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RULES FOR SAFE AND FUN COOKING
1.
NEVER LEAVE THE BOYS UNSUPERVISED WHILE COOKING ANYWHERE!

2.
Everyone must wash their hands with soap before beginning.  Wash hands with warm water and soap again after handling raw meat, poultry or eggs.

3.
Wear an apron to protect clothing and a hat to keep hair out of food.

4.
Plan the recipe(s) ahead of time and have all of the ingredients gathered before the boys arrive.

5.
Have each boy read the recipe thoroughly.

6.
Teach the boys how to measure accurately with dry and wet ingredients, using measuring cups and spoons.  Explain why it’s important to measure accurately.

7.
SUPERVISE THE USE OF KNIVES!  

8.
Demonstrate how to use different kitchen appliances that are required for the recipe, such as blender, food processor, mixer, etc.  Unplug appliances before putting in beaters or blades.  Disconnect appliances by pulling out the plug, not yanking the cord.

9.
Turn off appliances before scraping down sides or scraping off beaters.

10.
Clean up all spills immediately so no one will slip and get hurt.

11.
Remember -- steam can burn!  Have the leader drain hot liquids.

12.
Turn the handles of pans away from the edges of the stove so they won’t be knocked over and spill.

13.
Wash and wipe sticky fingers -- no licking allowed!

14.
Clean up as you go along and don’t let food dry on dishes.

15.
Put away all food and ingredients. 

16.
Wash and dry all dishes and utensils that were used.  Wipe off all equipment and appliances before putting away.

17.
Wash the counters, stove, burners and oven (after they have cooled).  Wash any cutting boards or counters that were in contact with raw meat, poultry or eggs, using hot water and soap.

18.
Leave the kitchen clean!!

COOKING TERMS
BEAT:
 
Mix vigorously, over and over with a spoon or fork, or round and round with a beater

BLEND:
Combine two or more ingredients well

BOIL:

Cook in liquid so that that is bubbles and keeps on bubbling

BROIL:
Cook next to heat, under broiler in range or over hot coals

CHOP:

Cut into pieces with a knife or chopper

CREAM:
Beat with spoon or mixer until mixture is soft and fluffy

CUBE:

Cut in ¼ to ½ inch squares of six equal sides

CUT IN:
Combine shortening and flour, using a pastry blender or two knives

DICE:

Cut in very small pieces, about ¼ inch squares

DOT:

Drop bits of butter or cheese here and there over food

 (TO) FLOUR:
Dust cgreased pans with flour until well coated on bottom and sides.  Shake out extra flour.

FOLD:

Combine gently, bringing rubber scraper down through mixture, across bottom, up and over top,  until well blended.

GREASE:
Spread bottom and sides of pan with shortening.

KNEAD:
Work and press dough with palms of hands.  Turn a little after each push.

SIMMER:
Cook in liquid over very low heat.  Bubbles are small and slow.

BREAKFAST FOODS
Banana and Honey Spread

2 Tbsp butter 

1 Tbsp honey 

2 ripe bananas 

4 large slices bread 

Mix butter and honey together in a bowl.  Mash bananas on a plate using a fork.  Add banana to butter and honey mixture.  Mix well.  Spread on bread.

Hot Chocolate Mix 

1 8 qt. pkg powdered milk

1 1-lb. can Quik (chocolate mix)

1 cup Powdered sugar

1 6 oz. jar dry non‑dairy Coffee Creamer

Combine all ingredients, being sure to mix thoroughly.  Store in air‑tight container until ready to use.  For a cup of hot chocolate, use about   cup of the mix per mug and add very hot water.  Use more or less mix according to your taste.  This dry recipe makes about 1 gallon of dry mix. 

Breakfast Pizza

1 pound pork sausage or bacon

1 package (8) refrigerated crescent rolls

1 cup frozen (loose-packed) hash browns, thawed

1 cup shredded sharp cheese

5 eggs

2 tablespoons parmesan cheese

¼ cup milk

salt and pepper to taste

Preheat oven to 375 degrees.

In a skillet, cook sausage until brown, drain.  (Alternately, cook bacon until crisp; drain, then break into pieces.)  Separate crescent rolls into 8 pieces.  Place in ungreased 12" pizza pan, with points toward center.  Press over bottom and sides to form crust; seal perforations.  Spoon meat over crust.  Sprinkle with thawed hash browns.  Top with cheese.  In bowl, beat together eggs, milk, salt and pepper.  Pour over cheese.  Sprinkle on parmesan cheese.  Bake 25-30 minutes.

Monkey Bread
2 cans refrigerated biscuits

¾ cup sugar

¼ cup cinnamon

4 - 6 oz.  margarine (squeeze margarine works great)

Preheat oven to 350 degrees.

