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| INTERNET COOKROOKS!

http:/ ter. ki

The last five or so pages of this section are copied
from just one link from the above internet site. And
there are dozens of links and downloadable files of
recipes and ideas for lots of outdoor cooking. And
the macscouter site is only one of many on the
intermet, so if you cannot find the recipe of your
dreams, | don't know what else to tell you.

Gathering Activities

SAMORES,

-

Have your Den Chief and an acu't prepare a table of
ingredients and have the charcoal grill fired up. It
would probably be a good idea to have the sticks
already cut or use the metal skewers.

The ingredients include:

Graham crackers

Milk chocolate bars (around here we use Hershey'sl)
Marshmallows

The boys roast the mallows over the grill to a golden
brown (or a deep, dark, bumt brown!). Slide the
mallows onto graham crackers, a chunk of chocolate
bar, and top with another graham cracker. I've
never heard a boy complain about samores!

o i R,

Granola, Oats, Raisins and Peanuts

1 cup salted peanuts or dried roasted
peanuts

1 cup raising
Mix in a Zip lock bag and eat on the trail.
Trail Peak Trail Mix
Pilmont Training Center
1 cup Chex's cereal, rice, com, wheat or

mixed
1 cup M&M's
1 cup salted peanuts (or dried roasted
peanuts)
1 cup raisins
Mix in a Zip lock bag and eat on the trail.
Mixed GORP
1 cup mixed nuts (or dried roasted mixed
nuts)
1 cup dried Fruit Bits
1 cup M&M's

1 cup roasted sunfiower kernels
Mix in & large Zip lock bag and eat on the trail.
GORPMM
Backpacker Magazine
1 cup salted peanuts (or dried roasted
peanuts)
1 cup raisins
1 cup MEM's

Mix in a Zip lock bag and eat on the trail,
Good-for-you-GORP
Backpacker Magazine
2 1/2 eups low-fat granola
1 cup dried pears
1/2 cup M&M's

Mix in a Zip lock bag and eat on the trail.

Make GORF

Why not plan on a Den Hike and have the boys
make up some GORP at the meeting before the
hike. The following recipes are copied from the web
page http://www.gorp.com/gorp/food/foo_gorp.htm

Good Old Raisins and Peanuts
{(And So Much Morel)
Contributed to GORP's Recipes Forum by
Dennis Schmitt

Touch The Future - Pow Wow 2000

Sunny GORP
Backpacker Magazine
1 cup salted peanuts (or dried roasted
peanuts)
1 cup raisins
1 cup roasted sunflower kemels
1 cup MEM's
Mix in a large Zip lock bag and eat on the trail.
Mac GORP

Backpacker Magazine
1/2 cup mixed nuts

1/2 eup Macadamia nuts
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Cub Scouting Goes Hollywood Themes - April, Cliff Dwellers of the Southwest

Cubs in the Kitchen
from: Great Salt Lake Council Pow Wow Book 1997

Breakfast Kabobs

Cut brown-and-serve rolls in quarters. Roll in cinnamon and sugar. Cut apples, oranges, and
bananas into bit-size chunks. Grapes are good too. Cut ham in I NY strips. On a skewer,
alternate bread, fruit and ham. Cook over coals until bread is done. EAT!

Bread on a Stick

Mix Bisquick with water until you get a smooth dough consistency. Roll between your hands
to get a long rope. Twist rope around a stick and cook over coals or stove top.

Kabobs on a Stick

Stew meat. Cut up peppers and onions into chunks. Alternate on skewers and cook over
coals.

Outdoorsman Trail Mix
Give each Cub a zip-lock bag and let him put in a handful of each ingredient. Seal and shake
to mix.

Gorp Plus: Peanuts, raisins, and M&M’s.
Human Bird Seed: Hulled sunflower seeds, raisins, peanuts, and dried dates.

Monkey Munch: Dried banana chips, dried pineapple and papaya pieces, unsweetened
coconut flakes, macadamia nuts, cashews, and chocolate chunks.

