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u
J O U  can use it at home . . . 

for trips . . .  for the family and friends. It is a 

valuable meal planner for that organization that 

counts on you for leadership in FU N  and in 

G O O D  E A T IN G , which make for good health 

and snappy program. Keep this book always handy 

—ready to plan keen adventures in eating. Pass it 

on to friends that need help in planning picnics, 

trips, hikes, outings, and all the other excuses for 

G O O D  E A T IN G . They say when you eat out

doors . . . “everything you eat goes to your 

stomach . . .”

Copyright 1940, National Dairy Council, Chicago



HERE'S A BOOK FULL OF
Recipes — menus — helpful hints — camp 
kinks — bits of fun — tales from here to the 
far north.

Read it from cover to cover . . .
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HUNGRYTIME OUTDOORS

It  s a lot of fun to be able 
to produce a delicious layout of food and sur
prises in eating—the charm and magic of the art 
stretch from your own home to the far reaches 
of the trailless wilderness. . . . I’ve hit the un
beaten path with as many as two hundred from 
a camp—with few—with two and, yes, many times 
alone. I’ve toted “chuck” from outfitter and 
trading post—lived off the country—stowed away 
food from home—enjoyed the solid meat of wall
eye and trout. I’ve carried packs weighing from 
45 to 70 pounds over many portages including 
the famous Kashapiwigamak mile and a half 
portage—it’s a rough one—big boulders—quarter 
mile of floating bog—the world’s largest mos
quitoes—deer (not dear) flies—really tough going 
—but, on the end of the hard portage—big, fresh, 
frosty-looking blueberries (if we beat the black 
bears to the spot).



After a camp site is located—the fire is built-* 
water is dipped—we’re ready for the best meal 
of the day—THIS HANDY BOOK CLOSE A T  
HAND ASSURES a tasty, well-prepared meal— 
ENJOY the help of expert food adventurers on 
those outdoor meals! It’s swell stuff to sit down 
to a complete spread of food—it’s easily accom
plished when you have the menu as well as tested 
recipes. Lay out a schedule of meals and neces
sary ingredients — milk — cheese — butter — eggs 
should top the list of fresh foods. . . . Add this 
book to your file—keep a file folder on food and 
menus. This book will be a real outline for EA T
ING OUTDOORS AND A T  HOME . . . 

and that’s no smoke



P I C N I C S

T h e  family—a group of boys 

or girls—or just the older folks should get to

gether outdoors on picnics—short trips and hikes 

on and off the trail. . . . The main thing is to 

have fun—good healthy fun and lots of it. S in g-  

keep a file of all the good old songs—and sing ’em 

on top of that picnic lunch. . . . Did you know 

that that helps digest the food? Well, it does.

You can have more fun on outings and picnics 

if you keep posted on nature study and the sur

rounding country. . . . Write to the State Con

servation Department for books on trees and 

birds. . . . Know poison ivy so you can stay away 

from it—R EM EM BER  three leaves on a stem 

mean not safe—a. few notches in the leaflets might 

be compared with the western gunman when he 

notched his pistol grip after each victim (that’s 

a good way to remember the plant—try it!). If the 

berries on Sumac or similar plant are red—have 

no fear, they are safe plants—if the berries are 

white—let them alone. . . . Know a few wild 

plants of interest—there is the Mayapple (look 

it up). Carry a “Field Notebook” for your notes.
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P I C N I C S

FISH CHOWDER
5 slices bacon, diced 
3 medium onions, diced 
2 pounds fresh fish, boned 
2 teaspoons salt 
i teaspoon pepper

5-6 medium potatoes, 
sliced or diced

1 quart milk
4 tablespoons butter
2 tablespoons flour

Fry bacon and onion together until onion is light brown. 
Cut fish in small pieces, rub with salt and pepper; add 
with potatoes to chowder kettle. Cover with boiling water; 
cook 30 minutes, until potatoes are tender. Blend flour 
with 1/2 cup cold milk. Add remaining milk to fish and stir 
in flour mixture. Add butter; simmer, stirring constantly. 
When mixture slightly thickens, pour into bowls with a 
piece of butter in the bottom; top with crackers. Serves 6. 
Substitute tuna fish or salmon for the fresh fish.

