


Boiling

Bringing water to a boil and then putting something in the water until it cooks could be the easiest way to get food ready to eat. But you have to have a pot, or a pan, or a can—something to boil the water in. You can boil just about anything that fits into your pot (or pan, or can).
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How much water you put in the pot depends on what you’re cooking. Sometimes the amount of water doesn’t matter much, like when you’re boiling an egg or a carrot. Sometimes the amount of water matters a lot, like when you’re making Porcupine Soup. We have included how much water to use in recipes that require boiling.
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How long you leave the food in the boiling water also depends on what you’re cooking. Some foods are ready to eat after a couple of minutes. Some foods seem to take forever, especially when you’re hungry. And, yes, we have included boiling times in the recipes.
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You can boil in a Dutch oven too!





You can use water from a lake or a stream, but remember you need to (1) pick out the sticks and leaves, and (2) bring the water to a boil before you put in any food so that any germs in the water are killed.
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Note: You may know that water boils at 212°F—unless your outdoor adventure takes you high in the mountains. At higher elevations, water boils at lower temperatures. But all boiling water, no matter the elevation, has one thing in common: it’s hot! So be careful.



Measuring Tools
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Ingredients are usually the first thing you see in a recipe. Sometimes an ingredient can be simple, like “1 banana.” Other times you’ll need to use measuring spoons or cups.

Teaspoons and tablespoons are used to measure smaller amounts of ingredients like spices. Measuring spoons come in the following sizes:


	1 tablespoon

	1/2 tablespoon

	1 teaspoon

	1/2 teaspoon

	1/4 teaspoon

	⅛ teaspoon



Measuring cups are used to measure larger amounts of ingredients. They come in these sizes:


	1 cup

	3/4 cup

	⅓ cup

	1/2 cup

	1/4 cup




Measuring cups and spoons are interchangeable. For example, if a recipe calls for 1 cup of flour, you could use:


	One 1 cup

	Two 1/2 cups

	Three ⅓ cups

	Four 1/4 cups

	Or 16 tablespoons!!



Here’s a handy conversion chart that will make things easier:
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BOILING RECIPES
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Fabulous Fruit Oatmeal


	2 cups whole milk

	1 cup water

	1 cup quick-cooking oatmeal

	2 teaspoons brown sugar

	1/2 cup dried fruit (your choice)

	1 dash salt

	⅓ cup cashew pieces

	1 banana




[image: fig_27_1.jpg]



EQUIPMENT:


	Small cook pot

	Long-handled spoon






PREPARATION:


	Bring the milk and water to a boil in the cook pot.

	Immediately add the oatmeal, brown sugar, dried fruit, and salt.

	Reduce heat to a simmer and stir for 1 minute.

	Add the cashews, stir, then remove from heat.

	Top the oatmeal with sliced banana and serve.



Option: You can substitute regular oatmeal for the quick-cooking oatmeal, but simmer for about 5 minutes longer in step 3.

Servings: 4–6

Preparation time: 15 minutes







Porcupine Soup

The meatballs really look like small porcupines!


	1 medium-size onion

	1 pound lean ground beef

	1 cup Minute Rice

	1/4 teaspoon salt

	1 egg

	2 (10.75-ounce) cans condensed tomato soup

	2 (10.75-ounce) cans water (use empty soup can to measure)

	Optional: shredded cheese, croutons
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EQUIPMENT:


	Medium-sized mixing bowl

	Medium-sized cook pot

	Knife






PREPARATION:


	Chop up the onion.

	Combine the onion, beef, rice, salt, and egg in a bowl.

	Gently knead the meat mixture (yep, use your hands—after washing them) to combine the ingredients, then form small, bite-size balls.

	In the cook pot, combine the tomato soup and water and bring to a boil.

	Immediately reduce heat to a simmer, then put each beef ball on a large spoon and lower it gently into the soup.

	Cover the pot and cook on low heat for about 30 minutes, until meat-balls are fully cooked.

	Add optional shredded cheese and/or croutons on top.



Servings: 6–8

Preparation time: 45 minutes



International Food Matchup!

You probably know that the United States is a melting pot of culinary delights. But do you know where these dishes were invented? The answers might surprise you!
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Sushi: When you think of sushi, you probably think of the modern version from Japan. But the original form of sushi, a type of preserved fish with fermented rice, is believed to have originated in China!

French fries: Don’t let the name fool you. French fries are thought to have their roots in Belgium, where they were enjoyed with a variety of different condiments including mayonnaise!

Cheesecake: Believe it or not, cheesecake goes all the way back to the ancient Greeks. Had you attended the Olympic games in 776 BC, you could have enjoyed an ancient version of this dessert!

