cups of flour) of biscuit dough
1 - stick butter

Sugar

There are almost an unlimited number of deserts that can be preparxed easily
and quickly in a Dutch Oven. One of the easiest is a cobblar---peach, huckleberry,
blackberry, cherry, pear, fruit cocktail, etec.

Prepare the biscuit dough as for rolled bizcuits (the drop kind will work but
the rolled kind are 2 lot better). The dough must be stiff enoupgh so that it can
be rolled or pressed with the fingers into strips about %" X 14" ¥ 6. You will
find it easier to roll or press the dough if you will dust the work surface with
flour before you start. If you will spread a piece of foil on the work rtable and
flour 1t, you won't have such a big mess te clean up.

Prepare your Dutch Oven just as though you were going to bake biscuits, However,
it iz not as important to greasa ot pre-heat the owven as it is when you are going
to bake biascults. Place about 3 strips of the rolled dough on the bottom of the
greased oven, add 1 or 2 tablespoons of butter and about half of the peaches (or
other fruit)y, Place about 3 more strips of dough on the peaches, add 1 or 2 more
tablespoons of butter and add the rest of the peaches. Top with the rest of the
dough strips. Dut about &4 tablespoons of butter between the top dough strips (the
more butter you use the richer the cobbler will be). Finally, sprinkle the surface,
particularly the dough, with about % cup of sugar. Vary the amounk of sugar to suit
vour own taste AND to suit the kind of fruit you are using., The amount of sugar or
butter will vary considerably with the different fruits used. Wild huckelberries or
blackberxies would probably require 1% to 2 cups of sugar and about % pound of butter;
canned cherriés would probably require at least @ cup of sugar and nearly % pound

of butter.

et the oven over a shovel full of epals (or &-9 briquets) and place another
shovel full of coals on top of the oven (or 11-12 briquects). Cook until the biscuit
dough i3 z nice golden browvn on top. Serve immediately.

CAUTION--~~~THIS DISH MAY BE HARIT FORMINGI..:

&7
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SOURDOUGH COOKING

THE SOURDQUCH STARTER

The secret to sourdough baking is in the starter. You must always save about
one cup and add more flour amd water sco that your starter will grow and be ready
the next time you want to use it. The starter becomes partially dormant when cold,

in normal camping weather it wiil keep going for years.

The easlest way to make a starter is to siwmply dissolve a package of yeast in
about & cup of water, add about z2 ecup of flour and srir until vou have a medium-thick
batter (add a little more water or f£lour as needed). Put your starter in a 2 or 4
quart plastic or glass container and let 4t stand in a warm place until the batter
expands and is full of hubbles. Let it stand overnight and it will be ready to use
the next morning. BPBut you must plan ahead and add at least as much extra flour and
water as you plan on removing for use the next day. When the starter has worked
gsufficiently it can be kept in a cocol place indefinitely,

SOURDOUGH BISCUTTS

1 cup starter

¥ tmp. baking soda

1 egg

1 Thl. shortening or oil

1 cup flour (add a little at a time to wake & stiff dough)}

Mix the above ingredients until all are szufficiently blended to make s Eneadable
dough. Roll er pat oubt on a floured surface to about 4" thick and cut info biscuir
gized pleces (or fust break off biscuit sized hunks). Place on a greased pan or in
a greased Dutch Oven and let rigse for about an hour, Bake in a moderate oven unti]

golden brown.

SOURDOUGH BREAD

2 cupg starter

% tsp. baking sods

1 Tbi. shortening or eil

1 cup flour (add a lictle at a time to make a stiff dough)

Mix all ingredients with enough flour to make a kneadable dough, Enead a few
time and shape into a loaf, dust with flour and place in a greased pan. Let rise in
a warm place for about an hour and bake Iin a medium oven for aboutf an hour. Test
test with a sliver to be sure that it is done all the way through.

