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

November 18-20, 2016

DINNERS

(a start — there are so many)

JAMBALAYA for 8, 20 min, 1 pot

3 cups 5 minute rice, 1.5 cups dried vegetables, 1.5 cups dried tomatoes, 8x8+ tomato sauce
leather, break up tomatoes and leather, 3 OXO, 2 TBSPN margarine 1/2 tsp salt if
needed,(likely no with the OXO)

Add to 6 cups water, bring to boil with all but rice, add rice and simmer until rice and vegies are
done, *may need to add 1 cup of water**

Add 5-8 pepperettes, cut up to heat

Shred 6 oz. cheddar cheese add to top and set off stove to melt cheese

BEEF OR TURKEY STEW for 8 people 30 minutes

Bagl — 2.5 cups, turkey or beef ground mix, 2.5 cups. vegetables (any of thin sliced carrots,
green beans, tomato slices, zucchini, green pepper, mushrooms, onion, including 1 cup potatoes)
Bag 2 — turkey/beef gravy packs + other seasoning as desired ADD TO 6+ CUPS COLD
WATER, BOIL

Check water level and add more as needed

Optional Bag 3 — 2 cups Bisquick MIX WITH 1/2 CUP. WATER *ADD TO MIXTURE** Pack the
Bisquick in a heavy zip lock bag, add water to bag and kneed, start with less water and add more
as needed

SIMMER COVERED 15 MINUTES UNTIL DUMPLINGS DONE

ERIE-HURON STEW for 8 15-20 min

Bag 1 — 2 cups dried vegetables (green pepper, beans, carrots, etc.) 2+ cups ground beef mix (2
Ib), 2 8X8 tomato sauce leather ripped up, 2 pack of gravy mix ADD TO 6-8 CUPS. WATER,
BOIL

Bag 2 — 3 cups small macaroni, ADD, BOIL AGAIN

Add salt and other spices as desired *ADD AND SIMMER 10-15 MIN.

Bag 3 — 6 0z cheese (waxed at home) slice, ADD, REMOVE FROM HEAT LET SIT UNTIL
CHEESE MELTS

*Taco Bell hot sauce is the secret ingredient to this recipe. Always putin 1 and use 2 if the group
will let you.

TACOS - 20 minutes

Rehydrate ground beef with taco seasoning until soft
Prep: Shred 1 cup cheese, 1 cup salsa, 1 cup lettuce, cut up 2 tomatoes, 1 cup sour cream
Use flatbread/hard taco shells