Chicken tikka masala: If you’ve visited an Indian restaurant you’ve probably seen this popular dish on the menu. But surprise! Tikka masala was invented by a chef from Bangladesh who was living in Scotland, so technically the dish comes from Scotland.

Chop suey: A staple in most Chinese restaurants, it’s hard to believe that chop suey is thought to have originated in the United States! Truth is, there’s a bit of a debate as to when and where the first chop suey recipe was created. Most agree it was invented by a Chinese chef, somewhere in the United States. Some think it may be a modification of a Cantonese dish called tsap seui, which means “miscellaneous leftovers.”

Fajitas: Mexican restaurants serve up lots and lots of fajitas, a delicious dish of meat and vegetables served on a sizzling hot cast-iron skillet. The story of fajitas is actually “Tex-Mex.” Fajitas began as an authentic cowboy recipe created by Mexican cattle ranchers working in Texas. But it wasn’t until the early 1970s that this dish became popular in restaurants in southern Texas and later the world.

Hot dogs: Can there be a food more American than hot dogs? They’re not as all-American as you might think. Today both Germany and Austria claim to be the originators of this popular snack.

Hot chocolate: Where did the first cup of hot chocolate come from? Well, you might be interested to know that the Mayans, from Central America and southeastern Mexico, were enjoying a version of this drink as early as 500 BC. Their “hot chocolate” had a kick, as it was a mix of ground cocoa seeds, cornmeal, and chili peppers. Oh, and it wasn’t hot, it was served cold!








Dr Pepper Pork and Beans


	1 small onion

	1 tomato

	1 bell pepper, any color

	1/2 pound summer sausage

	1 (28-ounce) can pork and beans

	1/2 cup brown sugar

	1/2 teaspoon ground cloves

	1 (8-ounce) can crushed pineapple, drained

	1 (12-ounce) can Dr Pepper (yes, the soda)
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EQUIPMENT:


	Can opener

	Medium-sized pot

	Knife






PREPARATION:


	Chop up the onion, tomato, bell pepper, and sausage, and combine with the remaining ingredients in a pot.

	Bring to a boil, then immediately reduce heat to a simmer.

	Continue to cook for about 30 minutes before serving.



Servings: 6–8

Preparation time: 45 minutes



Silly Cowboy Jargon
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When most people think about cowboys, they usually picture wide-brimmed hats, cattle drives, and rodeos. But did you know that cowboys had their own jargon (made-up words)? Cowboys did a lot of outdoor cooking, and so maybe it’s not surprising that they spent their free time making up silly names for the things they ate.

Let’s see if you can guess which cowboy name goes with the word we commonly use today. Write down the words you think match and check your answers below.
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	ANSWERS:

	Skunk eggs: Onions

	Bear signs: Doughnuts

	Mysteries: Sausage

	Bee-sweetenin’: Honey

	Whistle berries: Beans

	Hot rocks: Biscuits

	Brown gargle: Coffee

	Chuckwagon: Food wagon

	Dough puncher: The camp cook

	Wasp nest: Bread

	Cackleberries: Eggs

	Grub/chow/chuck: Food

	Goobers: Peanuts

	Swamp seed: Rice

	15.Overland trout: Bacon
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Silly jargon fun: Make up a silly name for one of the foods you regularly eat and casually use your new word around your friends and family to see how they respond.








Quick Clam Chowder


	2 (10-ounce) cans whole baby clams, undrained

	4 green onions, chopped

	1 (14.5-ounce) can diced new potatoes, drained

	1 (15-ounce) can corn, drained

	1 (15-ounce) can white beans, drained

	2 tablespoons butter

	1 (12-ounce) can evaporated milk

	1/4 teaspoon salt

	Ground black pepper (amount depends on your taste buds)
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EQUIPMENT:


	Medium-sized pot

	Can opener






PREPARATION:


	Combine all of the ingredients in a pot.

	Warm the chowder over medium heat for 10 to 15 minutes, then serve.



Servings: 4–6

Preparation time: 15 minutes







Octopus Ramen

This recipe is sure to get a few laughs. Once the hot dogs are sliced, they curl in the pot to look like octopuses!


	8 hot dogs

	6 green onions

	4 (3-ounce) packets ramen noodles, your choice of flavor

	6 cups water
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EQUIPMENT:


	Knife

	Medium-sized cook pot

	Wooden spoon






PREPARATION:


	Using a knife, slice a hot dog lengthwise from one end to about halfway down along its length (and be careful). Don’t cut it along the entire length, or it will fall apart.

