Unless told otherwise use ALL the ingredients, also if you need help ASK for it!


Recipes

Quick Peanut Butter Soup
Ingredients (remember unless told otherwise use ALL the ingredients)

2 large Onions                       

2 Tablespoons Vegetable Oil

4 Tablespoons Tomato Puree             
2 Tablespoons Crunchy Peanut Butter

4 teaspoons Yeast Extract                
3 pts Vegetable Stock

Method

1.
Saute the Onions in the Oil in a large Dixie for 5 minutes.

2.
Add the Tomato Puree, Yeast Extract, Peanut Butter and Stock. 

3.
Bring to the boil, cover and simmer for 5 minutes.

Mexican Corn Soup

Ingredients (remember unless told otherwise use ALL the ingredients)
85g  Margarine                  

3 pts Chicken Stock                

3 tsp Curry Powder


200g  Flour                           

1 pt Milk                                      
1 tin Sweet Corn

Method

1.
Blend the Curry Powder, Margarine and Flour over a low heat.

2.
Add the Milk and Chicken Stock, heating gradually.

3.
Stir in Corn and leave to thicken, stirring occasionally.

Woodside Crumble
Ingredients (remember unless told otherwise use ALL the ingredients)
1 Banana per person                       
2 tins Rhubarb or Strawberries

2 tablespoons Brown Sugar           
2 cups Oatmeal           

125g Margarine

Method

1.
Melt Margarine in dixie and stir in the Sugar and Oatmeal.

2.
Cut Banana in half and cover in Rhubarb with the Oatmeal mixture on top. 3.
Double wrap in tin foil and place on embers for 3 minutes either side. 


Serve immediately.

Smoked Sausage & Pasta Salad

Ingredients (remember unless told otherwise use ALL the ingredients)
500g Pasta                               
Peppers  x 2                      
     

tin Sweet Corn



tin Kidney Beans in chilli sauce                 

2 Smoked Sausage              

Mixed Herbs

1 large onion



Sunflower Seeds / Pine Nuts

Method

1.
Add Pasta to boiling water and simmer for 15 minutes. 

2.
Meanwhile chop the onion and lightly fry until it is soft and cooked.

3.
Drain the pasta and add the Kidney beans AND the chilli sauce from the tin. 
4. 
Stir in the onion, chopped sausages, peppers, drained sweetcorn, and herbs over a low heat 
heating the mixture through.

5. 
Add the packet of sunflower seeds and stir through.

Stir Fried Apples and Hazlenuts
Ingredients (remember unless told otherwise use ALL the ingredients)
1kg Dessert Apples                               
50g Margarine

2 teaspoons Ground Cinnamon        

50g Brown Sugar

pkt Chopped toasted Hazlenuts       

Cream or Yoghurt

Method

1.
Peel, core and slice the Apples. 

2.
Heat the Margarine in a frying pan on a high heat. Put in the Apples and stir for 2 minutes or until they begin to soften. 

3.
Stir in the Cinnamon, Sugar and Hazlenuts. 


Heat for 30 seconds and serve with Cream or Yoghurt.

Campers Pie

Ingredients (remember unless told otherwise use ALL the ingredients)
2 medium Onions

60g Mushrooms


30g Lard                              

2 medium Carrots

500g Potatoes           

2 tins Tomatoes 





Braised Steak      

Salt & Pepper

150g Self Raising Flour     
85g Suet


Mixed Herbs

Method

1.
Melt Lard in a Dixie that has a tight fitting lid. Peel and chop Onions and Mushrooms and fry until soft.

2.
Peel Carrots and Potatoes, slicing Carrots and cutting Potatoes into quarters.

3. Put Onions, Mushrooms, Carrots and Potatoes into a dixie and top with Tomatoes. 

Add water if the Potatoes are not covered.

Bring to the boil, simmer for 10 minutes. Add the Braised Steak and season.

4. Mix the Flour, Suet , Herbs and half teaspoonful of salt in a large bowl, then gradually

add sufficient water to make a stiff dough. Sprinkle a little Flour on to a clean work

surface and turn the dough on to it.. Using the dixie lid as a guide, pat the dough into a

round to exactly fit the dixie. Fry the dough lightly on each side and then carefully place it on top of the meat and vegetables. Put the lid firmly on the dixie - the dough will not rise if the lid is not tight.

Simmer for 35-40 minutes on a medium heat. Do not remove the lid until the cooking time is up. When cooked, the top will have doubled in size and look shiny.