Mighty Mix: Dried cereal (like Kix, Cheerios, etc. - not flakes), small cheese crackers, peanuts,
raisins, chocolate covered peanuts and raisins, sunflower seeds, pumpkin seeds, and sesame
seeds.
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Cub Scouting Goes Hollywood Themes - May, Kitchen Chemistry

Sandwich Art
Time: 15 minutes
Source: Family Fun Crafts (March 1997)
Supplies: '
Food coloring
Paper cups, each filled with a few tablespoons of milk
New paintbrushes
White bread
Toaster
Instructions:
Add a few drops of food coloring to each cup of milk. Using the colored milk and new
paintbrushes, paint pictures and designs on the bread. Toast lightly and use the slices to make
sandwiches.

Cracker Castles
Time: 30+ minutes
Source: Family Fun Crafts (March 1997)
Supplies:

Cookie sheet or tray

Assorted crackers
~ Jar of peanut butter

- Plastic knife

Raisins, grapes, chocolate chips dry cereal,
or any other edible decorations :
Instructions:

Build the castle on a cookie sheet or tray.
Set crackers vertically to make walls, gluing
them together using peanut butter. If you
have trouble with the walls, you can create a
base of peanut butter on the tray to hold the
crackers. Glue smaller crackers onto larger
ones to make doors or window shutters.
Graham crackers make a good sloped roof.
Decorate with raisins, cereal, or anything else
that can be giued on with peanut butter.
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Cub Scouting Goes Hollywood Themes - July, See what you can Sea

Cubs in the Kitchen
from: Great Salt Lake Council Pow Wow Book 1997

Edible Ocean

Prepare blue Jello according to directions on box. Put into glass bowl or clear cups. Put in
refrigerator until set. Then add gummy-fish by pushing them down into the Jello with a
skewer or toothpick. Do not add fish until Jello is set or they will get mushy.

Twinkie Boats

Give each boy a Twinkie, a toothpick, and a slice of cheese. Cut the slices of cheese in half
diagonally. Push the toothpick through the cheese to make a sail. then push the other end of
the toothpick into the Twinkie so the sail will stand up.

Nibblin'Fish

2-1/2 cups round toasted oat cereal
1-1/4 cups pretzel sticks

1 cup small fish-shaped crackers

1 cup mixed nuts or peanuts

1/3 cup cooking oil

2 tsp. Worcestershire sauce

In a I3x9x2-inch baking pan combine oat cereal, pretzel sticks, fish, and nuts. Stir together oil
and Worcestershire sauce; drizzle over cereal mixture, tossing to coat evenly. Bake in a 300°
oven for 30 minutes, stirring occasionally. Cool. Store in an airtight container. Makes about 6
cups.

Caramel Snappers (Turtles)

For each piece, you'll need pecan halves, 1 vanilla caramel, and some milk chocolate pieces.
Arrange pecans and caramels on a buttered baking sheet. Heat at 325" in oven for 4 to 8
minutes to soften caramels. Remove from oven. Mash softened caramels over pecans with a
buttered fork. Let cool. While cooling, melt chocolate pieces in top of a dotible boiler. When
caramels have cooled, spoon some melted chocolate over each candy. Cool before eating.
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Cub Scouting Goes Hollywood Themes - March, Cub Scout Safari

Cubs in the Kitchen
by: Adrienne Wigginton

Safari Lunch (Achievement 8-E)
Time: 15 minutes
Source: Pack-O-Fun (April 1997)
Menu:
Hot dogs and baked beans (served in a foil pie plate)
Crocodile pickles (various whole pickles)
Chips and nuts
Juice in small cans or boxed drinks
Jungle cake (cupcakes topped with green tinted coconut and animal crackers)

Fruit Flowers

Source: Family Fun

For the flower center, use a slice of banana or kiwi. Arrange raspberry or strawberry petals
around it, then add a string licorice stem with real mint leaves or mint leaf candies. Make
them right on your plate.

Peanut Butter Bugs

Source: Family Fun

Make peanut butter play clay (recipe follows) and use it to make edible sculptures of bugs,
. snails or whatever.

Peanut Butter Play Clay

1/4 cup creamy peanut butter, 1 tablespoon wheat germ, 1 tablespoon honey, and 3
tablespoons nonfat dried milk in a bowl until it sticks together. Chill, then model the clay
into a ladybug or snail and add shoestring licorice features.

