Tailgate Cookwell	Handout	March 2010
	

					 [image: Fraser Valley Council (2)]


[bookmark: _Toc256439547][bookmark: _Toc256439664][bookmark: _Toc256439781]SCOUTS CANADA
[bookmark: _Toc256439548][bookmark: _Toc256439665][bookmark: _Toc256439782]Fraser Valley Council

                    [image: ]



Tailgate Cookwell:  


March 2010





Table of Contents
Session Outline	4
Objective	5
Reference Material	5
FOOD ALLERGIES	5
Peanuts	5
TEMPERATURES	6
HEALTHY MEAL PLANNING	6
EMERGENCY PROCEDURES	7
WEBSITES	8
RELIGIOUS AND DIETARY NEEDS	9
Jewish Dietary Practices (Kosher Foods)	9
Muslim Dietary Practices (Halal Foods)	9
Diabetes	9
Food Allergy	9
Lactose Intolerance	9
Vegetarian	9
Vegan	9
COOKING DEFINITIONS	10
FOOD QUANTITIES	12
MENUS & Recipes	13
RECIPES	14
Bannock	14
Bruschetta	14
Deviled Eggs	15
Fried Potato Wedges (12 serving)	15
French Onion Soup	15
Nachos Dip	16
Spinach Dip	16
Stew – Beef (8 serving)	16
MEASUREMENTS	17
KINDS OF OUTDOOR COOKING	18
Temperature Chart	19
Cooking Methods	20
Camp Cooking Tips	22
GLOSSARY OF TERMS	25
Baloo’s Guide to Camping FoodSafe	26
Personal Hygiene	26
Food Preparation & Storage	26
Dishwashing & Sanitizing	26
Wash sequence	26
Outdoor Kitchen Checklist	27
BALOO’s Equipment List	28
Now You’re Cooking Sample Sets	29

[bookmark: _Toc256439549][bookmark: _Toc256439666][bookmark: _Toc256439783][bookmark: _Toc256440362]
Session Outline 

[bookmark: _Toc256439550][bookmark: _Toc256439667][bookmark: _Toc256439784]Location: Camp Mclean Parking Lot

7:30			--Welcome & Introductions			
						
7:30- 9:00		--Registration and help set up ‘Tailgate’ kitchen

9:00-11:00		--Setting up and operating a camp kitchen
			--Duties and responsibilities of the camp cook
			--Cleanliness and safety in the kitchen
			--Food storage and safety
			--Menu & meal planning – nutrition				
			--Grocery & camp supply inventory
			--Start Dutch oven recipe for coffee break, intro 
			  Dutch oven, methodology, participation		

Coffee Break		--Black Forest Cake					
			--Start another recipe using 
			  another method of cooking (lunch)			

11:00-12:00		--Equipment
			--Fire up soup/start lunch (grilled Cheese sandwiches)

12:00			--Lunch

1:00			--Cooks apparel and gear in mountain climates
			--using Camp Stoves (fuels –propane, white gas, butane)
			--Charcoal briquettes and wood as heating sources
			--Cooking in and over open fire and pit
			--Grilling, portable ovens, Vagabond Stove, Hobo Oven,
			   Buddy Burner, Dutch Oven, Foil cooking, Box Oven, 
			  Tin Can Cooking						

			--Start desert snack for next coffee break (stove top oven?)	

3:00			--Snack, Clean up/pack up					
			--Closing, presentations
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 
Team:		Steve MacPherson				
Gary Bird						
		Edward Martens					




[bookmark: _Toc256439551][bookmark: _Toc256439668][bookmark: _Toc256439785][bookmark: _Toc256440363]Objective

[bookmark: _Toc256439552][bookmark: _Toc256439669][bookmark: _Toc256439786]As a result of this training, the participants will develop:

      Once the Cookwell Course has been successfully completed, you will have the confidence, knowledge, and resource material with lots of fun ideas to take your Pack & Troop tailgate camping.  Our older youth will gain these skills as well as the adult leaders.
      

[bookmark: _Toc256439553][bookmark: _Toc256439670][bookmark: _Toc256439787][bookmark: _Toc256440364]Reference Material 
[bookmark: _Toc256439554][bookmark: _Toc256439671][bookmark: _Toc256439788][bookmark: _Toc256440365]FOOD ALLERGIES

[bookmark: _Toc256439555][bookmark: _Toc256439672][bookmark: _Toc256439789]                                  What is a food allergy?
                                                                         A food allergy is when the body’s immune system over-reacts to certain                   
                                                             food or additives that can cause an allergic reaction.
                                                                 
[bookmark: _Toc256439556][bookmark: _Toc256439673][bookmark: _Toc256439790]                                  What are the symptoms? 
                                                                        Symptoms may include rash, hives, swelling, diarrhea, abdominal pain, 
                                                            vomiting, runny nose, choking, itching, scratching and wheezing.                      
                                                            Symptoms can occur from one minute to several hours after ingestion of 
                                                            the food.  The worst type of allergic reaction is called anaphylactic shock.

[bookmark: _Toc256439557][bookmark: _Toc256439674][bookmark: _Toc256439791]                                 The allergens that commonly cause allergic reactions include:
[bookmark: _Toc256439558][bookmark: _Toc256439675][bookmark: _Toc256439792][bookmark: _Toc256440366]                                                                        Peanuts
                                                            Other nuts (almonds, hazelnuts and walnuts)
                                                            Sesame seeds
                                                            Milk and dairy products
                                                            Eggs
                                                            Fish and shellfish

                                                                        If you are asked a question about food allergies, only tell them what you
                                                            know. If you do not know the exact ingredients of a food product, let 
                                                            them know. Incorrect information can be life threatening

[bookmark: _Toc256439559][bookmark: _Toc256439676][bookmark: _Toc256439793][bookmark: _Toc256440367]
TEMPERATURES
[bookmark: _Toc256439560][bookmark: _Toc256439677][bookmark: _Toc256439794]                             Cooking Temperatures
			Whole poultry						82 C / 180 F
			Ground poultry & poultry products			74 C / 165 F
			Mixture 2 or more items: Poultry, egg, meat fish	74 C / 165 F
			Pork, pork products & ground meat			71 C / 160 F
			Fish							70 C / 158 F
			Beef, lamb, rice, seafood				70 C / 158 F
			Eggs							63 C / 145 F



[bookmark: _Toc256439561][bookmark: _Toc256439678][bookmark: _Toc256439795][bookmark: _Toc256440368]HEALTHY MEAL PLANNING
[bookmark: _Toc256439562][bookmark: _Toc256439679][bookmark: _Toc256439796]                                   Vegetables and Fruit
[bookmark: _Toc256439563][bookmark: _Toc256439680][bookmark: _Toc256439797]                                           Recommended number of serving per day for Children is 4 - 8 servings
                                           Recommended number of serving per day for Adults is 7 - 10servings
[bookmark: _Toc256439564][bookmark: _Toc256439681][bookmark: _Toc256439798]                                           Examples of One Serving
                                           Fresh, frozen or canned vegetables 125 ml (½ cup)
                                           Leafy vegetables - Cooked 125 ml (½ cup) Raw 250 ml (1 cup)
                                           Fresh, frozen or canned fruits - 1 fruit or 125 ml (½ cup)
                                           100 % Juice 125 ml (½ cup)


                                   Grain Products
[bookmark: _Toc256439565][bookmark: _Toc256439682][bookmark: _Toc256439799]                                           Recommended number of serving per day for Children is 3 - 7 serving 
                                    Recommended number of serving per day for Adults is 6 - 8 servings
[bookmark: _Toc256439566][bookmark: _Toc256439683][bookmark: _Toc256439800]                                           Examples of One Serving
                                           Bread 1 slice (35g) or Bagel ½ bagel (45g)
                                           Flat breads ½ pita or ½ tortilla (35g)
                                           Cooked rice, bulgur or quinoa 125 ml ( ½ cup)
                                           Cereal - Cold 30g Hot 175 ml (¾ cup)
                                           Cooked pasta or couscous 125 ml (½ cup)


[bookmark: _Toc256439567][bookmark: _Toc256439684][bookmark: _Toc256439801]                                   Milk and Alternatives
[bookmark: _Toc256439568][bookmark: _Toc256439685][bookmark: _Toc256439802]                                   Recommended number of serving per day for Children is 2 - 4 serving
                                   Recommended number of serving per day for Adults is 2 - 4 servings
[bookmark: _Toc256439569][bookmark: _Toc256439686][bookmark: _Toc256439803]                                           Examples of One Serving
                                           Milk or powdered milk (reconstituted) 250 ml (1 cup)
                                           Canned milk (evaporated) 125mL (½ cup)
                                           Fortified soy beverage 250 ml (1 cup)
                                           Yogurt 175 g (¾ cup)
                                           Cheese 50g (1 ½ cup)


[bookmark: _Toc256439570][bookmark: _Toc256439687][bookmark: _Toc256439804]                                   Meat and Alternatives 
[bookmark: _Toc256439571][bookmark: _Toc256439688][bookmark: _Toc256439805]                                    Recommended number of serving per day for Children is 1- 3 serving 
                                    Recommended number of serving per day for Adults is 2 - 3 servings
[bookmark: _Toc256439572][bookmark: _Toc256439689][bookmark: _Toc256439806]                                           Examples of One Serving
                                           Cooked fish, shellfish, poultry, lean meat 75g (2 ½ oz) 125 ml (½ cup)
                                           Cooked legumes 175 ml (¾ cup)
                                           Tofu 150 g or 175 ml (¾ cup)
                                           Eggs – 2 eggs
                                           Peanut or nut butters 30 ml (2 Tbsp)
                                           Shelled nuts and seeds 60 ml (¼ cup)  



[bookmark: _Toc256439573][bookmark: _Toc256439690][bookmark: _Toc256439807][bookmark: _Toc256440369]EMERGENCY PROCEDURES
                             Emergency procedures for should be posted by the phone in your work area.		
[bookmark: _Toc256439574][bookmark: _Toc256439691][bookmark: _Toc256439808]                             Types of Emergency 
[bookmark: _Toc256439575][bookmark: _Toc256439692][bookmark: _Toc256439809]                             Accident in the work area
[bookmark: _Toc256439576][bookmark: _Toc256439693][bookmark: _Toc256439810]                                       Suspected allergic reaction
                                                                   Other health emergency
                                         - Call 911
                                         - Make sure to inform the emergency operator the kind of emergency
                                         - Provide the exact address and telephone number and location of where you are
                                         - Have someone meet the ambulance and bring them to you
  
