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How to use this ebook


 





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.





Introduction



 



No one can forget the excitement of their first camping holiday. The passing of years tends to add a romantic slant to the whole experience, with campfires, toasted marshmallows and nature walks helping to erase memories of soggy sleeping bags, torrential rain and numb toes. There’s no denying the thrill of a camping trip – from the planning and packing, to choosing a pitch, setting up camp and cooking food over an open fire.





Camping provides a rare chance to connect with your inner child, reigniting the adventurous spirit that has been worn down by the daily grind. And kids thrive on the freedom and adventure of a holiday where the regular routine is tossed aside and no one nags them about personal hygiene. It’s also a great opportunity to give them some responsibility, which will be richly rewarded by the freedom they’ll enjoy.





If you’re going to fully embrace the camping experience, it’s best to leave the modern world at home as far as possible. It’s difficult to bond with nature if you’re trying to get a Wi-Fi connection to pick up work emails, or you cut short the campfire banter to go inside and watch telly. Camping is all about removing yourself from the frenetic pace of everyday life and taking a step back to basics. It’s about having a conversation over dinner, rather than sitting in silence on the sofa; it’s about teaching your kids that nature can compete with smartphones and tablets on the entertainment front. And of course, it wouldn’t be a true camping experience without spending at least one entire day inside watching the rain pour down.


WHAT TO PACK


When you pack for a camping trip every scrap of space is at a premium, which is why you need to be methodical – perhaps verging on the obsessive – about making lists and getting organized well in advance of departure day. Unless you have all your camping kit and supplies constantly packed up and ready to go at a moment’s notice, you’ll need to begin preparations a week or so beforehand. The last thing you want to do on holiday is spend hours trekking around out-of-town shopping centres searching for vital bits of equipment that you forgot to pack.
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The exact contents of your car will be dictated by the type of camping ‘camp’ you fall into: purists will take the bare minimum and will be happy to survive on canned food and one change of clothes; glampers will need a few more luxury items in order to enjoy the experience; and those travelling with kids will be lucky to get away with an inch of free space remaining in the car or van.



TENT


If you’re camping under canvas, your tent and sleeping kit are obviously the big priorities and will also take up the most amount of space. As a rough rule of thumb, the bigger the tent the more likelihood there is of everyone still being on talking terms by the end of the holiday. If you can afford to, buy a tent with separate sleeping and living areas and enough space to stand up straight and move around – it might not seem such a big deal during a heat wave but you’ll appreciate the extra space when that freak thunderstorm unleashes itself over the site.


BEDDING


If you love the idea of camping but also love the idea of getting some sleep while you’re on holiday, it’s definitely worth considering inflatable mattresses or air beds. Sleeping mats have their place but it’s usually on survival expeditions. There’s no shame in packing a few home comforts and your joints will thank you for it in the morning. If you have space, bring duvets and pillows as well: it gets cold in a tent at night. If you think about it logically, the only thing separating you from the elements is a sliver of man-made fibre – why on earth wouldn’t you bring a few extra sleeping layers? You’ll have the last laugh when the temperature plummets and you’re snuggled up in your 15-tog double duck-down duvet.







LIVING & SLEEPING CHECKLIST


□   Tent, tent pegs and mallet


□   Groundsheets


□   Sleeping bags


□   Duvets and pillows


□   Air bed and pump or sleeping mats


□   Fold-up table and chairs


□   Rugs and blankets (for chilly evenings)


□   Towels


□   Wet weather gear


□   Spare socks


□   Flip flops (for shower and toilet trips)


□   Wellies and hiking boots






FIRST AID


You can pretty much guarantee that someone will get a cut, bite, headache or stubbed toe within minutes of your arrival so a well-stocked first aid kit is essential. If you’ve used it before, always check it before you pack and top up anything that has run low. Keep the kit somewhere easy to access and make sure everyone knows where it is so there’s no fumbling around for sting relief in the middle of the night.