Grapefruit Gals

Source: Family Fun

These sourpusses are a clever way to slip vitamin C into a snack. Cut a 1/4-inch thick slice
from a grapefruit and set it flat on a plate. Arrange red or green grape clusters around the top
for hair. Add red grape eyes, a Maraschino cherry nose, and a big grin made of raisins or
bananas.
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Cub Scouting Goes Hollywood Themes - October, Imagine That

Jack-O-Lantern Double-Bundt Cake
Time: 2 hours*
Source: Pack-O-Fun (October 1997)
Supplies:

Three regular cake mixes’

Eggs, water, and oil

Cooking spray oil

Little flour

Tweo identical bundt cake pans

11/2 cups orange frosting

Three ounces cream cheese

(at room temperature)

3 cups powdered sugar

Green food coloring

Cake decorating tip(s)

Cake decorating paper or piping bag

Plastic wrap '

Instructions: :

Mix the cakes according the directions on the package. Spray the two identical bundt pans
with cooking spray oil and flour. This is to prevent the cakes from sticking to the pan. Pour
half the batter (11/2 cake mixes) into each of the bundt pans. Bake according to the package
directions. Let the cakes cool in bundt pans for 10 minutes. Remove the cakes from the pan
and place on cooling rack. Let them cool completely.

To make the jack-o-lantern, trim the flat side of each cake. This is to make them level.
Place one cake, flat-side up on a plate. Spread a little frosting on the flat side. You do not
want to see the frosting by the edges of the cake. This is used to hold the two cake in place.
Take the remaining cake and flip it around so it will set on the other cake’s flat side. Line up
the ribs of both cakes so that they match.

Pipe on orange-frosting feature (eyes, nose, and mouth). Stuff center hole with plastic wrap
to just below top. Blend cream cheese and slowly add sugar while beating. Add a few drops of
the green food coloring to cream cheese frosting. Mold the cream cheese frosting into a stem
and leaves. Set the stem and leaves on top of the jack-o-lantern.

*You may want to make the cake for one meeting, wrap cake, and place it in the freezer.
Remove, decorate, and eat for another meeting. Or the leader can make the cake up ahead of
time.
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Cub Scouting Goes Hollywood Themes - February, Let's Celebrate Scouting

Bookbinders Paste: 1 cup Flour
1 cup Cold Water
4-5 cups Very Hot Water

Put flour in a saucepan and slowly stir in Cold water, stir till smooth. Remove any lumps,
use a wire whisk if necessary. Slowly stir in Hot water one cup at a time, until thin enough to
spread easily, while warming over medium heat and stirring constantly. Let it cool
thoroughly, then spread it on with fingers, a paint brush or sponge. Paste will keep for
several days if kept cool in the refrigerator.

Idea rewritten from “EchoArt” by Laurie Carlson.

Cubs in the Kitcken
The Great Salt Lake Council Pow Wow Book 1997

Blue and Gold Mints

Cream 6 T. butter. Add 2 T. peppermint or spearmint flavoring, dash of salt, and 7 T. water,
colored with food coloring. Combine with 2 Ib.. of powdered sugar. Blend with mixer and
knead mixture with I 1b. more of powdered sugar. Cut or shape mints, spread on cookie sheet
and refrigerate. Cover any unused mixture to keep from hardening.

Gumdrop Favors
Materials:
Cub Scout head pick (found at cake decorating supply centers)
Approximately 28 gumdrops
1/2 toothpick for each gum drop
One 1-1/4-inch styrofoam ball
Put head pick in top of ball. Cover ball with gumdrops using toothpick halves.
Purple Cow

[ pt. vanilla ice cream
I 6-0z. can frozen grape juice

Soften ice cream by setting it out as you gather the rest of items. Open frozen grape juice and
empty into blender. Add milk and softened ice cream. Blend until smooth and serve at once.
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Cub Scouting Goes Hollywood Themes - July, See what you can Sea

Cubs in the Kitchen
from Tra pper Trails Council, Pow Wow Book 1997

Cucumber Tuna Boats

3 medium cucumbers

1 can, 6-1/2 oz, water-packed tuna drained and chilled
2 hard-boiled eggs, peeled and chopped

1 medium tomato, chopped

1/3 cup sour cream

2 tablespoons sweet pickle relish

Have an adult cut each cucumber in half lengthwise. Using a spoon, scoop out the seeds and
throw away. Drain the cucumbers, cut-side down, on paper towels. Combine remaining
ingredients and spoon into the cucumber boats and serve.

