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…what does he care if he hasn’t got any money: he doesn’t need any money, all he needs is his rucksack with those little plastic bags of dried food and a good pair of shoes and off he goes and enjoys the privileges of a millionaire in surroundings like this.

—Jack Kerouac, The Dharma Bums, 1958
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INTRODUCTION
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Homemade Lasagna at 10,000 Feet: Pack to Plate in Three Minutes

You’ve stopped to make camp after a long day of bushwhacking cross-country in rugged terrain. Rain clouds are moving in. You are hungry, really hungry. You want hot food now. Using this book, you can have it: home-cooked, ready to heat and enjoy, one-pot hot meals that you’ve prepared and dehydrated at home at your leisure during the past year. You pour a packet of homemade Lazy Lasagna into your pot, cover it with water, boil, stir, and enjoy.

The thrilling sport of backpacking is more popular than ever. Backpacking is our passion, but eating well in the wilderness has long been a dilemma. Universally, backpackers need generous portions of good-tasting, nutritious food’fuel that gets you over the pass’and variety to make mealtimes fun and interesting. Weight and volume are equally important: keep the pack light, with plenty of compact food inside.

Commercially freeze-dried meals are light and compact but are often flavorless, expensive, and lacking in stick-to-the-ribs satisfaction, in part because the portions are too small. All of the one-pot recipes in this book make large rehydrated portions: eighteen to twenty ounces per serving. These meals are nearly double the size of most commercial portions, which average only ten ounces per serving when rehydrated. Perhaps you have bought commercially dried food and read the small print on the label that says, “simmer for ten minutes”; this translates to twenty minutes or even longer at high altitude.

Impossibly heavy canned and fresh ingredients packed into the wilderness are not only a backbreaking burden, but are also time-consuming to prepare. Perishable foods’such as uncooked eggs, meat, or tofu’kept at the wrong temperature can make campers very ill. Containers of oil, honey, soy sauce, or other condiments in the backpack are a heavy, messy nuisance. While cooking at home is fun’with modern appliances and hot water gushing freely from the tap’in the field, an exhausted camper craves easy-to-prepare meals: no mixing, measuring, chopping, sautéing, pre-soaking, or simmering.

Perhaps you have tried drying fruits and vegetables at home to cook in camp. Drying ingredients separately and then combining them in the field is tedious and does not yield results as successful as drying complete meals’protein, grain, and sauce’all at once. When these ingredients are dried individually, they need to be soaked, sometimes for hours, before they can be incorporated into a hot meal. Dried peas, for example, can be as hard as pebbles. However, if you use the following recipes’which contain the right balance of grains, vegetables, protein, and sauce’you will discover that flavorful, nutritious one-pot dried meals can heat fast with no pre-soaking and no work in camp.

If you reject boring, expensive meals, or time-consuming, heavyweight cook-in-the-field meals, you do have another choice: dry your own. Since you are simply heating’not cooking’your home-dried meals in camp, you will use far less fuel: your pack will weigh less. With a lighter pack, and larger portions of instantly prepared, better-tasting food, your backpacking adventures will soar.
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HOME-DRIED ONE-POT MEALS
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The ancient art of food dehydration is wonderfully basic. Heat and air circulation remove most of the water content from the food. This lack of water keeps microorganisms from living and growing. After many years of home-drying complete backpack meals, I have never lost food to spoilage. Follow the simple instructions in this chapter and the recipes in chapters two through five of this book and you will enjoy the same success. Dehydration is especially suited to backpacking. Not only does drying forestall spoilage, it transforms bulky, heavy food into compact, featherweight meals.

Dehydration costs less than any other method of food preservation. It requires no chemicals. Complete meals can be dried year-round in any weather, at your convenience. Take advantage of each season’s bounty, using the finest fresh ingredients available, or use good-quality canned or frozen meat, fish, fruit, or vegetables. Home-dried meals can be stored for several years. It’s easy to keep a ready supply of home-dried dinners on hand for carefully planned extended treks, as well as last-minute weekend escapes.
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Creating home-dried one-pot meals is this simple.


