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    DEDICATION

    This book is dedicated to my husband, Peter, and our son, Cody, who always give their faithful support for all my endeavors, endure my experimental dishes and recipes whipped up on a whim, and reliably leave me room in the goose blind.

  


  
Introduction

  My love of outdoor cooking has been developed through nearly two decades of hunting and fishing across North America. As co-host of the Woods N’ Waters TV series, I’ve been fortunate to visit some of the finest spots around. From the back-country streams in New York’s Adirondack Mountains to the aspen-filled valleys of northern Utah, my travels have allowed me to cook in some of the most beautiful settings on earth. Along the way, I’ve also been privileged to savor bounty prepared by fellow anglers and hunters.
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  In the following pages, you’ll find over 140 of my quick, simple, delicious recipes for a variety of fish and wild game. For the most part, the main ingredients in these recipes will be shot or landed at camp. But there are also some non-game recipes for those times you’ll be carrying things like ground beef to camp. In addition, you’ll see easy-to-fix recipes for breads, beverages and vegetable dishes to supplement the wild fare. I’ve even included some gems generously shared by outfitters and guides I’ve encountered over the years, as well as by other folks for whom the outdoors and Mother Nature’s bounty are a major passion. I know you’ll enjoy their contributions as well.

  Each recipe in this book includes approximate preparation time, nutritional information and helpful hints, such as pre-measuring and pre-mixing ingredients when packing. And because I bet that some of these recipes will become family standards, I’ll give you a tip: You don’t have to be miles from nowhere to prepare these dishes. For instance, your backyard grill will work just as well as a campfire for most of the recipes that call for cooking over coals.

  Here is a brief summary of the cooking methods described for each recipe in this book:

  For Stovetop or Surface Cooking: These recipes can be cooked on almost any heat source available–on a camp stove or traditional range, over a campfire, or even using a hot plate. All require some sort of pot or skillet.

  For Cooking Over Coals: This method is for campfires made with either deadwood or charcoal briquettes; a grill grate is sometimes needed to keep the food away from direct contact with the coals. Most of these dishes can also be cooked on a regular charcoal or propane grill.

  For Camp or Home Cooking in an Oven: These recipes are for preparation in a regular oven (whether at camp or at home) or a woodstove. Baking temperatures must be controlled and monitored fairly closely. You’ll need standard baking pans or casserole dishes.

  For Camp or Home Cooking with a Broiler: Look for these recipes if your cabin has a regular cooking range with a broiler, or if you are preparing dishes at home. There is no substitute method for broiling.

  For Dutch Oven Cooking: Unlike the large stove-top kettle of the same name, the true Dutch oven is a special cast-iron pot that has feet to hold it above a small bed of coals. It also features a rimmed lid that is designed to hold coals, so the food inside cooks from both the top and the bottom. Dutch oven cookery is traditionally done with red-hot coals in a campfire setting, but you can also use the Dutch oven with a woodstove.

  There’s something about a full day’s hike in the mountains that makes you crave hearty food. When you’re so hungry, it seems that everything would taste good. But that doesn’t mean you have to settle for hot dogs on a stick every time. Yes, it is possible to fish, hunt or hike all day and still enjoy a mouth-watering camp meal, and this book will show you how.


  
Tips for Getting Started


  PLANNING AHEAD

  When planning meals for your trip, remember your limitations. First of all, most of what you pack in, you must pack out, and this includes garbage such as empty cans, plastic containers, etc. Plan your meals carefully to avoid carrying too much food, or too little. Your selection of food items will also vary depending upon the size of your party, the way you’ll be carrying gear, and whether you are cooking with a backpacker’s stove, a woodstove or over a campfire. It’s easy to pack food and gear for a short weekend fishing trip into a medium-sized backpack; in contrast, food and gear for a week-long elk hunt is often packed in on horseback.

  I prefer fresh food on the trail whenever I can manage it. Fresh fruits and vegetables are a good staple to carry, but many have a short shelf life and must be packed carefully to avoid bruising (which can hasten decay). Fresh meats must be kept cool or frozen and should be prepared early in the trip. Fresh dairy products are essential as well. Eggs must be kept cool, but can be transported in no-break plastic containers. Cheese is an excellent source of protein, calories and calcium. I like to take large blocks of both cheddar and Parmesan. This way, the cheeses can be freshly grated for recipes or toppings, and can also be sliced for appetizers; the remainder can be re-wrapped and stored away for later use.

  Many camping staples require no refrigeration. Freeze-dried vegetables, fruits and meats are lightweight last for the duration of even long trips, and reconstitute well in soups and stews. Powdered milk can be reconstituted and used in cooking and for drinking, and evaporated milk works well, too (although the cans are bulky). Dried staples such as beans and rice won’t spoil, but often require lengthy cooking times.