KEEPING CLEAN


The camper’s code accepts that grooming standards can be lowered – queuing for a shower that wouldn’t be out of place in a penal colony is a sure-fire way for personal hygiene to take a nose dive. It’s a bit like eating garlic: if everyone becomes a soap dodger, no one will notice the smell. But, there should be a token nod towards grooming and you should at least pack towels, shower gel, shampoo and toothpaste. And it goes without saying that you can never have enough toilet paper.
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FIRST AID & TOILETRIES CHECKLIST


□   Toothbrushes and toothpaste


□   Razor and shaving cream


□   Shower gel


□   Shampoo


□   Deodorant


□   Toilet paper


□   Hairbrush and hairbands


□   Nail scissors and tweezers


□   Sun cream


□   Insect repellent


□   Antihistamine


□   Thermometer


□   Antiseptic cream


□   Plasters and bandages


□   Painkillers


□   Prescription medication








OTHER USEFUL EQUIPMENT


□   Camera


□   Mobile phone charger


□   Clock radio


□   Travel clothesline and pegs


□   Multi-tool and penknife


□   Torch


□   Maps and compass


□   Sewing kit


□   String


□   Travel wash


□   Umbrella


□   Duct tape


□   Wet wipes


□   Ear plugs (for next-door snorers!)


□   Coins (for showers or lockers)


□   Toys and games
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COOKING EQUIPMENT


The amount of equipment you bring depends on whether you intend mealtimes to be a central focus or just a chance to refuel. You will need a decent double-burner camping stove at the very least, with plenty of spare fuel to see you through the trip. If you’re planning on embracing the romance of alfresco dining and cooking on a campfire, you should bring fuel (wood or barbecue coals). It’s worth checking in advance if the campsite allows open fires and sells fuel, as this could be something less to carry.





A lot of camping recipes are designed for cooking in one pot so make sure you bring one large enough for the whole party. A frying pan is also essential for morning fry-ups. Bring enough dishes and cutlery for everyone to eat together without playing ‘pass the fork’, and don’t forget wine glasses – unless you want to tip the coffee dregs out of a mug when evening approaches.



COOL BOXES


If you don’t have a camping fridge, you will need to take at least one cool box with you. As a rule ground meat, poultry and fish shouldn’t be kept for more than two days but steaks and chops will keep for three to four, and eggs, cured bacon and other dairy products should keep in sealed containers for up to a week. Some campsites have freezers available so you can re-freeze your ice packs, so mark them with your name.





When packing your cool box, use every bit of space, fill any gaps with bubble wrap and try not to open it too often. If possible, keep food and drinks in separate cool boxes. This is especially important for any meat that you’re taking with you – if you take frozen meat and keep it tightly sealed in a cool box, it will keep fresher for longer.







COOKING EQUIPMENT CHECKLIST


□   Double-burner camping stove and/or barbecue


□   Grill rack, charcoal, wood and newspaper for barbecue and/or campfire


□   Lighter or matches


□   Barbecue tongs and metal skewers


□   Large and small heavy-based cooking pots with lids


□   Large nonstick, lidded frying pan


□   Ridged griddle pan (if using a stove)


□   Meat thermometer (optional)


□   Kitchen knife and chopping board


□   Cheese grater


□   Plastic mixing bowl, measuring jug, spoons and colander


□   Pastry brush


□   Rolling pin – not essential, but useful for crushing seeds and rolling pizza dough


□   Can and bottle openers


□   Wooden spoon, spatula and slotted spoon


□   Vegetable peeler


□   Crockery and cutlery


□   Kitchen paper and bin bags


□   Foil, clingfilm and freezer bags


□   Plastic containers with lids


□   Cool box(es) and ice packs


□   Washing-up bowl and liquid


□   Tea towels and oven gloves or mitt



FOOD ESSENTIALS CHECKLIST


□   Vegetable oil and olive oil, for cooking


□   Butter or spread


□   Salt and pepper


□   Tea bags, coffee and sugar


□   Condiments


□   Eggs


□   Cans – beans, tomatoes, fruit


□   Bread


□   Milk


□   Soft drinks


□   Alcohol


□   Onions and garlic


□   Pasta, rice, noodles


□   Crisps and snacks













COOKING METHODS
& Techniques




CAMPFIRE COOKING


If your cosy campfire is also your oven, you need to treat it a little differently; instead of continuously stoking up the logs, you need to let the flames burn down into charcoal so the temperature is white hot and even, and perfect for cooking. Alternatively, you can move the cooking coals over to one side and stoke up the flames on the other. Now you can use a simple campfire grill rack to cook your food directly over the coals.





Alternatively, you can wrap potatoes, fish and meat in sheets of heavy-duty kitchen foil – adding some oil, herbs or other flavourings – and place these directly in the coals. As heat in a campfire is never completely even, make sure you rotate the parcels occasionally so that they cook evenly.