Creating home-dried one-pot meals is this simple: Cook your dinner at home, slicing, grating, or dicing the ingredients into small pieces. Spread the cooked meal on covered dehydrator trays and dry until the food looks and feels completely dry. In the field, cover the food with water, boil, stir, and serve with pleasure.

Food Choices
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You don’t have to settle for someone else’s idea of a good hot dinner. When you make your own convenience meals, you are in control: more salt or less salt, high fat or low fat, meat or meatless—the decision is yours. You can use your choice of dairy, soy, or rice milk or cheese in any of these recipes. Like it hot? Add more jalapeños. Can’t eat sugar? Use a substitute. Liberate yourself from one-size-fits-all commercial meals. You enjoy good meals at home; while backpacking, you need those same good-tasting, varied, nutritionally balanced meals more than ever. Some backpackers shortchange themselves. They eat the same tired instant mashed potatoes or ramen noodles day after day. Varied, nutritionally balanced meals not only give you energy on the trail, but also keep your mind focused and make you feel happy and satisfied.

In the Home
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Food Dehydrator

A high-quality electric food dehydrator with fan, heat source, and thermostat is the best food investment a backpacker can make. If you do not own a dehydrator, borrow one from a friend or relative. Try some of the recipes in this book. You will learn how simple it is to create your own one-pot meals. The dehydrator, not you, does the work.

A top-of-the-line dehydrator will pay for itself, compared to the price of commercially dried meals, during a one-week trip for a family of four. Air circulation is more important than heat when you are drying food, so be sure to choose a dehydrator with a fan as well as a heat source and a thermostat. Bargain dehydrators that lack a fan simply don’t work. They will steam—not dry—your food. Either of the following brands of electric food dehydrators are recommended for decades of carefree home drying: Excalibur Products (6083 Power Inn Road, Sacramento, CA 95824, (800) 875-4254) or Nesco American Harvest (4064 Peavey Road, Chaska, MN 55318, (800) 288-4545).

Home Kitchen Basics

All of the one-pot dehydrated meals in this book serve four hungry backpackers—two cups or more per serving when rehydrated. The four large portions indicated in these recipes will fit comfortably in typical home food dehydrators without crowding. To cook these big, full-sized backpacking portions of food, you will need to use large cooking pots at home. Here are some suggested home kitchen basics:


Dutch oven, at least three-quart capacity

Large ovenproof skillet, at least 101/2-inch diameter

Soup and pasta pot, at least five-quart capacity

Colander to drain pasta, fruits, and vegetables

Casserole dish, at least four-quart capacity, ten by thirteen inches

Baking sheets, both flat and rimmed

Blender or food processor to speed chopping

Wire whisk for effortless lump-free sauces



Drying One-Pot Meals in a Dehydrator

Time-saving tip: Prepare extra food, enjoy some for dinner tonight, and dehydrate the rest.

Choose a one-pot complete meal recipe from this book. Cook your meal at home, just as though you are preparing tonight’s dinner. If you choose a meal such as spaghetti, simply prepare a spaghetti sauce—your choice of beef, seafood, or vegetarian. Then boil the pasta al dente (cooked but still firm). Toss together the sauce and the drained pasta, and put the whole dish, freshly cooked and still warm, into the dehydrator. While preparing the food, chop, grate, dice, or slice the ingredients into small pieces. These will dehydrate much faster and more successfully than large pieces of food.

Virtually all cooked foods are safe and easy to dry at home. Two uncooked foods that should never be dried at home are eggs and milk. When cooked, these foods dehydrate safely. Many of the recipes in this book contain cooked eggs and milk. To avoid the risk of salmonella contamination, buy commercially dried powdered eggs. They are readily available everywhere as whole eggs, egg whites, or egg substitutes for home cooking, baking, or emergencies. Dry milk is also readily available commercially as instant or regular, high or low fat, or buttermilk.
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Cover mesh dehydrator trays.