Egg Salad Celery

4 stalks celery

2 hard-boiled eggs

1 tablespoon mayonnaise

" 1/2 teaspoon prepared mustard
dash of salt

dash of pepper

Wash the celery stalks and cut them into 3/ lengths. Shell the eggs and mash them. Mix the
remaining ingredients. Stuff the celery sticks with the egg mixture. Refrigerate until served.

Ham on a Stick

mustard
mayonnaise

6 thin slices ham
6 thick bread sticks
toothpicks.

Spread mustard and mayonnaise on each slice of ham. With the spread side on the inside,
roll each ham slice around a bread stick. Secure it with a toothpick and serve.
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1 cup dried Fruit Bits
1 cup M&M's
1 cup roasted sunflower kernels
Mix in a large Zip lock bag and eat on the trail,

Tom Brokaw's Granola GORP
Backpacker Magazine

1 cup pitted dates, prunes, raisins or other

dried fruit

4 cups old-fashioned oatmeal

1 cup pine nuts or walnuts

1 cup shredded coconut

1 cup wheat germ

1/3 cup sesame seeds

1/2 cup honey

1/2 cup oil
Snip fruit into small pieces and set aside. Combine
dry ingredients in a large bowl. In a sauce pan, stir
together honey and oil and heat to boil. Pour over
dry ingredients, and mix. Spread onto two 10"x15"
baking sheets. Bake 25 minutes at 3250 F, stirring
occasionally. Add fruit once the granola is cool.

Gorp Balls

Helen Singh The Leader, April 1984

113 cup each raisins, apples, apricots, dates

and coconut.

Add 1/2 cup sesame seeds,

1/3 cup walnuts

2 cups peanuts,
For the glue, use 1 cup chocolate chips, 1/3 cup
honey and 1/2 cup peanut butter.
Make sure the Scouts don't pack food in the same
place as their socks and underwear. Food and patrol
cooking gear go in the top of the pack, and personal
gear in the bottom and the side pockets. Reserve
one side pocket for trail munchies: nuts, dried fruits,
smarties, hard candies and chocolate bars. Each
Scout should have his own bagful to ration out to
himself so that it lasts the duration of the trip. Our
favorite is GORP balls; chopped dehydrated fruits
and nuts "glued” together with honey, peanut butter
and melted chocolate chips and rolled in icing sugar.

Touch The Future - Pow Wow 2000
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March 2000 |deas - Cub Grub

Energy Balls
The Leader, June/July 1994

Nothing re-charges the body and encourages tired
hikers faster than a quick snack on the trail. Try
these "energy balls".
Mix together

1 cup chopped dates

1/2 cup peanut butter,

1 3/4 cups chopped figs,

1 cup chopped apricots.
Roll into balls. Recipe should make about 33
servings, each weighing 0.9 oz. (Calories per
serving: 72, shelf life: 14 days.)

Heldi's Trail Mix
Heidi
1 cup dry cereal (Cheerio’s, Chex, etc.)
1 cup peanuts or soy nuts
1 handful pretzel sticks
1 cup raisins
optional, handful of dried fruit
Mix in a Zip lock bag and eat on the trail.

SAM's Mix

Dennis A. Schmitt
1 big box Pepperidge farm cheese fish
crackers or 1 box Chex Mix,
1 @1 Ib. bag MEM's
1/2 LB raisins
1 jar Planter's Dry Roasted Peanuts

Mix in a 2 gallon zip lock bag. serves one Troop.

Peaople Chow
Dave Corson, ONEPOT
1 pkg semi sweet morsels
1 cup Peanut Butter
1 slick margarine
1 box Crispex cereal
1 Ib Powdered sugar
Melt semi sweet morsels, peanut butter and
margarine over low heat. stir in cereal until well
coated. Place powdered sugar in grocery sack and
then put "the mixture” into the bag and shake until
well coated. The chow that is, not you.

Donny's Mix
Donny Shaheen, Bag
1 cup Pretzels
1 cup Chex Mix
1 cup nuts
1 cup M&M's
Mix and eat and share with your buddies
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Cub Scouting Goes Hollywood Themes - May, Kitchen Chemistry

Mr. Tomato Head
Source: Family Fun Crafts (March 1997)
Supplies:
Serrated knife (Used by adults only)
Cherry tomato or small tomato
Green peas
Cream Cheese
Olive
Yellow Pepper
Celery
Instructions:
An adult slices off the top of a cherry tomato or small tomato. Save the top of the tomato
for the hat. Scoop out the insides of the tomato with a small spoon. Turn the tomato upside-
down to drain, then fill with peas. Have the scouts use cream cheese to glue on a pair of black

. bean eyes, a yellow pepper nose and a celery grin. Put his hat back on.