MENU
Fish Chowder* Buttered Crackers

Savory Cheese and Vegetable Sandwiches 
Spring Salad*

Butter Cookies Milk

#Prepared at the picnic.

C A M P  K I N K
The Trapper type of fire is best for all types of cook
ing. . . . Never start cooking until the wood has burned 
to a bed of red glowing coals.

Place two medium-sized logs about six or eight inches 
apart (use green ones) . . . Between these, set up dry twigs 
and shavings— (if weather has been wet, split dead logs for 
dry splinters)—carefully light . . . birch bark is best north
ern tinder . . . carry a few bits of old film for emergency 
use in starting a fire. Adjust the two logs to fit your cook
ing utensils, etc.—smokeless cooking can be done over beds 
of hardwood coals—use “down” wood for the run of camp 
and cooking fires.
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P I C N I C S

CREAMY SALAD DRESSING
1 teaspoon salt 2 eggs, or 4 yolks
1 teaspoon dry mustard 4 tablespoons butter
3 tablespoons sugar 1i/ 2 cups milk
Dash of Cayenne i/ 2 cup vinegar

3 tablespoons flour

Mix dry ingredients; add slightly beaten eggs, melted but
ter, milk, and vinegar, slowly. Cook over boiling water 
until mixture thickens. Beat until smooth and creamy; 
cool. Makes 1 pint. Thin with cream before serving, using 
1 cup of thick cream, sweet or sour.

4 cups cold boiled potatoes 
cut into cubes

CREAMY POTATO SALAD
1/2 teaspoon paprika 
2 tablespoons minced 

ii/ 2 teaspoons salt parsley
1 medium onion, minced 6 sliced radishes
3 hard-cooked eggs Creamy salad dressing
Mix all ingredients together well. Chill and garnish.

MENU
Butter-Fried Chicken Creamy Potato Salad

Sliced Tomatoes Radishes
Buttered Rolls

Chocolate Cake Milk

C A M P  K I NK
Food is best packed in cloth bags—Use metal containers 
for foods that might crush or break.

We always carry an extra plate in our packs up north. 
Once we were camped on windy King’s Point in Canada. 
. . . This time the table was an inverted dog sled—we had 
that “extra” place set—we heard footsteps on the portage 
trail. Suddenly, a Canadian Ranger and an old half-breed 
guide appeared—carrying a square stern canoe and a well- 
filled Duluth Pack—they had arrived just in time for a bit 
of food . . .  we dragged out two of those extra plates.
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P I C N I C S

STUFFED MEAT LOAF
ii/ 2 pounds ground beef 
1 egg, beaten 
11/3 cups milk 
11/2 teaspoons salt 
14 teaspoon pepper 
1/2 cup diced celery

2 tablespoons minced 
onion

1 \/3 cups soft bread 
crumbs

4 tablespoons butter, 
melted

Combine meat, egg, and milk with 1 teaspoon salt and i/s 
teaspoon pepper. Cover bottom of buttered loaf pan with 
half the meat mixture making a hollow in center. Make 
stuffing by combining celery, minced onion, bread crumbs, 
1/2 teaspoon salt, i/ 8 teaspoon pepper, and melted butter. Fill 
hollow of meat with loosely packed stuffing. Top with re
maining meat mixture. Bake in a moderate oven, 350 de
grees, for one hour. Serves 6.

MENU
Stuffed Meat Loaf Au Gratin Potatoes O ’Brien*

Cole Slaw, Cream Dressing* Toasted Buttered Rolls* 
Relishes

Ice Cream Butter Cookies
Milk

*Prepared at the picnic.

C A M P  K I NK
Be sure the drinking water is safe. Boiled water is always 
safe—Sparkling water isn’t necessarily safe.

