TRAIL FOODS - PREPARE @ HOME

Basic Fruit Leather (4)
Fresh Fruit in any amount (juicy varieties are best)
sugar to taste
Place fruit in blender & liquefy. Add sugar. Boil mixture. Spoon thinly & evenly on
pieces of plastic wrap. Let dry for several days - in sun or on table under several
lamps. It is done when it can be peeled from plastic wrap. Roll it up in the plastic.

{

Fruit Bars (4)
1/4 |b. butter
4 eggs, well beaten
1 cup flour
1/2 teaspoon baking power
1 teaspoon salt
1 3/4 cups sugar
2 cups dates, pitted & chopped
2 cups glazed (or candied) fruit
2 1/2 cups walnuts :
Melt butter & mix with eggs. Mix flour, salt, baking power & salt & then add to egg
mixture. Mix fruit & nuts and add to batter. Spread in 2 9" square baking pans. Bake
@ 350 for 30 minutes. Cool, cut into bars & wrap.

GORP (Good Old Raisins & Peanuts) (3)
Classic mix is equal parts of raisins, peanuts and M&Ms. Add nuts, dried fruits,
sunflower /pumpkin seeds, etc.

Jerky (3)
Trim all visible fat from a flank steak; Cut into thin strlps across the grain, as uniform
as possible; place on metal racks, close but not touching; turn stove on it’s lowest
setting, keep the door propped open for air circulation; drying will take 12 to 48
hours. It is done when the strips snap when bent.

Pemmican (3)
2 - 2 1/2 oz. packs of cooked dried beef
1 1/2 oz raisins
1 1/2 cup chopped nuts
1 cup dried fruit - chopped
2 tbsp. honey
2 tbsp. peanut butter
Mix beef, raisins, nuts & fruit in a bowl; Heat honey & peanut butter until they melt;
mix with dry ingredients; pack into small bags.



Spiced Pemmican (3)
Finely chop 1/2 cup each of raisins, dried apricots, dates, dried beef & 1 orange
peel. Add 3/4 cup brown sugar, 1 teaspoon each of cinnamon, nutmeg, vanilla &
allspice. 1 tablespoon of vinegar, oil & corn syrup. 1/2 beaten egg & 1/2 cup flour.
Add enough cider to make a heavy dough. Bake at 325 degrees until it sets well &
isn’t too sticky (1 Hr.) -

Tasty Trail Energy Balls (4)
1 Ib. peanut butter
1 Ib. dry milk
1 cup brown sugar
1 to 2 cups granola
Mix thoroughly and form into balls Wrap each individually.

BREAKFAST

Adirondack sweet rolis (4)

3 cups bisquick
-1/2 cup sugar

2/3 cup water

1 teaspoon cinnamon

4 - 6 tablespoons butter

1/2 cup berries

1/2 cup power sugar

Mix bisquick, 1/4 cup sugar & water to make a firm dough. Pat out an inch or less
thick. Cover dough with remaining 1/4 cup sugar, cinnamon, fruit & some melted
butter. Roll into slab & slice into cylinders 3/4" thick. Fry in pan greased with butter.
Mix the powered sugar with some melted butter to make an icing, drip on cooked
sweet rolls.’

Breakfast on a stick (1)
. 1/2 cup sugar
2 teaspoon ground cmnamon
4 rolls - .
margarine
8 oz mixed dried fruit
1 Ib Canadian Bacon
skewers
Soak fruit in water for 10 minutes; Mix sugar & cinnamon, dip quartered rolls in
melted butter & roll in mixture; fold slice on bacon into quarters, thread onto skewer,
(followed by fruit & roll, repeat. heat over low coals about 10 minutes until heated
through



Eggs in a half Shell (7)
1 egg
1 pepper, onion, or orange
Scoop out insides & put egg in. Set near coals to cook for about 30 minutes.

LY

SALADS

Gazpacho (8)

1 clove garlic
1 Cucumber
1/4 Cup olive oil :
1/8 teaspoon cayenne pepper
1 teaspoon salt
1 Quart tomato juice
1 onion
1 Green Pepper
1 Teaspoon worchestershire sauce
3 whole tomatos - peeled -

, 1/4 cup vinegar

‘\,“,\ Dice all ingredients, mix & chill.