Spaghetti with Ratatouille Sauce

Ingredients (remember unless told otherwise use ALL the ingredients)
2 Aubergines


2 Onions ( sliced )


Garlic

2 Red Peppers
( sliced )
6 medium Courgettes ( sliced )

2 tins Tomatoes

Basil



1 kg Spaghetti



Parmesan Cheese

Method

1. Dice Aubergines, spread out on a plate and sprinkle with salt. Leave for 20 minutes.

2. Rinse the Aubergines in cold water. Put into a dixie with onions, garlic, peppers, courgettes, tomatoes and basil. Add salt & pepper.

3. Cover and cook over moderate heat for 30 minutes, stirring occasionally.

4. Meanwhile, cook the spaghetti for 10-12 minutes and drain well.

5. Serve spaghetti with sauce on top and sprinkle with parmesan.

Egg Foo Yung
Ingredients (remember unless told otherwise use ALL the ingredients)
2 Chicken Stock cubes          3 Eggs           25g Mushrooms

Method

1.
Add stock cubes to 4pts boiling water.

2.
Add thinly sliced Mushrooms and simmer for 5 minutes. 

3.
When almost ready, whisk the egg and drop from 3 feet.


Serve immediately.

Tuna Macaroni
Ingredients (remember unless told otherwise use ALL the ingredients)
500g Macaroni            


2 tins Tuna                  

1 tin Tomatoes or jar Relish   

500g Onions                      

Mixed Herbs               

Method

1.
Boil Macaroni in unsalted water for 15 minutes until tender.

2.
Fry the Onions.

3.
Drain Macaroni . Add all the ingredients to the Macaroni, season, re-heat 
 
and serve.

Caribbean Bananas
Ingredients (remember unless told otherwise use ALL the ingredients)
8 Bananas



Carton Orange



250g Sultanas



250g Brown Sugar

Method

Slice Bananas along length and fry lightly in margarine until soft. Add enough Orange Juice to make and sauce and then Sultanas. 

Heat slowly for 5 minutes and serve.

French Onion Soup

Ingredients (remember unless told otherwise use ALL the ingredients)
1kg Onions



2 Cloves Garlic



50g Margarine



2 tblspoons Oil



teaspoon Sugar



2.5 pts Beef Stock

300ml White Wine



Method

1.
Heat Oil & margarine in a large dixie.

2. Add finely sliced Onions, Garlic and Sugar and cook over a low heat, stirring occasionally,

 for about 30 minutes until the bottom of the dixie is covered with a nutty brown,

 caramelised film.

3.
Add the Stock and Wine, bring to the boil and simmer over a low heat for about 1 hour.

Tomato Chicken

Ingredients (remember unless told otherwise use ALL the ingredients)
1 Cooked Chicken



tin Tomatoes


25g Tomato Puree



500g Onions




Green Pepper



            500ml Chicken Stock

desert spoon Curry Powder

            Juice 1/2 Lemon

desert spoon Gravy Powder

            Oil

2pkts Noodles

Method

1.  
Chop the onions and green pepper and fry until soft.

2.  
Add the tomatoes and puree.

3. Stir in the curry powder and lemon juice.

4. Make up chicken stock in a large Dixie.  Mix gravy powder in a little cold water and add to the chicken stock.

5.  
Add tomato mixture and stir over heat until it thickens.

6.  
Chop chicken into bite-size pieces and add to mixture.  

Cook for 10 mins. stirring constantly.

To be served with Noodles or Rice.  Add Noodles to boiling water and simmer for 5  mins or 15 minutes for Rice.

Baked Bean Hotpot

Ingredients (remember unless told otherwise use ALL the ingredients)

750g minced beef
2 medium onions, peeled and chopped
2 x peppers 
250g mushrooms
2x tin of tomatoes
2x tin of baked beans
2 tsp chilli powder
2 tsp oregano
2 tsp basil
little oil for frying 

Method

1. Fry the mince beef in a drop of oil then add the chopped onion and cook until soft.
2. Add your mixed peppers and mushrooms.
3. Cook for 3 minutes then add can of tomatoes, baked beans, herbs and Chilli powder and simmer on the stove.

Corn Chowder
Ingredients (remember unless told otherwise use ALL the ingredients)
1kg Onions -sliced


2 sticks Celery - chopped

1 Red Pepper - sliced


750g Potatoes - diced

Garlic




2 Veg Stock Cubes - made up to 2pts

2 tins Sweet Corn


2 level tablespoons Cornflour

50g Margarine



0.5 pts Milk

Method

1. Melt margarine in a dixie. Lightly cook the Onions, Pepper, Potatoes, Garlic and Celery.

2. Add the Stock, then simmer until the Potatoes are tender - about 10 minutes.

3. Add the Sweetcorn.

4. Blend the milk and Cornflour to a smooth paste and add to the dixie. Simmer for 5

 minutes.