                    Ensure that everyone who is working in the kitchen is familiar with these Emergency Procedures




[bookmark: _Toc256439577][bookmark: _Toc256439694][bookmark: _Toc256439811][bookmark: _Toc256440370]WEBSITES

	Software				http://www.ffts.com/ 
Health Canada – Healthy Living	http://www.hc-sc.gc.ca/hl-vs/index-eng.php 
Lodge-Dutch Ovens			http://www.lodgemfg.com/ 
All Recipes				www.allrecipes.com
	Simply Recipes			www.elise.com/recipes
	Ellen’s Kitchen (recipes)		http://www.ellenskitchen.com/
Kraft Food				www.kraftfood.com								Betty Crocker Recipes			www.dvo.com/betty_recipes.html
	Pillsbury				www.pillabury.com		
	Busy Moms Recipes			www.busymomsrecipes.com/recipes.htm	
	Boy Scout Trail			www.boyscouttrail.com/recipes.asp	
	Chuck Wagon Diner			www.chuckwagondiner.com 							Recipe Rewards			www.reciperewards.com
	Cooking Cache				www.cookingcache.com
	Simple Vegan Recipes			www.simpleveganrecipes.co.uk
	Better Homes and Gardens		www.betterhomeandgardens.com						Weight Watchers Recipes		www.angelfire.com/journal/wwrecipes/index.html
	Weight Watchers Recipes		weightwatchers-recipes.blogspot.com
	Diabetic Recipes			www.diabetic-recipes.com/recipes.htm
	Kids Health				http://kidshealth.org/kid/recipes/index.html
              The Netwoods Virtual Campsite        www.netwoods.com/d-cooking.ht
              Easy Vegetarian Recipes                    www.easyvegetarianrecipes.com   
              Just Dutch Oven Recipes                   www.justdutchovenrecipes.com/index.html
              Scout Cooking                                      www.scoutingbear.com/cook.htm




[bookmark: _Toc256439578][bookmark: _Toc256439695][bookmark: _Toc256439812][bookmark: _Toc256440371]
RELIGIOUS AND DIETARY NEEDS
[bookmark: _Toc256440372] Jewish Dietary Practices (Kosher Foods)
	1.  Eating any pork or pork products, including animal shortening is prohibited.
	2.  Dairy products and meat products cannot be eaten together because this is considered unhealthy. 
	    Cooking equipment and eating utensils that have come into contact with dairy products cannot be 
	    used with meat, and vice versa.
            3.  Shellfish, such as lobster, shrimp, oysters and crab are  prohibited.
            4.  Animals and poultry must be slaughtered in accordance with Jewish laws.
 


[bookmark: _Toc256440373]Muslim Dietary Practices (Halal Foods)
[bookmark: _Toc256439579][bookmark: _Toc256439696][bookmark: _Toc256439813]	Islam prohibits Muslims from consuming
[bookmark: _Toc256439580][bookmark: _Toc256439697][bookmark: _Toc256439814]	Alcohol, this includes alcoholic beverages such as wine and liquor and any food items that contain 	alcohol.
[bookmark: _Toc256439581][bookmark: _Toc256439698][bookmark: _Toc256439815]               1.  Pork or any pork products such as lard, ham and pepperoni are forbidden.
[bookmark: _Toc256439582][bookmark: _Toc256439699][bookmark: _Toc256439816]               2.  Blood, raw meat must be soaked in water to drain out the blood before cooking Muslims are  	          permitted to eat only well-done cooked meat where no trace of blood can be found after cooking.
[bookmark: _Toc256439583][bookmark: _Toc256439700][bookmark: _Toc256439817]	    3.  Animals and poultry must be slaughtered by cutting both the neck artery and vein to cause 
[bookmark: _Toc256439584][bookmark: _Toc256439701][bookmark: _Toc256439818]	          instant death and decrease animal suffering. The name of Allah must be mentioned during the 	        slaughtering of animal to bless it and make it Halal (lawful) to eat.



[bookmark: _Toc256439585][bookmark: _Toc256439702][bookmark: _Toc256439819][bookmark: _Toc256440374]	Diabetes
			Diabetes is a condition in which your body cannot properly use and store food for
			energy. The fuel that your body needs is called glucose, a form of sugar. Glucose comes 
			from foods such as fruit, milk, some vegetables, starchy foods and sugar. 
			A meal should be ½ Vegetable, ¼ Grains & Starches and ¼ Meat & Alternatives

[bookmark: _Toc256439586][bookmark: _Toc256439703][bookmark: _Toc256439820][bookmark: _Toc256440375]           Food Allergy
                                            A food allergy is when the body’s immune system over-reacts to certain foods or
                                     additives that can cause an allergic reaction.

[bookmark: _Toc256440376]           Lactose Intolerance
			Lactose Intolerance occurs when the body makes too little of the enzyme lactase, which 
			is needed to break down lactose into two smaller sugars called glucose and galactose.  
			This is caused by problems digesting lactose, the main sugar in milk and milk products. 
			This can cause cramps, abdominal pain, gas, and diarrhea about 30 minutes to 2 hours 	
		            after consuming any food or drinks that contain lactose.

[bookmark: _Toc256439587][bookmark: _Toc256439704][bookmark: _Toc256439821][bookmark: _Toc256440377]           Vegetarian 
[bookmark: _Toc256439588][bookmark: _Toc256439705][bookmark: _Toc256439822]			A person who does not eat any meat, poultry, game fish, shellfish or animal 
[bookmark: _Toc256439589][bookmark: _Toc256439706][bookmark: _Toc256439823]			by- products such as gelatin or fats and may not eat dairy products and eggs..
 
[bookmark: _Toc256440378][bookmark: _Toc256439590][bookmark: _Toc256439707][bookmark: _Toc256439824]           Vegan     	A vegetarian who does not eat dairy products, eggs, honey or any other animal product.


[bookmark: _Toc256439591][bookmark: _Toc256439708][bookmark: _Toc256439825][bookmark: _Toc256440379]COOKING DEFINITIONS
	Bake		Cook with dry heat in an oven
	Barbecue 	To cook meat, fish or poultry over coals or fire, on a grill or spit
	Baste		To spoon butter or oil, or sauce is dripped over the meat frequently 
	Beat		Blend thoroughly with a beater, whisk or spoon
	Blanch 	Dip into boiling water for a short time, then usually dip into cool water
	Blend   	Combine all ingredients thoroughly
 	Boil	Cook in water when liquid bubbles well
 	Braise	Cook in a small amount of oil or margarine in a pan
	Bread	Dip in a beaten egg mixture and then coat with crumbs or flour
	Broil	Cook meat directly over fire on spit or grill
	Brown	Cook on all sides in an open pan or container in a small amount of oil
	Brush	Spread liquid on top
	Chill	Cool in ice box or refrigerator
	Chop	Cut into small pieces
	Coat	Cover with a thin layer
	Combine	Mix thoroughly
	Cream	Mix all ingredients until creamy
	Cube	Cut into cubes
	Dice	Cut into small cubes
	Dissolve	Heat or stir until a substance goes into solution
	Dot	To sprinkle bits of food over the surface of another
	Flake	Break into small pieces
	Fold	Fold one portion of food over with minimum force
	Fry	Cook in cooking oil
	Grate	Move food through small grater openings
	Grill	Cook on grill or grate placed over direct heat of fire
	Knead	Work dough by folding and pushing
	Marinate	Place in seasoned liquid
	Mince	Cut into small pieces
	Mix	Combine ingredients thoroughly
	Pan Fry	Cook in small amount of oil or margarine in a pan
	Par Boil	Boil until partially cooked
	Parch	Cooked by dry heat
	Peel	Removed skin or outside layer of fruit or vegetable
	Poach	Cook in hot liquid
	Roast	Cook by dry heat in oven 
	Saute	Cook in a small amount of oil or margarine in an open pan				Scallop	Bake food in a sauce
	Simmer	Cook slowly in liquid with small amount of bubbles, in a covered container
	Skewer	Place meat or vegetables on metal rods to hold over fire or pan
	Skim 	To remove fat and other particles that float on top of a liquid
	Sliver	Slice nuts thinly
	Spit	Metal rod or wooden limb to support food over fire
	Sprinkle	Shake small particles on the food
	Steam	Cook in liquid with lid to restrain steam
	Steep	Soak in hot liquid
	Stew	Cook in liquid, usually with lid on pan
	Stir	Mix cooking ingredients with spoon
	Stir Fry	Cook in small amount of oil in a pan, stirring often
	Toast	Brown on grill with direct heat or on bottom of a heated pan
	Whip	Blend vigorously with a beater, whisk or spoon



[bookmark: _Toc256439592][bookmark: _Toc256439709][bookmark: _Toc256439826][bookmark: _Toc256440380]
FOOD QUANTITIES
Cold Meat		1 lb				Serves 6-8		
Bacon		1 lb				Serves 6-8
Bread		loaf				18 Slices		
Soup		10oz can			Serves 2
Potatoes		10 lb				Serves 20
Spaghetti		1 lb				Serves 6-8	
Canned Juice		48 oz				Serves 6-8
Salmon/ Tuna		200g can			Serves 3-4
Fish, Fillets		1 kg				Serves 6-8
Ground Beef		1kg				Serves 4-5
Whole Chicken		1				Serves 4
Sausages		500 g				Serves 7-9
Milk		1 bag				Serves 4-6
Margarine		454 g				Serves 20-25
Cheese		454 g				Serves 8-16
Carrots		1 kg				Serves 10
Celery		1 bunch			Serves 16
Cucumbers		1				Serves 6
Frozen Vegetables		1 kg				Serves 10-12
Lettuce		1 head (500g)			Serves 8-10
Tomatoes		1 (depending on size)		Serves 1-2
Crackers		227 g				Serves 25
Cereals		510 g				Serves 12-15
Ketchup/Mustard/Relish	500 ml				Serves 20-25
Marshmallows		60 per bag			Serves 10-20
Pancake Mix		1 kg				Serves 7-10
Rice		1 kg				Serves 15-18
Salad Dressing		500 ml				Serves 25-30
Syrup/Honey		500 ml				Serves 18
Ice Cream		4 l 				Serves 20-25
Ham		1lb				Serves 4-6
										
[bookmark: _Toc256439593][bookmark: _Toc256439710][bookmark: _Toc256439827][bookmark: _Toc256440381]
MENUS & Recipes 