BARBECUE



Some campsites provide designated barbecue areas and you might have a traditional charcoal variety or a gas option. If you’re cooking for a large group of people or are preparing a number of dishes, barbecuing might be a better option than the campfire. With charcoal barbecues, the same rules apply as campfire cooking, in that you will need to spark up the coals at least 30 minutes before you plan to start cooking.



CAMPING STOVE


If you need some instant power for a quick plate of egg and beans, a double-burner camping stove offers a convenient way to cook and can also be combined with cooking over coals to get the best of both worlds. It goes without saying that you should make sure you bring enough gas to last the duration of your trip, and test the stove before you leave home to make sure it’s in working order, especially if you haven’t used it for a while.



A NOTE ON FOOD SAFETY


It takes a bit of practice to master the art of cooking by fire and torchlight. If you want to remain friends with your camping companions, it’s imperative to ensure food is fully cooked through before you serve it. Campfires and barbecues have a fairly relaxed temperament when it comes to maintaining temperature so, even though chicken breasts may have been grilling away for hours and are charred on the outside, that’s no guarantee that they’re cooked in the middle. Cooking times given for the recipes in this book should be used as a guide only – always check food is cooked through and piping hot before you start eating. You could also include a meat thermometer to ensure that barbecued meat is cooked through.










Perfect Pitch



 



There are various schools of thought when it comes to choosing the perfect place on the campsite to pitch your tent or park up your campervan but, while the highest spot in the site might be one camper’s idea of the ultimate prize, it will just as likely be another’s exposed wind tunnel of hell. Once you’ve become a more seasoned camper, you’ll probably have your pitch-picking skills honed to perfection, having tried and tested a number of different spots on different sites.





The weather will always be a major factor when choosing your spot, which is why the general thinking is that a flat, raised pitch will see you through the worst that a stormy night can throw at you. However, add a gusty wind into the mix and a pitch perched on raised ground might not be the ideal choice: you’ll spend a sleepless night wondering how firm your mallet arm was when you knocked in the tent pegs. Here are a few other factors to consider before staking your claim on a spot.






Shelter – this is especially important if you plan on trying to light an open fire for cooking.






Position – try to set the tent so that the sleeping area faces the setting sun, otherwise you’ll be in for an early wake-up call when the sun rises.






Space – if the prime spot is also the smallest, look around for somewhere else. You need some space around your tent or van for cooking, seating, hanging up clothes, etc.






Neighbours – this is down to personal preference: if you like a chat with other campers over your morning cup of tea, set yourself up in a middle pitch; if you want to be at one with nature then search out a more isolated spot.






Families – if you have children it makes sense to pick a pitch near other families: the kids should make friends, giving you some much-needed downtime. Plus, if your children have a meltdown you’ll get sympathy rather than dirty looks.






Call of nature – pitching up next to the toilet block isn’t everyone’s idea of the perfect wilderness weekend but if your bladder can’t make it through the night, you might want to keep the conveniences close by.
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PREPARE & COOK AHEAD






It’s great to prepare big family meals on camping trips. But be realistic about what’s achievable when you’re preparing dinner in the dark on a small gas stove or over a wood fire. You can save yourself a great deal of time, effort and cursing by preparing a few essentials at home – it’s not cheating; think of it more as pre-emptive stress relief.


WEIGH UP


Get organized in advance of your trip and make a meal plan. Measure all the dry ingredients you’ll need into sealable plastic freezer bags so you only have to carry what you need. To avoid taking a pestle and mortar, crush any seeds or pods required at home, then transfer to small, lidded containers.



GRATED CHEESE


If you grate and store it in an airtight container you can also dispense with a grater (although a small one is always useful for recipes requiring citrus rind, grated ginger or veg).


BREADCRUMBS



If you’re making burgers, it is useful to make fresh breadcrumbs in advance and store them in a sealable plastic freezer bag. Alternatively, make the complete burger mix in advance and store in an airtight container in a cool box for up to 1 day.


MARINATE


To add a bit of extra flavour to meat or fish, it’s worth considering marinating it overnight before you set off, then you can arrive, crank up the campfire and have a delicious, flavoursome meal.



PASTA


Cook the pasta of your choice in a large saucepan of lightly salted boiling water for 10 minutes until just tender, drain well, return to the pan and stir through a little olive oil to stop it sticking. Leave to cool, then store in sealable bags. It can be quickly reheated or stirred into a sauce when you’re at the campsite.