While the food is cooking, cover your mesh dehydrator trays with plastic wrap or ovenproof parchment paper. If you use plastic wrap, buy a brand made from 100 percent polyethylene. Leave about an inch of space between the wrap or paper and the edge of the trays; this will allow more air circulation. To keep the covering from shifting, you can anchor the corners with tape. If your dehydrator has solid fruit leather trays or tray covers, you do not need to use any other covering. The wrap, paper, solid trays, or tray covers simply keep liquid foods such as soups, stews, or casseroles from leaking through the mesh of the dehydrator trays.

Preheat the dehydrator for ten minutes.

Spread the warm, cooked meal evenly in a thin layer on the dehydrator trays and put them in the dehydrator. Overloaded trays dry slowly. All of the one-pot recipes in this book—which make four servings each—fit comfortably into a typical home dehydrator. For highest quality and food safety, speedy drying is best.

The meal will be completely dry in four to six hours. While your meal is drying, check it several times. To check the food and speed its drying, first wash your hands and dry them. Then pull out one tray at a time and turn and crumble the food on the tray, breaking up large pieces of food with your hands. This will ensure fast, even drying. If you are unable to check and turn the food during the drying process, a good dehydrator will successfully dry your meal anyway; drying will simply take a few hours longer. It is nearly impossible to overdry or otherwise ruin your home-dried meals using an electric dehydrator with a heat source and fan. If necessary, you can put the food in the dehydrator, leave the house, go to work for eight hours, and then turn off the dehydrator when you get home.

The recipes in this book contain some fat; backpackers need fat for fuel. However, too much fat will retard drying and could decrease the shelf life of your dried meal. While preparing your meals, carefully trim the fat from meats. Avoid excessive amounts of high-fat cheese, oil, or butter. Some especially fatty foods, such as bacon, can appear greasy during the drying process. If fat glistens on the food, simply blot it with paper towels, then return the trays to the dehydrator.

Drying times indicated in each recipe will vary due to your dehydrator and the fat and moisture content of your ingredients. The food is dry when it looks and feels dry. To test for dryness, choose a large piece of food from the dehydrator tray. Examine it and crumble it in your hand. If you notice any moisture, return the trays to the dehydrator and dry the food a bit longer. Don’t worry about overdrying these meals; they are nearly foolproof.

When beans are fully dry, they feel hard and dry and can crumble into powder when crushed in your hand. Strands of spaghetti will feel dry but still slightly pliable. Meats should feel hard and leathery. Vegetables will feel hard and crisp. Fruit should be bendable and dry with no moist spots.

When the food looks and feels dry, turn off and unplug the dehydrator. Let the food rest in the dehydrator for several hours or overnight. This will let your food completely cool and release the last bits of moisture. The next day, your meal is ready to store.

Drying One-Pot Meals in an Oven

If you use an electric oven, remove the top heating element or place an empty baking sheet on the oven’s top shelf. Whether your oven is electric or gas, use the coolest part of the oven.

To successfully dehydrate food in an oven, you need to keep the temperature low. Turn your oven to its lowest setting, usually 140 to 150 degrees Fahrenheit. Notoriously inaccurate home ovens often run 25 to 50 degrees hotter than the oven’s temperature dial indicates. An oven thermometer is helpful; set it next to the drying food to keep the temperature within the 140 to 150 degree range. If the temperature rises above 150 degrees, turn off the oven for a while.

The accurate and stable Taylor Classic Oven Guide Thermometer, model 5921, can be obtained from KitchenEtc. (32 Industrial Drive, Exeter, NH 03833, (800) 232-4070, www.kitchenetc.com).

Air circulation is essential. Prop open the oven door a few inches while the food is drying. For increased air circulation, place an electric fan just outside the oven door; aim the airflow over the food.