  I feel it is essential to take the time to plan out the food items, day by day, and then make a list of ingredients needed for each day. This will make packing and storing so much easier. In addition, should the camp cook not be able to carry out his/her duties on any given day, the replacement chef will have a much easier time filling in. It will lessen the stress for everyone to know that everything has been outlined and detailed. This way, when you return to your duties, the “chaos” you might expect to find will be minimal.

  Whether on a short 2-day backpacking trip or a longer unnecessary trip, I like to label and group food items in plastic zipper-style bags. For example, I portion out pancake mix in one small plastic bag and label it “Pancakes B-1” for Breakfast, Day One. I place this bag and another small plastic bag with dehydrated peaches, labeled “Peaches B-1,” in a larger bag labeled “B-1.” I also add a few hot cocoa packets to the same bag. This way, when it comes time to prepare that breakfast, I don’t have to fish around for multiple food items—I just grab the single bag.

  I like to chop, slice or dice as many food items ahead of time as possible. When shopping for canned items, look for those in convenient forms—chopped mushrooms, sliced olives, etc. Dry items like breading, seasoned flour and cake mix can be pre-mixed at home, placed in a plastic bag and labeled accordingly. In addition, dressings, marinades and sauces can also be mixed ahead of time and placed in plastic containers.

  KEEPING FOOD FRESH AND COOL

  The type of trip, length of your trip and the number of folks in your party will determine the number and type of coolers that you bring. Sometimes, if we plan on camping for more than 4 days, we’ll pack an extra cooler that is taped shut and will not be opened until the fourth day. The other coolers are labeled according to what is inside; items that require the most refrigeration and are the most perishable are kept at the bottom of the cooler. If you’re camping with kids, keep one cooler filled with drinks and reserve another for the more perishable items. Try to regulate who can go in and out of the beverage cooler to keep it from being opened too frequently.

  Anything that will be in a cooler should be either frozen or well chilled before packing. Bottled water that is at room temperature will warm up the frozen or cooled items next to it. Remember that block ice lasts longer than crushed ice, and can be chipped as needed for drinks. Reusable “blue ice” packs keep things cold and don’t make messy meltwater as they warm up, but also must be carried back out after their usefulness has passed.

  If you are going to be on a longer trip, pack perishable food items in the cooler(s) according to when they will be used. Always remember to minimize the number of times you’ll be going into the cooler. If circumstances allow, it’s a good idea to keep one cooler for the day’s meals, and another as the main storage cooler. In the morning, transfer all food items from the main cooler to the day’s cooler. Then, re-seal the main cooler and keep it in the coolest place at your campsite for the day.

  COOK STOVES

  If you’ll be camping in a high-use spot, or an area that offers little natural wood for campfires, a gas-powered camping stove can save the day. Powered by white gas, butane, propane or kerosene, a modern camp stove will usually last many days, particularly when supplemented with a charcoal or natural wood fire. In my experience, white gas, often called Coleman fuel, is one of the best fuel sources for camp stoves.

  If your camp has a woodstove, you are in for a real treat. Woodstoves offer a luxury to the camp cook. With the proper knowledge of its setup, fueling and cleaning, you can enjoy fresh baked breads, slow-simmered stews, and mouth-watering roasted meats from the kitchen range. If the woodstove you will be using has not been in full-time use, check the chimney to see if there are any nesting birds or furred animals. An easy way to check the chimney is to place a mirror into the chimney opening. If there are no problems, you’ll be able to see daylight from the top of the pipe down (unless the pipe has multiple bends). If you don’t see any light, you had better find out what’s causing the obstruction before lighting a fire.

  Although almost any cookware will work with a woodstove, cast-iron griddles, Dutch ovens, and skillets are the preferred cooking utensils. They cook evenly, withstand a lot of abuse and require little maintenance. Other cookware will work, too, but be careful of plastic or metal handles as they will absorb heat from the stove.

  For more information on woodstove use, see the sidebars on pages 48-49, and 58.

  DUTCH OVENS

  If you are able to bring one of these old-fashioned cooking pots to camp, you will love its versatility. It serves a multitude of purposes and can function as your one pot at camp. A decent-sized Dutch oven can be used as a skillet, a griddle, a stew pot, and an oven. Most camp Dutch ovens are made of cast iron, although some are made from heavy-duty aluminum. They vary in size from 8 to 24 inches across, with depths ranging from 4 to 6 inches. Most Dutch ovens have three legs that allow them to be set right over the fire or charcoal briquettes. To use the utensil as an oven, preheat the rimmed lid, place it on top of the base and arrange briquettes on top of the lid. This way heat is passed into the Dutch oven from both the top and the bottom. You can bake some delicious breads, meals and desserts in this black “cauldron.”