Remove biscuits from can and cut into quarters.  Spread one layer of biscuit pieces in bottom of round cake pan (8" - 10").  Combine sugar and cinnamon.  Spread ¼ of the margarine over the layer of biscuits  and sprinkle with ¼ of the sugar/cinnamon.  Repeat layers, spreading margarine, sugar and cinnamon on each layer.  Bake in oven for 12 - 15 minutes or until golden brown.

Speedy Doughnuts

1 can refrigerator biscuits

vegetable oil (enough for deep frying)

sugar, cinnamon/sugar mix, powdered sugar or sugar glaze (see below)

In deep fat fryer or heavy saucepan, heat 1 quart oil to 250 degrees.  Separate dough into 10 biscuits.  Cut hole in center of biscuits using a thimble or cookie cutter.  Fry donuts and holes in oil for about 1½ minutes on each side or until golden brown.  Drain on paper towels.  While warm, roll in favorite topping or drizzle with glaze.  Serve warm.

GLAZE:  In small bowl, combine   cup powdered sugar and 1 teaspoon milk until smooth.  If needed, add milk one drop at a time, until of glaze consistency.

Fruit Shake

1 medium banana

½ cup quartered strawberries

½ cup pineapple or mango, cut into chunks

¾ cup orange juice

1 cup ice cubes

Put all ingredients into blender.  Puree until very smooth and thick.



SIMPLE MAIN DISHES
Octopus Dogs

6 Hot dogs

6 Hot dog buns

1 can Chili

About 1" from one end of a hot dog, start a slit in the hot dog that goes vertically to the other end.  Turn a quarter turn and make another slit.  Keep making slits until you have eight "legs" for the hot dog.  Boil and the hot dog will look like an 

octopus.  Serve with head up and legs spread out over an opened hot dog bun that has chili on it.

Sailboats and Canoes
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1 Egg, hard cooked

1 Tbsp Mayonnaise

1 tsp Parmesan, grated

1 Celery stalk

2 Tbsp Cheese spread

1 Cheese slice

Cut hard cooked egg in half lengthwise.  Remove yolk and mix with mayonnaise and Parmesan.  Fill egg cavity with yolk mixture.  Cut ends off celery stalk, cut in half crosswise and fill halves with cheese spread.  Cut cheese slices into four triangles.   Stick cheese triangles vertically into egg mixture and cheese spread to form sails.  

Mini Pizzas

1 can refrigerated biscuits

8 ounce can tomato sauce

4 ounces shredded mozarella cheese

Italian seasonings (as desired)

pepperoni

Preheat oven to 400 degrees.

Lightly grease cookie sheet.  Separate dough into individual biscuits.  On cookie sheet, press each into a circle, forming a ridge around the edge of each one.  Spread 2 tablespoons sauce, just to the edge of each pizza.  Top with cheese and pepperoni.  Bake for 12 - 15 minutes.  Remove from cookie sheet.

SNACKS and DESSERTS
Hiker’s Bird Seed

Semi-sweet chocolate bits

M&M’s or Hersheyettes

Raisins

Unsalted nuts

Dried fruit bars

Sugared breakfast cereal

Mix together in large bowl.  Divide into individual servings and place in zippered-lock plastic bags.

Cereal Balls

Any type of cereal

Peanut Butter

wax paper

Pour ½ cup of cereal in bowl.  Put ¼ cup of Peanut Butter.  Stir and shape with hands.  Set them on wax paper in the freezer to harden for 10 min.  Enjoy! 

Easy Soft Pretzels 

10 oz Package refrigerated pizza dough

1 Egg, beaten

1 Tbsp Water

* Poppy seed * Sesame seed * Course salt * Garlic or onion salt

Unroll pizza dough onto an 18‑inch piece of lightly floured waxed paper.  Roll dough into a 16 by 10 inch rectangle.  Cut dough lengthwise into 10 1 inch‑wide strips.  Shape each strip of dough into a circle, overlapping about 4 inches from each end and leaving ends free.  Taking one end of the dough in each hand, twist at the point where the dough overlaps.  Carefully lift each end across to the edge of the circle opposite it.  Tuck ends under to seal.  Place pretzels 1 inch apart on an ungreased baking sheet.

Stir together egg and water.  Brush pretzels with egg mixture.  Sprinkle with sesame seed, poppy seed, coarse salt, garlic salt or onion salt.  Bake in a 350 degree oven for 15 to 17 minutes or until golden.  Serve warm.