Quick Fried Mince and Tagliatelle

Ingredients (remember unless told otherwise use ALL the ingredients)
750g Minced Beef


2 Red Peppers

2 large Onions



Garlic

Marjoram



Thyme

500g Tagliatelle



Parsley

Method

1. Core, seed and finely chop the Peppers.

2. Finely chop the Onions.

3. Heat some oil in a large Frying Pan, add the Mince and stir until it has gone brown.

4. Mix in the Peppers, Onion, Garlic, Marjoram and Thyme.

5. Keep stirring and cook for 15 minutes.

6. Meanwhile, add the Tagliatelle to Boiling Water and simmer for 10 minutes.

7. Drain the Tagliatelle, add some oil and the Parsley.

Oatmeal Soup

Ingredients (remember unless told otherwise use ALL the ingredients)

1 Red Onion – finely chopped


65g of fine Oatmeal

1litre of Chicken or Beef Stock


pinch of Sugar

Salt and Pepper

Method

Place the oatmeal in a bowl and pour a quarter of the stock over it. Using a wooden spoon, mix it well to form a paste. In a large pot, bring the rest of the stock to the boil, then add the oatmeal paste and the onion.

Reduce the heat and simmer for about 30 minutes, stirring frequently.

Season with Salt and Pepper and add sugar to taste.

Coq au Vin
Ingredients (remember unless told otherwise use ALL the ingredients)
Chicken Breast per person

30g Butter 



Oil




200g Bacon





2tblspoon flour







450g Button Onion / Shallotts


2 Carrots





600ml Red Wine


Garlic

teaspoon Sugar



teaspoon Wine Vinegar


200g Button Mushrooms 

Mixed Herbs





French Baguette
Method

Coat the Chicken in Flour and fry gently in the Margarine until golden brown on both sides.

Add the Bacon ( cut into small pieces ) and Carrots and fry until soft.

Put ingredients into a large dixie, add the Wine, bring to the boil and simmer for 1 hour.

Add the Mushrooms  and Herbs during the last 15 minutes.

Meanwhile, fry the Onions in the oil until they begin to brown, add the sugar and Wine Vinegar and cook for 10 minutes. Add to Chicken after the 1 hour..

Drain off the liquid from the Chicken, removing fat and reduce over a high heat for a few minutes. Slowly mix in the Flour and then pour back over the Chicken.

Serve with crusty Bread.

Frying pan bread

Ingredients

1 cup white flour

1/2 cup wholemeal flour

1 TBS sugar

1/2 TSP baking powder

1/4 TSP salt

1/2 cup honey.

Method

Mix dry ingredients, add water to make dough, knead well on floured board until elastic.  Allow to rest 20 mins.   Roll out to 1/2 inch thick and cut into squares or rounds.
Cook in frying  pan, with a little oil, on both sides until you are sure it is cooked all the way through.

Pasta Bolognese

Ingredients

Pasta Shells

750g minced Beef

2 large onions

Jars of Bolognese Sauce

Parmesan Cheese

Method

Boil salted water and add pasta cooking for no more than 15 minutes. 

Chop the onion and then stir fry the mince adding the chopped onion until meat is browned and cooked.

Add the Jars of Bolognese sauce to the meat mixture and stir through over a low heat until the mixture is hot and ready to serve.

Drain pasta and serve immediately with the meat mixture on top of some pasta and finish off with some parmesan cheese on top.

Stuffed Sausages

Ingredients

Sage and Onion Stuffing


Worcester Sauce

Tomato Sauce



2x Sausages per person

Method

Mix up Sage and Onion Stuffing,  add Worcester Sauce and a dash of Tomato Sauce.  Slice the Sausages lengthways, stuff them with the mix and wrap in tin foil in pairs. Placve on embers for about 10 minutes.

Cooking Tips

Tea - 
Boiling Water

            Plenty Tea bags

            Patience

Pasta - add to Boiling Water and simmer for 15 minutes. Do not overcook.

Rice - add to Boiling Water and simmer for 15 minutes. Do not overcook.

Potatoes - add to cold Water and bring to boil. Cut into smallish pieces first.

Porridge - add to Cold Water. Wash dixie in Cold Water.

Sausages - cook slowly and thoroughly for about 15 minutes.

Chicken - cook slowly. If it is red inside - it is deadly.

Beans - heat slowly and do not allow to boil. Start heating 10 minutes before you serve.

If you become stuck or lost at any point during your cooking don’t be afraid to come and ASK  a leader for help!