	The cut end of the hot dog now consists of two flaps. Use the knife to slit each flap down its length two or three more times to turn it into strips that are still joined to the uncut end of the hot dog. This bundle of strips will be the “tentacles,” or arms of the octopus, while the uncut end of the hot dog will be the octopus’s head.

	Do this for each of the hot dogs, then place them in the cook pot.

	Cut the ragged top parts from the green onions with a knife and throw them in the trash bag. Remove the stringy roots too. Chop the rest of the onions into small pieces and place them in the pot.

	Add the noodles and flavoring mix from the packets of ramen noodles to the pot, then pour in the water.

	Place the pot on the stove and set the flame to its highest setting. Bring the water to a boil while stirring occasionally with a wooden spoon.

	Cook for 3 to 5 minutes until the noodles become soft and the “tentacles” of the hot dog octopuses begin to curl.

	Serve carefully. The octopuses are hot!



Servings: 8

Preparation time: 30 minutes







Scrambled Chili Dogs


	2 small onions

	8 hot dogs

	3 (15-ounce) cans chili

	8 hot dog buns

	1 (8-ounce) package shredded cheddar cheese
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EQUIPMENT:


	Knife

	Small bowl

	Medium-sized cook pot

	Can opener

	Long-handled spoon






PREPARATION:


	Cut the stem and root part from the top and bottom of the onions, then peel off the dry skin. Chop the onions into small pieces and place in a small bowl.

	Slice the hot dogs into disks, each about as thick as your pinkie finger.

	Place the sliced hot dogs in the cook pot. Add the chili from the cans to the pot.

	You’ll need a heat source of about medium strength. Too hot, and it will burn. Stir occasionally with a spoon until the chili dog mixture is warm. This will take about 5 minutes.

	Arrange 8 plates and set a hot dog bun on each. Using clean hands, open each bun and mash it flat!

	Use a spoon or a ladle to cover each of the buns with some of the chili dog mixture. Top the chili with the chopped onions, if desired, then add a handful of shredded cheese.

	You won’t be able to easily eat this chili dog with your fingers, so plan to pass out forks.



Servings: 8

Preparation time: 30 minutes







Poor Man’s Stew


	1 pound lean ground beef

	1 (10.75-ounce) can condensed tomato soup

	2 (10.75-ounce) cans condensed alphabet soup

	1 (15-ounce) can mixed vegetables




EQUIPMENT:


	Large cook pot

	Long-handled wooden spoon

	Can opener

	Ladle
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PREPARATION:


	Put the ground beef in the cook pot and place the pot on the heat source. If you’re using a stove, cook this meal on medium.

	Use a wooden spoon to constantly stir and break up the chunks of meat. Cook until the beef is no longer pink. If it begins to burn, reduce the heat.

	Pour the cans of tomato soup and alphabet soup into the pot.

	Add the can of mixed vegetables, including the juice, to the pot.

	Stir the stew well, then reduce the heat to low. Occasionally stir the stew until it is hot.

	Serve the stew with a ladle.



Servings: 6–8

Preparation time: 30 minutes



How Many Servings?

By now you’ve noticed that every recipe, at the end, suggests how many people the recipe will serve. We could be wrong. If everyone is really hungry, the recipe might serve less people. If no one is really hungry, it might serve more.
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Don’t Cook in Your Tent!

On a cold, windy, rainy day it might be tempting to cook in your tent using a stove or other cooking equipment, but don’t! Why?

The first and most obvious problem is that cooking in a tent can cause your tent or gear to melt or catch fire.

The second concern is invisible. Fuels like gas, wood, charcoal, and propane release a poison called carbon monoxide. Outdoors, this gas dissipates into the air and is usually not a problem. But in an enclosed tent this gas can build up and make you very sick. Carbon monoxide poisoning can cause shortness of breath, headaches, confusion, dizziness, loss of consciousness, or even death. Carbon monoxide has no smell, so you won’t know it’s a problem until it’s too late. This is why you should never cook in your tent!
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Frying

Frying is cooking food in hot oil (or another kind of fat). In a deep pot full of oil, it’s called deep-frying. In a shallow pan, it’s called, no surprise, shallow-frying. In this book, we are not going to do any deep-frying for a couple of reasons. One reason: oil is highly flammable, which means potentially dangerous, especially over a fire. Another reason: oil is heavy and messy, and when you are finished deep-frying, you have to figure out what to do with the oil. So, let’s stick with a pan, a little bit of oil, and shallow-frying.
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By the way, as food fries, some of the oil in the pan will be absorbed by the food. That’s a good thing for most people because most people think the oil adds flavor.
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This is important. When you’re shallow-frying, you need to flip whatever you’re frying at least once. So if you plan on frying, bring a spatula. If you don’t flip, you’ll end up with the bottom side (of the food) burned before the top side is ready to eat.