[bookmark: _Toc256439594][bookmark: _Toc256439711][bookmark: _Toc256439828]                                     Friday Mug-Up
[bookmark: _Toc256439595][bookmark: _Toc256439712][bookmark: _Toc256439829]                                                           Nachos Dip and serve it with Taco Chips
                                                  Veggie Tray and Fresh Fruit 
                                                   Spinach Dip & Pumpernickel Bread 
                                                   Drink Coffee & Tea + Juice

[bookmark: _Toc256439596][bookmark: _Toc256439713][bookmark: _Toc256439830]                                     Saturday Breakfast
[bookmark: _Toc256439597][bookmark: _Toc256439714][bookmark: _Toc256439831]                                                 Quiche Lorraine
				 Oven Fried Potato Wedges
                                                 Hot & Cold Cereal & Milk 
                                                 Toast & Jam
                                                 Fruit & Yogurt
                                                 Blueberry Muffins
                                                 Drink Coffee & Tea + Orange Juice

[bookmark: _Toc256439598][bookmark: _Toc256439715][bookmark: _Toc256439832]                                     Saturday Lunch
[bookmark: _Toc256439599][bookmark: _Toc256439716][bookmark: _Toc256439833]                                                 French Onion Soup
                                                 Grilled Cheese Sandwich
                                                 Deviled Eggs
                                                 Butter Tarts and Fresh Fruit
                                                 Drink Coffee & Tea + Juice

[bookmark: _Toc256439600][bookmark: _Toc256439717][bookmark: _Toc256439834]                                     Saturday Snack
[bookmark: _Toc256439601][bookmark: _Toc256439718][bookmark: _Toc256439835]                                                 Chocolate Brownies and Fresh Fruit
                                                 Drink Coffee & Tea + Juice

[bookmark: _Toc256439602][bookmark: _Toc256439719][bookmark: _Toc256439836]                                     Saturday Supper
[bookmark: _Toc256439603][bookmark: _Toc256439720][bookmark: _Toc256439837]                                               Fearless Fried Chicken
	  			Scalloped Potatoes
                                               Vegetables – Frozen Corn & Frozen Peas
                                                Bruschetta & Garlic Bread
                                                Lemon Meringue Pie
                                                Drink Coffee & Tea + Juice

[bookmark: _Toc256439604][bookmark: _Toc256439721][bookmark: _Toc256439838]                                     Saturday Mug-Up
[bookmark: _Toc256439605][bookmark: _Toc256439722][bookmark: _Toc256439839]                                                Coffee Cake and Fresh Fruit 
                                                Drink Coffee & Tea + Juice

[bookmark: _Toc256439606][bookmark: _Toc256439723][bookmark: _Toc256439840]                                     Sunday Breakfast
[bookmark: _Toc256439607][bookmark: _Toc256439724][bookmark: _Toc256439841]                                                Eggs Benedict with Hollandaise Sauce
                                                Pancake, Syrup & Butter
                                                Hot & Cold Cereal & Milk
                                                Toast & Jam
                                                Fruit & Yogurt
			            Crescent Rolls
                                                Drink Coffee & Tea + Apple Juice

                                               Sunday Lunch (Outdoor Cooking)
                                                         Chilli or Stew
                                                Bannock Bread 
                                                Bake Apple or Banana Boat
                                                Drink Coffee & Tea + Juice

[bookmark: _Toc256439608][bookmark: _Toc256439725][bookmark: _Toc256439842][bookmark: _Toc256440382]RECIPES


[bookmark: _Toc256439609][bookmark: _Toc256439726][bookmark: _Toc256439843][bookmark: _Toc256440383]Bannock
[bookmark: _Toc256439610][bookmark: _Toc256439727][bookmark: _Toc256439844]Ingredients:
2 ½ cups flour
¼ cup butter or margarine
1 tbsp baking powder
1 cup water
2 tbsp oil
Directions
 Mix the flour and baking powder
 Cut in the butter or margarine with a fork until it is blended into pea-sized chunks
[bookmark: _Toc256439611][bookmark: _Toc256439728][bookmark: _Toc256439845] Add water until the dough can be handled without being sticky
 Knead lightly and only until you have a smooth consistency
[bookmark: _Toc256439612][bookmark: _Toc256439729][bookmark: _Toc256439846] Oven Method:
[bookmark: _Toc256439613][bookmark: _Toc256439730][bookmark: _Toc256439847] Heat oven to 350 F and grease baking pan
 Divide the dough into two batches and form into flat loaves
 Make each loaf into a large flat disc up to 2 inches thick. 
 A thinner loaf will be easier to cook but not as moist and fluffy as a thicker one.
 Pat into pan and cook for 15 minutes or until golden						
 
[bookmark: _Toc256439614][bookmark: _Toc256439731][bookmark: _Toc256439848]Campfire Method:
[bookmark: _Toc256439615][bookmark: _Toc256439732][bookmark: _Toc256439849] Roll the dough into a long rope, with a ¾ inch (1 ½ cm) diameter
[bookmark: _Toc256439616][bookmark: _Toc256439733][bookmark: _Toc256439850] Divide it into 8 inch (20 cm) lengths
 Wrap a piece of dough in a snug coil around the end of a cooking stick 
 Hold the stick over hot coals for 10 minutes or until golden.


[bookmark: _Toc256439617][bookmark: _Toc256439734][bookmark: _Toc256439851][bookmark: _Toc256440384]Bruschetta
[bookmark: _Toc256439618][bookmark: _Toc256439735][bookmark: _Toc256439852]Ingredients:
[bookmark: _Toc256439619][bookmark: _Toc256439736][bookmark: _Toc256439853]1 French baguette, cut into ½ inch thick diagonal slices
8 plum tomatoes, diced
½ red onion, minced 
1 tablespoon olive oil
1 tablespoon chopped fresh basil
1 tablespoon chopped fresh oregano
1 teaspoon garlic power
1 pinch ground pepper
1 (8 ounce) package sliced mozzarella cheese
1 (6 ounce) package sliced provolone cheese

[bookmark: _Toc256439620][bookmark: _Toc256439737][bookmark: _Toc256439854]Directions: 
Preheat oven to 350 degrees F. Arrange slices in a single layer on a baking sheet.
Brush both sides of each slice with olive oil. Place in oven and bake until well toasted
approximately 5 minutes.
Combine tomato, basil, oregano, garlic power, and red onion in a small mixing bowl; 
season with freshly ground pepper. Spoon the tomato mixture generously onto each 
slice and serve
 (Cover the tomato with cheese and place more basil & oregano on top of the cheese 
Bake until the cheese is bubbly


[bookmark: _Toc256439621][bookmark: _Toc256439738][bookmark: _Toc256439855][bookmark: _Toc256440385]Deviled Eggs
[bookmark: _Toc256439622][bookmark: _Toc256439739][bookmark: _Toc256439856]Ingredients:
12 hard - cooked eggs
½ cup mayonnaise or salad dressing
½ teaspoon paprika
½ teaspoon salt and ½ teaspoon pepper
[bookmark: _Toc256439623][bookmark: _Toc256439740][bookmark: _Toc256439857]Directions:
Cut peeled eggs lengthwise into halves. Slip out yolks; mash with fork. Mix in salt, 
pepper and mayonnaise. Fill whites with yolk mixture. Refrigerate for at least 30 
minutes before serving. Just before serving, sprinkle with paprika (bacon & parsley)



[bookmark: _Toc256439624][bookmark: _Toc256439741][bookmark: _Toc256439858][bookmark: _Toc256440386]Fried Potato Wedges (12 serving)
[bookmark: _Toc256439625][bookmark: _Toc256439742][bookmark: _Toc256439859]Ingredients:
2 ¼ teaspoon salt
1 ½ teaspoon sugar
1 ½ teaspoon paprika
¾ teaspoon ground mustard
¾ teaspoon garlic power
9 medium baking potatoes (8 to 10 ounces each)
Cooking spay
[bookmark: _Toc256439626][bookmark: _Toc256439743][bookmark: _Toc256439860]Directions:
Heat oven to 425 F mix salt, sugar, paprika, mustard and garlic powder.
Gently scrub potatoes, but do not peel. Cut each potato lengthwise into 1/8 wedges. 
Place potato wedges, skin side down, in ungreased rectangular pan.
Spray potatoes with cooking spray until lightly coated. Sprinkle with salt mixture
Bake uncovered 25 to 30 minutes or until potatoes are tender when pierced with fork.
 (Baking time will vary depending on the size and type of the potato used)


[bookmark: _Toc256439627][bookmark: _Toc256439744][bookmark: _Toc256439861][bookmark: _Toc256440387]French Onion Soup
[bookmark: _Toc256439628][bookmark: _Toc256439745][bookmark: _Toc256439862]Ingredients:
[bookmark: _Toc256439629][bookmark: _Toc256439746][bookmark: _Toc256439863]8 Packets (or 8 cubes) beef bouillon mix
8 cups water
4 medium onions, thinly sliced
8 slices white bread, toasted
8 ounces mozzarella cheese

[bookmark: _Toc256439630][bookmark: _Toc256439747][bookmark: _Toc256439864]Directions: 
Add the bouillon mix, water and sliced onions to a pot. Bring to a boil. Turn down                           
heat and simmer for 15 minutes until onions are soft.
[bookmark: _Toc256439631][bookmark: _Toc256439748][bookmark: _Toc256439865]Pour soup into 8 oven proof  bowls
Cut dry toast into cubes. Put one full slice of cubed toast onto each bowl of soup. 
Place cheese on top of the bread.
Broil in the oven until the cheese bubbles


[bookmark: _Toc256439632][bookmark: _Toc256439749][bookmark: _Toc256439866][bookmark: _Toc256440388]Nachos Dip 
[bookmark: _Toc256439633][bookmark: _Toc256439750][bookmark: _Toc256439867]Ingredients:
[bookmark: _Toc256439634][bookmark: _Toc256439751][bookmark: _Toc256439868]2 Cream Cheese
500 g Cottage Cheese
2 packages of Taco Mix seasonings
Top with layers of shredded Lettuce
Green Onions, Tomatoes grated Cheddar Cheese
Serve it with Taco Chips or Rippled Potato Chips


[bookmark: _Toc256439635][bookmark: _Toc256439752][bookmark: _Toc256439869][bookmark: _Toc256440389]Spinach Dip
[bookmark: _Toc256439636][bookmark: _Toc256439753][bookmark: _Toc256439870]Ingredients:
1 (10 ounce) pack frozen chopped spinach, thawed and drained
1 (16 ounce) container sour cream
¾ cup mayonnaise
3 green onions, chopped
1 (1 ounce package dry vegetable dip mix
2 teaspoons Dijon-style mustard
[bookmark: _Toc256439637][bookmark: _Toc256439754][bookmark: _Toc256439871]Directions:
In a medium bowl, mix together chopped spinach, sour cream, mayonnaise, green 
onions, dry vegetable mix, and Dijon mustard. Chill in the refrigerator before serving
Remove top and interior of bread. Fill with mixture, tear removed bread chunk into 
pieces for dipping.				