BAKED POTATOES


These can be cooked in advance, then wrapped in foil and popped on the campfire for an authentic alfresco snack.



BOILED EGGS


Perfect for salads, sandwiches and snacks – cook, cool and peel the eggs before you leave.



SAUCES


A container full of pre-prepared curry or pasta sauce will provide a quick and delicious camping meal. Stir in some veggies or meat and serve with cooked pasta or rice for the first night.


MEAT


Cooked meat can be kept chilled in a cool box for a day and then fully reheated for a quick supper – try chicken pieces for an alfresco curry or barbecue skewers; pulled pork to serve in wraps, buns or baguettes; and drumsticks for a fireside buffet.


MAKE A MEAL OF IT


Pre-prepared one-pot meals like chilli, curry, stew and ratatouille are ideal for camping. You can make batches and keep them frozen in sealed containers in your cool box for up to two days.










BASIC RECIPES





Making a few homemade essentials to take with you ensures you always have the makings of a tasty meal to hand.








Granola


100 g (3½ oz) mixed nuts


spray olive oil, for greasing


200 g (7 oz) porridge oats


1 tablespoon maple syrup





Makes 4 servings


Prep time 5 minutes, plus cooling


Cooking time 15 minutes






1   Fry the nuts in a dry frying pan over a medium-low heat for 3–4 minutes, shaking the pan occasionally, until toasted. Leave to cool, then roughly chop.



2   Spray a baking sheet lightly with spray oil. Put the oats and nuts in a bowl and stir in the maple syrup. Spread the mixture out on the prepared baking sheet and bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 5 minutes.



3   Remove from the oven and stir well. Return to the oven and bake for a further 3–4 minutes until lightly toasted. Leave to cool, then store in an airtight container for up to 1 week.











Homemade biscuits


150 g (5 oz) medium oatmeal


150 g (5 oz) plain flour, plus extra for dusting


150g (5oz) slightly salted butter, cut into small pieces, plus extra for greasing


75 g (3 oz) light muscovado sugar





Makes about 20 biscuits


Prep time 10 minutes, plus chilling


Cooking time 15 minutes






1   Put the oatmeal and flour in a food processor, add the butter and blend until the mixture resembles coarse breadcrumbs. Add the sugar and mix to a paste. Wrap in clingfilm and chill for 30 minutes.



2   Roll out the dough on a floured work surface to 2.5 mm (1/8 inch) thick and cut out 7 cm (3 inch) rounds with a cutter. Transfer to greased baking sheets, spaced slightly apart, and bake in a preheated oven, 190°C (375°F), Gas Mark 5, for about 15 minutes until pale golden.



3   Transfer to a wire rack and leave to cool. Store in an airtight container for up to 1 week. These can also be used to make S’mores.











Hot harissa sauce


1 tablespoon coriander seeds


1 teaspoon caraway seeds


3 tablespoons olive oil


1 red pepper, cored, deseeded and roughly chopped


1 small red onion, roughly chopped


1 red chilli, deseeded and chopped


3 garlic cloves, chopped


4 tablespoons coriander leaves, torn into pieces


½ teaspoon celery salt


150 ml (¼ pint) passata





Serves 4–6


Prep time 10 minutes


Cooking time 5 minutes






1   Using a pestle and mortar, grind the coriander and caraway seeds until lightly crushed. Alternatively, use a small bowl and the end of a rolling pin.



2   Tip the seeds into a frying pan, add the oil, red pepper and onion and cook over a very low heat for 5 minutes, or until the vegetables are soft.



3   Transfer the mixture to a food processor or blender and add the chilli, garlic, coriander leaves, celery salt and passata.



4   Blend until smooth, scraping the mixture down from the sides of the bowl if necessary. Leave to cool, then transfer to an airtight container and store in a cool box for up to 2 days.