A hole dug squarely in the earth—in the shade among the 
trees—lined with smal} rocks—makes a roomy refrigerator 
for your milk and other fresh foods—can be covered with 
boards—a few flat boughs or a flat rock—simple to construct 
—carry a garden trowel on trips where a hole is needed. 
Among the naturals in “iceboxes”—are springs—headwaters 
—small drops or falls—moist caves—shallow underground 
streams that break to the surface in sandy country. . .
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BREAKFASTS  IN THE OPEN

DlD you ever catch the smell 

of cooked bacon or fish on a cool morning in 

camp? when the old jacket feels comfy—while the 

sun is slowly moving up on a dew-covered world 

—steam is rising from the water-all the birds in 

the world are singing the new day in—Boyoboy- 

oboy . . . it’s sure great. . . . When that happens 

to you—you’ve lived— (if you get a crack at that 
breakfast) Ummmmm . . .  A whiff of wood smoke 

mixed in . . . breakfast becomes king meal—out

doors—whether you’ve been in camp or merely 

packed up early this morning and hurried to 

your favorite spot before the sun poked up . . . 

family still yawning . . . watch them perk up 

when the first tantalizing smells of a good break

fast fill the air . . . TRY IT  NOW1!

Best way to become an expert at flipping flap- 

jacks—is to make up a sample pancake—yes, and 

let everyone practice tossing. Fried mush when 

the weather is plenty cold. . . . You can always 

improvise a toaster for bread—pointed sticks to

ward the coals (always cook over coals). When

ever you cook over an open fire, place a few sticks 

on the coals to keep the fire going—a good camp 

cook never forgets to keep the fire up. Fresh blue

berries or strawberries . . . any other fresh berry 

or fruit—makes a king’s dish of the breakfast 
food.
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B R E A K F A S T S

FLAPJACKS
21/2 cups flour 1 egg
1 tablespoon sugar zi/ 3 cups milk
41  ̂teaspoons baking powder 2 tablespoons butter,
1 teaspoon salt melted

At Home: Sift flour, measure; sift with sugar, baking pow
der and salt. Pack in paper bag.

On Location: Turn dry ingredients into bowl or pan; with 
spoon, push flour mixture to edge to make a large hollow 
in center. Add egg. Add milk slowly, stirring away flour 
gradually from the edge to thicken the batter. Beat until 
smooth. Melt butter in skillet and add to batter. Bake on a 
moderately hot buttered griddle or skillet. Serve hot with 
butter and brown sugar, or with hot maple syrup. Makes 15 
to 16 cakes.

Variations: Add 1 cup chopped cooked ham or 5 or 6 slices 
of cooked diced bacon to the batter.

MENU
Fruit or Tomato Juice Flapjacks*

Syrup and Butter Bacon*
Cocoa*

*Prepared in the open.

C A M P  K I NK
Here is the correct firewood selection . . .  Get that tree book 
out and have fun doing your own identifying.

For a quick hot fire, use the Birches (white, yellow, and 
black), dry Red Maple—all hard maples. For coals with last
ing life, use . . . Oak (dead and dry), Elm (rock hard is 
best), White Ash, White Hickory—all best for easy cooking. 
The following are poor for all types of fires: Green pines— 
Cedar—Hemlock—White Elm. Always clear a large area be
fore building the campfire or cooking fire—when breaking 
camp PUT YOUR FIRE OUT COMPLETELY WITH 
WATER.
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B R E A K F A S T S

CREAMY SCRAMBLED EGGS WITH CHEESE
6 eggs 34 to 1 cup diced
1/2 cup milk American cheese
1/2 teaspoon salt 4 tablespoons butter

Beat the eggs well; add salt, and pepper if desired. Melt 
butter in a heavy skillet. Pour eggs into pan, stirring well as 
the mixture begins to thicken. When the eggs are partially 
cooked, add cheese. Serve on toast when thick. Do not over
cook. Serves 6.