SOURDOUGH PANCAKES

cups starter

egg

Tbl. =sugar

Tbl. shortening or il
tap, baking soda

Thl. water

Ll Sl S

Mix the starter, egg,suzar aod oil. Mix the soda with the water to form a paste.
When ready to e¢ook gently feld the soda paste into the batter and drop by tablespoons
full onto a hot, lightly greased griddle. Turn only once when the bottoms are golden
brown., (If vou can find any blueberries, he sure to add thew to the batter.}



THE HUSRH-PUPFY

2 cups Corn Meal 2 tsp. baking powder
1 cup flour 1 large onion, chopped
¥ tsp. salt 4 Tbl. cooking oil {bacem fat)

Combine all ingredients and worlk in Jjust enough water to make a
stiff dough. Roll inte small balls or rolls about the size of
your little finmger, (Or if you prefer Just use vour finger to
push rounded tablespoons full of the thick dough directly into
the hot grease, to make "drop" hush-puppies.} Fry in the oil
with the figh uvnti] they are golden brown. Draein on absorbent
peper and serve hot with the fish.

The derivation of the "Hush-Puppy" 13 lost forever Im antiquity. According
to legend, however, this now famous name was coined many vears ago on a river

bank in Alabama.

Then, as now, a popular pastime was overnight hunting and fishing trips com-
bined with camping along the watex's edge. It seems that delicious fresh-water
catfish were plentiful and could azlways be relied on to furnish s bontiful meal
for the hungry outdcooraman. Big chunks of catfish were rolled in salted and peppered
ceorn meal and fried in deep fat vneil golden brown. Some unknown hero discovered
that an excellent accompaniment to the fish was 2 fried ball of rhis sessoned corn-
meal to which & little water or milk had been added to make a thick dough. This
fried corn-~meal ball soon came to be relished as gueh as the fish itszelf.

Then came an all important discovery. One day as a camp cook was preparing
one of his country gnurmet meals, he became annoyed at the constant yapping and
begging of the hungry hunting dogs. In an attempt to quiet che dogs until feeding
time, he started throwing some of the fried coromeal dough balls to them. As he
tossed each ball to one of the dogsg, he cried, "HUSH, PUPPY.". The dogs had naver
tasted anything so good., With full bellies, the contented dogs hushed and dozed
off to sleep. Thus a famous and now traditional Deep-Scuth dish was bhern----

THE RUSH PUPFY.
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Troop 83 Shopping List
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Cookles
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Beans

Lentils

Rice

Bread Crurnbs
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Sugar

Cake Mix
Pancake [ 194
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" Bacon
Sausagﬂ
- Deli Meat
Hat Bogs
Chicken
i TURKEY .
Beef ':-;_f
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Ham
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Buns "
Engilsh Muffins:,
Rolls

Other
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. hApples .
. Bananas ¥
__ Berries
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PAPER PRODUCTS

Facial Tissue
MNapkins

Paper Towels
Aluminum Foil
Plastic Wrap
Lunch Bags
g:SEndWid‘l Bags

Salad Dressing
Soy Salice
Honey
JellyfIam
Peanut Buther
. SYTUP

o Other




PRACTICAL TIPS IN USING THE MENUS

Once your patrol leader council has decided WHICH meals to make for
the entire camping or hiking trip, you

(1) “PULL” ONLY those menus (individually),
(2) staple them together (which is why you “cut them”) and then

(3) put in the patrol box.

Let’'s remember we are talking about young men:
a. if you take the entire cookbook, you may not get it back after the trip; or

b. you may get the entire cookbook back after your trip (and future trips),
only to discover that it is now decorated with water, drink, dirt and/or food
particles/colors AND some pages are missing or ripped out, etc.; and/or

C. you may decide that copying 40+ pages every month is getting old (trust
me, it gets old very fast).

Make an INDEX of each meal (multiple copies of each menu) so that the
boys can “pull” the menus from the index to use.

When you STAPLE only the menus you need, you reduce the work the
boys have to do (and the chances they get the “wrong” menu to work from). The
boys “pull” the menu off the group of menus EACH MEAL and take it with them to
work on their food preparation. The menu is then discarded as trash or used as
“fire tender” for the next meal.

If you are going to cook “old school” (that would be with a real fire instead
of a Coleman stove), it is strongly suggested that Friday night when you arrive at
the campsite that your patrol MAKES THE CAMPFIRE for breakfast and
COVERS it against the elements (you know rain, sleet, something bright like a
poncho). The boys will be grateful that they did so when all they have to do is
wake up and light it to begin cooking.