Wilderness Salad (6)

1 Cup Cattail shoots,.thin sliced
1 cup young dandelion leaves & flower buds
4 slices bacon
1/4 cup vinegar
1/2 teaspoon salt
1/2 teaspoon sugar
1/2 teaspoon pepper
Dash garlic power
Find cattail shoots 1" to 3" long & cut them near the root. Peel the outer layers until
you come to a yellow-white shoot. This is the salad vegetable. Use it alone or with
Dandelions.
Fry bacon until crisp, crumble, combine with last 4 ingredients & heat through. Stir
while hot over salad veg. ,

Salad Dressing
Sweet & Sour (8)
1 1/2 cup sugar
1 Cup vinegar
1 Teaspoon salt
1/2 Cup_oil
“ Boil together sugar, vinegar & salt. Remove from heat, add oil, let cool.



Sweet French (8)
3/4 Cup oil
1/4 Cup vinegar
1/2 Cup sugar
1 Tablespoon lemon Juice
1/2 Cup ketchup -
. Dash salt & pepper
Mix all ingredients.

LUNCH / DINNER

Barbecued Franks (7)

1/4 cup chopped onion

1 cup catsup

1/2 cup water

2 tablespoons brown sugar

1/2 teaspoon salt

2 tablespoons vinegar

1/4 cup lemon juice

3 tablespoons worcestershire sauce

1/2 tablespoons mustard

10-20 franks

Cook onions in hot fat until golden. Mix remaining ingredients together & add to
onions. Simmer 20 minutes. Add franks, whole or cut into small pieces. Simmer 15
minutes.

Ib lean ground beef
Ib lean ground pork
2 15 1/2 oz cans red kidney beans
1 28 0z. can crushed tomatos
2 large onions - chopped
. 1 green pepper - chopped
3 cloves garlic, minced
3 tablespoons chili power - ,
2 tablespoons sugar
1 tablespoon crushed red pepper
3 tablespoons vinegar
Brown beef & pork, drain, add all other ingredients (undrained) and simmer for 1
hour, stirring frequently.

Chili (1)
1
1



Cornmeal Pepper Torte (1)
2 1/2 cup water
1 cup of cornmeal
3/4 Ib Italian sausage
1 green pepper, finely chopped
1 small carrot, finely chopped «
1 small onion, finely chopped
1/3 cup tomato paste
1/2 cup grated Romano cheese
Boil water, add cornmeal; cook & stir until thick. Spoon 1/2 into dutch over & bake
lightly. Cook crumbled sausage, green pepper, onion & carrot until sausage is
brown; drain and stir in tomato paste & cheese. Spoon sausage mixture into dutch
oven & add balance of cornmeal mix. Bake approximately 20 minutes, until brown.

Chicken Foil Dinner (5)

Chicken pieces

Apple

Sweet Potato

Onion )

Place a piece of chicken, slices of apple, sweet potato & onion, sprinkle with
barbecue sauce on foil & wrap tightly. Cook on coals, turning 3 times, for 25
minutes.

Chicken Stir Fry -
1 Lb chicken - boneless & sliced in thin strips
2 Carrots - sliced thin
1/2 Head Broccoli - sliced thin
6-8 Mushrooms - slice thin
4 Scallions - sliced
1 Can Water Chestnuts - drained
4 Tablespoons Oil
3 Tablespoons Soy Sauce
4 Cloves Garlic - chopped
- Put 2 Tablespoons oil in pan, heat, cook chicken about 2 minutes, stirring often.
Remove chicken, add remaining oil & carrots, onions, mushrooms, garlic & Water
Chestnuts. Stir fry until carrots are tender (2 minutes). Add chicken, soy sayce &
broccoli. Stir fry until broccoli is tender, about 1 minute.

Lemon Chicken

Chicken Breast

Lemon

Orange

Arrange chicken on foil with fruit slices above & below. Wrap & place in coals. Turn
after 10 minutes. Cook another 10-15 minutes or until chicken is done.



Chowder (1)
8 Slice Bacon - Finely Cut
1 Onion - Finely Cut
4 Medium Potato - Diced
2 Cans of Corn \
2 Lbs Fish -
8 Gups of Water/Milk
Fry bacon & onions; drain; add fish, corn and some water as needed & cook until
fish is done; Add potatoes & milk; cook 1/2 hour (do not boil)

English Muffin Pizza (7)
Muffins
Pizza Quick Sauce
Cheese
Split muffins, top with sauce & cheese. Place in pan covered with foil. Cook until
muffins brown & cheese melts.

Fajitas (1)

8 6" flour tortillas

2 chicken breasts, split, boned, skinned

1 green pepper, cut into strips

1 medium onion, sliced

1 tomato, cut into thin wedges

Italian Dressing - '

Stir-fry peppers & onions in dressing until tender; add chicken; continue until chicken
is tender; stir in tomatos; mix lightly; fill tortillas with chicken mixture.