COCOA PASTE

1 cup cocoa Few grains salt
\/2 cup sugar 2 cups water

Mix cocoa, sugar, salt; add water, and cook slowly until a 
smooth, thick paste is formed. If convenient, allow to cook 
30 minutes or more in a double boiler to improve flavor. To 
make cocoa add 1 tablespoon of cocoa paste for each cup of 
milk. Heat the mixture but do not boil.

MENU
Orange

Creamy Scrambled Eggs with Cheese*
Buttered Toast*

Cocoa*
* Prepared in the open.

C A M P  K I N K
If your pack is heavy, turn on your flashlight—place it in the 
bottom of the pack— (yes—it will make the pack light).

PUT THE CAMPFIRE OUT WITH WATER or use the 
next best thing—SOIL . . .  Teach anyone in your charge the 
terrible path of a forest fire . . .  It destroys the trees and 
woods—animals and birds—dries the streams and even lakes 
-kills all fishing-PREVENT FOREST FIRES. Dig a hole 
for your fire when it’s too windy—or find a sheltered spot 
—remember, the fire lookout man is on duty from SNOW 
to SNOW—you, too, should be on duty from snow to snow.

I I



STARL IGHT S N A C K S

Ue S—from the “Wishing Star” 
or the so-called “First Star” to the flood of star
light worlds above, it’s real Magic under the uni
verse. Nothing can surpass a “Starlight Snack”— 
when Venus moves out as the evening star and is 
soon followed by your friends and my friends— 
the Big Dipper (Ursa Major) so easy to find—and 
its “ pointer” stars pointing out the polar star— 
which is at the handle end of the Small Dipper 
(Ursa Minor)—with the “W ” shaped constella
tion of Cassiopeia standing by—you can buy star 
charts or small books from 10c up to fit broader 
interests. . . .

No matter where you are, you are likely to en
counter the greatest display in the world—North
ern Lights (Aurora Borealis)—a show worth more 
than a double feature—waves of green and blue 
and red and purple—the mysterious twinkling 
beacon of the arctic sky—and like the parade of 
the stars and planets—IT'S FREE.

Red glowing coals—a starlight snack—sit back 
and gaze at the twinkling ceiling—space—mys
tery—beauty—locate our “cross” (the Northern 
Cross)—in the other hemisphere we find the fa
vorite world signpost—the Southern Cross. We 
have a Northern Cross—plan to locate it. . . .
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S N A C K S

STEAK WITH PERSONALITY

11/2 pounds ground beef 
1 teaspoon salt 
i/i teaspoon pepper 
1/2 teaspoon celery salt

3

1/2 teaspoon dry mustard 
3 tablespoons flour
3 tablespoons butter
4 tablespoons minced onion 

cups milk

Add salt, pepper, celery salt, mustard, and flour to ground 
beef. Mix thoroughly. Melt butter in skillet, add onions and 
cook until lightly browned; add ground beef mixture and 
brown. Slowly add milk, stirring the mixture, and cook until 
thick. Add 1 or 2 cups of grated American cheese if desired, 
folding in cheese just before serving. Serve hot over baked 
potatoes. Serves 6.

MENU
Steak with Personality* Baked Potatoes*

Fruit Salad Toasted Cheese Rolls*

Milk

*Prepared in the starlight.

C A M P  K I NK
The chances of being struck by lightning are one in millions 
—but, why experiment? PLAY SAFE! I

You are safer from lightning when you camp among the 
shorter trees of the forest—camp away from the taller trees 
. . . Never cross open field in a thunder and lightning storm 
. . . When you walk—walk close to the ground— (sounds 
funny—but, is actually true) keep toes pointed straight for
ward—that helps avoid protruding stumps and roots—as
sures perfect balance—is less tiresome. Wear wool socks in
side well-fitting leather shoes for safe hiking—a lightweight 
pair of cotton socks inside the wool ones.

r
/

---------------— —
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S N A C K S

PUPS IN BLANKETS

12 frankfurters 12 slices bacon or
1 pound American cheese 12 thin slices ham

12 buttered frankfurter buns

Make a lengthwise split part way through frankfurters. Cut 
cheese in long strips and put one piece in each frankfurter. 
Press together and wrap with bacon, fastening the ends with 
toothpicks. Roast on sticks, or on a grill, over hot coals until 
bacon is crisp and frankfurters are heated through. Serves 6.

