GENERAL

DINNER TECHNIQUE

Baked Potato

Steak on a slab

Vegetables in a bag

Dutch oven cobbler

Fry donuts

BREAKFAST  TECHNIQUE

Bacon on stick

Egg in paper cup

Biscuits in Dutch oven

Apple in aluminum foil

Sausage gravy

University of Scouting

COOKING CAMPOUT

FOOD SUPPLIES
Salt
Pepper

FOOD SUPPLIES

1 potato per person
1 stick butter

Sour cream

1 steak per person

1 bag frozen mixed vegetables

1 can sliced peaches
1 stick butter

Oil

Cinnamon

Cake mix

2 pkg. buttermilk refrigerator biscuits
Sugar
Cooking oil

FOOD SUPPLIES
1 Ib. bacon

1 egg per person

2 pkg. refrigerator biscuits
Oil/grease

1 apple per person
Cinnamon
Brown sugar

1/3 cup flour
1/2 Ib. sausage
Evaporated milk
Salt/pepper

NON FOOD SUPPLIES
Dish soap

Scouring pad

Wash basin

Rinse basin

NON FOOD SUPPLIES
Aluminum foil

1 wood slab per person
2 nails per person
Hammer or ax

Back pack stove
Cooking pot

Glad/Zip Lock bag
Dutch oven

Dutch oven lid remover
Charcoal

Charcoal lighting fluid

Backpack stove
Tongs

Pot

Paper towels

NON FOOD SUPPLIES
stick

1 paper cup per person

Dutch oven

Dutch oven lid remover
Charcoal

Charcoal lighting fluid
Canning rings

Cake pan, round

Aluminum foil

Frying pan
Wooden spoon
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LUNCH

TECHNIQUE
Wok stir-fry

Cake in bake packer

Hamburger in onion

Bread in box

Ice cream
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COOKING CAMPOUT

FOOD SUPPLIES
Chicken strips

Green onion

Carrots - thinly sliced
Celery thinly sliced
Green pepper
Cooking oil

Yoshida Sauce

1 pkg. cake mix
Egg

1 onion per 2-people
Hamburger

1 pkg. refrigerator bread
Butter
Cake

Cream
Sugar
Vanilla
Fruit

NON FOOD SUPPLIES
Wok
Wood spoon

Bake packer
Bake packer pot/lid
Glad/Zip Lock bag

Aluminum foil
Card board box
charcoal

Pan

Ice cream maker

Ice
Salt
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