[bookmark: _Toc256439638][bookmark: _Toc256439755][bookmark: _Toc256439872][bookmark: _Toc256440390]Stew – Beef (8 serving)
[bookmark: _Toc256439639][bookmark: _Toc256439756][bookmark: _Toc256439873]Ingredients:
1 pound beef stew meat, cut into ½ inch pieces
1 medium onion, cut into eighths
1 package (8 ounces) baby-cut carrots
1 can (14 ½ ounces) diced tomatoes, undrained
1 can (10 ½ ounces) condensed beef broth
1 can (8 ounces) tomato sauce
1/3 cup all-purpose flour
1 tablespoon Worcestershire sauce
1 teaspoon salt & 1 teaspoon sugar
¼ teaspoon pepper
12 new potatoes (1 ½ pounds) cut into fourths
2 cups sliced mushrooms
[bookmark: _Toc256439640][bookmark: _Toc256439757][bookmark: _Toc256439874]Mix all ingredients except potatoes and mushrooms 
Cover and cook for 1 hour and then add potatoes and mushrooms for another hour
[bookmark: _Toc256439641][bookmark: _Toc256439758][bookmark: _Toc256439875][bookmark: _Toc256440391]
MEASUREMENTS

3 Teaspoons                   =      1 Tablespoon     =     15 ml
2 Tablespoons                =    1 Ounce               =     30 ml
4 Tablespoons                =     ¼ Cup                 =     60ml
8 Tablespoons                =     ½ Cup                 =     125 ml
16 Tablespoons              =     1 Cup                  =     250 ml
1 Cup=     8 Ounces       =     250 ml
2 Cups=     1 Pint           =     500 ml
2 Pints=     1 Quart        =     1 Litre
4 Cups=     1 Quart        =     1 Litre
1 Pound=     2 cups        =     ½ Kilogram (approx.)

[bookmark: _Toc256439642][bookmark: _Toc256439759][bookmark: _Toc256439876][bookmark: _Toc256440392]
KINDS OF OUTDOOR COOKING

OPEN FIRE     Often this type of fire is used for one pot item or a foil pack as well as cooking with a stick.

FOIL COOKING   Wrap food in tin foil and seal the package and put it in the coals to cook (complete meal)

METAL GRATE    Place grate over fire and gives good support for cooking with a pot on it

CHARCOAL STOVES     Charcoal can be put in bucket and used as a small stove with a grill on it

PROPANE STOVES      Mainly stoves has two and three burner stoves
					
COLEMEN STOVES      Mainly two burner stoves that use naphtha

BACKPACKING STOVES     Light weight one burner that can use naphtha or propane (light weight)

DUTCH OVEN     Usually is a round metal pot with a tight fitting lid, the lid has a rim on the outer edge
to keep the coals on top, and you pot charcoal under the pot as well

REFELECTOR OVEN     Heat comes from the fire that reflects from the bright inside surfaces of the 
oven to cook the food (good for baking)

JELLO MOLD OVEN     Best with backpacking stoves, centre the mold over burner and cover with a pan

STOVE TOP OVEN     The oven fits over the burner on your camp stove

CARDBOARD OVEN     Heavy box lined with tinfoil inside and pan for coals on the bottom 

BAKING IN A SKILLET     Cook over a fire then prop the pan about 45 degrees to the flames

BANNOCK ON A STICK     Wrap dough on a green stick in one long strip

TRIPLE PAN BAKING     Place food in bottom pan invert a second pan for the lid and coals support. 
The last pan can be put on top upside down with coals in it, and can be put on the coals

BUDDY BURNERS     Made from in a tuna can with corrugated cardboard and hot wax

TIN CAN STOVE     Cut a hole in a large can and cook on the bottom of can (frying or boiling)

GELLED FUEL     (Jellied cooking fuel) Light contents with match and cook

SOLID FUEL STOVE     Light and compact, some fold flat (good for hiking)

TRIPOD     Perfect for one pot meals suspended over a fire. Stews, soups, and good for hot water for dishwashing

[bookmark: _Toc256439643][bookmark: _Toc256439760][bookmark: _Toc256439877][bookmark: _Toc256440393]
Temperature Chart
Determine the approximate temperature of a fire by the number of seconds you can hold your hand over the coals.

	Number of Seconds
	Temperature
	Type of Fire

	6 – 5  seconds
	250 F – 325 F
	Slow

	4 – 5 seconds
	325 F – 400 F
	Medium

	2 – 3 seconds
	400 F – 500 F
	Hot

	1 second
	Over 500 F
	Very Hot



					


	[bookmark: _Toc256439644][bookmark: _Toc256439761][bookmark: _Toc256439878][bookmark: _Toc256440394]
Cooking Methods


 
	Camp cooking can be experienced in many different ways. You can make it quick and simple or you can plan it as one of your activities for the day. Many enjoy the process of camp meal preparation and experiment with various methods. But the one thing everyone agrees with, is that food cooked at camp always taste good. Below is an outline of some of the various cooking methods used in the outdoors. 


 
 
	Camp Stoves 
 Camp Chef style (high BTU) for large group
Propane or white gas (2) burner stoves - most commonly used 
Butane (1) burner backpack stoves - very lightweight 
Kerosene stoves - efficient and inexpensive fuel 
CAUTION: Do not operate stove or store fuel containers around another heat source such as a campfire. Only operate the stove in open, well ventilated areas. Never use the stove in a tent or a confined area. 
   


 
	Charcoal
 
Used in BBQ grill or fire ring 
Provides consistent heat distribution 
Use a fire starter to start charcoal or to reduce heating time use a charcoal tower or large can with both ends removed and holes punched around the bottom. Crumble paper in bottom and place charcoal on top. Tilt can slightly and light paper with a match. Using pot holders, remove can when coals are ready and spread out for larger cooking surface. 
One piece of charcoal equals 40 degrees of temperature 
Charcoal will be gray-white in daylight and red at night when ready for use        


 
	Wood Fires  
 
Reflects true camp atmosphere - warmth, romance, simplicity, gathering place 
Provides practical & versatile cooking opportunities 
For successful cooking, have the right kind of fire for the type of cooking you plan on doing. Example -- for boiling use a quick flame, for stewing use a low flame, for frying or broiling use a bed of glowing coals. 
How to build a campfire 


 
	Vagabond Stove  
 
Made from a gallon (#10) can 
Use  with a Buddy Burner or a small wood fire 
How to make a Vagabond Stove 


 
	Buddy Burner 
 
Emergency fuel 
Use with a Vagabond Stove 
Made with a tuna can, corrugated cardboard and paraffin wax 
How to make a Buddy Burner 


  
	Dutch Oven 
 
Use with charcoal  
Place three times as many charcoal pieces on the lid as under the oven 
Always cook with lid on 
Must be seasoned with oil before use 
Cover outside of oven with foil for easy clean-up 


 
	Foil Cooking 
 
Cook on bed a glowing coals 
Use heavy duty aluminum foil 
Foil should be large enough to wrap around food and fold all edges securely for a tight seal. Leave some space for expansion when you wrap your raw foods. You must keep steam and juices inside package. 
On heavy duty foil, place meat, potatoes, vegetables, seasoning etc, add a cream soup on top, fold up foil and secure ends, place over coals, turn and rotate often until fully cooked. 
Use your cooking creativity - try various seasoning (garlic, onion, Italian seasoning, BBQ sauce, Worchester sauce, Italian dressing, Heinz 57 sauce, bouillon granules, Teriyaki sauce etc), try meat variations (hamburger, pork, chicken, turkey, stew meat, cubed steak, ham, fish, hotdogs seafood etc), try various vegetables, try small dough balls of biscuit mix for dumplings, try breakfast foods, try desserts 


 
	Box Oven 
 
Works just like a regular oven 
Made from a cardboard box 
How to make a box oven 


 
	Tin Can Cooking 
 
Use large tin can 
Layer your meal - meat on bottom, vegetables, seasonings etc. 
Cover with foil 
Cook over fire 
Remove can with pot holders and serve 


  
 
	Cooking with Pie Irons
 
Long-handled double sided cast iron cookers 
See some favorite ingredients 


 
	Firestarters 
 
Our summary of various types of home-made Firestarters. 

	[bookmark: _Toc256439645][bookmark: _Toc256439762][bookmark: _Toc256439879][bookmark: _Toc256440395]
Camp Cooking Tips

	Measure ingredients for each meal ahead of time and pack in ziplock bags. Label each bag accordingly. 

	Prepare soups, stews or chili etc ahead of time. Freeze and keep in cooler. Reheat for a quick meal. 

	Don't forget the heavy duty aluminum foil. There are many uses for it at camp. 

	Be very careful with gas canisters. Keep upright at all times. Keep outside in well ventilated area. Check for leakage by putting soap liquid on all connections. Turn off when not in use. 

	Freeze meat before putting in cooler. Keeps other foods cold and will keep longer. 

	Cover pots whenever cooking outdoor. Food will get done quicker and you will save on fuel. Also helps keep dirt and insects out of your food. 

	For ease of clean up and to protect from smoke and fire damage, put liquid soap on outside of your pots and pans before putting over the fire. 

	Block ice will last longer than cubed ice. 

	All items in your cooler should be packed in watertight bags or containers. 

	To avoid unwanted visits from animals, keep food stored away or hang above ground level. 

	Apply oil on camp grill to keep foods from sticking. 

	Cans of frozen juice keep other foods cold. 

	Use convenience or instant foods for quick meals.  

	Use fireproof cooking equipment. Keep handles away from extreme heat and flames. 

	To keep matches dry--dip stick matches in wax and when needed, scrape off the tip of the match and light. Also keep matches in a waterproof container. 