TOASTED BUTTERED BUNS

Split buns and spread lightly with butter. Place buns on 
pointed sticks, long handled forks, or on a grill and toast 
over hot coals until golden brown. Butter and serve Pups in 
Blankets between halves of toasted buns.

MENU
Pups in Blankets* Toasted Buttered Buns*

Assorted Relishes Ice Cream Bars
Milk

#Prepared in the starlight.

C A M P  K I N K
If you lose your way in strange country—find a stream and 
follow it downstream (with the current)—it usually leads 
to habitation . . .

You've heard the saying—stars mean no rain—then soon the 
sky clouds up and IT DOES rain . . . Here’s the sign—lots 
of stars—gray background—no rain . . . Lots of stars—deep 
blue background—methinks you’ll get rain about 90 per 
cent of the time—check up . . . When you get the opportu
nity try sleeping under the stars—if you awaken at different 
times you will witness “shooting stars”—new positions of 
the dippers.

14



OVERNIGHT HIKES

T h ERE  is adventure and fun 

in camping out overnight—whether it’s the fam

ily—the troop-club or similar group-plans have 

to be laid—Here’s an outline:
Plan Place-Cost—Tim e-C heck list (what to

bring)—Food, etc. (Menu) . . . Cooking b y ------?

How to dress—Permission for individual and for 

use of camp site, etc.—Safe, dry sleeping place— 

Shelter and tested water supply. One thing 

usually neglected is the dishwashing outfit—think 

it out and arrange— soap — cleanser — cloths — to 

make the job clean and painless. Have a good 

first aid kit.

This book will help you plan the menus . . . 

pack it along on the trip for reference— (see 

Week-end Camping Trips, page 18—for check 

lists). As soon as you reach the spot—make camp 

cozy— gather firewood — start the fire. A  good 

camper is one who can make himself comfortable 
and enjoy his outdoor home eating and sleeping 

well. Select a camp site that is high an$ dry—a 

place that gets the sun’s rays in the m orning- 

keep refuse pits well off to the east—let the pre

vailing wind keep bad odors clear. Don’t forget 

that bird list—and animals too!

15



I KES

ALL-AMERICAN HAMBURGERS

U/ 2 pounds ground beef i/ 2 pound American
Vs cup cheese
1 teaspoon salt 4 tablespoons butter
Dash pepper 6 buttered buns

Mix ground beef with milk, salt, and pepper. Form 12 thin 
patties of meat about 3 inches in diameter. Cut 6 slices of 
cheese slightly smaller than size of meat patties and about 
1/ inch thick. Place a piece of cheese between two meat pat
ties and seal edges well. Melt butter in skillet and fry patties 
slowly for about 10 to 15 minutes, turning several times dur
ing the cooking period. Serve between buttered toasted 
buns. Serves 6.

MENU
Vegetable Chowder* All-American Hamburgers*

Sliced Tomatoes Buttered Toasted Buns*

Fresh Fruit Cocoa* or Milk

*Prepared on the hike.

C A M P  K I NK
The best ‘‘down” wood for fire starting is barkless wood 
(hold close to your ear—listen . . .  NO BARK . . . Ummm 
that’s the wood. . . .)

Have you ever hit the trail in your local woods in autumn— 
at the time when the rabbits actually go berserk? Well, 
watch th^pi this fall—they will push you and your folks off 
the trail—FUN . . . and how—they block the trail—scamper 
as close to your camera lens as you need them. . . . Take the 
family—and a camera—watch the cottontails all through late 
September and October—there’s magic on any trail . . . 
Watch the woods animals and birds returning and curious.
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H I K E S

TOMATO RABBIT

2 tablespoons flour 
i/ 2 teaspoon salt 
\/A teaspoon mustard 
1/2 pound cheese, grated or 

cut fine

MENU
Tomato Rabbit on Toast* 

Fruit

i/g teaspoon soda 
2 tablespoons butter 
1 cup milk
1 cup canned tomatoes 
Baked potatoes

Fresh Vegetable Salad* 

Cookies

Milk

*Prepared on the hike.