  Like all cast-iron cookware, Dutch ovens should be seasoned, at home, prior to cooking. Seasoning prevents the oven from rusting and also creates a nonstick surface. To season cast-iron cookware: Wash the utensil with soap and water to remove any dirt or residue from shipping. Dry the entire piece. Next, coat the inside, outside and lid with nonsalted shortening such as Crisco. Place in a 350°F oven for about 1 hour. Keep the windows open as the shortening will smoke—and seep out through the oven doors. Once the pot has cooled, wipe out any excess grease. You’re now ready for cooking. The nonstick surface improves as you use the pot, and eventually it will have an almost silky sheen.

  Once the Dutch oven has been seasoned, you must clean it properly after each use. Scrape out any food particles with a rubber spatula, and wash the piece in plain, hot water. Never use soap or you may have to season the oven again. Dry the pot either over a warm fire or on a stove, then wipe a thin coating of oil over the inside and outside.

  When you want to use the Dutch oven as an oven rather than just as a large pot, a good rule of thumb that I learned from an excellent camp cook in Wyoming is “plus two for the top and minus two for the bottom.” For instance, if you have an 8-inch Dutch oven, use 10 briquettes on the top (8 plus 2) and 6 on the bottom (8 minus 2). Remember to start the briquettes 20 to 30 minutes in advance, so that they are gray along the edges. See this book for a photo sequence on how to properly use a Dutch oven.

  CAMPFIRES

  Presuming that there is not a fire site already designated at your camping area, keep these factors in mind when choosing your site. Keep the fire site at least 20 feet from tents, gear, surrounding vegetation or anything else that is flammable. Don’t build your campfire on top of ground that harbors roots near the surface. Fire can burn in an underground root system and flare up as a wildfire away from the campsite. Clear the area of all twigs, brush, leaves, needles, etc.; the fire site should be bare earth. If you dig a pit for the fire, be sure to save the chunk of earth, and replace it before you leave camp. If there is a choice of bringing charcoal or using deadwood, remember that charcoal briquettes offer more consistent heat over a longer period. Charcoal also produces less ash residue than a wood fire.

  An excellent way to minimize your fire impact is to build your fire inside a firepan. A firepan is a round or square piece of metal that is generally 12 to 18 inches across, with rimmed sides of 3 to 4 inches. You could use an oil drip pan from the auto parts store or even an old charcoal grill base. The purpose of the firepan is to contain the fire and also avoid scarring the ground with the marks of your fire (if you raise the firepan off the ground with some rocks, or place it on a bed of sand, the marking will be minimized even further). A firepan also helps control the size of your fire. And, firepans are great for Dutch ovens, as they contain the fire around the Dutch oven.

  Whether cooking with a firepan or not, be sure to surround the fire with large rocks to enclose it. But be sure to avoid rocks such as shale or other moisture-holding river rocks that might explode once heated by the fire!

  Under ideal conditions in good weather, use deadwood that has already fallen to the ground. Should you be setting up camp during a rainstorm, however, standing deadwood is a better choice. More often than not, the middle of the log will be quite dry and is much easier to start a fire with than the wet deadwood on the ground. Never cut live vegetation for firewood. Cutting live vegetation is not a wise use of our natural resources, and in some places it is illegal. Moreover, when green wood is used in fires, it does not burn as hot as dead or dried wood. Green wood carries a tremendous amount of moisture. When it’s burning, more energy is spent getting the moisture out of the wood than is spent producing cooking or heating energy.

  Firewood that is larger than your forearm is too big for cooking purposes. Also, the standard rule when afield is to gather twice as much wood as you think you’ll need. Many inexperienced campers are often surprised at how much wood will be used during one evening’s campfire. Good sources of tinder (to light the kindling) include dried birch bark, old birds’ nests, sagebrush bark, mesquite branches, and dead twigs from pine trees.

  Never use gasoline or any other fuel to start a fire or even to hurry a fire along. This could be dangerous and might cause more than an unpleasant taste to your meal. Never leave a fire unattended. It only takes a quick gust of wind to either get the fire going out of control or send ashes to other areas of the campsite where much more damage could occur. Always keep a bucket of water and a shovel near the fire in case it unexpectedly gets out of control.

  When the fire has burned completely down, stir in a small amount of liquid to extinguish whatever smoldering embers are left. If you are going to leave your campsite and travel far from it for the day, make sure the fire is put out well in advance of your departure to ensure it truly has been extinguished and there are no hot embers.