BREAKFAST #17

Pancakes-~-8pam & Eggs-~-Syrup UTENSTLS NEEDED:

Butter---Hot Chocolate--~Salt---Fepper 3 pots

2 fry pans & 1} griddie
READ TWICE BEFORE ESTARTING: ITEH: AMOUNT :
1. Put water on to boil for hot chocolate. Pancakse mix,
2. Put syrup im a pot of hot water to hear. complete 1 20 0z. box
3. Heat griddle, grease lightly and start pancakes. Spam "1 can/8 people
4. While ome cook is frying pancghkes---the other Eggs 2f{person
break the eggs imto a pot, cut the spam into % inch Svrup 1 piot
cubes and add co cthe . pot, add a pinch of pepper, a Butter ¥ 1o,

Y cup of water and % teaspoon of salt per dezen eggs. Hot Chocolate
Beat well with a fork.

3. When about half of the pancakes are cooked; melt a tablespoon of shortening in
each fry pan. Pour about half of the ege mixture into each fry pan.

6. Cook slowly and as the eggs begin to set around the edges, scraps toward the

center. Keep scraping toward the center until the eggs are get but nat hard,

1 pkg./perzon

LUNCH s#6CHY

UTENS TLE WEEDED:

fread Stick (The diameter

of the small end of 2 ball
bat, 24" long, peeled.)
Spit-Stick (The diameter

of your little finger, 3'
long, peeled.}

? Forked stiecks abour 12" long.

Roast Chickep-—--Roast Corn---Bread Cup
Jaliy---Butter---Drink--~5alt---Fepper 1

READ TWICE EEFORE STARTING:

1. You will need a bed of coals plus a small blazing
fire tn cook this one. _

2. prive the bread stick into the ground at a 45°
angle, over the blazing part of the fire, to pre-heat.
Push the forked sticks into the ground about 18" apart.

[y

3. Rum the spit-stick through the chicken pisces, TTEM: %ﬁﬂUHT:

parallel to the bone. ‘ Chicken : legs oR

4. TRake a nice bed of coals between the forked sticks 2 Ehighs GRh' )
and place the spit-stick on them. Jurn the chicken . ' . 1 leg & 1 thigh.
every 2 or 3 minutes. . ?;sczltlzgzic b;gc?p

5. Mix the biscuit mix with just enough water Lo CQSH o 8 e

make a thick dough that will mot stick to wour hands.

6. Wet the top 2 or 3 inches of the bread stick and (With the husks on.)

form the dough over the end, pat and press firmly Butter . X stick

around the end of the stick. Rotate the stiek in its (In a plasric bag.}

hole every 2 ot 3 minuteg until it is nicely browned. Jelly , . bjgt?blespouna
hicken and bread are started, carefully {In a phkastic Dag.

e ohe cor Kool-aid 1 pkg./2 people

pull back the corn husks, remove the silk and care-

44 Lp i b
fully replace the husks. Dip in water to wet t ) _
huskz throughly. Place the corn directly on a bed of ceals. Turn evary 2 grb3 zlnute
§. When the chicken is done (the meat will be looze on the bone) all ghowl e done.

Remove from the fire and dig in.

SUPPER #16

UTENSILS WEEDED:
1 Latge Roll of Foil

Fried Chicken---Mashed Potatoes--=-Pegs--~Carrvobs
Blgcuitg---Drink---Cake---Salt---Fepper

2 Pots
READ TWICE REFORE STARTING: ITEM: AMOUNT :
1. PFut on a pot of water co bell for potatoes. Chicken 2 legs OR
2. Cur one piece of foil 12" ¥ 36" for each person. 1 lez and
Then fold the foil in halif to wake a pilece 12" X 18", 1 thigh/person
3. Put a tablaspoon of butter in the center of each  Instant Mashed
piece of foil. Potatoes 1 16 vz, hox
4. Place 2 pileces of chicken (2 legs or a leg and Peas 1 can/4 peaople
a thigh) on top of the butter. Salr and pepper Carrots 1 can/E people
lightly. RBiscuits Mix 1 swall bax
5. Seal the foil tightly-~~EE CAREFUL---do not Cake 1 16 o0z./8 peopl
punech a2 hole In the foil. Drink, Winter 1 gt.milk/% peop
6. Place the chicken packets on a bed of coals and Summer 2 qt.pkg./ /i peop

nnnnnn r B ominitas






WOOD BADGE COFFEE

UTENSILS NEEDED: 1 #10 Can or a coffee pot

hickory stick---about the size of your thumb and 3 feet long

1 hickory stick, peeled---forked, about little finger size and
one foot long.