Ice Cream In A Bag (Serves 1)
½  cup milk

1 Tbsp sugar

¼ tsp vanilla (or other flavoring)

Place all ingredients into a pint‑sized FREEZER baggie and seal.  Using a gallon size, zipper-lock FREEZER bag, fill halfway with ice, and add 6 tablespoons of salt on top of ice.  Place pint-size zipper-lock bag inside gallon size bag and seal tight!  Shake and shake and shake!  It will become a solid in about 4 minutes or less!  Eat quickly!  Ice cream melts quickly on hot days!

No Bake Bars
4 cups Cheerios 

2 cups crisp rice cereal 

2 cups dry roasted peanuts 

2 cups M&M's 

1 cup light corn syrup 

1 cup sugar 

1 ½ cups creamy peanut butter 

1 tsp vanilla extract 

In a large bowl, combine the first four ingredients; set aside.  In a saucepan, bring corn syrup and sugar to a boil, stirring frequently.  Remove from the heat; stir in peanut butter and vanilla.  Pour over cereal mixture and toss to coat evenly.  Spread into a greased 15x10x1‑inch‑baking pan.  Cool.  Cut into 3‑inch square bars. Yield 15 bars. 
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No‑Bake Peanut Squares

1 cup Light corn syrup

1 cup White sugar

1 cup Peanut butter

4 cups Corn flakes

4 cups Cheerios

1 cup Peanuts

In a 2 qt. pan melt together just until smooth the first three ingredients, stirring constantly.  Do not boil.  (Warning: Don't use glass pan on top of electric stove!)  Remove from heat.  Measure the last three ingredients into a large bowl.  Pour over peanut butter mixture.  Stir, coating cereal and nuts.  Spread into buttered large pan.  Cut into squares.  Press down.

Number Salad
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1 handful of toasted coconut

2 Tbsp orange juice concentrate

3 orange sections

4 apple slices

5 diced sized cubes mild cheese

6 banana slices

7 small cubes melon

8 seedless grapes

Cut the fruit.  Put each ingredient into a separate small dish or bowl.  Count out the salad ingredients into one large bowl.  Stir 9 times, and 10, eat! 

Popcorn Cake

4 Qt. popped corn

½ lb Gum drops

½ lb Peanuts

1 lb Marshmallows

½ cup margarine, melted

½ cup Corn oil

Melt marshmallows, margarine, and corn oil.  Pour over popcorn, nuts and gum drops.  Mix together and pat in a bundt cake pan or angel food cake pan.  Cool.  

Magic Marshmallow Crescent Puffs

¼ cup Sugar 

1 tsp Cinnamon 

16 Jet puffed marshmallows 

¼ cup Margarine 

2 cans Crescent dinner rolls 

Powdered sugar icing 

¼ cup Chopped nuts 

Combine sugar and cinnamon.  Dip marshmallows in melted margarine, roll in sugar and cinnamon mixture.  Wrap a crescent roll triangle around each completely covered marshmallow and squeezing edges of dough tightly to seal.  Dip in margarine; place in muffin pan.  Put on foil and bake at 375 degrees for 10 to 15 minutes or until golden brown.  Immediately remove.  Drizzle with icing.  Sprinkle with nuts. 

Dessert Pizza

1 batch chocolate chip cookie dough (use pre-made roll of refrigerated dough)

Frosting (any flavor, ready-made or make it yourself)

little candies of choice (such as mini M&M's, peanut butter chips, sprinkles, etc.)

½ cup Marshmallow Fluff (or more, to taste)

chocolate syrup

12 - 15 maraschino cherries, cut in half

Preheat the oven to 350 degrees.  Put the cookie dough in a flat round pan, like a pizza pan.  Flatten it out with your hands until it fills out the pan.  Then put it in the oven for 10 or 12 minutes or until it turns brown, but not too brown.  Remove from oven and cool completely.

Spread the frosting all over the cookie dough.  Sprinkle with candies.

Heat Marshmallow Fluff in a microwave oven for about 20 seconds to liquify.  (Watch it carefully because it might explode.)  Dribble melted fluff across the dessert pizza back and forth to make a design.  Dribble chocolate syrup over pizza, in a different direction than the Fluff.

Cut maraschino cherries in half and put them on the pizza like you would pepperoni slices.  Slice and serve.

FUN WITH FOOD
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Go Fishing Snack

¼ cup cream cheese

2 drops blue food coloring

2 handfuls of pretzels (fishing poles)

2 handfuls of goldfish crackers

Stir the cream cheese and food coloring until no white is showing.  Spread the cream cheese onto a small plate to make a pond or a lake.  Spread the goldfish around your pond or lake.  Take a pretzel stick and "Go Fishing"‑‑dip the pole into the blue cream cheese of your lake and stick it on a fish cracker.  Then eat it! 

Makes 1 fishing snack. 