BREAKFASTS









HERB OMELETTE WITH MUSTARD MUSHROOMS


SMOKED SALMON SCRAMBLED EGGS


TRAFFIC LIGHT SCRAMBLED EGGS


MUSHROOM CRÊPES


CREAMY MUSHROOMS ON TOAST


BACON & MAPLE SYRUP PANCAKES


PANCAKES WITH BLUEBERRIES


BUTTERMILK PANCAKES


BANANA & CARDAMOM PANCAKES


FRENCH TOASTS WITH BANANAS, PECANS & CARAMEL


ORANGE FRENCH TOAST


POTATO DROP SCONES


TREACLE & MUSTARD BEANS


BOSTON BAKED BEANS


RUSTIC PARMESAN & OLIVE BREAD


SUMMER BERRY GRANOLA


QUINOA & SULTANA PORRIDGE


BANANA & CINNAMON PORRIDGE


CORNED BEEF HASH


SAUSAGE & BACON BURGERS


POACHED EGGS, BACON & MUFFINS
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Herb omelette
WITH MUSTARD MUSHROOMS



 





IF YOU PREFER, COOK HALF THE EGG MIXTURE AT A TIME TO MAKE TWO SMALLER OMELETTES.






1 tablespoon wholegrain mustard


3 tablespoons butter, softened, plus extra for frying


4 flat mushrooms


2 tablespoons chopped mixed fresh herbs (such as chives, parsley and tarragon)


4 eggs


salt and pepper








Serves 2



Prep time 5 minutes



Cooking time 10 minutes










1 Beat together the mustard and butter in a bowl, then spread over the undersides of the mushrooms. Put them mustard side up, on a foil-lined grill rack over a barbecue or campfire, or in a hot griddle pan, and cook for about 5 minutes, or until tender.






2 Meanwhile, beat together the herbs and eggs in a jug, then season with salt and pepper.






3 Melt a knob of butter in a frying pan until foaming, then swirl in the egg mixture and cook over a medium heat until just set. Carefully slide the omelette on to a plate, add the mushrooms and serve.
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CAMPING TIP



Keep your toothbrushes fresh and clean (and stop them from wetting the rest of your toiletries once they have been used) by loosely wrapping them individually in kitchen foil after each use.














SMOKED SALMON
Scrambled Eggs



 





3 large eggs


1 tablespoon milk


a knob of butter, plus extra for spreading (optional)


1–2 slices of wholemeal bread


1 tablespoon single cream (optional)


25–40 g (1–1½ oz) smoked salmon, cut into narrow strips


1 teaspoon finely snipped chives


salt and pepper







Serves 1



Prep time 10 minutes



Cooking time about 5 minutes










1 Beat the eggs in a jug with a fork. Add the milk and season with salt and pepper.






2 Melt the butter in a frying pan over a low heat until foaming. Pour the eggs into the foaming butter and cook, stirring constantly and scraping the bottom of the pan and bringing the eggs from the outside to the centre. The eggs are done when they form soft, creamy curds and are barely set.






3 Meanwhile, toast the bread in a griddle pan or on a grill rack over a barbecue or campfire. Spread with butter, if liked.






4 Remove the eggs from the heat and stir in the cream, if using, the salmon and chives. Pile on to the hot toast and serve immediately.
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TRAFFIC LIGHT
SCRAMBLED EGGS






3 tablespoons olive oil


1 small onion, finely chopped


½ green pepper, cored, deseeded and roughly chopped


½ red pepper, cored, deseeded and roughly chopped


½ yellow pepper, cored, deseeded and roughly chopped


1 garlic clove, crushed


6 eggs, beaten


100 ml (3½ fl oz) single cream or milk


4 thick slices of wholemeal bread







Serves 4



Prep time 10 minutes



Cooking time 10–15 minutes










1 Heat the oil in a frying pan, add the onion and peppers and cook over a medium heat for about 5 minutes until softened. Add the garlic and cook for a further 1 minute, then add 3 tablespoons water. Cover with a lid or foil and simmer for 2 minutes.






2 Beat together the eggs and cream or milk in a jug. Remove the lid or foil from the pan, pour in the eggs and stir over a low heat with a wooden spoon until the eggs are creamy and just set.






3 Meanwhile, toast the bread in a griddle pan or on a grill rack over a barbecue or campfire. Serve the eggs spooned over the warm toast.
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MUSHROOM
CRÊPES






50 g (2 oz) plain flour


150 ml (¼ pint) milk


1 small egg, beaten


olive oil


salt and pepper





Filling


300 g (10 oz) chestnut mushrooms, chopped


1 bunch of spring onions, finely chopped


1 garlic clove, chopped


400 g (13 oz) can chopped tomatoes, drained


2 tablespoons chopped oregano







Serves 4



Prep time 10 minutes



Cooking time 20 minutes










1 Put the flour, milk, egg and salt and pepper in a bowl and beat until smooth. Set aside.






2 To make the filling, put all the ingredients in a small saucepan and cook over a medium-low heat for about 5–10 minutes, stirring occasionally, until the mushrooms are softened.