Butterfly Cheese-wich
Time: 10 minutes
Source: Family Fun Crafts (March 1997)
Supplies:
Bread
Cheese
Butter
Celery sticks
Cherry tomatoes
Carrot sticks
Green Pepper
Instructions: .-
Make a regular grilled cheese sandwich. Cut out the wings as shown in the picture. Place a
celery stick in the center for the butterfly's body. Poke cherry tomatoes onto
carrot sticks for antennae. Add carrot or pepper pieces for spots on the wings.
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Cub Scouting Goes Hollywood Themes - May, Kitchen Chemistry

Cubs in the Kitchen
by: Adrienne Wigginton

Play with Your Food - Three Rice Mice : MY
Source: Family Fun Crafts (March 1997) /———_qm L
Supplies: iR

1/4 Cup cooked rice 2 Olives slices BN 23N
1 teaspoon cream cheese 1 corn kernel
1/2 teaspoon plain yogurt chive or cheese stick
Salt (Add any other food that looks and
2 green peas sounds good to eat.)
Instructions:

Combine the 1/4 Cup cooked rice with the cream cheese and plain yogurt. Add a pinch of
salt to the rice mixture. Dampen hands and roll rice mixture into a 1 1/2 ball. Now add the
features to make the rice ball look like a mouse. 2 green peas for eyes; 2 sliced olives for the
ears; 1 corn kernel for the nose; Chive for the tail. You may use other foods for the mouse
features. Be creative and have fun.

Bob and Betty Bread i
Time: 15 minutes Lis
"Source: Family Fun Crafts (March 1997) ‘
Supplies:

Whole wheat bread (white bread can be used too.)

Man and Women Gingerbread cookie cutter (Fit the size of your bread]

Variety of vegetables to decorate Bob and Betty Bread
Instructions: %

Use the cookie cutter to cut the shapes of Bob and Betty Bread. Have the r:uh scouts
decorate the bread figures by dressing them up with green pea buttons, kernel corn eyes, shoes
out of cut up cherry tomatoes, cheese belt, and so on.

Banana Bug
Time: 10 minutes
Source: Family Fun Crafts (March 1997)
Supplies:
Bananas (not too ripe)
Pretzel sticks
Peanut butter
“Raisins
Instructions:
Peel banana. Poke pretzel sticks into banana for legs and antennae. Use
peanut butter for eyes and to glue on a raisin spine.
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Cub Scouting Goes Hollywood Themes - October, Imagine That

Tombstone and Ghost
Time: 15 minutes
Source: Women's Day (October 1997)
Supplies:
Oval sandwich cookie (like Cameo)
Regular and mini marshmallows
Blue gel (frosting section in small tube)
Toothpicks
Black food coloring
Instructions:
Tombstone: Cut 1/3 off an oval sandwich cookie.
Write "RIP or Boo" on the tombstone. Place a finished ghost
on the tombstone for that special look.
Ghost: Pull and press regular and mini marshmallows into L LT
ghost shapes. Dot eyes with black food coloring using toothpick ends.
The Tombstone and Ghost can be eaten right away or place on a cake for decorations.

Cubs in the Kitchen
by: Adrienne Wigginton

Finger Foods
Time: 15 minutes
Source: Women's Day (October 1997)
. Supplies:

Circus-peanut candies

Red jelly beans

Serrated knife
Instructions:

Carefully cut a wedge out of each circus-peanut candy (one end only). Adult precut the red
jelly bean in half length-wise. The jelly bean will make the fingernail. The cub scout can
press half of the jelly into the wedge of the circus-nut candy.

from: Great Salt Lake Council Pow Wow Book 1997

Silly Shapes

1/2 cup honey

1/2 cup peanut butter

I cup dry milk

I cup uncooked quick oats
I teaspoon vanilla

Mix and form into balls. Using clean hands, form into any thing you can imagine. Dry for 6
hours. .

Golden Empire Council Pow Wow 1998