	Use ziplock bags to store foods like soup, sauces, chili etc. Freeze the bag and put in cooler. It helps keep other foods cold. 

	To fix a cooler leak, apply melted paraffin wax inside and outside the leaky area.  

	Put a pan of hot water on the fire while you eat so that it'll be ready for cleanup when you are done. 

	To keep soap clean at your campsite, put it in a sock and hang from a tree. 

	Pita bread packs better and stays in better shape while camping than regular type breads. 

	Bring energy boosting snacks such as GORP trail  mix, granola bars, dried fruit, beef jerky etc. for in between meals. 

	To cook hamburgers more evenly throughout, put a hole in the middle of your hamburger about the size of your finger, during grilling the hole will disappear but the center will be cooked the same as the edges. 

	Fill gallon milk jugs or 2 litre soda bottles with water or juice and freeze. They keep the cooler cold and provide a cold beverage. 

	To remove odors from your cooler, wipe with a water and baking soda solution. 

	Use a separate cooler for drinks so not to open the food cooler too often. 

	Replenish your ice often. Keep your food cold at all times to avoid food spoilage and food poisoning. 

	To keep marshmallows from sticking together, add a little powdered sugar to the bag. Brand name marshmallows are less likely to stick together. 

	When making egg sandwiches using english muffins or bagels, cook your eggs in a canning ring. 

	Consider using a crockpot. Prepare and start your dinner in the morning before your activities. It'll be ready to eat when you get back. 

	If you add too much salt to a recipe, add a peeled potato to the dish and finish cooking. The potato will absorb the excess salt. 

	On your last day of camp, use your leftover meats and vegetables to make omelettes for breakfast. You can use almost any ingredient in omelettes. Then you don't have to take the leftovers home with you. 

	Pre-chop ingredients such as onion, peppers etc at home. Pack in ziplock bags. Pre-cook select meats and freeze for quick meal preparation. 

	Pack food items in separate ziplock bags. Saves space. Easy to pack. Resealable. Can use for trash container when empty. 

	Instead of "stick" or "tub" butter or margarine, try "squeeze" margarine. This squeeze bottle is much easier and cleaner to use when in the woods. It is also great for cooler temperature. If it gets too hard, simply place the bottle in a pot of warm water for a few minutes. 

	Cook on or over coals (either wood or charcoal). Coals provide a more steady, even heat without the smoke. Avoid burning your food and avoid undercooked food in the middle. 

	To save room when packing your camp kitchen, use your pots as mixing bowls. 

	Heavy duty aluminum foil bags take up little room and are great for mixing vegetables and meats together for easy cooking and easy clean-up. 

	When barbecuing chicken, grill the chicken without the sauce until it is halfway cooked, then coat with sauce. The sauce won't burn onto the chicken and your meal will be more flavorful. 

	To get your charcoal pieces ready quicker, use a charcoal chimney. 

	Disposable water bottles make great dispensers for salad dressings, oils and sauces. 

	Add a few ice cubes to aluminum foil dinners or vegetables packets to prevent them from burning and to keep them moist. 

	To easily remove burnt on food from your skillet or pan, simply add a drop or two of dish soap and enough water to cover bottom of pan and bring to a boil. 

	Use an old large coffee pot to heat up water for cooking, doing the dishes or for hot beverages. 

	Use a leather/suede work glove as an oven mitt. 

	Check out our summary of various types of home-made Fire Starters.  

	If you are truly into outdoor camping, invest in one of those airtight bag/sealing systems. Without air, bacteria doesn't grow (as fast) and cold foods seem to keep better. Prepare individual servings in airtight bags so you only open what you need. For frozen items, individual servings defrost faster than large portions. Since the bags are reuseable, use them for your litter. They are also lighter than cans. Finally, the bags are thicker than other storage bags and will help cut down, if not eliminate, food odors. - Submitted by C. Berman 

	Use two or four large coffee cans filled with water and covered with heavy duty aluminum foil as grill holders. As your meals cook, water heats up for dishes or cleanup. Store in their own plastic bags to keep soot from other items. Fold plastic bags inside for storage along with roll of T.P. and other small camping items such as dishcloth, soap etc. - Submitted by Penny Drozd 

	Put a rope through the paper towel tube.  Tie ends together. Loop over slat in picnic table or from a low limb - Submitted by Jo Ann Hlavac 



[bookmark: _Toc256439646][bookmark: _Toc256439763][bookmark: _Toc256439880][bookmark: _Toc256440396]
GLOSSARY OF TERMS

ANAPHYLACTIC SHOCK – A severe form of an allergic reaction involving the immune system. 
Symptoms can include wheezing, difficulty breathing, hives, itching, scratching, and a drop in blood pressure.

BACTERIA – Bacteria are germs with only one cell that can multiply into large numbers when food is in the danger zone. Bacteria is a micro-organism that cannot be seen with the naked eye, and is found in our air, soil, and water. Pathogenic bacteria are those which cause illness or disease.

[bookmark: _Toc256439647][bookmark: _Toc256439764][bookmark: _Toc256439881]CLEAN – A process that removes soil and prevents accumulation of food residues.

CROSS-CONTAMINATION – This occurs when germs from one food item are passed to another 
food item, typically raw food to ready-to-eat food.

DANGER ZONE – The danger zone is when the temperature of food is between 40 F (4 C) and 140 F (60 C). This is called the danger zone because bacteria will grow quickly between these temperatures.

[bookmark: _Toc256439648][bookmark: _Toc256439765][bookmark: _Toc256439882]FOOD ALLERGY – The body’s immune system over-reacts to certain food and food additives.

[bookmark: _Toc256439649][bookmark: _Toc256439766][bookmark: _Toc256439883]FOOD BORNE ILLNESS – Sickness caused from germs or toxins in food, also called food poisoning.

FOOD-CONTACT SURFACE – A surface of equipment or a utensil with which food normally comes into contact. Also, a surface of equipment or a utensil from which food may drain, drip, or splash into a food, or onto a surface normally in contact with food.

[bookmark: _Toc256439650][bookmark: _Toc256439767][bookmark: _Toc256439884]FOOD INTOLERANCE  – The body’s reaction to a food item that does not involve the immune system.

[bookmark: _Toc256439651][bookmark: _Toc256439768][bookmark: _Toc256439885]GERM – Disease causing pathogens.

PARASITE – An animal living in or on another organism and drawing nutrients directly from it. Parasites 
include small round worms and long flat worms which live in the guts and flesh of animals.

[bookmark: _Toc256439652][bookmark: _Toc256439769][bookmark: _Toc256439886]PATHOGEN – Any disease-causing agent such as a bacterium or virus or other micro-organism.

POTENTIALLY HAZARDOUS FOOD – Moist, protein-rich foods that bacteria will grow on when 
the temperature is between 40 F (4 C) and 140 F (60 C).

[bookmark: _Toc256439653][bookmark: _Toc256439770][bookmark: _Toc256439887]READY-TO-EAT FOOD – Food that may be safely eaten without additional preparation.

SANITIZE – The final step needed to remove bacteria from contact surfaces that have just been cleaned. 
A common sanitizing solution is made up of one teaspoon of bleach to one gallon of water and used to sanitize
equipment and utensils.

[bookmark: _Toc256439654][bookmark: _Toc256439771][bookmark: _Toc256439888]TOXIC – Harmful, poisonous.

[bookmark: _Toc256439655][bookmark: _Toc256439772][bookmark: _Toc256439889]TOXIN – A by-product produced by certain bacteria that can cause food-borne illness.

[bookmark: _Toc256439656][bookmark: _Toc256439773][bookmark: _Toc256439890][bookmark: _Toc256440397]
Baloo’s Guide to Camping FoodSafe

[bookmark: _Toc256439657][bookmark: _Toc256439774][bookmark: _Toc256439891][bookmark: _Toc256440398]Personal Hygiene
Wash hands with soap and water for 30 seconds, dry on single use towel:
	Before – Touching any food preparation or food service utensils
- Handling food
After	- Going to the wash room
- Touching face, hair, lips or smoking
Wear clean cloths/apron and cover hair (cap or net).

[bookmark: _Toc256439658][bookmark: _Toc256439775][bookmark: _Toc256439892][bookmark: _Toc256440399]Food Preparation & Storage
· Prepare food that will be cooked separately from food that is to be eaten raw. [separate preparation area, knives, cutting boards, etc]
· Keep cold food cold – lower than 4ºC for storage
· Keep hot food hot – while serving higher than 60ºC
· Frozen food storage – lower than –18ºC
· Serve all prepared food within 2 hours – then store or dispose

[bookmark: _Toc256439659][bookmark: _Toc256439776][bookmark: _Toc256439893][bookmark: _Toc256440400]Dishwashing & Sanitizing
Food preparation & serving areas are sanitized before any work begins
Sanitizing solution 
- 5ml bleach in 1 litre water [2 capfuls of bleach in an ice cream bucket of water]
- use with a wash cloth that is not used for anything else
Store dirty dishes and utensils in bus trays away from preparation area
[bookmark: _Toc256439660][bookmark: _Toc256439777][bookmark: _Toc256439894][bookmark: _Toc256440401]Wash sequence
	Scrape – sort
	Wash – hot (44ºC) water & detergent
	Rinse – clean hot water
	Sanitize – 2 minutes in Sanitizing solution
	Air dry – previously sanitized area

Personal dishes follow the same Wash sequence and then air dry in Mesh Bag.

Cutting Board Colour Code
RED – raw meat
GREEN – vegetables/fruit 

WHEN IN DOUBT, THROW IT OUT – If you are unsure about how long a food item has been at 
improper temperature, discard it


	[bookmark: _Toc256439661][bookmark: _Toc256439778][bookmark: _Toc256439895][bookmark: _Toc256440402]

Outdoor Kitchen Checklist


 
 
	Below is a basic checklist for items you will need for your outdoor kitchen. Add or remove items depending on the type of adventure you will be doing and the type cooking you have planned. Having the proper equipment and supplies will make your experience with camp cooking much more enjoyable.