Ham & Cheese Pita (7)
Cut pita bread in half. Place ham & cheese lnsnde Put in foil & cook in coals 5 - 10
minutes.
HoBo
Hamburger - Formed into thin pattie
Carrots, Potato, Onion
Butter, salt & pepper
Place pattie on foil with vegetables, sliced thin. Wrap & cook in coals for 20 - 30
minutes.

Kebabs (1) :
Steak - Trim fat, cut 1" square by 1/4" thick
Small onions - peeled
Potato - Partially boiled, sliced 1/4" thick
Bacon - strips cut into squares
Pointed sticks - green
Place steak, onion, bacon & potato on sticks, leaving a little space between them.
Repeat; Cook over coals, turning till done.



Shrimp - Bolied
1 Bag of Shrimp & Crab boil
1 Teaspoon Salt
1 Lb shrimp
Wash shrimp, boil with spices for 5-7 minutes.
Shrimp Mornay (1)
1/2 Lb mushrooms, sliced
2 green onions, sliced
1 Ib medium shrimp, shelled, deveined
1 8-0z. pkg. cream cheese, cubed
3/4 cup milk
1/2 cup shredded cheese
Saute mushrooms & onions in butter; add shrimp; cook 2 to 3 minutes or until
shrimp are pink. Remove shrimp & vegetables from pan, Add cream cheese & milk
to pan, stir over low heat until smooth, add cheese, stir until melted, return shrimp
& vegetables. Serve with rice or pasta.

Broiled Squirrel (9)
, 1 Squirrel
\..  Salt & pepper
" Clean squirrel and rub with salt & pepper. Brush with fat & place on grill over coals.
Cook 40 minutes, turning every 10 minutes.

Steak & Spinach Pinwheel (1)
Flank Steak
Bacon
Spinach
Parmesan Cheese
Cover steak with a mixture of chopped & cooked bacon, cheese & spinach. Roll
steak into spiral (like a jelly roll), slice, skewer so that steak will not unroll, then grill.
Quesadillas (1) |
.3 6" flour tortillas
1 cup shredded Monterey Jack cheese:
1/2 cup finely chopped tomato
Cook tortillas; sprinkle with cheese; top with tomatos; bake until cheese melts

Option 2

3 6" flour tortillas , _

8 oz. shredded cheddar cheese ,

1 4 oz. can diced green chili peppers ‘

salsa

sour cream

In cast iron skillet stack tortillas with cheese & peppers in between, ending with
cheese & peppers on top. Cook about 5 minutes or until cheese melts.



Vagabond Meatloaf (5)
1 Ib. hamburger
3/4 cup stewed tomatos
1/2 cup bread crumbs
1/2 teaspoon onion salt
pepper - diced «
2 slices bacon
Mix first 5 ingredients together, form into loaf, top with bacon. Wrap in double foil &
cook in coals about 45 minutes.

STEW

Eastern Trail Stew (4)
2 cups water
1 cup instant rice
2 envelopes instant spring vegetable soup
Canned seafood (6 1/2 oz can tuna, 4 1/2 oz can shrimp)
. Bring water to a boil, add rice & soup. Let stand about 10 minutes till rice is tender.
‘-,  Add seafood. {

Steak Stew (1)
1 Ib top round steak « eubed
16 oz. mixed frozen vegetables
28 oz. beef broth
1 15-0z. caps tomato sauce
4 tablespoons Worcestershire sauce
1 teaspoon sugar
Brown meat, add vegetables & broth, boil until vegetables are tender, add remaining
- ingredients and cook until thick.

Quick Stew (7)
Hamburger - formed into meatballs
1 Can - Condensed vegetable Soup.
Minute Rice -
Salt & Pepper
Brown meatballs, drain grease, add remaining ingredients and simmer 30 minutes.



A

VEGETABLES

Carrots & Apples
1 Bag frozen baby whole carrots
1 Can apple pie filling ~
1 Tablespoon butter -
2 Tablespoons brown sugar
Partially cook carrots (2-3 Minutes), add remaining ingredients, mix, cook until
heated through.

Orange Carrots (8)
1 Package frozen baby carrots
2/3 Cup brown sugar
1 Cup orange juice
6 Tablespoons butter
1/4 teaspoon cinnamon
4 slices unpeeled oranges
Heat butter in a large skillet. Add sugar, OJ & spices. Cook for 3 minutes, stirring
constantly. Add carrots & spoon sauce over them. Cover with orange slices & cook,
partially covered, until carrots are tender. Baste frequently with liquid while cooking.