—

Put one cup of water per cup of coffee needed into the #10 can plus one cup
for the pot. Place the can on a hot fire. Measure out one rounded tablespoom of
coffee for each cup of coffee plus 1 for the pot. When the water is boiling vigor-
ously, add the premeasured coffee and stir with the forked stick. When the water
has returned to a boil, remove from the high heat and place at ‘the edge of the fire.
At the same time, place the end of the 3 foot hickory stick in the fire. Simmer
the coffee for about 5 minutes, remove from the fire and plunge the flaming hickory
stick into the coffee; remove the stick after about 15 seconds. This will settle
the grounds almost instantly. However, if you are chicken and don't like to play
with fire (and we all know what happens to people that play with fire) you can
settle the grounds by adding % cup of cold water and letting the pot set fof¥ a couple
of minutes. Pour the coffee gently so as not to stir up the settled grounds.

This method of brewing a pot of coffee will not only make the best cup of
coffee you ever ate but if you have any left over it makes an excellent kitchen aid
(pot cleaner, paint remover, rust remover, permanent stain, floor cleaner and
dental cleaner).
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Breakfast #1 — Traditional
Scrambled Eggs, Bacon, Grits, Biscuits, Juice (Hot Chocolate — Winter)

Directions:

1. Put water on to boil for Grits, Hot Chocolate (Winter)

2. Make juice

3. Fry bacon in Pan

4. Start Biscuits in Dutch Oven — 10 minutes

5. Scramble eggs in bowl, drain grease from pan, cook eggs.

Utensils Needed:

1 Juice Container (Water Cooler or Large Pot)
1 Pot

1 Spatula

1 Mixing bowl

1 Frying Pan

1 Dutch Oven

Food for 8 scout patrol and 2 guests
20 large eggs

1&1/2 pounds bacon

2 can of Biscuits (10 biscuits/can)

1 gallon (4 gt.) of juice mix

10 packages of instant grits

10 packages of hot chocolate (Winter)
1 stick of butter

Jelly

Salt & Pepper



Breakfast #2 - Pancake

Pancakes, Sausage, Juice (Hot Chocolate — Winter)

Directions:

1. Put water on to boil for Hot Chocolate (Winter)
2. Make juice

3. Fry sausage in Pan

4. Mix batter and cook Pancakes

Utensils Needed:

1 Juice Container (Water Cooler or Large Pot)
1 Pot (Winter)

1 Spatula

1 Mixing bowl

1 Frying Pan

Food for 8 scout patrol and 2 guests

1 gallon (4 qt.) of juice mix

10 packages of hot chocolate (Winter)
2 sticks of butter

1 pint of syrup

1 box complete pancake mix

2 pounds of sausage



Breakfast #3 — Quick Cold
Cold Cereal and Sweet Rolls, Fruit, Juice

Directions:
1. Make juice
2. Put Cereal, Sweet Rolls, and Fruit on table

Utensils Needed:
1 Juice Container (Water Cooler or Large Pot)

Food for 8 scout patrol and 2 guests
1 gallon (4 qt.) of juice mix

10 Sweet Rolls

1 Medium Box Cereal

1 gallon milk

10 pieces of fruit — bananas or oranges



Breakfast #4 — Quick Hot
Oatmeal, Raisins, Hot Chocolate, Fruit

Directions:
1. Put water on to boil for Hot Chocolate and Oatmeal

Utensils Needed:
1 Pot

Food for 8 scout patrol and 2 guests
10 pieces of fruit — bananas or apples
10 packages of hot chocolate

20 packages of oatmeal



Breakfast #5 — French Toast
French Toast, Sausage, Juice, Hot Chocolate (Winter)

Directions:

1. Put water on to boil for Hot Chocolate (Winter)
2. Make juice

3. Fry sausage in Pan

4. Mix batter and cook French Toast

Utensils Needed:

1 Juice Container (Water Cooler or Large Pot)
1 Pot (Winter)

1 Spatula

1 Mixing bowl

1 Frying Pan

Food for 8 scout patrol and 2 guests

1 gallon (4 qt.) of juice mix

10 packages of hot chocolate (Winter)
2 sticks of butter

1 pint of syrup

3 eggs

1 pint of milk

1 loaf of bread

2 pounds of sausage



Lunch #1 — Hot Dogs
Hot Dogs, Chips, Cookies, Juice

Directions:

1. Put water on to boil or heat grill
2. Make juice

3. Cook Hot Dogs

4. Put out fixings

Utensils Needed:

1 Juice Container (Water Cooler or Large Pot)
1 Pot or Grill

I Turning Fork

Food for 8 scout patrol and 2 guests

20 Hot Dogs

20 Buns

1 gallon (4 qt) of juice mix

1 bottle of ketchup

1 bottle of mustard

1 small jar of dill hamburger pickles

1 large bag (2 Ibs.) of potato chips

1 large package of cookies (50 cookies)
Salt & Pepper



Lunch #2 — Sandwiches (quick)
Sandwiches, Chips, Cookies, Juice

Directions:
1. Make juice
2. Put out rest of food

Utensils Needed:
1 Juice Container (Water Cooler or Large Pot)

Food for 8 scout patrol and 2 guests

1 large loaf of sandwich bread (40 slices)
20 slices of sandwich meat

20 slices of cheese

1 gallon (4 gt) of juice mix

1 small jar of mayonnaise

1 bottle of mustard

1 small jar of peanut butter

1 large bag (2 1bs.) of potato chips

1 large package of cookies (50 cookies)
Salt & Pepper



Lunch #3 — Nachos
Nachos, Apples, Cookies, Juice

Directions:

1. Make juice

2. Heat Chili

3. Serve Chili over chips with cheese

Utensils Needed:

1 Juice Container (Water Cooler or Large Pot)
1 Pot

1 Large serving spoon

Food for 8 scout patrol and 2 guests

3 cans of chili (16 oz cans)

1 large bag of tortilla chips

1 large bag of grated cheddar cheese

1 gallon (4 qt) of juice mix

10 apples

1 large package of cookies (50 cookies)
1 small jar of sliced jalapenos



Lunch #4 — Grilled Cheese
Grilled Cheese Sandwiches, Chips, Cookies, Juice

Directions:

1. Make juice

2. Heat Skillet or Griddle
3. Cook Sandwiches

Utensils Needed:

1 Juice Container (Water Cooler or Large Pot)
1 Skillet or Griddle
1 Spatula

Food for 8 scout patrol and 2 guests

1 large loaf of sandwich bread (40 slices)
20 slices of cheese

1 gallon (4 qt) of juice mix

2 sticks of butter

1 small jar of dill hamburger pickles

1 large bag (2 1bs.) of potato chips

1 large package of cookies (50 cookies)



Lunch #5 — Soup & Sandwiches
Soup, Sandwiches, Apples, Cookies, Juice

Directions:

1. Make juice

2. Heat Soup

3. Put out rest of food

Utensils Needed:

1 Juice Container (Water Cooler or Large Pot)
1 Pot

1 Large serving spoon

Food for 8 scout patrol and 2 guests

3 cans of Chicken noodle soup (16 oz cans)
1 medium loaf of sandwich bread (20 slices)
1 gallon (4 qt) of juice mix

1 medium jar of peanut butter

1 small jar of grape jelly

10 apples

1 large package of cookies (50 cookies)



Dinner #1 - Hamburgers
Hamburgers, French Fries, Strawberry Shortcake, Juice

Directions:

Put Strawberry out to thaw (2-3 hours before cook time)
Start charcoal grill

Make Hamburger patties

Heat oil in Skillet and begin cooking French Fries

Put Hamburgers on grill

Slice onions

Make juice

Put out fixings and serve

b Bl ol

Utensils Needed:

1 Juice Container (Water Cooler or Large Pot)
1 Grill

1 Skillet

1 bowl

1 Turning Fork

1 Spatula

Food for 8 scout patrol and 2 guests
5 lbs. Hamburger meat (1/2 lbs./person — 20 patties)
20 Buns

1 gallon (4 qt) of juice mix

1 bottle of ketchup

1 bottle of mustard

1 small jar of dill hamburger pickles
2 small white onions

20 slices of cheese

5 1bs. frozen French Fries

10 shortcake cups

2 packages of frozen strawberries

1 large tub of cool whip

Salt & Pepper



	Text1: Once you have decided upon the menus for your trip- you CUT THEM OUT - and then staple them together in order for the scouts to put in their food or patrol box to use in making the meals.  STAPLE THEM or lose them (these are young men).