Spread your one-pot meals in a thin layer on oiled, rimmed baking sheets. Check, shift, and crumble the food frequently while it is drying. The food around the edges of the baking sheets will dry much faster than the food in the center; protect it from scorching by checking it often.

As with an electric dehydrator, oven-dried food is dry when it looks and feels dry and crisp. Let the food cool completely for several hours or overnight before storing it.

Storing Home-Dried Meals

Bag each meal in small, sturdy plastic bags. Bag the meals according to your backpack needs. If you have dried four servings and will be backpacking in a party of two people, split the meals and store two servings per bag. If a dried meal remains high in volume after dehydration, compact it. Crush the dried meal with your hands as you pour it into the storage bag. Squeeze as much air as possible from the bag, then seal it. Double-bag the meal in a second bag; in between the two bags, place a tiny label made from a small scrap of paper with the name of the recipe, the date it was dried, how many people it will serve, and directions for rehydrating the meal. This label will tell all members of your party what the bag contains and how to prepare the meal in the field.

For best quality, store your meals in individual meal-sized bags. Avoid packing many servings of food into a single large bag that must be opened repeatedly during a long trek. Each time you open the bag, you will expose the food to air and moisture, increasing the chance of spoilage.

Store the meals in a cool, dark, dry place. Protect them from exposure to air, light, and moisture by putting the individually bagged meals into a large black plastic bag. The black bag can then be stored in a cool, dark, dry room, but, for best quality, store the meals in your refrigerator for up to two years, or in your freezer for three years. They take up little space and will be fresh and handy to throw into your pack for an unexpected weekend trip.

When you’re ready to backpack, store the meals bagged in black plastic in the cool, dark, dry interior of your pack. Home-dried one-pot meals make perfect cached food for long-distance treks, since their shelf life is long.

Recycling Dehydrating Materials

The plastic wrap, ovenproof parchment paper, and all plastic food bags can be washed, dried, and reused many times before you recycle them. After each use, wash them in warm, soapy water; then rinse and dry them well.

Menu Plan
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If you have ever run out of food while backpacking, forgotten a crucial item (where’s the coffee?), or conversely, grumbled as you packed out five pounds of unneeded food, a menu plan will make your trip smoother. Take a few minutes to write a menu plan before you leave home. A successful trip means walking out of the wilderness carrying no food except your small emergency supply.

While planning your trip at home, draw a grid menu plan, showing three meals plus two snacks per day, and an extra snack per day for very cold weather camping. Include all of your foods and beverages, plus one extra emergency dinner and snack for each member of the party. Writing a menu plan gives you an overview of your trip. You can plan for variety: beans one night, chicken the next. Plan a soothing cheese and noodle dish the night after a jazzy, spicy dish. Serve a hot breakfast in between days of cold cereal. At the bottom of your menu grid, list the total number of servings of multiple items, such as total servings of granola, coffee, tea, cocoa, cheese, crackers, dried fruit, energy bars, and lemonade mix.

Packing the Food
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Measure all servings of food. Never guess how much you will need. Using your menu plan as a guide, sit down at a table with plenty of small plastic bags and measuring cups and spoons. Carefully measure each portion into the bags. If you are backpacking for ten days or fewer, you may want to label each meal—breakfast #1, lunch #1, and dinner #1—with large-print, easy-to-read slips of paper. After you have labeled the individual meals in small bags, place them into four large plastic bags labeled breakfast, lunch, dinner, and snacks. If you are traveling in bear country and will need to hang (counterbalance) your food from a tree, take along fifty feet of nylon cord and two large nylon bags with drawstrings that can be counterbalanced from a tree limb.

To pack fragile foods, such as crackers or cookies, use waxed milk cartons or cardboard oatmeal boxes. Keep a supply of clean quart and half-gallon cartons on hand. Wash and dry the waxed cartons. Pack individual servings of fragile foods in plastic bags; then pack them tightly into the cartons. Label the cartons, and bag them in larger plastic bags. When the cartons are empty, they can be flattened and used as insulated seating during the rest of your trip while you are packing them out.