“Corn on Cob (1)

Salt Water

String

Peel ears, leaving husks on; remove silk; dip in salt water; replace husks, covering
ears & tie around top; place on coals, turning often. (10 - 15 minutes)

Corn on Cob (5)
Remove Husks, wrap in foil, place on coals, turnlng often, for about 10 minutes.

.

Potatoes Baked in the coals (6)
For moist potatoes with soft skins
Pierce each potato on 2 sides with fork tines. Nest in square of Aluminum f0|l
Add 1 teaspoon of water, seal & place in coals.
For crisp-skinned, drier potatoes ,
.Same as above but don’t pierce skin or add water.
For charred skin
Just place in coals without any wrapping, brush away soot before you eat
them.
Timing
It usually takes from 30 to 60 minutes for medium to large potatoes, depending
upon size & heat of coals.

Baked Sweet Potatoes (6)
Same as regular potatoes but cook in 25 to 40 minutes.



Sweet Potato Surprise (6)
1 170z can small whole sweet potatoes in heavy syrup
3 tablespoons butter
1 tablespoon honey
1 tablespoon lemon juice
1/4 cup brown sugar
1/2 cup coconut
6 - 8 maraschino cherries
2 tablespoons maraschino cherry juice
Fashion Dish of two thicknesses of heavy-duty foil, grease well with butter, arrange
sweet potatoes in it, top with other ingredients, cover with foil & cook on grill, 4"
above coals for 20 minutes or until butter & brown sugar are well blended.

Sweet Potato Casserole

3 Cups mashed sweet potatoes

(2 cans of vacuum packed sweet potatoes - NOT in syrup)
1 Cup sugar :

2 Eggs

1 Teaspoon vanilla

1/2 Cup milk

1/2 Cup hutter

Combine and pour into dutch oven, top with the following mix:
1/3 Cup flour

1 Cup Pecans, chopped

1/3 Cup butter

1 Cup brown sugar

Bake about 30 minutes, topping should be crunchy.

Zucchini-Tomato Mix on Coals (6)
1 small, very firm zucchini sliced 1/4", then quartered
1 firm tomato, chopped v
1 small onion, chopped
1 fresh mint leaf, finely chopped (optional)
_salt & pepper to taste
butter
water
Spread. 1 teaspoon butter over each of 2 squares of Alm. Foil. Divide veg. ontd the
squares, sprinkle each with 1 tablespoon of water, salt & pepper, & 1/2 teaspoon
butter. Seal tightly, leaving a little air space for steam. Cook on coals 15-20 minutes.
turning twice.

10



BREADS

Biscuit Mix Bread (6)
2 cups Biscuit mix (Bisquick)
1/2 cup water
Mix a workable dough & shape into a loaf. Dust loaf with flour & place it in the center
of a well greased heavy duty aluminum foil. Wrap, leaving plenty of room for
expanding dough & make a tiny hole for expanding steam. Place package on grill
over the edge of your cooking coals & turn every 5 minutes. The bread is done
when it can be easily pierced (approximately 15 minutes) & no dough clings to it. If
you like crunchy crust, place bread in the middie of the grill for the last three
minutes.

Cornmeal Fiat Bread (4)
1/2 cup flour
1/2 cup cornmeal
1/2 cup water
Pinch salt
Butter
. Cheese, thinly sliced
-, Mix first 4 ingredients & form into flat patties. Fry in frying pan lightly greased with
butter. Turn once, cooking till brown. Melt cheese on top.

Cranberry - Orange Bread:(1)
1 3/4 cups Bisquick
5 Tablespoons sugar
1 egg - beaten
3/4 cup orange juice
1/3 cup ail
1 cup cranberries, coarsely chopped .
- Mix oil, juice & bisquick. Fold berries & 1/2 of the sugar into mixture. Spread evenly,
bake in dutch oven.

Oat & Corn Bread (1)
1 cup Quaker oats
1 cup corn meal -
1/2 cup bisquick
2 tablespoons sugar
1 cup skim milk
1/2 cup kernel corn
3 tablespoons oail
2 egg whites - beaten
Mix well, spread evenly, bake in dutch oven or reflector oven

11



Pumpkin Apple Bread (1)
2 1/2 cups Bisquick
2 cups sugar
1 tablespoon pumpkin pie spice
1/2 teaspoon salt

2 eggs - beaten -
1 cup solid pack pumpkin (can
1/2 cup oil

2 cups finely chopped peeled apples
Mix ingredients, dry first, then eggs, oil & pumpkin, and then the apples. Bake in
dutch oven.