Ghost Cookies 
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6 oz Vanilla flavored almond bark

15½ oz Nutter butter cookies

Small black jelly beans

Melt almond bark following package directions.  Dip   of each cookie in melted candy, shaking gently to remove excess coating.  Place on wire rack with waxed paper underneath.  For eyes, cut jelly beans in half and place on cookies.  Cool completely before removing from rack. 

Worms in Dirt

2 cups Cold Milk

1 pk Chocolate Pudding, instant

3½ cup Cool Whip

16 oz Oreos

8 Gummy Worms (optional)

8 Plastic flowers (optional)

Pour milk into medium bowl, add pudding mix.  Beat until well blended, 1 ‑2 minutes.  Let stand 5 minutes.  Crush Oreos and set aside.  Stir Cool Whip and half of cookies into pudding.  

To assemble:  place 1 tablespoon crushed cookies in bottom of 8 oz cup.  Fill cups 

about ¾ full with pudding mixture.  Top with remaining crumbs.  Optional garnish:  place flower in middle and put gummy worm halfway out of "dirt". 

 FOIL COOKING

Use two layers of regular or one layer of heavy duty aluminum foil.  Foil should be large enough to go around food and allow for crimping the edges in a tight seal.  This will keep the juices and steam in.  Use the “drugstore” wrap (shown below).  You can also use one of the new foil cooking bags that are available at the grocery store.

Use a shallow bed of glowing coals that will last the whole length of cooking time.

Foil Cooking Times:
Hamburger

8 - 12 minutes
Chicken pieces
20 - 30 minutes
Hot dogs

5 - 10 minutes
Pork Chops

30 - 40 minutes
Carrots

15 - 20 minutes
Corn on the cob
10 - 15 minutes
Whole potatoes
45 - 60 minutes
Potato slices
10 - 15 minutes
Whole apples
20 - 30 minutes


Classic Foil Dinner:
Lay a hamburger patty on a sheet of heavy duty 
aluminum foil.  Cover with slices of potato, onion 
and carrots.  Season with butter, salt and pepper. 
 Cook 20 - 30 minutes over hot coals, turning 
twice during cooking.



Baked Apples:
Core apple.  Place on square of heavy duty foil.  Fill hole with 1 tablespoon raisins, 1 tablespoon brown sugar and a dash of cinnamon.  (Candy red hots also make a good filling.)  Wrap foil around apple and bake in coals for 20 minutes.


Ham & Pineapple in Foil
1 ham slice ½‑inch thick per person
½ tsp mustard 
1 tsp brown sugar
2 Tbsp pineapple tidbits
foil

Cut two pieces of foil twice the size of the ham slice.  Put ham slice on one side of one piece of foil after you spread both side of the ham slice with mustard.  Sprinkle brown sugar on the top side and add pineapple tidbits with one teaspoon pineapple juice.  Fold foil into an envelope, crimping all edges securely.  Repeat with second foil layer.  Cook 6 minutes a side on top of charcoal gray coals. 
Hobo Popcorn
1 18-in square heavy duty foil
4 tsp cooking oil
4 Tbsp popcorn
Melted butter
Salt

For four servings:  cut 18-inch square of heavy duty foil into four squares.  In the center of each square, place one teaspoon oil and one tablespoon popcorn.  Bring the four corners of foil to the center, making pouch like hobo knapsack.  Seal edges well.  With string, tie corners of each pouch to long handled barbeque tool or green stick.  Place pouch directly on hot coals and shake often until corn is popped.  Carefully open pouch and season popcorn with melted butter and salt.



Campfire Biscuits
1 can refrigerator biscuits
stick or long fork for toasting

Remove biscuits from can and separate.  Form biscuit into a ball and place on fork.  Toast over an open fire until golden brown.



BBQ Hot Dogs
Take one package of hot dogs and cut into bite-size pieces.  Place in pan and let brown, but not too dark.  Add 1½ cups of favorite BBQ sauce.  Simmer 15 minutes.
Serve on hot dog or hamburger buns.


NO‑BAKE COOKIES
This recipe satisfies campers with a sweet tooth. Ingredients keep well and with no cooking required, the recipe suits hot, muggy days.  Measure and bag dry ingredients at home.

1 cup raisins 
½ cup dried apricots
½ cup dried apples 
½ cup almonds
¼ cup vanilla wafers 
  cup powdered milk
¼ cup molasses or honey 
1 cup shredded coconut

Mix raisins, apricots, apples and almonds.  Chop finely in a food processor.  Then finely grind vanilla wafers in a food processor (this can be done ahead of time).  Blend fruit mixture with vanilla wafer crumbs, milk and molasses/honey.  Shape into walnut‑size balls, flatten and coat with coconut.  Makes 24 to 36 cookies. 
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