C A M P  K I N K
Make an early morning bird hike—carry a bird book—strong 
field glasses help a lot. Make a bird list on every trip ALL 
THE TIME___

The family ALL will enjoy a list of the wild life identified 
and noted on any jaunt. When you’re hiking along the open 
trail and you see a tiny, but most brilliant beetle light in the 
path and keep ahead of you—catch up with him—he is the 
Tiger Beetle. . . . There are over twenty-eight kinds—all 
colors from white to blues and spotted. Not dangerous- 
many collectors find beetles a clean and most interesting 
hobby. . . . 'Safact!!

At home: Measure flour, salt, mustard; mix and pack in 
paper bag. Grate cheese and wrap in wax paper. Measure 
soda and wrap in wax paper.

On location: Melt butter in pan or skillet. Add flour—salt- 
mustard mixture and blend. Add milk gradually, while stir
ring. When thickened, combine tomatoes and soda and add 
to sauce. Remove from fire and add cheese, stirring until 
mixture is smooth and cheese is melted. Serve hot on toast, 
crisp crackers or over baked potatoes. Serves 6.
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WEEK-END CAMPING TRIPS

P
U A R E FU L  plans assure you 

an interesting trip—See the page on O V E R 

N IG H T  HIKES . . . here is a check list (nat

urally only an outline—you may have items to 

add or delete—but, this helps): Ground canvas or 

cloth—3 blankets (wool is best) (blankets should 

average 3 pounds each)—Bed socks to keep feet 

warm at night—Pajamas or wool underwear (ex

tra)—Pack sack or Duffle bag (if pack is sm all- 

roll blankets in horseshoe fashion—tie around 

pack)—Sharp knife—Waterproof case for matches 

is best—Extra jacket or sweater—Soap—T o w e l-  

Toothbrush and Paste—Comb—Metal mirror— 

Sewing and utility kit—that bag of nails, wire, 

these, and those—Flashlight (if desired)—C A M 
ER A  and FILMS always. A  lb. camp-size 

axe is best kind—Tent or Canvas for improvised 

shelter—Newspapers on top of canvas make ex

cellent insulation—of course an air mattress is 

best—Plate—Enamel cup—Knife—Fork—Spoons— 

Frying pan (nine-inch steel—good camper’s out

fit)—Stew kettle—Canteen (fill at home)—Tw o  

deep utensils—and a carefully planned m enu -  

food in bags, etc.—T he above list is a general 

one—made mostly to fit individual require

ments—plan a list to fit the group or party you 

have. . . .
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C A M P I N G

OUTDOOR STEW
n/ 2 pounds beef 
4 tablespoons flour 
H/ 2 teaspoons salt 
14 teaspoon pepper 
14 cup butter

1 large onion, diced 
1 cup diced carrots
1 cup diced celery 
6 medium potatoes
2 cups milk

1 cup diced cheese

Wipe meat, remove from bone, cut into ii/ 2 inch cubes. Mix 
flour with seasoning; dredge cubes of meat in flour mixture. 
Melt butter in kettle, add onions, and cook until light yellow 
in color; add cubes of meat and brown. Add enough water to 
cover meat, and simmer about three hours, until meat is 
tender. Peel potatoes and quarter. Add carrots and celery 
during last hour of cooking, and potatoes about 30 minutes 
before serving. Add milk to stew and cook gently until gravy 
thickens, stirring to prevent burning. Serve piping hot, 
topped with cheese cubes. Serves 6.

MENU
Outdoor Stew*

Buttered Rolls
Fruit

* Prepared on the trip.