Skillet Biscuits (5)
2/3 cups milk
2 cups bisquick
Mix & pat out to 1/2" thick. Cut biscuits using a cap to make them round or cut
square. Arrange on a greased skillet & cover with foil. Place on grill 4" from coals &
cook for about 10 minutes or till done.

X_SAUCES

Sweet & Sour Barbecue Sauce (6)
6 teaspoons crushed pineapple in extra heavy syrup
1/2 cup soy sauce
1/2 cup catsup
1 tablespoon brown sugar
6 tablespoons undiluted frozen lemonade
1 tablespoon mild mustard
1/2 teaspoon garlic power
Combine all ingredients, mix thoroughly & use as a sauce on meat or poultry.

Variation - add to the above
- 1/4 cup honey
1/2 cup undiluted frozen orange juice

Sweet & Sour (1)
1/3 cup brown sugar
1/3 cup unsweetened pineapple juice
1/3 cup red wine vinegar
1 teaspoons cornstarch
1 teaspoon soy sauce
1/8 teaspoon ground ginger
mix and heat until thick

12
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Meat Sauce Teriyaki (6)

1/4 cup teriyaki sauce

1/4 cup catsup

1 tablespoon mustard

2 tablespoons finely minced green onion

1/4 teaspoon pepper

Mix well & use as a marinade & to baste meats.

Hot mustard (1)

2/3 cup chicken broth
1/4 cup hot mustard

2 teaspoons cornstarch
1 teaspoon soy sauce
Mix and heat until thick

DESERTS / SNACKS

-

. Apple Fry Pies (5)

1/2 cup pancake mix

1/2 cup bisquick

1/2 tsp. salt

1/4 cup shorting .,

1 egg

1 tbsp. milk

1 cup canned apple pie filling

Mix dry ingredients, fold in shorting. Beat together egg & milk, add to dry mixture.
Stir until dough forms a ball. divide into 6 portions & flatten each into a 5" circle.
Spoon apple filling onto 1/2 of circle & fold dough covering apple. Seal edge with
tines of a fork. Fry on greased griddle about 4 minutes on each'side, turning once.

Baked Apple (7)

. Apples

Brown Sugar

Cinnamon ' . .
Butter -

Core apple, add brown sugar, butter & cinnamon. Wrap in foil & cook in coals 15-20
minutes.

Banana In foil (7)

Place banana, with skin, in foil. Cook in coals 10 minutes.

13



Blueberry Snack Cakes (1)
1/3 cup blueberries
2/3 cup bisquick
3 tablespoons sugar
1/8 teaspoon salt
1 beaten egg -
1/4 cup orange juice
2 tablespoons oil
Mix all ingredients and bake in dutch oven.

Frying Pan Cookies (5)
2 eggs
1 cup sugar
1 1/2 cups diced dates
pinch of salt
2 cups Rice Krispies cereal
coconut
Mix first 4 ingredients in frying pan & cook over low heat, stirring for about 10
minutes. Remove from heat, add cereal. Form into balls, roll in coconut.

xNo Bake Cookies (5)
1 cup sugar
1/2 cup cocoa
1/2 cup milk )
1/2 cup peanut butter
3 cups rolled oats
1 tsp. vanilla & a pinch of salt
Combine first 3 ingredients & boil for 1 minute. Remove from fire and add remaining
ingredients. Drip by teaspoons onto waxed paper.

Peanut Butter Cookies (4)
1 1/2 Cups chunky peanut butter
1 cup sugar
.2 egg whites - unbeaten
Combine ingredients. Drop by teaspoon onto ungreased cookie sheet. Bake in
reflector oven. - ,

No Bake Drop Cookies (4)
1 cup sugar .
1/2 stick butter
1/4 teaspoon vanilla
2 tablespoons unsweetened cocoa
1/4 cup peanut butter
1/4 cup milk
1/2 cup uncooked quick oatmeal
Mix first 6 ingredients and bring mixture to a quick boil. Stir & boil for 3 minutes,
remove from heat & add oatmeal. Drop by spoonfuls & let cool.
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Hot Fruit Knapsacks (1)

2 Bananas

2 Plums

2 Peaches

8 Oz. can pineapple chunks, drained
1 tablespoon brown sugar -

1 tablespoon butter

1 tablespoon lemon juice

Divide above into 4, wrap each in tinfoil, heat over coals for 8 - 10 minutes or till fruit
is heated through.