  ALUMINUM FOIL

  Foil is an excellent cooking tool when afield. Sealed foil packages work almost like a pressure cooker in that the steam is captured inside and the food cooks rapidly. Some of those who cook with foil cover a bed of red-hot coals with ash and then place the foil packet on the ash. Others prefer to clear an area in a bed of red-hot coals bare to the ground or the bottom of the firepan, place the foil package down and shovel the hot coals back over the top. Both methods require that you turn the package about halfway through the cooking process. I like to use a double layer of foil; the outer one collects the sooty ash and can sustain a minor tear when turned with a green stick, while the inside layer is much cleaner and can also serve as a dish, if needed.

  When cooking vegetables or potatoes in a foil packet, remember to leave some air space when wrapping the package. This way, the steam will help cook the vegetables. For added flavor, it’s always good to add a little butter or margarine when cooking drier items. Also, a foil packet of potatoes or onions can also be placed at the hot edge of the fire to cook while you’re using the main source of the fire to cook something else. Remember that potatoes usually require about an hour to cook.

  COOKING UTENSILS

  Bring along cooking utensils that serve multiple purposes. For example, I like to bring along a slotted spoon that can also serve as a colander when draining items either from a can or from a pot. Metal cooking utensils are sturdy, won’t melt and can be sterilized quickly in the fire. A good spatula and spoon are the minimum tools needed. But, I also like to pack a multi-purpose can/bottle opener/cork screw, a small folding saw and knife, long-handled tongs, a Dutch oven lid lifter, and a giant, long-handled fork for roasting hot dogs or apples.


  
    
BREAKFAST CAMP RECIPES
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    Not one of us has grown up without hearing Mother say, “Breakfast is the most important meal of the day.” A truer statement Mom never made, especially when it comes to camping out. A warm, hearty breakfast can set the tone for the day and give you the energy you’ll need to hike the extra mile, climb a few hundred feet higher or have the stamina to stay out all day. While the rest of the day’s meals certainly provide additional nutrition, none is as important to the camper as breakfast.

    This old adage was brought home to me during one of our most recent hunting trips in central Saskatchewan, Canada. The outfitter’s daughter, Taba, was the cook. Each morning, she prepared a rib-sticking breakfast and encouraged everyone to finish the very last morsel on his or her plate. The first morning, I was busy preparing the video and audio equipment for our television series Woods N’ Waters and I needed extra time to tape handwarmers to the batteries in order to extend their life as much as possible in the bitter –20°F winds. I didn’t have time to eat a full breakfast and, instead, quickly drank a cup of Chai tea and nibbled at a warm sweet bun.

    I paid dearly for this mistake. At first light, we saw what would later turn out to be the largest whitetail either Peter or I had ever seen on the hoof. Another hunter, who was returning to camp early because of the cold weather, inadvertently jumped the big buck from its bedding area. The buck was a few hundred yards away and we watched the snow fly up from its feet as it made a beeline across the field to the next woodlot—or “bush” as it is referred to in Saskatchewan. I had never seen Peter so excited. He immediately planned his strategy to take the buck, deciding to wait an hour or two on the hillside that overlooked the woodlot. While he glassed over one area, the outfitters glassed over another. After 45 minutes of waiting patiently, I began to shiver. Soon I was shaking uncontrollably, and that was the end of our shoot for the day. We gave up our plan and returned to camp. If only I had eaten a more substantial breakfast that morning, I’m sure I would have had enough energy to remain on stand and in the field for as long as it took.

    Oh, yes, about the buck. Peter did eventually take this monster whitetail—three days later—on a day when I was smart enough to eat as much breakfast as I could comfortably handle. The 16-point buck scored an unbelievable 207 ⅜ B&C points, non-typical.

    The following recipes will stick to your ribs and provide hearty sustenance for the day ahead. Some, like Outback Hashbrowns, are traditional camp fare, while others provide some great ideas for using leftover fish or game for a filling start to the day.

  

  OUTBACK HASHBROWNS

  One of my favorite foods to have left over in camp is bacon. It adds delicious flavor to almost any recipe—breakfast, lunch or dinner—and its aroma lends woodsy ambience to the meal. When I have leftover bacon, I often plan on Outback Hashbrowns for the next morning.

