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    Nothing works up an appetite like living and working in the outdoors.


  




  Chapter One




  




  Introduction to Campsite Cooking




  




  I pulled my sleeping bag up closer and snuggled in deeply. The scent of coffee wafted toward me from the kitchen, where Pete sat hunkered down by the stove. It was still dark. We were planning to climb Pingora, a classic rock spire in the Wind River Mountains and needed an early start. Pete brought me coffee in bed, along with a cup of steaming instant ramen noodles with a glop of cheese floating on the surface. It smelled delicious.




  Food in the backcountry serves many functions: It gives you energy to accomplish your goals; it warms you up and gets you going when things are difficult; and it serves as a gathering point, a social focus for your expedition. You build up quite an appetite in the wilderness, and almost everything tastes good, including cheesy ramen soup at 4 a.m. I can’t say I have ever eaten such a concoction in town, but out in the mountains, before a big climb, it hit the spot.




  Preparing food in the wilderness can be as simple as heating water for ramen or as elaborate as baking bread. The complexity depends upon your desires, goals, and motivation, so before you head into the mountains, it behooves you to ask yourself—and your expedition mates—a few basic questions:




  

    	What’s your goal for the trip?




    	Do you all like to cook or would you rather be climbing or fishing?




    	Does anyone have any special dietary needs?




    	How much can you carry?


  




  GOALS




  




  People go camping for all sorts of reasons. Some like to hike long miles, climb peaks, move camp often, and carry the minimum amount of gear. Others prefer to head to a destination and base camp, spending their days wandering nearby looking at birds, fishing, reading, and cooking. Some people travel with pack animals and bring everything from two-burner stoves, Dutch ovens, and coolers along with them, while others don’t even bother to bring a stove. Where you fit in this spectrum is going to determine the type of food and equipment you will bring with you.
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  If your goal is to move quickly with a light pack, you’ll probably opt for a basic menu.




  The critical thing is to make sure that everyone on your trip has some input into the food selection. All of us know that hungry people are cranky people, and the last thing you want is to spend your entire wilderness adventure listening to your tent mate whine about the food, especially if you were the one who came up with the menu. We also tend to make stupid decisions when we are hungry, so it’s imperative that you have both enough food and food that is palatable to everyone to ensure you have a group of happy campers.




  If you’ve been left with the task of planning the food for your trip, ask your teammates to fill out a questionnaire, expounding on their likes and dislikes. This will give you the information you need to come up with a plan that is acceptable for all.




  

    Sample Questionnaire




    

      	Do you have any dietary restrictions?




      	Are there any foods you will not eat?




      	Name some of your favorite types of food.




      	Do you like to cook or bake, or would you rather just boil water?




      	How important is variety to you?




      	What do you like to eat on the trail while hiking?




      	How much do you eat?


    


  




  WHAT KIND OF COOK ARE YOU?




  




  Once you’ve identified your goals, you need to figure out what and how much food to bring. Planning a ration also includes determining the equipment you need and knowing how to prepare the food you bring along. Finally, you need to estimate the amount of fuel you will require. That’s where this book comes in.




  We’ve divided things up so you can start with the basics and build on your skills as you have the time and inclination. And remember: experiment. There’s nothing like a bag full of powders, pasta, rice, beans, cheese, a spice kit, and all the time in the world to give you freedom to create.
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  It’s fun to be creative cooking outdoors.




  NOTE ON ORGANIZATION




  




  This book has been divided into three basic categories: the light and fast cook, the advanced cook, and the backcountry gourmet. Within each category, we cover basic ration planning, offer hints on equipment, and provide a few sample recipes to get you going.




  We also cover cooking techniques, fire building, and water purification to enable you to eat, drink, and be merry anywhere you go.




  Chapter Two




  




  Choosing a Kitchen Site




  




  Have you ever noticed how most parties end up with everyone crowded into the kitchen? The same is true in the backcountry. The minute someone lights the stove and starts to prepare a meal, people begin to congregate for social hour, to have a hot drink, or to help out with the cooking. Because of this, you want to make sure you choose a good Leave No Trace location to site your kitchen.
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  Cooking on a rock slab leaves no impact, plus it’s easy to keep your food out of the dirt.






  LEAVE NO TRACE PRINCIPLES




  




  The Leave No Trace program has established a set of basic principles designed to help guide people on ways to minimize their impact on wildlands. The goal of the program, which was started in 1994, is to allow people to enjoy the wilderness without loving it to death.




  The seven principles are:




  »    Plan ahead and prepare




  »    Travel and camp on durable surfaces




  »    Dispose of waste properly




  »    Leave what you find




  »    Minimize campfire impacts




  »    Respect wildlife




  »    Be considerate of other visitors




  When it comes to siting your kitchen, the main principle that comes into play is camping on durable surfaces. We’ll consider proper waste disposal and campfires later in this book.




  What Is a Durable Surface?




  Durable surfaces include rock, snow, established trails and campsites, gravel bars, beaches, and dry grasses. In popular camping areas, your best bet for a minimum-impact campsite is to use a preexisting one. That way you don’t create new and unnecessary impacts. Stick within the confines of the site to avoid making it bigger; this means focusing your activities on places where the vegetation is already worn away and using existing trails to go to water or to your tents.




  In a pristine area that has not seen a lot of use, you’ll need to find naturally hardened sites for your camp kitchen. Look for large rock slabs or a gravely area, or try to find spots under trees where the vegetation is sparse or nonexistent. Avoid places where impacts from previous campers are just starting to be evident. Usually, if these places are left alone, they will recover.




  Most public land managers require campsites to be 200 feet from water. This helps prevent water contamination and keeps you out of sight of other campers who may be spending the night in the vicinity. It also lessens the chance you’ll disturb wildlife coming for water during the night. Carry a container to transport water so you don’t have to go back and forth to fill up as you prepare your meal.
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