Outdoor Blueberry Bake (5)

1 Pint blueberries

1/2 cup water

1 cup sugar

1 tablespoon lemon juice

1/2 teaspoon cinnamon -

3 tablespoons bisquick

1/4 cup butter

2 cups bisquick

Put berries in pan, place over coals. Combine water, sugar, lemon juice, cinnamon
& 3 tisp. bisquick; stir into berries. Cook, stirring frequently, until thick. Use remaining
bisquick & butter to make 6 large drop biscuits. Place these on top of berry mix.

Philmont Cobbler (5)
2 cans fruit
1 stick butter
1 box biscuit mix
sugar ‘
. Cut half of butter into patties and place in bottom of dutch oven, add fruit. Mix
biscuits and drop on top of fruit. Dot with remaining butter. Bake about 30 minutes.

Peach Cobbler from Philmont (7)
2 cups biscuit mix
1 large can peach slices \ ,
6-8 teaspoons sugar
2 teaspoons oil
Peach juice and/or water
Cinnamon
Pour oil in dutch over & put in fire to heat. Drain peaches, reserving juice, & pour
into heated oven. Sprinkle 4-5 teaspoons of sugar & cinnamon on peaches. In
another container mix biscuit mix, sugar & peach juice. Add water if necessary to
make a thick batter. Spoon this over peaches. Cover & return to coals for about 20
minutes.
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Peach Yums (7)
Peaches
Marshmallows
Place 1/2 peach on foil. Put large marshmallow in center. Wrap & cook on grill for
5-10 minutes.
LY
Smores (2)
Classic
Marshmallows
Graham Crackers
Chocolate Bar - flat kind without nuts
Make a sandwich of a piece of chocolate & 2 crackers; Toast a marshmallow
until well puffed; pop into sandwich & gently press together.

Robinson Crusoes
Use Peanut butter instead of chocolate.

Apple Smores
Use slices of Apples instead of crackers.

-
DIPS

for vegetables (1) ‘e
1/2 cup plain yogurt
1/3 cup mayonnaise
1 tablespoon horseradish

for fruit (1)
8-0z vanilla yogurt
1/2 cup cranberry-orange sauce
1/4 teaspoon each - ground nutmeg, ground ginger

for fruit
1 large jar marshmallow fluff
8 oz. bar cream cheese .

for nacho chips (1)
8 oz shredder cheese
1 cup mayonnaise
1 4 1/2 oz can chopped ripe olives, drained
1 4 oz can chopped green chili peppers, drained
1/4 teaspoon garlic power
mix all ingredients into a 9" pie plate, bake about 15 min. or until heated through.

16



for nacho chips (1)
8 oz. cream cheese
1 1,/2 cups shredded Swiss cheese
1/3 cup mayonnaise
2 tablespoons chopped green onion
1/8 teaspoon ground nutmeg .
1/8 teaspoon pepper
mix all ingredients into a 9" pie plate, bake about 15 min. or until heated through.

Camp Marmalade (6)
Skin of 1 Medium Orange cut into tiny bits
1 Pinch grated lemon skin
1 Teaspoon Lemon Juice
1/3 Cup Sugar
1 1/4 cup cold water
Save orange & lemon peels, put on string & hang to dry. Soak in water & scrape
away pith. Mix all ingredients & simmer for about 40 minutes or until they boil down
to about 1/3 cup of syrup. Cool to thicken & serve on toast.

Caramel Spread for crackers (6)
A 1 15 Oz can sweetened condensed milk
" Water to cover cap in pot
Put can (unopened) of milk in pot of water (can covered) & simmer for 3 hours. Add
water as necessary ta keep can completely covered. Open can & spread thick
substance over crackers.

DRINKS

Russnan Tea Mix (4)

2 Cups orange flavor instant drink
4 scoops lemonade mix

3/4 cups instant tea
-2 teaspoons cinnamon

1 teaspoon allspice

1 teaspoon ground cloves ;
Mix all ingredients. Stir 2 teaspoons into each cup of hot water.

December Cider (1)
1 12 oz. can frozen apple juice
1 12 oz. can frozen cranberry-apple juice
1 6 oz. can lemonade juice
7 whole cloves
1 teaspoon ground nutmeg
5 sticks cinnamon
Mix all ingredients & 9 cups of water. Brlng to boil & serve hot.
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