Sliced Tomatoes*

Milk
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C A M P  K I NK
“Iceboxes” and types of coolers can be simply constructed 
outdoors to keep your milk and food fresh and delicious 
while you are camping.

In safe creeks (dry or low)—dig into the sidebank on the 
shady side—square hole—cover foods—temporary only. A 
shallow stream of cool, flowing water is excellent—merely 
form rocks in a box shape—place all foods in waterproof 
containers—milk, etc. (any bottles that float) can be weighed 
down with rocks in cloth bags. You may dig a square hole 
in the ground—wet fresh evergreen boughs—place these in 
the bottom and over the foods—it keeps the “box” fresh.
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C A M P I N G

CORNMEAL GRIDDLE CAKES
11/2 cups flour 
1 cup cornmeal 
1 tablespoon sugar 
41/2 teaspoons baking powder

1 teaspoon salt 
i e gg
1 cups milk
2 tablespoons butter

Mix dry ingredients in bowl or pan; add egg and then the 
milk, slowly, stirring until batter thickens. Melt butter and 
add to batter. Bake on moderately hot, buttered skillet or 
griddle. Serve hot, spread with butter and top with Dried 
Beef Au Gratin. Yield: 15 or 16 cakes.

DRIED BEEF AU GRATIN
4 tablespoons butter i/s teaspoon pepper
11/2 cups dried beef , 2 cups milk
2 tablespoons flour 1 cup cheese, grated or cut fine
1/2 teaspoon salt

Melt butter in skillet; cook dried beef a few minutes, 
sprinkle with flour and blend well; season. Add milk slowly, 
stirring constantly until mixture thickens. Remove from fire 
and add cheese, stirring until cheese is melted. Serve hot 
over cornmeal griddle cakes. Serves 6.

MENU
Cornmeal Griddle Cakes with Dried Beef Au Gratin* 

Buttered Vegetable*

Fruit Milk

#Prepared on the trip.

C A M P  K I N K
Say! here’s another cooler—in deep streams and lakes, use a 
net or bag—well tied and fully controlled with a long, stout 
cord or rope.

In extremely hot weather—locate a few rocks in a shady 
place—arrange like the sides and bottom of a box—place 
milk and other foods to be kept safely cool inside—cover with 
wet cloth or towel—hang a filled water bag over center of 
cloth covering foods—allow bag to drip directly on cloth— 
the drip comes from evaporation—that water is quite cool 
and will protect foods on the hottest days—this scheme is 
used on trips everywhere.

20



FAMI LY  OUT I N GS

f o O D —Fun and Surprises— 

add some music. When you arrive at the paradise 

spot of your heart—a woodpile—clean up—start 

the fire in a safe place—never against a stump or 

tree or log—use the place provided—if there is 

one—soon the place becomes your own outdoor 

home. . . .

Have a few games for the party (keep that 

field notebook) when the fire dies and the outing 

is nearing the end—play this old-timer, “Keep 

Jack Alive“—Place a dry stick into the fire (end 

tip only) when it starts to burn—remove the stick 

—blow out the flame—now, pass the stick around 

—the live spark on the end is JA CK —as the stick 

is passed quickly the receiver blows the spark 

and repeats “Keep Jack Alive“—this must be 

done quickly—if the holder of the stick allows the 

spark to go out before he or she can get rid of 

the stick—the penalty is a marked-up face—use 

the charcoal end of the stick . . . person must 

leave the marks on until the trip is over.

Hide a box of hard candies in the very bot

tom of the duffle—keep it a secret and when those 

candies are brought out—well, the candies taste 

much better—Roast apples. Use this book to help 

you work out a meal that the family will never 

forget—don’t forget to add those songs!
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O U T I N G S

SARDINES WITH CHEESE SAUCE

2 tablespoons butter 
4 tablespoons flour 
2 cups milk
Salt and pepper to taste 
i/2 pound American cheese

1 large can sardines packed 
in tomato sauce, or

2 cans sardines packed 
in olive oil

6 slices of toast

Melt butter, blend in flour. Add milk slowly stirring con
stantly until sauce thickens. Add seasonings and cheese. 
Remove from heat and stir until cheese is melted. Heat 
sardines slightly. Put several sardines on each slice of toast 
and pour cheese sauce over the top. Serves 6.