In the Field
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Food Storage on the Trail

When loading your backpack each morning of your trip, put that day’s snacks in an easy-to-reach outside pack pocket. Store that day’s lunch near the top of the pack for easy midday access. Stow all of the rest of your food deep in the cool, dark interior of your pack.

Arriving at a possible campsite, take a few minutes to examine the area before you unpack. Choose a sleeping area; then choose a safe, protected cooking area that is at least 100 feet from your sleeping area, preferably downwind. Pick a third area for dining that is 100 feet away from your cooking and sleeping areas. Find a fourth area well away from the other three for food storage. When you travel in bear country, you will be glad you are carrying home-dried one-pot meals; since they are not cooked in the field, but merely heated, they create little odor. Nothing attracts a bear more than odiferous fresh foods such as bacon cooking on an open fire. Eliminating cooking and open fires makes your campsite far less noticeable to wild creatures.

Keep your camp spotless. Never leave food or garbage unattended unless it is properly stored. The most secure method of storage is portable bearproof aluminum containers, available for sale or rent from camping stores and national parks. Some popular backcountry campsites are equipped with stationary bearproof lockers. Before you pack in, check with the rangers about the availability of lockers and ask about recent bear problems. Violation of food storage regulations can result in huge fines, injury to campers, and might cause a troublesome bear to be destroyed.

In bear country, you will find trees. These trees can be used to counterbalance your food. Find a lone tree limb that is seventeen to twenty feet off the ground. It must be healthy and strong enough to support your bags of food but not thick enough to hold a young bear. Divide all of your food and all other odiferous items (toothpaste, soap, scented lotions, garbage) into two sturdy nylon bags of roughly equal weight. Tie a rock to the end of a fifty-foot length of nylon cord. Throw the rock over your chosen tree limb, then remove the rock and tie the first food bag to the end of the cord. Pull the first bag all the way up to the limb. Tie the second bag to the cord, as high as you can reach. Tie a big loop or two of cord hanging from the second bag. Use the entire cord so no end is dangling. Using a long downed branch or your walking stick, push the second bag up so that the two bags are hanging side by side. The bags should hang twelve to fifteen feet above the ground. When you are ready to retrieve the bags, hook the loop of cord with your stick and gently pull the bags down.
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Counterbalance food.


When camped at the edge of or above the treeline, where trees are stunted and signs of bears are nil, cache your food well away from your tent, cooking, and dining areas. Bag your backpack in a large plastic bag and cache it a few feet off the ground on a boulder. Weight the pack with rocks. This may keep bears from seeing or smelling the food. Whichever food storage method you choose, keep your food well away from your sleeping area.

Rehydrating One-Pot Meals

These meals are ready to eat fast. Have your stove set up and ready to light. Keep a container of treated water handy. Have your pot and lid, spoons, serving cups, and home-dried meal ready. It’s time for dinner.

Pour the home-dried meal into the pot. Cover the food with treated water. No measuring is necessary; simply cover soups or stews with plenty of water (one to two inches above the surface of the dried food in the pot), and more solid dishes such as pasta, quiches, or casseroles with barely enough water to cover (just above the surface of the dried food in the pot). Put the lid on the pot.

[image: images]

Cover pasta, quiches, or casseroles with water just above the level of food in pot.
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Cover soups or stews with water one to two inches above level of food in pot.

Light your stove. Place the pot of food on the stove. After a minute, check and stir the food. When it begins to bubble, stir until the food is fully boiling and the ingredients have softened. Turn off the stove and remove the pot. Serve and enjoy your meal.

If, while heating your meal, you find you have used too little water, simply add a bit more treated water and bring it to a full boil. If you have used a little too much water, enjoy the extra broth, or simply boil the meal a few minutes longer to reduce the extra water.