 
		__Large water jug & water bucket
	__Potholders/oven mitts

	__Coolers/ice
	__Pots and frying pans with lids

	__Thermos
	__Soap for outside of pots and pans

	__Stove with fuel/propane
	__Cook utensils-spatula, knife, spoon

	__Matches/lighter
	__Tongs

	__Charcoal/firewood/buddy burner
	__Skewers/grill forks

	__Dutch oven/tin can stove/box oven/etc
	__Can opener/bottle opener

	__Campfire grill/BBQ grill
	__Folding table

	__Fire starters/newspaper
	__Dutch oven

	__Tablecloth/thumb tacks/clips
	__Pie irons

	__Plates & bowls/paper plates & bowls
	__Mugs/paper cups

	__Silverware/plastic silverware
	__Mixing bowl

	__Measuring cups
	__Cutting board

	__Heavy-duty aluminum foil
	__Ziplock bags

	__Paper towels
	__Napkins

	__Trash bags
	__Dish pan

	__Dish soap
	__Dish rags/towels

	__Clothes pins
	__Scrub pad/brillo

	__Cooking oil/Pam spray
	__Seasonings/sugar/condiments

	__Containers for food storage
	__Potato peeler

	__Shade tarp/poles/rope/stakes
	__Dust brush

	__Bug repellent/candles
	__Water filters/purification/treatment

	__Camp chairs
	__First aid kit

	__Saw/axe
	__Plastic grocery bags

	__Rope/clothes line
	__Work gloves

	__Fire extinguisher
	





[bookmark: _Toc256439662][bookmark: _Toc256439779][bookmark: _Toc256439896][bookmark: _Toc256440403]
BALOO’s Equipment List

	Qty
	Description
	Out
	In
	Comments

	
	Grey Bus bins (large)
	
	
	

	
	White Service Bins (with lids)
	
	
	

	
	Large cutting Board
	
	
	

	
	Canvass Utensil Bag
	
	
	

	
	Sauce pans (long handle)
	
	
	

	
	Stock pots (medium)
	
	
	

	
	Stock pot (water heater)
	
	
	

	
	Coffee pot
	
	
	

	
	12” Dutch Ovens
	
	
	

	
	Frying pans 
	
	
	

	
	16” Dutch Oven
	
	
	

	
	Dutch oven lid lifter
	
	
	

	
	Briquette lighter
	
	
	

	
	Coleman 3 burner stove
	
	
	

	
	Camp Chef 3 burner
	
	
	

	
	Camp Chef 2 burner
	
	
	

	
	Deep Fryer (pot/burner)
	
	
	

	
	Propane trees
	
	
	

	
	Propane lanterns
	
	
	

	
	Dutch Oven Table
	
	
	

	
	Table
	
	
	

	
	
	
	
	

	
	Garbage bag frame
	 
	
	

	
	Large coolers (white)
	
	
	

	
	Medium coolers (red)
	
	
	

	
	Beverage cooler (blue)
	
	
	

	
	Folding water jug
	
	
	

	
	Water jug (20 litre cube) 
	
	
	

	
	Water jug (small blue)
	
	
	

	
	
	
	
	

	
	3 man tents - kit
	
	
	

	
	6 man tent - kit
	
	
	

	
	Tarps
	
	
	

	
	Tug of war rope
	
	
	

	
	Misc Rope
	
	
	

	
	Twine
	
	
	

	
	
	
	
	

	
	Pop Up Shelter
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


[bookmark: _Toc256439663][bookmark: _Toc256439780][bookmark: _Toc256439897][bookmark: _Toc256440404]Now You’re Cooking Sample Sets
MENU PLAN:

alice2001.mnu

Period:  27-Apr-2001 To 29-Apr-2001

_____________________________________________________________________________________
                            Friday    27-April-2001
         BREAKFAST:                                                  DINNER:

         LUNCH:                                                      SNACKS:
                                                           Hot Dog & Bun (8)
                                                           Hot Chocolate (100)
                                                           Marshmallows (bag)
____________________________________________________________________________________                             Saturday    28-April-2001
         BREAKFAST:                                         DINNER:
Mountain Man Breakfast (10)                           Hoisin Chicken Dutchoven (6)
Milk (6)                                                  Rice (6)
Porridge (1)                                              Caesar Salad (8)
Cold Cereal (1)                                           Lemon Apple Crisp (12)
Fruit Snack (6)                                           Juice Large Box (24)

         LUNCH:                                                    SNACKS:
Chunky Soup (1)                                            Juice Large Box (24)
Oriental Noodle Soup (6)                                   Donuts (3)
Fruit Snack (6)                                            Hot Chocolate (100)
_____________________________________________________________________________________
                            Sunday    29-April-2001
         BREAKFAST:                                                  DINNER:
Pancakes (6)                                               
Milk (6)                                                   
Bacon (6)                                                  
Porridge (1)                                               

         LUNCH:                                                      SNACKS:
_____________________________________________________________________________________

MENU RECIPES:
Menu Period:  April 27, 2001 To April 29, 2001

HOT DOG & BUN (8)                                          

72        each                hot dogs
72        each                hot dog bun

approx 1.5 per serving

Yield:  48 servings    

Scale factor:  6.000


HOT CHOCOLATE (100)                                        

By: Baloo's Kitchen                                        

1.7       kg                  chocolate
250       gram                marshmallows

This recipe is for serving count only, needs to be checked.

Yield:  100 servings   


MARSHMALLOWS (BAG)                                         

1         bag                 marshmallows

Yield:  24 servings    


MOUNTAIN MAN BREAKFAST (10)                                

2         kg                  sausage meat
1         kg                  onion
4         kg                  hash brown potatoes
4         dozen               egg
1         kg                  cheddar; grated
400       ml                  salsa
4         kg                  briquets
0.6       kg                  mushrooms; optional
0.6       kg                  red pepper; optional
0.6       kg                  green pepper; optional

Preheat 12" Dutch Oven over bottom briquets. Brown bacon or ground sausage
taste.

Yield:  40 servings    

Scale factor:  4.000


CHUNKY SOUP (1)                                            

20        each                chunky soup can

Yield:  20 servings    

Preparation Time (hh:mm):  5    

Scale factor:  20.000


HOISIN CHICKEN DUTCHOVEN (6)                               

By: Akela                                                  

7         kg                  chicken thigh; skinned
1.4       kg                  onion; chopped
875       ml                  hoisin sauce
350       ml                  canola oil
84        each                briquets

Skin Chicken thighs. [Should average 2 per person]. Heat Dutchoven(s) over
stove and brown chicken and oil. Near end of browning add in onion and
saute. Last add in hoisin sauce, stir to quote chicken. Place dutch oven
over 8-10 briquets and add 8-10 briquets on top. [Medium heat] Cook for
about 1.5 hours or until chicken is tender. Before serving, remove chicken
from Dutchoven, deglaze and add flour water to make gravy.

Scale factor:  7.000


JUICE LARGE BOX (24)                                       

2         box                 6 liter box

Yield:  48 servings    Scale factor:  2.000


MILK (6)                                                   


5250      ml                  milk



Yield:  42 servings    

Scale factor:  7.000


ORIENTAL NOODLE SOUP (6)                                   


15        package             ramen style soup

Yield:  30 servings    Scale factor:  5.000


RICE (6)                                                   


3500      mI                  rice; uncooked

Yield:  42 servings    

Preparation Time (hh:mm):  30   Scale factor:  7.000


DONUTS (3)                                                 

By: Baloo's Kitchen                                        

36        each                donut

Serve halve a donut per person for dessert or mug up.

Yield:  72 servings    

Scale factor:  12.000


PORRIDGE (1)                                               


30        pkg                 oatmeal

Serving count for packaged instant oatmeal.

Yield:  30 servings    

Scale factor:  30.000


FRUIT SNACK (6)                                            

By: Baloo's Kitchen                                        

21        each                apple; quartered
14        each                orange; quartered
14        each                bananas (medium)

1/2 orange & 1/2 apple per serving

Yield:  42 servings    

Scale factor:  7.000


CAESAR SALAD (8)                                           


6         each                romaine lettuce
750       ml                  croutons
300       ml                  parmesan cheese
300       ml                  salad dressing

Use light golden ceaser instead of creamy for Cubs

Yield:  48 servings    

Scale factor:  6.000


HOT CHOCOLATE (100)                                        

By: Baloo's Kitchen                                        

1.7       kg                  chocolate
250       gram                marshmallows

This recipe is for serving count only, needs to be checked.

Yield:  100 servings   


COLD CEREAL (1)                                            


300       gram                cold cereal
1250      ml                  milk

use Cheerios, Corn flakes etc to make up total amount

Yield:  10 servings    

Scale factor:  10.000


LEMON APPLE CRISP (12)                                     


6         liter               apple slices
200       ml                  lemon juice
500       ml                  sugar
500       ml                  raisins
1000      ml                  brown sugar
1000      ml                  oatmeal
800       ml                  flour
500       ml                  butter
500       ml                  nuts
100       ml                  lemon
120       ml                  cinnamon
60        ml                  nutmeg

Mix first four ingredients, stir until sugar dissolves, then spread
mixtureOven.

Mix remaining ingredients for topping.

Bake over top and bottom heat for 20 minutes. Remove bottom heat and
continbrown.

Yield:  48 servings    

Scale factor:  4.000


FRUIT SNACK (6)                                            

By: Baloo's Kitchen                                        

9         each                apple; quartered
6         each                orange; quartered
6         each                bananas (medium)

1/2 orange & 1/2 apple per serving

Yield:  18 servings    

Scale factor:  3.000


JUICE LARGE BOX (24)                                       


2         box                 6 liter box



Yield:  48 servings    

Scale factor:  2.000


PANCAKES (6)                                               

By: Baloo's Kitchen                                        

2800      gm                  pancake mix
1050      ml                  syrup
175       gm                  margarine

About 400 grams of pancake mix converts to 3 cups of mix making about 20+
pancakes.

Yield:  42 servings    

Scale factor:  7.000


MILK (6)                                                   


5250      ml                  milk



Yield:  42 servings    

Scale factor:  7.000


BACON (6)                                                  


3500      gm                  bacon

Approx 3 rashs per serving, one package serves 6+ with pancakes.

Yield:  42 servings    Scale factor:  7.000


PORRIDGE (1)                                               


30        pkg                 oatmeal

Serving count for packaged instant oatmeal.

