
 

ADVENTURE CAMPING 
What’s a Guider to do? The girls want to adventure camp and/or trip. 

 
November 18-20, 2016  
 

 
Lunches:  layover day 

 
Stove Top Pizza 
 
Ingredients: 
-Pita Pockets 
-Cheese (anything you’d normally put on a pizza, I like parmesan) pre-grated and stored in a ziploc 
-Tomato sauce–double ziploc for that one 
-Pepperoni or dried salami 
-Any other toppings you felt like taking along, oregano and olive oil 
 
Stuff the pita with sauce, cheese and toppings and put in your pot (again, put in a touch of olive oil first) with 
the lid on.  Flip once to make sure everything inside gets warm.  Enjoy! 
 
 
Burritos 
 
Ingredients: 
-Dehydrated refried beans, dry and pulverize them in a food processor 
-Cheese 
-Instant rice 
-Taco seasoning packet 
-Burrito shells (also good for breakfasts and lunches) 
-Any other toppings you feel like dragging along – freeze-dried corn is good if you can find it, for example. 
Bring avocados  
 
Instructions: Make the rice per the instructions for your brand, add the taco seasoning (I usually add a half a 
packet and taste, then add more if needed) and beans, with more water in order to rehydrate them.  Spoon into 
burrito shells. Top with your fixings.  Wolf down. 
 
 

Travel lunches 
 
The basic lunch: a selection of cheese, dried meat, vegies, humus, pita/flatbread/crackers.   Cup of soup is 
handy as is a stove on wet/cold days.  Eggs can be cooked at breakfast for lunch. 
Waldorf tuna pita sandwich  

 
• 1 foil pouch of tuna, drained 
• 1 apple, cored and chopped 
• 1/4 cup of raisins 
• 1/4 cup of nuts (walnuts or pecans) 
• 4 packets of mayonnaise (approx. 2 oz. total) – may omit 
• 1/4 cup of celery, chopped (optional - if you have it) 
• Pita Bread 

 
Directions:  In a bowl combine ingredients and mix.  Fill pita bread with mixture. 
 
Peanut butter and apple wraps with flatbread.  
 
Rye bread will keep for several days and makes great sandwiches. 
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