  Serves: 2

  Cooking Time: Under 30 minutes

  2 tablespoons vegetable oil

  1 large onion, chopped

  2 large potatoes, diced with skins on

  ½ cup water

  3 slices cooked bacon, chopped

  Salt and pepper

  For Stovetop or Surface Cooking: In medium skillet, heat oil over medium heat. Add onion and cook until slightly colored. Add potatoes and water. Cook for 10 to 15 minutes, or until most of the water has cooked away. Add the bacon and cook an additional 5 minutes to heat thoroughly and blend flavors. Season with salt and pepper to taste.

  VENISON HASH

  This is one of my long-time favorite breakfast camp recipes. It is versatile and can go from a simple patty to a stand-alone McMuffin-style meal with minimal effort (especially when lunch may be postponed because of good fishing!). For those who like their food spicy, a few drops of red or green Tabasco sauce will weave some magic into this already mouth-watering meal

  Serves: 4

  Cooking Time: Under 15 minutes

  1 lb. leftover venison roast, diced

  4 medium leftover cooked potatoes, diced

  1 small onion, diced

  1 egg, beaten

  ¼ teaspoon salt

  ⅛ teaspoon garlic powder

  ⅛ teaspoon pepper

  2 tablespoons vegetable oil

  2 teaspoons maple syrup or a few dashes of Tabasco sauce

  For Stovetop or Surface Cooking: In a large bowl, mix the venison, potatoes, onion, egg, salt, garlic powder and pepper. Shape into patties about ½ inch thick. Heat oil in large skillet over medium heat. Cook patties about 2 minutes on the first side. Flip patties and drizzle a little maple syrup on the cooked side; or, for the more daring, sprinkle some Tabasco on top of each patty. Cook second side for about 2 minutes longer.

  
    [image: image]

    Carrying Vegetables to Camp

    [image: image] Any time I bring vegetables on a camping trip that’ll be longer than a few days, I try to use them early on in the trip in order to maximize their flavor and nutritional value. No matter what type of container you pack veggies in, any significant elevation in storage temperature can wreak havoc with them. Also, remember that some vegetables should not be stored together For example, onions should not be stored with potatoes, as gasses from the onions will cause the potatoes to spoil more quickly.

  

  DUTCH OVEN STICKY BUNS

  This recipe can bring your “home kitchen” to the outdoors. I’ve yet to meet anyone who wasn’t mesmerized by the aroma and flavor of sticky buns in camp!

  Yield: 9 or 10 buns, to serve 4

  Cooking Time: 30 to 60 minutes

  Filling mixture:

  ½ cup sugar

  ¼ cup chopped walnuts

  ¼ cup raisins

  2 tablespoons cinnamon

  Dough mixture:

  1½ cups buttermilk baking mix

  2 tablespoons powdered buttermilk

  3 tablespoons butter, softened

  ⅓ cup cold water

  You will also need: Plastic wrap, Dutch oven, parchment paper

  Optional Advance Preparation: In small zipper-style bag, combine filling-mixture ingredients. In larger bag, combine dough-mixture ingredients.

  For Dutch Oven Cooking: Prepare campfire; preheat Dutch oven lid in coals. Add butter to bag with filling mixture. Mix together in bag; set aside. Add water to bag with dough mixture; knead well. When thoroughly mixed, remove from bag and place on clean, flat work surface covered with plastic wrap. Spread dough out to a square about 10 inches across and about ¼ inch thick. (A wine bottle works well as a rolling pin; in a pinch, you can press the dough out with your fingertips.) Sprinkle filling mixture over flattened dough. Using plastic wrap to lift and manipulate dough, roll dough into a log (but don’t roll the plastic wrap into the log). Cut log into 1-inch portions.

  Line bottom of Dutch oven with parchment paper cut to fit the bottom; this will prevent the buns from sticking. Place buns on parchment side by side, cut side down. Place preheated lid on Dutch oven. Position Dutch oven over small bed of coals; place 10 to 12 hot coals on top of lid. Bake for 15 to 20 minutes. Remove from oven and let cool before serving.

  For Camp or Home Cooking in an Oven: Heat oven to 350°F. Prepare rolls as directed above, arranging on ungreased baking sheet. Bake for 10 to 15 minutes. Let cool before serving.

  
    How to Use a Dutch Oven
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    1. Build a campfire, or start charcoal briquettes. Let fire burn down to glowing coals. If specified in recipe, preheat Dutch oven lid in coals (see photo above).

    2. Assemble ingredients in Dutch oven as directed in recipe, then place Dutch oven over a small bed of 6 to 8 glowing coals. Cover with lid.
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    3. Scoop 12 to 15 glowing coals onto the lid of the Dutch oven and cook as directed. Check the coals periodically and replenish if necessary.

    4. Be careful when opening the lid to check for doneness. Brush ashes from the edges of the lid to prevent them from falling into the pot when you open it (see photo above).
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