Cleanup

You’ve scrubbed your last sticky camping pot. When you use the recipes in this book, you will find that home-dried one-pot meals don’t stick to the pot because they are not cooked in the field, but simply heated. The only cleanup equipment you will need is a drop of biodegradable soap, a minimum amount of water, and a small, weightless piece of medium-mesh nylon net (available at any fabric store) to swish away the few remaining food particles.

Using a clean container, scoop water from the deepest, cleanest nearby water source. Carry the container of water, the cooking pot, your soap, and the nylon net to a spot at least 200 feet from the water source, your camp, and any trails. Swish out the pot with a small amount of water and a drop of soap, then rinse it thoroughly. Shake the nylon net vigorously to remove water and food particles before storing it.

Field Equipment


Most people take into the woods too many utensils and of too heavy material.

—Stewart Edward White, Camp and Trail, 1906



The one-pot home-dried meal method requires little field equipment. Leave your frying pan, knives, forks, cutting board, plates, and extra pots at home. This is all you need:


One lightweight aluminum pot with lid (minimum size of one quart for one person, 11/2 quarts for two people, two quarts for three people, three quarts for four people)


One portable stove

One windscreen

One (or more) container(s) of fuel

One lighter or large supply of matches, including water-and windproof

One lightweight aluminum or Lexan cup and teaspoon per person

One eight-inch square of regular mesh nylon net (to swish clean your pot and cups)

One tiny container of biodegradable liquid soap



Portable Stoves


I took the loaf of bread, some slices of bacon, and the coffee pot ashore, set them down by a tree, lit a fire, and went back to the boat to get the frying-pan. While I was at this, I heard a shout from Johnny, and looking up I saw that my fire was galloping all over the premises!

—Mark Twain, Roughing It, 1871



Like Mark Twain camping at Lake Tahoe in the nineteenth century, many of us used to make big, smoky campfires the centerpiece of our wilderness campsites. Much time and energy was devoted to gathering wood, arranging kindling, and lighting and maintaining the fire while we prepared elaborate meals, such as boiled dried beans, which took long tedious hours to cook.

Today, wood fires seem out of place. They are illegal in many wilderness situations, especially at the higher elevations where many of us backpack. Wood fires damage the wilderness by (at best) scarring rocks and stripping the landscape of wood, and (at worst) starting wildfires—like Mark Twain’s—that can destroy thousands of acres of forest. Wood fires pollute the air and make campers and all of their equipment reek of smoke. They attract unwelcome wildlife, such as marauding people-wise bears, and frighten the wildlife you’d like to see.

In an emergency, a campfire can be a necessity to warm and dry both people and gear. Learn how to build and maintain a small, safe, hot fire for these emergencies. Always carry wind- and waterproof matches.

The campsite without a wood fire is a cleaner, quieter place. The peace is welcome. The darkness is friendly. One’s attention is focused upon the stars, the trees, and the wind, rather than the campfire.


Today’s superb selection of clean, hot, and easy-to-operate portable stoves for backpackers and paddlers provides many good choices. Consider which features best suit your most frequent style of wilderness travel.

Liquid Fuel Stoves

Liquid fuel stoves burn white gas (in North America), kerosene (everywhere else in the world), auto gas, or diesel.

Advantages: They provide a hot flame. The fuel bottle is refillable. There is no canister to discard. You can carry just as much fuel as you need for the length of your trip. They are reliable, can be repaired in the field, and inexpensive fuel can be obtained nearly anywhere.

Disadvantages: Liquid fuel stoves burn hot, which means quickly boiled water and quickly rehydrated home-dried meals, but this fuel can burn quite hot for the kind of traditional cooking that requires simmering. These stoves need pumping and priming to pressurize and light; they require a bit of practice and caution to prevent flare-ups.

Canister Stoves

Canisters are filled with fuels, or a blend of fuels, such as propane, butane, isobutane, or isopropane.

Advantages: Canister stoves are very clean. They are extremely easy and safe to operate. Flare-ups are not a problem. You simply turn on the stove and light it.