3 Heat a little oil in a frying pan over a medium heat. Pour in a ladleful of the batter and cook for about 1 minute, or until golden underneath. Carefully flip the pancake over and cook on the other side. Slide on to a plate, add a quarter of the mushroom filling, roll up and serve.






4 Repeat with the remaining batter and filling to make 3 more pancakes, adding a little more oil to the pan as required.
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CAMPING TIP


Packing up the car can take a long time so try to get as much organized the night before as possible. You should aim to arrive at the campsite early so you have a choice of pitches and a stress-free set-up.














CREAMY
MUSHROOMS
ON TOAST






1 tablespoon olive oil


1 tablespoon lime juice


1 small onion, chopped


8 mushrooms, sliced


1 tablespoon light soy sauce


2 tablespoons ricotta cheese


4 slices of wholemeal bread







Serves 2



Prep time 5 minutes



Cooking time 10 minutes










1 Heat the oil in a frying pan, add the lime juice and fry the onion and mushrooms over a medium heat for about 5 minutes until softened. Stir in the soy sauce and ricotta.






2 Meanwhile, toast the bread in a griddle pan or on a grill rack over a barbecue or campfire.






3 Pour the mushrooms on top of the toast and serve immediately.














BACON & maple syrup PANCAKES






300 g (10 oz) plain flour


2½ teaspoons baking powder


½ teaspoon salt


1 egg, lightly beaten


425 ml (14½ fl oz) milk


2 tablespoons butter, melted


olive oil


8 smoked back bacon rashers


maple syrup, to serve







Serves 4



Prep time 5 minutes



Cooking time 15–30 minutes










1 Put the flour, baking powder and salt in a bowl. Make a well in the centre and gradually beat in the egg and milk until smooth. Stir in the melted butter.






2 Heat a little oil in a frying pan over a medium heat. Pour in about 100 ml (3½ fl oz) of the batter and cook for 1–2 minutes, or until bubbles start appearing on the surface. Carefully flip the pancake over and cook for a further 1–2 minutes on the other side until golden. Slide on to a plate, cover with foil and keep warm. Repeat with the remaining batter to make 7 more pancakes, adding a little more oil to the pan as required.






3 Meanwhile, heat a griddle pan over a medium-high heat, add the bacon and cook for about 2 minutes on each side until golden and cooked through.






4 Serve the pancakes topped with the bacon and drizzled with maple syrup.
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PANCAKES
WITH BLUEBERRIES






125 g (4 oz) plain flour


1 egg


300 ml (½ pint) milk


250 g (8 oz) blueberries


2 tablespoons fresh orange juice


1–2 tablespoons caster sugar, to taste


vegetable oil


4 tablespoons crème fraîche, to serve (optional)







Serves 4



Prep time 5 minutes



Cooking time 30 minutes










1 Put the flour, egg and milk in a bowl and beat until smooth. Set aside.






2 Place the blueberries, orange juice and sugar, to taste, in a small saucepan over a low heat and warm gently until the blueberries begin to burst. Remove from the heat and leave to cool slightly.






3 Heat a little oil in a frying pan over a medium heat. Pour in a little of the batter, swirl to coat thinly and cook gently for 2 minutes, or until golden underneath. Carefully flip the pancake over and cook on the other side. Slide on to a plate, cover with foil and keep warm. Repeat with the remaining batter to make 7 more pancakes, adding a little more oil to the pan as required.






4 Serve the pancakes with the warm blueberries and dollops of crème fraîche, if liked.
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CAMPING TIP



Check out the facilities on your campsite before your trip. An on-site shop will be handy for essential groceries, while rules regarding fires and barbecues will have a big impact on what you bring and your meal planning.
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BUTTERMILK
Pancakes






LIGHT, FLUFFY AND DELICIOUS, THESE THICK PANCAKES ARE BEST SERVED STRAIGHT FROM THE PAN TOPPED WITH A LITTLE BUTTER AND JAM. IF YOU PREFER TO SERVE ALL THE PANCAKES TOGETHER, KEEP THEM HOT ON A PLATE COVERED WITH FOIL WHILE YOU COOK THE REMAINING BATTER. IF YOU DON’T HAVE ANY BUTTERMILK, THEN USE LOW-FAT NATURAL YOGURT MIXED WITH HALF THE AMOUNT OF MILK INSTEAD.