MENU
Sardines with Cheese Sauce*

Cucumber and Totato Salad*

Fruit Butter Cookies

Milk

*Prepared on the outing.

C A M P  K I NK
If you soak your axe—dunk its head (not your head) under 
water overnight—the head will not come loose.

A canoe paddle makes a most excellent breadboard—some 
folks paint a checkerboard on one side of the canoe paddle- 
yes, and play checkers with candy or cookies and when you 
jump a man—you eat the man—sure, mark the kings with a 
splinter—or carry a small bag of chessmen. Six inches apart 
on the canoe paddle or the oar—cut in little notches—fill 
with India ink—yes, to measure, quickly, that fish you catch 
—a good paddle as a rule.
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O U T I N G S

TOP O' THE MEAL

2 cups cooked rice 
11/2 cups ground ham 
2 tablespoons minced onion 
1 cup peas, corn, or celery 
1/2 teaspoon salt 
\/s teaspoon pepper

3 tablespoons butter 
2 tablespoons flour 
2 cups milk
1 cup grated cheese 
1/2 cup bread crumbs
2 tablespoons butter

Combine rice with ham; add onion, peas, and seasonings. 
Melt 3 tablespoons of butter, blend with flour; add milk 
slowly, stirring constantly, and cook until sauce thickens. 
Remove from fire and add cheese, stirring until smooth. 
Add part of rice mixture to buttered casserole. Cover with 
half cheese sauce; add remainder of rice mixture and then 
cheese sauce. Sprinkle with crumbs and dot with 2 table
spoons of butter. Bake in a moderate oven, 350 degrees, for 
45 to 50 minutes. Serves 6.

MENU
Top O ’ the Meal*

Peach and Cottage Cheese Salad*

Bread Butter

Chocolate Pudding* Milk

*Prepared on the outing.

C A M P  K I NK
Build the campfire bright and high. Early campfire light is 
the signal for songs—lots of pep and fun—then is time for 
stories and yarns.

As the fire dies to red glowing coals—as the loon calls on a 
distant lake—time for serious old fashioned ghost stories— 
famous lies—you’ve heard that endless yarn. . . .’Twas a 
dark and stormy night—three men sat around the campfire— 
suddenly one of the men spoke—he said: San Antonio tell 
us a story—San Antonio stood up and spoke. . . . ’Twas a 
dark and stormy night—three men sat around the campfire, 
etc., etc., etc., over and over—’til objections are too great.

23



FUN IN THE WINTER - - -
Early in January our small party hiked to a 

small cabin—located on Thorn Creek in the local 

woods—as we began our hike (some four-odd 

miles) it began to snow—as it snowed the wind 

seemed to whip into a fury and soon a first class 

blizzard was in progress—dressed warm and walk

ing in a dry snow was fun—loose handkerchiefs 

tucked under our caps protected our ears from 

direct blow—we reached the cabin and quickly 

rustled up a fire—starting with a few twigs and 

shavings we soon had flame enough to take on 

heavier wood—while a bed of coals was being 

reached—some of the group tracked down rab

bits—this called for speed as the tracks were cov

ered swiftly—now the snow was a white blanket 

over the entire forest—fluffy pure white snow— 

this suggested one thing SNOW  ICE C R E A M — 

we scooped up two quarts of snow—started to 

work on it—first we sprinkled granulated sugar 

atop the snow—slowly stirring—then we began to 

add milk—more sugar—milk and continued to 

stir to a consistency of ice cream. This fresh win

ter dessert was excellent with hot chocolate and 

some o’ those homemade butter cookies. . . .

It’s

HUNGRYTIME OUTDOORS
all year ’round I






