Breakfast:

Bird in a Nest on a Tree

Ingredients (per scout)





 

1 slice bread
     

1 egg  

2 slices bacon

     






Margarine

Tools


Camp Stove, Fry Pan, Skillet, Spatula

Instructions

Cook bacon in a separate pan. Keep warm

Make a round hole in the center of the bread. Spread both sides of the slice as well as the removed piece with margarine. Place the bread on a hot skillet as if making grilled cheese. After @ 1 min put a little margarine in the bread hole and crack the egg into the hole. Flip when ½ done. Serve with bacon “tree branches” and toasted bread “hole”. 

Sausage Gravy over Biscuits

Ingredients 





2 pounds of sausage








1½ cups water

½ cup flour






3 cups milk  


            

8-10 pre-made biscuits

Serves 8-10 Scouts. 

Tools Camp Stove Large Fry Pan, Spatula, Measure Cup

Instructions
In a large fry pan or Dutch oven brown the sausage chopping it in small pieces with the spatula. 

When brown, sprinkle the flour over the top of the sausage. Mix well. Add the water and milk slowly over high heat. Continue to stir for 2 minutes after liquid comes to a boil. Season to taste with salt and pepper, Serve over the biscuits. 

Drinks:

ORANGE JULIUS

Ingredients 





1 - 6 oz. can frozen orange juice 



1 cup milk 







1 cup water 
1/4 cup sugar (or less to taste) 
1 tsp. vanilla 

Ice cubes (or ½ cup water)

Serves 4 Scouts

Tools
1 liter sealed drink bottle

Instructions
Add ingredients, Shake in a sealed container, Pour over Ice if you’ve got it or add ½ cup more water and serve as cold as you can.

Dinner:

Chili in a Bag

Ingredients (feeds 4-6)








 


1 tablespoons olive oil 

1 cups chopped onions
1 clove garlic- chopped

 1 package Chili Spice Mix 
1 pound  Ground Round 
 Crushed red pepper to taste 

1 teaspoons dried oregano 
1 can  crushed tomatoes 
1 Small can tomato paste 
1 cups water 
1 cup canned black beans (optional) 
1 bag Tortilla Chips 
1  cups grated cheddar cheese  

Tools

Camp Stove, large skillet, stirring spoon, can opener


In a large skillet, cook the ground beef on Med heat until brown. Drain on a paper towel to remove fat. Heat the oil. When the oil is hot, add the onions and sauté for 3 to 5 minutes, add the garlic for 1 min. Season with salt and pepper. Stir in the meat, chili seasoning, crushed red pepper, and oregano. Brown the meat for 5 to 6 minutes. Stir in the garlic, tomatoes, tomato paste, water, and beans. Bring the liquid up to a boil and reduce to a simmer. Simmer the liquid, uncovered for 1/2 hour, stirring occasionally.  Cool Slightly. Open the bag of chips and pour in the chili. Close the bag and Shake to mix with the chips.  Spoon into a bowl or open the bag along the whole side and share. Garnish with the grated cheese, and red pepper 