It’s amazingly easy to burn food in a hot frying pan. One reason is the pan gets hotter and hotter the longer it sits on the heat source. That’s one reason to let a campfire burn down to hot coals before you cook. You can spread the coals out to reduce the heat. You can also carefully lift the frying pan off the heat until it cools off—then put it back on to finish cooking. It’s a lot easier when you’re frying on a stove. Just turn the heat down.
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Many foods can be fried, including meat, potatoes, vegetables, cheese, and even grasshoppers. To be an all-around great outdoor cook, you will do well to learn to fry—even if you prefer to avoid grasshoppers.
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Beware of Hot Oil

Water boils at 212°F, and after that the water doesn’t get much hotter. But oil can get a lot hotter than 212°F. Some oils can get hotter than 500°F! And so it can burn you faster and deeper. See “Don’t Get Burned” in the introduction for how to treat burns.




Water and Oil Don’t Mix

Most of the time, before you throw something in a frying pan, it’s best to dry it off. Wet food in a hot pan sputters and splatters, and the hot oil can fly out and burn you. In fact, here’s a good idea: keep water away from hot oil.
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APPENDIX
COMMON MEASUREMENT CONVERSIONS


UNITED STATES VOLUMETRIC CONVERSIONS


	1 smidgen

	1 pinch

	1 dash

	3 teaspoons

	48 teaspoons

	2 tablespoons

	4 tablespoons

	5 tablespoons + 1 teaspoon

	8 tablespoons

	12 tablespoons

	16 tablespoons

	1 ounce

	4 ounces

	8 ounces

	5/8 cup

	7/8 cup

	2 cups

	2 pints

	1 quart

	4 quarts

	1 gallon

	1/32 teaspoon

	1/16 teaspoon

	1/8 teaspoon

	1 tablespoon

	1 cup

	1/8 cup

	1/4 cup

	1/3 cup

	1/2 cup

	3/4 cup

	1 cup

	2 tablespoons

	1/2 cup

	1 cup

	1/2 cup + 2 tablespoons

	3/4 cup + 2 tablespoons

	1 pint

	1 quart

	4 cups

	1 gallon

	128 ounces



Note: Dry and wet volumes are equivalent for teaspoon, tablespoon, and cup.






INTERNATIONAL METRIC SYSTEM CONVERSIONS





	VOLUME AND WEIGHT
	TEMPERATURE



	United States
	Metric
	°F
	°C





	¼ teaspoon
	1.25 milliliters
	175
	80



	½ teaspoon
	2.5 milliliters
	200
	95



	¾ teaspoon
	3.75 milliliters
	225
	105



	1 teaspoon
	5 milliliters
	250
	120



	1 tablespoon
	15 milliliters
	275
	135



	1 ounce (volume)
	30 milliliters
	300
	150



	¼ CUP
	60 milliliters
	325
	165



	½ CUP
	120 milliliters
	350
	175



	¾ CUP
	180 milliliters
	375
	190



	1 cup
	240 milliliters
	400
	205



	1 pint
	0.48 liter
	425
	220



	1 quart
	0.95 liter
	450
	230



	1 gallon
	3.79 liters
	475
	245



	1 ounce (weight)
	28 grams
	500
	260



	1 pound
	0.45 kilogram
	
	










BRITISH, CANADIAN, AND AUSTRALIAN CONVERSIONS







	1 teaspoon
	approx. 1 teaspoon



	(Britain, Canada, Australia)
	(United States)



	1 tablespoon
	approx. 1 tablespoon



	(Britain, Canada)
	(United States)



	1 tablespoon
	1.35 tablespoons



	(Australia)
	(United States)



	1 ounce
	0.96 ounce



	(Britain, Canada, Australia)
	(United States)



	1 gill
	5 ounces



	(Britain)
	(Britain, Canada, Australia)



	1 cup
	10 ounces



	(Britain)
	(Britain, Canada, Australia)



	1 cup
	9.61 ounces



	(Britain)
	(United States)



	1 cup
	1.2 cups



	(Britain)
	(United States)



	1 cup
	8.45 ounces



	(Canada, Australia)
	(United States)



	1 cup
	1.06 cups



	(Canada, Australia)
	(United States)



	1 pint
	20 ounces



	(Britain, Canada, Australia)
	(Britain, Canada, Australia)



	1 imperial gallon
	1.2 gallons



	(Britain)
	(United States)



	1 pound
	1 pound



	(Britain, Canada, Australia)
	(United States)
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