Yield:  30 servings    

Scale factor:  30.000

SHOPPING LIST:

c:\program files\nyc537\user\alice2001.shp

    'C' indicates coupon available for this item

Qty:     Unit:                 [x] Item:

4        box                   [ ] 6 liter box                        
6        liter                 [ ] apple slices                       
30       each                  [ ] apple                              
3500     gm                    [ ] bacon                              
20       each                  [ ] bananas (medium)                   
4        kg                    [ ] briquets                           
84       each                  [ ] briquets                           
1000     ml                    [ ] brown sugar                        
500      ml                    [ ] butter                             
350      ml                    [ ] canola oil                         
1        kg                    [ ] cheddar                            
7        kg                    [ ] chicken thigh                      
3.4      kg                    [ ] chocolate                          
20       each                  [ ] chunky soup can                    
120      ml                    [ ] cinnamon                           
4        kg                    [ ] coffee                             
300      gram                  [ ] cold cereal                        
750      ml                    [ ] croutons                           
36       each                  [ ] donut                              
4        dozen                 [ ] egg                                
800      ml                    [ ] flour                              
0.6      kg                    [ ] green pepper                       
4        kg                    [ ] hash brown potatoes                
875      ml                    [ ] hoisin sauce                       
72       each                  [ ] hot dog bun                        
72       each                  [ ] hot dogs                           
200      ml                    [ ] lemon juice                        
100      ml                    [ ] lemon                              
175      gm                    [ ] margarine                          
1        bag                   [ ] marshmallows                       
500      gram                  [ ] marshmallows                       
11750    ml                    [ ] milk                               
0.6      kg                    [ ] mushrooms                          
60       ml                    [ ] nutmeg                             
500      ml                    [ ] nuts                               
1000     ml                    [ ] oatmeal                            
60       pkg                   [ ] oatmeal                            
2.4      kg                    [ ] onion                              
20       each                  [ ] orange                             
2800     gm                    [ ] pancake mix                        
300      ml                    [ ] parmesan cheese                    
500      ml                    [ ] raisins                            
15       package               [ ] ramen style soup                   
0.6      kg                    [ ] red pepper                         
3500     mI                    [ ] rice                               
6        each                  [ ] romaine lettuce                    
300      ml                    [ ] salad dressing                     
400      ml                    [ ] salsa                              
2        kg                    [ ] sausage meat                       
500      ml                    [ ] sugar                              
1050     ml                 C  [ ] syrup                              



MENU PLAN:

linkcamp2004.mnu

Period:  30-Apr-2004 To 2-May-2004

_____________________________________________________________________________________
                            Friday    30-April-2004
         BREAKFAST:                                                  DINNER:
                                                           Mini Subs (6)
                                                           Hot Chocolate (100)

         LUNCH:                                                      SNACKS:
                                                           Coffee - Ground
_____________________________________________________________________________________
                            Saturday    1-May-2004
         BREAKFAST:                                                  DINNER:
Mountain Man Breakfast (10)                                Caesar Salad (8)
Fruit Snack (6)                                            Hoisin Chicken DO (6)
Porridge (1)                                               Rice (6)
Cold Cereal (1)                                            
Milk (6)                                                   
Juice Large Box (24)                                       

         LUNCH:                                                      SNACKS:
Hot Dog & Bun (8)                                          Lemon Apple Crisp (12)
Veggie Snack (6)                                           Hot Chocolate (100)
Chicken Soup Pkg (4)                                       
_____________________________________________________________________________________
                            Sunday    2-May-2004
         BREAKFAST:                                                  DINNER:
Pancakes (6)                                               
Fruit Snack (6)                                            
Juice Large Box (24)                                       
Milk (6)                                                   

         LUNCH:                                                      SNACKS:
Juice Box (6)                                              
Granola Bars (1)                                           

MENU RECIPES:
Menu Period:  April 30, 2004 To May 2, 2004


MINI SUBS (6)                                              

By: Baloo's Kitchen                                        

42        each                sub buns
3.5       kg                  deli meat
7         each                tomato; sliced
7         head                lettuce; shredded
175       ml                  mustard
175       ml                  ketchup
175       ml                  mayonnaise
175       ml                  margarine

Use a mix of sliced meet to add to the weight specified

Yield:  42 servings    

Scale factor:  7.000


COFFEE - GROUND                                            


1         kg                  coffee; ground



Yield:  50 servings    

Preparation Time (hh:mm):  :05  


HOT CHOCOLATE (100)                                        

By: Baloo's Kitchen                                        

1.7       kg                  chocolate
250       gram                marshmallows

This recipe is for serving count only, needs to be checked.

Yield:  100 servings   


MOUNTAIN MAN BREAKFAST (10)                                


2         kg                  sausage meat
1         kg                  onion
4         kg                  hash brown potatoes
4         dozen               egg
1         kg                  cheddar; grated
400       ml                  salsa
4         kg                  briquets
0.6       kg                  mushrooms; optional
0.6       kg                  red pepper; optional
0.6       kg                  green pepper; optional

Preheat 12" Dutch Oven over bottom briquets. Brown bacon or ground sausage
taste.

Yield:  40 servings    

Scale factor:  4.000


HOT DOG & BUN (8)                                          


60        each                hot dogs
60        each                hot dog bun

approx 1.5 per serving

Yield:  40 servings    

Scale factor:  5.000


CAESAR SALAD (8)                                           


6         each                romaine lettuce
750       ml                  croutons
300       ml                  parmesan cheese
300       ml                  salad dressing

Use light golden ceaser instead of creamy for Cubs

Yield:  48 servings    

Scale factor:  6.000


LEMON APPLE CRISP (12)                                     


6         liter               apple slices
200       ml                  lemon juice
500       ml                  sugar
500       ml                  raisins
1000      ml                  brown sugar
1000      ml                  oatmeal
800       ml                  flour
500       ml                  butter
500       ml                  nuts
100       ml                  lemon
120       ml                  cinnamon
60        ml                  nutmeg

Mix first four ingredients, stir until sugar dissolves, then spread
mixtureOven.

Mix remaining ingredients for topping.

Bake over top and bottom heat for 20 minutes. Remove bottom heat and
continbrown.

Yield:  48 servings    

Scale factor:  4.000


FRUIT SNACK (6)                                            

By: Baloo's Kitchen                                        

3         kg                  apple; quartered
3         kg                  orange; quartered
3         kg                  bananas (medium); halved

1/2 orange & 1/2 apple per serving

Yield:  36 servings    

Scale factor:  6.000


VEGGIE SNACK (6)                                           

By: Baloo's Kitchen                                        

1.4       kg                  carrot; sticks
1.75      kg                  celery

sc

Yield:  42 servings    

Scale factor:  7.000


HOISIN CHICKEN DO (6)                                      

By: Akela                                                  

7         kg                  chicken thigh; skinned
1.4       kg                  onion, chopped
875       ml                  hoisin sauce
350       ml                  oil
84        each                briquets

Skin Chicken thighs. [Should average 2 per person]. Heat Dutchoven(s) over
stove and brown chicken and oil. Near end of browning add in onion and
saute. Last add in hoisin sauce, stir to coat chicken. Place dutch oven
over 8-10 briquets and add 8-10 briquets on top. [Medium heat] Cook for
about 1.5 hours or until chicken is tender. Before serving, remove chicken
from Dutchoven, deglaze and add flour water to make gravy.

Yield:  42 servings    

Scale factor:  7.000


HOT CHOCOLATE (100)                                        

By: Baloo's Kitchen                                        

1.7       kg                  chocolate
250       gram                marshmallows

This recipe is for serving count only, needs to be checked.

Yield:  100 servings   


PORRIDGE (1)                                               


48        pkg                 oatmeal

Serving count for packaged instant oatmeal.

Yield:  48 servings    

Scale factor:  48.000


CHICKEN SOUP PKG (4)                                       


9         pkg                 chicken soup mix

Serving count

Yield:  36 servings    

Scale factor:  9.000


RICE (6)                                                   


3500      mI                  rice; uncooked



Yield:  42 servings    

Preparation Time (hh:mm):  30   

Scale factor:  7.000


COLD CEREAL (1)                                            


0.6       kg                  cold cereal
2.5       liters              milk

use Cheerios, Corn flakes etc to make up total amount

Yield:  20 servings    

Scale factor:  20.000


MILK (6)                                                   


4.5       liters              milk



Yield:  36 servings    

Scale factor:  6.000


JUICE LARGE BOX (24)                                       


2         box                 apple juice; or orange



Yield:  48 servings    

Scale factor:  2.000


PANCAKES (6)                                               

By: Baloo's Kitchen                                        

2.8       kg                  pancake mix
1.05      liters              syrup
175       gm                  margarine

About 400 grams of pancake mix converts to 3 cups of mix making about 20+
pancakes.

Yield:  42 servings    

Scale factor:  7.000


JUICE BOX (6)                                              

By: Baloo's Kitchen                                        

48        each                juice box

Alternative is to purchase 1 liter tetra pack with disposable cups.

Yield:  48 servings    

Scale factor:  8.000


FRUIT SNACK (6)                                            

By: Baloo's Kitchen                                        

3.5       kg                  apple; quartered
3.5       kg                  orange; quartered
3.5       kg                  bananas (medium); halved

1/2 orange & 1/2 apple per serving

Yield:  42 servings    

Scale factor:  7.000


GRANOLA BARS (1)                                           


48        each                granola bar



Yield:  48 serving     

Scale factor:  48.000


JUICE LARGE BOX (24)                                       


2         box                 apple juice; or orange



Yield:  48 servings    

Scale factor:  2.000


MILK (6)                                                   


5.25      liters              milk



Yield:  42 servings    

Scale factor:  7.000


SHOPPING LIST:

c:\program files\nyc564\user\packadvanced2004.shp

    'C' indicates coupon available for this item

Qty:     Unit:                 [x] Item:

21       kg                    [ ] apple                              
4        box                   [ ] apple juice                        
4.5      liter                 [ ] apple slices                       
21       kg                    [ ] bananas (medium)                   
72       each                  [ ] briquets                           
3        kg                    [ ] briquets                           
750      ml                    [ ] brown sugar                        
375      ml                    [ ] butter                             
1.2      kg                    [ ] carrot                             
1.5      kg                    [ ] celery                             
0.75     kg                    [ ] cheddar                            
9        pkg                   [ ] chicken soup mix                   
6        kg                    [ ] chicken thigh                      
3.4      kg                    [ ] chocolate                          
90       ml                    [ ] cinnamon                           
1        kg                    [ ] coffee                             
0.6      kg                    [ ] cold cereal                        
625      ml                    [ ] croutons                           
1.5      kg                    [ ] deli meat                          
3        dozen                 [ ] egg                                
600      ml                    [ ] flour                              
48       each                  [ ] granola bar                        
0.45     kg                    [ ] green pepper                       
3        kg                    [ ] hash brown potatoes                
750      ml                    [ ] hoisin sauce                       
60       each                  [ ] hot dog bun                        
60       each                  [ ] hot dogs                           
36       each                  [ ] juice box                          
75       ml                    [ ] ketchup                            
75       ml                    [ ] lemon                              
150      ml                    [ ] lemon juice                        
3        head                  [ ] lettuce                            
0.9      kg                    [ ] margarine                          
75       ml                    [ ] margarine                          
500      gram                  [ ] marshmallows                       
75       ml                    [ ] mayonnaise                         
11.5     liters                [ ] milk                               
0.45     kg                    [ ] mushrooms                          
75       ml                    [ ] mustard                            
45       ml                    [ ] nutmeg                             
375      ml                    [ ] nuts                               
750      ml                    [ ] oatmeal                            
48       pkg                   [ ] oatmeal                            
300      ml                    [ ] oil                                
0.75     kg                    [ ] onion                              
1.2      kg                    [ ] onion, chopped                     
21       kg                    [ ] orange                             
14.4     kg                    [ ] pancake mix                        
250      ml                    [ ] parmesan cheese                    
375      ml                    [ ] raisins                            
0.45     kg                    [ ] red pepper                         
3000     mI                    [ ] rice                               
5        each                  [ ] romaine lettuce                    
250      ml                    [ ] salad dressing                     
300      ml                    [ ] salsa                              
1.5      kg                    [ ] sausage meat                       
18       each                  [ ] sub buns                           
375      ml                    [ ] sugar                              
5.4      liters             C  [ ] syrup                              
3        each                  [ ] tomato                             
SHOPPING LIST:

c:\program files\nyc564\user\linkcamp2004.shp

    'C' indicates coupon available for this item

Qty:     Unit:                 [x] Item:

6.5      kg                    [ ] apple                              
4        box                   [ ] apple juice                        
6        liter                 [ ] apple slices                       
6.5      kg                    [ ] bananas (medium)                   
84       each                  [ ] briquets                           
4        kg                    [ ] briquets                           
1000     ml                    [ ] brown sugar                        
500      ml                    [ ] butter                             
1.4      kg                    [ ] carrot                             
1.75     kg                    [ ] celery                             
1        kg                    [ ] cheddar                            
9        pkg                   [ ] chicken soup mix                   
7        kg                    [ ] chicken thigh                      
3.4      kg                    [ ] chocolate                          
120      ml                    [ ] cinnamon                           
1        kg                    [ ] coffee                             
0.6      kg                    [ ] cold cereal                        
750      ml                    [ ] croutons                           
3.5      kg                    [ ] deli meat                          
4        dozen                 [ ] egg                                
800      ml                    [ ] flour                              
48       each                  [ ] granola bar                        
0.6      kg                    [ ] green pepper                       
4        kg                    [ ] hash brown potatoes                
875      ml                    [ ] hoisin sauce                       
60       each                  [ ] hot dog bun                        
60       each                  [ ] hot dogs                           
48       each                  [ ] juice box                          
175      ml                    [ ] ketchup                            
100      ml                    [ ] lemon                              
200      ml                    [ ] lemon juice                        
7        head                  [ ] lettuce                            
175      gm                    [ ] margarine                          
175      ml                    [ ] margarine                          
500      gram                  [ ] marshmallows                       
175      ml                    [ ] mayonnaise                         
12.25    liters                [ ] milk                               
0.6      kg                    [ ] mushrooms                          
175      ml                    [ ] mustard                            
60       ml                    [ ] nutmeg                             
500      ml                    [ ] nuts                               
1000     ml                    [ ] oatmeal                            
48       pkg                   [ ] oatmeal                            
350      ml                    [ ] oil                                
1        kg                    [ ] onion                              
1.4      kg                    [ ] onion, chopped                     
6.5      kg                    [ ] orange                             
2.8      kg                    [ ] pancake mix                        
300      ml                    [ ] parmesan cheese                    
500      ml                    [ ] raisins                            
0.6      kg                    [ ] red pepper                         
3500     mI                    [ ] rice                               
6        each                  [ ] romaine lettuce                    
300      ml                    [ ] salad dressing                     
400      ml                    [ ] salsa                              
2        kg                    [ ] sausage meat                       
42       each                  [ ] sub buns                           
500      ml                    [ ] sugar                              
1.05     liters             C  [ ] syrup                              
7        each                  [ ] tomato                             



MENU PLAN:

mardigras2002.mnu

Period:  27-Sep-2002 To 29-Sep-2002

_____________________________________________________________________________________
                            Friday    27-September-2002
         BREAKFAST:                                                  DINNER:
                                                           Fajita (6)

         LUNCH:                                                      SNACKS:
                                                           Chips (1)
_____________________________________________________________________________________
                            Saturday    28-September-2002
         BREAKFAST:                                                  DINNER:
Bacon (6)                                                  Caesar Salad (8)
Hash Browns (10)                                           
Toast (10)                                                 
Milk (6)                                                   
Coffee - Ground                                            

         LUNCH:                                                      SNACKS:
Hot Dog & Bun (8)                                          Chips (1)
Crackers (15)                                              Hot Chocolate (100)
                                                           Milk (6)
                                                           Coffee - Ground
                                                           Cookies (12)
                                                           Crackers (15)
                                                           Fruit Snack (6)
                                                           Fruit Snack (6)
_____________________________________________________________________________________
                            Sunday    29-September-2002
         BREAKFAST:                                                  DINNER:
Camp Mcmuffin (6)                                          
Porridge (1)                                               

         LUNCH:                                                      SNACKS:
_____________________________________________________________________________________

MENU RECIPES:
Menu Period:  September 27, 2002 To September 29, 2002


FAJITA (6)                                                 


0.5       kg                  chicken
0.1       kg                  red pepper
0.1       kg                  yellow pepper
0.1       kg                  onions
0.1       kg                  cheddar cheese
100       ml                  sour cream
10        each                taco shells
1         pk                  fajita spice
100       ml                  Salsa




CHIPS (1)                                                  


30        gm                  potato chips

Serving count

Yield:  1 servings     


BACON (6)                                                  


500       gm                  bacon

Approx 3 rashs per serving, one package serves 6+ with pancakes.

Yield:  6 servings     


HOT DOG & BUN (8)                                          


12        each                hot dogs
12        each                hot dog bun

approx 1.5 per serving

Yield:  8 servings     


CAESAR SALAD (8)                                           


1         each                romaine lettuce
125       ml                  croutons
50        ml                  parmesan cheese
50        ml                  salad dressing

Use light golden ceaser instead of creamy for Cubs

Yield:  8 servings     


CHIPS (1)                                                  


30        gm                  potato chips

Serving count

Yield:  1 servings     


HASH BROWNS (10)                                           


1         kg                  hash brown potatoes; frozen

Place holder for shopping list - Camp Cook book

Yield:  10 servings    


CRACKERS (15)                                              


250       gram                ritz crackers

Serving count

Yield:  15 servings    


HOT CHOCOLATE (100)                                        

By: Baloo's Kitchen                                        

1.7       kg                  chocolate
250       gram                marshmallows

This recipe is for serving count only, needs to be checked.

Yield:  100 servings   


TOAST (10)                                                 

By: anon                                                   

1         loaf                bread



Yield:  10 servings    


MILK (6)                                                   


750       ml                  milk



Yield:  6 servings     


MILK (6)                                                   


750       ml                  milk



Yield:  6 servings     


COFFEE - GROUND                                            


1         kg                  coffee; ground



Yield:  50 servings    

Preparation Time (hh:mm):  :05  


COFFEE - GROUND                                            


1         kg                  coffee; ground



Yield:  50 servings    

Preparation Time (hh:mm):  :05  


COOKIES (12)                                               


450       gram                cookies

Serving count

Yield:  12 servings    


CRACKERS (15)                                              


250       gram                ritz crackers

Serving count

Yield:  15 servings    


FRUIT SNACK (6)                                            

By: Baloo's Kitchen                                        

0.5       kg                  apple; quartered
0.5       kg                  orange; quartered
0.5       kg                  bananas (medium); halved

1/2 orange & 1/2 apple per serving

Yield:  6 servings     


FRUIT SNACK (6)                                            

By: Baloo's Kitchen                                        

0.5       kg                  apple; quartered
0.5       kg                  orange; quartered
0.5       kg                  bananas (medium); halved

1/2 orange & 1/2 apple per serving

Yield:  6 servings     


CAMP MCMUFFIN (6)                                          

By: Baloo's Kitchen                                        

6         each                egg
6         each                ham slice (thick); thick slice
6         each                english muffin
50        gram                margarine

Fry egg and ham slice, slap on the engish muffin and eat.

Yield:  6 servings     


PORRIDGE (1)                                               


1         pkg                 oatmeal

Serving count for packaged instant oatmeal.

Yield:  1 servings     
SHOPPING LIST:

c:\documents and settings\mar1177\my documents\scouts\kitchen\mardigras2002.shp

    'C' indicates coupon available for this item

Qty:     Unit:                 [x] Item:

100      ml                    [ ] Salsa                              
1        kg                    [ ] apple                              
500      gm                    [ ] bacon                              
1        kg                    [ ] bananas (medium)                   
1        loaf                  [ ] bread                              
100      g                     [ ] cheddar cheese                     
0.5      kg                    [ ] chicken                            
1.7      kg                    [ ] chocolate                          
2        kg                    [ ] coffee                             
450      gram                  [ ] cookies                            
125      ml                    [ ] croutons                           
6        each                  [ ] egg                                
6        each                  [ ] english muffin                     
1        pk                    [ ] fajita spice                       
6        each                  [ ] ham slice (thick)                  
1        kg                    [ ] hash brown potatoes                
12       each                  [ ] hot dog bun                        
12       each                  [ ] hot dogs                           
50       gram                  [ ] margarine                          
250      gram                  [ ] marshmallows                       
1.5      liters                [ ] milk                               
1        pkg                   [ ] oatmeal                            
100      g                     [ ] onions                             
1        kg                    [ ] orange                             
50       ml                    [ ] parmesan cheese                    
60       gm                    [ ] potato chips                       
100      g                     [ ] red pepper                         
500      gram                  [ ] ritz crackers                      
1        each                  [ ] romaine lettuce                    
50       ml                    [ ] salad dressing                     
100      ml                    [ ] sour cream                         
10       each                  [ ] taco shells                        
100      g                     [ ] yellow pepper                      
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