Disadvantages: These pressurized canisters are not refillable. Since they can only be used once, the empty canisters must be packed out and discarded (most cannot be recycled). Canisters are not as readily available as liquid fuel, and canisters are more expensive. These stoves do not burn hot enough to work well in cold temperatures or high winds, or when the fuel is low. In addition, it is hard to judge how much fuel is left in the canister.
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Liquid fuel stove

Portable Stove Overview

If you backpack in warm summer conditions with youngsters in your party, a canister stove is wonderfully safe and easy. If you take long trips, travel internationally with a backpack, and/or backpack in below-freezing weather, a liquid fuel stove is a good choice. All portable stoves are perfect for quickly heating your home-dried one-pot meals.

Time- and money-saving tip: Your home-dried one-pot meals are just as convenient for car camping and traveling as they are for backpacking. When traveling at home or abroad, use a portable one-burner electric “buffet” stove to easily prepare the meals in your room. Be sure to carry a portable electrical converter when traveling away from the Americas to modify the voltage. Never use an outdoor stove indoors.

Safe Water


I stop to drink. The water is bitterly, brilliantly cold, with particles of glacial grit—utterly delicious.

—Edward Abbey, Desert Solitaire, 1968



The water rushing over rocks, shooting bubbly plumes into the air, forming blue pools, looks so clean, so inviting. Can you safely dip your cup into the clear blue pool and enjoy a refreshing drink?

Today, pollution from larger numbers of careless outdoorspeople and infected wildlife compel you to treat all of the water you drink, use to clean your teeth, and use to prepare your food. Never drink untreated water, no matter how “clean” it appears. Most of the surface water in the United States is contaminated with Giardia lamblia and Cryptosporidium. These disease-causing microorganisms are invisible to the naked eye. They can make you seriously ill, causing months of stomach cramps, diarrhea, nausea, dehydration, and fatigue. Cases of Giardia, the most common waterborne pathogen, have more than doubled in the United States during the past decade.

Giardia and Cryptosporidium are spread through fecal-oral transmission. They are passed from person to person and from domestic and wild animals to humans. You can avoid spreading these pathogens by using good field practices and common sense. Camp at least 200 feet from any water source. Properly bury your feces, pack out toilet paper, and always wash your hands thoroughly with soap and water after defecating or changing a diaper and before handling food. When scouting for a water source, use the best-looking one available. Avoid water that contains floating material or water with a dark color or an odor. Filter murky water through a clean cloth before treating it.

Fortunately, you can choose from several effective drinking water treatment methods: boiling, filtering, purifying, ultraviolet purification, or chemical treatment (tablets). Choose the method or combination of methods that suit the locale of your trip, your style of camping for the trip, and your personal preference.

Treated Water from Home

Carry plenty of treated water from home. Always carry five to ten gallons of treated water from home in your vehicle. Pack in as much as you can comfortably carry and have plenty available in your vehicle when you pack out of the wilderness.

Boiling

This is the most effective, fail-safe field treatment method. Vigorously boil untreated water for one to two minutes to kill the microorganisms that can make you ill.

Advantages: This is a very effective and inexpensive method. Anyone with a cooking pot, a stove and fuel, or the resources to build an open fire, can treat as much water as they need, anywhere in the world.

Disadvantages: Boiling all of your drinking water is inconvenient unless you are staying in a base camp. It is time and fuel consuming to boil quantities of water, and then let it cool enough to drink. While you are base-camped, it is feasible to spend the evenings boiling and filling containers with purified water, but it is a big chore. Boiled water, having lost oxygen in the process, tastes unpleasantly flat. Aeration (pouring the boiled water back and forth from one clean container to another) can improve the flat taste. Try letting the boiled water stand for several hours or overnight, or add a small pinch of salt to each quart of boiled water to improve the flavor. Since the taste of good mountain water is one of the attractions of a wilderness adventure, boiled water makes the trip less special.
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