200 g (7 oz) plain flour


1 teaspoon baking powder


½ teaspoon bicarbonate of soda


2 eggs, separated


275 ml (9 fl oz) buttermilk


vegetable oil





To serve


butter


jam







Serves 4



Prep time 15 minutes



Cooking time 20 minutes










1 Put the flour, baking powder and bicarbonate of soda in a bowl and make a well in the centre. Put the egg whites into a separate clean bowl and beat until they form soft peaks.






2 Add the egg yolks and buttermilk to the flour mixture and beat until smooth. With a large spoon, fold in the egg whites.






3 Heat a little oil in a frying pan over a medium heat. Drop large spoonfuls of the batter into the pan, spacing them slightly apart, and cook for about 3 minutes, or until the undersides are golden and the tops are bubbling. Flip the pancakes over and cook on the other side until cooked through. Remove from the pan and serve warm with butter and jam.






4 Repeat with the remaining batter, adding a little more oil to the pan as required.
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COOKING TIP


For the second batch, wipe the pan with a piece of folded kitchen paper moistened with a little oil before adding the batter.














BANANA & CARDAMOM
PANCAKES






BANANA AND CARDAMOM ARE AN UNBEATABLE COMBINATION, SO IF YOU’RE TAKING A LOT OF RIPE BANANAS ON YOUR CAMPING TRIP, THIS IS FOR YOU!





4 ripe bananas


300 g (10 oz) self-raising flour


2 tablespoons caster sugar


2 tablespoons melted butter


100 ml (3½ fl oz) milk


1 egg, lightly beaten


2 teaspoons crushed cardamom seeds


vegetable oil, for frying


honey, to serve







Serves 4



Prep time 10 minutes



Cooking time 10–15 minutes










1 Mash the bananas in a large bowl, add the flour, sugar, melted butter, milk and egg and beat until smooth. Stir in the cardamom.






2 Heat a little oil in a frying pan over a medium heat. Drop 3–4 tablespoons of the batter into the pan, spacing them slightly apart, and cook for 2–3 minutes. Flip the pancakes over and cook on the other side for a further 2 minutes, or until lightly browned and cooked through. Remove from the pan and serve warm with honey.






3 Repeat with the remaining batter, adding a little more oil to the pan as required.











FRENCH
TOASTS
WITH BANANAS,
PECANS & CARAMEL






1 egg


1 tablespoon caster sugar


3 tablespoons milk


¼ teaspoon ground cinnamon


2 chunky slices of white or grainy bread, crusts removed if liked


2 tablespoons unsalted butter


1 teaspoon vegetable oil


15 g (½ oz) pecan nuts, roughly chopped


4 tablespoons caramel sauce


2 small bananas







Serves 2



Prep time 10 minutes



Cooking time 15–20 minutes










1 Beat the egg in a shallow dish, adding the sugar, milk and cinnamon once the egg is broken up. Dip the bread slices in the mixture, turning them over so they’ve absorbed the batter on both sides.






2 Heat the butter and oil in a frying pan until foaming. Add the bread slices and cook, turning once, until golden on both sides. Transfer to plates.






3 Drain off any oil in the pan and add the pecan nuts. Cook until lightly toasted, shaking the pan frequently. Add the caramel sauce, then the bananas, slicing them into the caramel.



OEBPS/images/f0012-01.jpg
B8 TREACLE & MUSTARD

BEANS






OEBPS/images/f0016-01.jpg
TRAFFIC LIGHT SCRAMBLED EGGS





OEBPS/images/f0015-01.jpg





OEBPS/images/f0009-01.jpg





OEBPS/images/f0006-03.jpg





OEBPS/images/tip.png





OEBPS/images/f0005-01.jpg
_l\ X
A w





OEBPS/images/f0006-02.jpg






OEBPS/images/f0005-02.jpg






OEBPS/images/f0006-01.jpg







OEBPS/images/cover.jpg
L/ 11e N\
HUNGRY

COOKBOOK








OEBPS/images/f0001-01.png
COOKBOOK

qore TN 200 o
(eSO COOKAND EAT%’%’,?
e Oks







OEBPS/images/f0021-01.jpg
PANCAKES WITH BLUERERRIES






OEBPS/images/f0019-01.jpg
BACON & MAPLE SYRUP PANCAKES







