
QUESADILLAS

INGREDIENTS
12 “ tortillas
3oz cooked ground beef, chicken meat, or vegetables
1oz green chiles
3oz Monterey jack cheese

METHOD
Spray skillet with oil.  Place 1 tortilla on skillet over moderate heat.  
Sprinkle cheese, chiles and meat or vegetables on the tortilla. Place second 
tortilla on top.  Oil.  Turn when golden.  Cut into 4 wedges.  Serves 2.



BEEF, CHICKEN, or VEGETABLE BURRITOS

INGREDIENTS  
1 LB ground beef, chicken, or vegetables
1 1/2 cups water
1 - 16oz salsa
1 packet taco season mix
1 cup uncooked converted rice
6oz Pepper jack cheese
6 Flour Tortillas

METHOD
Saute meat or vegetables, drain as necessary.  Stir in water, salsa and 
seasoning.  Bring to a boil .  Add rice and simmer for 15-20 minutes or until 
rice is tender and water is absorbed.  Spread on a warm tortilla, top with 
2oz of cheese and roll.  Serves 6  



SMACOS

INGREDIENTS
Soft tortilla Marshmallows (mini or cut)
Chocolate chips Optional:  thin fruit slices

METHOD
Spray pan with oil.  Heat.  Place tortilla in pan, add a handful of chocolate 
chips, marshmallow, and fruit.  Cook for 1 - 1 1/2 minutes.  Fold and cook 
for another minute 



CINNAMON ROLL-UPS

INGREDIENTS
1 cup sugar
1 Tbsp cinnamon
8 flour tortillas
1/2 cup melted butter or margarine

METHOD
Lightly brush both sides of the tortillas with melted butter.  Combine sugar 
and cinnamon and sprinkle over both sides of the tortillas.  Roll, secure 
with toothpicks.  Grill seam side down in a greased skillet.  Turn .  Serve 
when crisp.  Makes 8 roll-ups.



CREPES

INGREDIENTS
1 cup flour 1/4 tsp salt
1 1/4 cup milk 2 eggs
2 Tbsp melted shortening or oil 1 Tbsp sugar for sweet crepe

METHOD
Combine flour, salt, (sugar), and milk.  Add eggs, beat well, stir in oil.  
Refrigerate at least 1 hour or overnight.  In a 6 inch fry pan sprayed with 
oil, fry 2 Tbsp of batter over moderate heat until golden brown on both 
sides.  Cool on a paper.  Store on wax paper.  Makes 16 - 18 six inch 
crepes.   



FRUITED BLINTZ

INGREDIENTS
8 sweet 6 inch crepes 1 egg
1 lb light cream cheese
2 Tbsp sugar 1 tsp vanilla
Fruit filling

METHOD
Combine cream cheese, egg, cottage cheese, and vanilla.  Place 2 Tbsp of 
filling into the center of each crepe.  Roll edges of the crepe up and over 
from either side.  Fry in a skillet beginning seam side down.  Turn once.  
Top with heated fruit filling.  Serves 4. 



CHICKEN CREPES

INGREDIENTS
4-5oz cans of chicken, drained 1 can cream of 
chicken soup
1/2 soup can milk 8 crepes

METHOD
Combine soup, milk, and chicken.  Heat over low heat.  Serve by putting 3 
Tbsp of chicken filling in the center of a warm crepe.  Fold crepe.  2 crepes 
per serving.  Serves 4. 



ROSEMARY CITRUS RUB

INGREDIENTS
1/3 cup minced garlic 1 tsp salt
1/3 cup fresh rosemary 1 tsp cracked pepper
Zest of 1 lemon Zest of 1 orange
2 Tbsp fresh thyme 1 Tbsp Olive oil

METHOD
Combine ingredients.  Shelf life 3 months in sealed storage.



BASIC BEEF MARINADE

INGREDIENTS
4 cups soy sauce
1/2 cup dry red wine
2 cloves of garlic

METHOD
Combine ingredients.



BARBECUE RUB

INGREDIENTS
2 parts sugar 2 parts brown sugar
1 part seasoned salt 1 part onion salt
1 part garlic salt 1 part celery salt
2 parts paprika 1/8 part pepper
1/8 part chili powder 1/8 part mustard powder
1/8 part poultry seasoning 1/8 part ground ginger
1/16 part cayenne pepper 1/16 part all spice

METHOD
Combine all ingredients.



LEMON MARINADE

INGREDIENTS
1/2 cup olive oil Juice of 2 lemons
Zest of 1 lemon 1/4 cup dry white wine
1 clove minced garlic 2 tsp fresh sage
1 cracked bay leaf 1 tsp cracked pepper

METHOD
Combine ingredients.



GARLIC RED BLISS POTATOES

INGREDIENTS
12 red bliss potatoes washed 6 cloves of roasted garlic
1oz parmesan cheese

METHOD
Loosely double wrap potatoes, butter and 2oz of water.  Steam over on open 
fire for approximately 20 minutes or until soft.  Mash with cheese.  Salt and 
pepper to taste



BLACK BEANS AND BROWN RICE

INGREDIENTS
3 1/2 cups cooked brown rice 2oz olive oil
1/4 green pepper diced
1/4 red pepper diced 3 scallions sliced                                             
15oz can black beans with cumin and chili 
1 small onion diced

METHOD
In a large pan or wok saute,over moderate heat, the onions and peppers until 
tender.  Add cooked rice and stir until heated throughout.  Add beans and 
sliced green onions.  Salt and pepper to taste.  Serve.  Add thinly sliced 
linguica or kielbasa to the rice for a main dish.  Serves 8.  



ADDITIONAL CAMP BOX CONSIDERATIONS

SPICES AND HERBS EQUIPMENT
Hot sauce Non-stick 12” omelet pan
Cinnamon Thermometers
Seasoned salt Wok
Paprika Skewers
Pepper mill Heavy duty foil
Garlic salt Canvas 3x3
Onion salt _______________________________
Cayenne pepper
Thyme Mustard powder
Rosemary Chili powder
Bay Poultry seasoning
Oregano Basil
Soy sauce Vanilla
Cooking wine


