BACKWOODS
COOKING
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SLA U s ot 5 8 reguier sees of recipes and lints
for Dackwoods cooking anthusiasts. Over the nest few
MCAATIS 4 whiohe TR OF Oy el As wil e pDreserted
A0 erhance your renge of backwoods-styls meals
Written below are & few Gore s Dustelnes 107 OO0 g
e feCDes 1Pl 40w 40 1080w The alrrportart powrt %0
PEMETRer. BOwever, i 50 ensurs that & Nigh stangaed of

O Fol, gressesroot paper. newspeper, sUrng, scesnns end
S0 G, B8 FeAST Dy e rede
D Bowt of weter for washing hands — and & towed

You will find Brat you Wil Brotably Nave MOTHar wie 107
e Dot of waler « O Matter Now shifled yOou are, there
Wil UNSOUER Oy COME B TIMS WHen yOuL Wil Need 1O SO0the
BUrne fingers !

Tha firw

The bast fire fur COshFg B ONne Wwhich conmsts of growing
smbers. This means that you will need to kght the fire and
St £ el a0k (AATe & Wi OO0 30 80 ULATY UM ERrey
o meal. harcoal Mt using sutabie Minding and left for 20
MANUTEE &F 80 10 Dt burning wel, » the test fLe

Batk woods cooking hints
Do 0 mmurd e $0Srant oG s Grafe g vy DO sy

O Adways v two thicknessss of fol
[ Maep everyilvieg v the Coomeryg o 0 Coan
C Koep e ermber ROt o2 all Srmen By 03ng wmal amoures

A P e e
A SILs foMue Vs
0 el fon

HOUSaNaS s rrernan Tod Pas IMafry USEs N & VECh WOy’
L b o A as _a s

0 Disposatie wash Dowt — g & Smal Roke i the growrd,
e & with two Sicanesses of ol and M with water

U Orinking cup ~ moukd two leyvers of fol around an o
L O Qe e &7 ul LIV tha @30S MTTer Terivireng e
Can or shorwe

OStrainer — as above, But plerce holes In the bottom of
he O




J O Wargm Dot ahl Seet Dwmreon
J Ore 000 Der person

1 Fow

1 Yeospoon

Method:
JWash the potatoess and out e top off sach one
BOEYCUMT Rty ONe e Trorm The TTerre it o)
1S 0n ot the centre Of the Sotato wis the tesspoon
Soing carefiu not tO pleres the sde of it X s anportant
Nt y O Pt arst SN (0000 10 A CarTerOdate
1Hhe yois and wihte oF aneo.

1 Draak 3 900 o SO € WD tHhe CAVILY i The DOtat) st
teciace e NI vou rviely SR ipfY

JWrap i twe wyers of fod SN piace n Mot enbers for
SLOUL Pt o Ponr, W BN (LM e 15 s tes

Variations:

Tred #3040 Lay (i dad od VN Q' ot (Peese, e o o Dea!
NS oradea. corted baed, Chopped ham, mustrooms and
20 on. Be e ot L0 WAl e the S80S DOTATHD — Wrag It
M D N B Byers OF T with & Brge bl oF Datter arvd
CONSDN 10 The srrbers for 15 murutes oF s

r

STAGE 31X

Al Bt -
R R
TAR e, A Pt
LEL S ] Y
(A1

Stew in foil

You will need: (Quantition are per indnvidunl paortion )
A SteWINg Mtk
JOrean 9 el Grwin
J Orwe carrot
1Ove M sded ““‘1*
5ok and pepoer

w

Chooth-mtmm'-- ECe Y voetatey
W‘[-A O A S0l Dl

U Mace %0 bag n ot BRPorw) Carw ot B0 punciure
the bag Cook for sight to IR Iinutes and eat straight
from ©rw DG I regsred

Note:

e steen produded n tha badg Wi Come 1 W v ate
sightly. ¥, howewver. T dosa not hagpen, one must
BSOS TRt Ne g & I tured and therefors, the
Lok Yrrm rmay fed LD be redoted L) prevet The fO0a)
burreg




BACEKEWQODS
COQEING

%85+ Chicken portions

ﬁ{ s You will need:

SR IMaluNg wore that
1@ CHeChan & Ty Gafs e you STAI 50 prepare
g Cook N
W gy sach pece we WS sces of Dacon
Sround eoch phede of ¢ A DD ShCes of Dacon
PO chxCkan porton
L WYAD W CINCREn D sy T WMol reases
of Fol and corsion Yo &
very five mursites

U Test the meaat aMet sbn,
come off the Done saaly ¥ 1t s cooked ¥ this s Nnot the
CHRE, NOABN the DaCKION SN NetiLum 50 e fre Tor a hurthey
fve Y0 e e tes

Variations:

Muaad vegetablen mary e added ¥ dced, 10 e ol packags
PO B0 COOMING 10 Mus & CHACKen Casaeris  Such s o
WU e erhanced By The a3ton of § chachaen shock Oube
maxed in Wwith a atseagoon of water

You will neec:
U Liarpe COtmng apdies
U Raiwrw

U Brown w0

O Fol, srvfe (or sopie ¢

Method:

D Wash sl core aach
O Mace the sople on a
Press » muxture of brown rARNs Mo the cortre
Oof W apgve OO of « Ty Do Adeel ¥ desirend
[ Sea the fol arourd the spcke and Ciace N Mot embe for
ALOORETaTaly 1S T

s Sheet oF Fod ard

Varistions:
ChaCote OF Jm mavy D9 Vsed Emtead of e SUoar ano
PR PO AN SOy Tasly Gassan




BACEWQODS
%
COQEKING

M ] u

You will reed: (Guantities e Der pOrton)

: O rew (e Oa”

2500 mErCed ek, MAsONed wth Tl Seute OF Mearced
D A

2 S0 temadi i of MR SRR et ¢ s

Tomano ketchug o tabts Buce f dewred
P bowite

Method:

o S0E O e O OF e W' 0 refMyve e seeds
Partod the pepoer for SIYlBNNUtE @ 1O pot ad adowy

02 OOk 0N PTG @ FromiEive water (S00UE TWO mminutes

ok b sufficent) y

UM the menced meat «HMH e breaccrumta and Ml the

peper with e ety

L Face the pepper on a doubie thickrass sPheet Of Ao ol

000 1T ) B Ound U DREea, Dadating the fod at e top 1o

o 1t

L) Face U Sach 208 Mo 1ot arDers 100 about 30 et

INemve Troen e ey A S0t MG tormato

RMIChoup OF tADasco BouUcs 2% regured

L Pael the berare and ol ot (ot . 0 N
Gl Wt AN P T09)
U Soread the *arparre W Darara and sgrnikie
BOOW™ SLOAr OwAr it 7
LIMace e fod oWt 4
cpen

| Remngreon Trom the fve
ard the su0e* R Cav

». Baving T oo

rargars has meited

Aternative version:

U Laave the barana n 3 shun and $80e 1L e gthwirys

4 Face evther 3 chocckate Nudpge Bar, crumbled chocolate.,
arm o horay i e a9

L Wrae the Sanana It o8 and place I srmbers for ten
e tdd OF 30
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Stuffed tomatoes

You will need
L O Wrge SOMand e Pareon
T Appromrratmty R ree Laliesweoons Ut of ratec cheeds
PO DRrBon

Method:

L Gt the top cortumet
v @ el

 SCTEDS O The CMiTtre
AR 0 Grated Cheohe, M
_ PAace the maature mto the 5o
AN TaG IRk sses oF
frve rmaryutes

PRMIO OFF ol thade %0

WO el an Vs fe
PRgoeT 2% reguared
NOEACH TN 0P, WIaE
JU ) Yot erviery YO0

Variastions.

Tanty aler native SG ot N Cooked manced beet
anad DM Tahed Nialy, et N ety s e WWhe
fsh and 20 o

JOne i (Cod, Nadsock and 50 o) Dar erson
Z':lf“m,"fi’ e

| N speper

v

Method. ’- ok
[‘.,‘.‘.- e Tty : PO AN ERCh O A
shaet Of grease(vix Tﬁ*nb.nu- v Lty
BITOUN the fiah 4 ~ A
PR A N aRe D A
e L2 1N ¥ WD securely
’. -

Tk son ety OF)
Darcet wes, tve Far,

v (sew e Awwvwea™s
hroughn

with stivg
ER RS S S P T Y

Ui v parcel 4
Cook Y Junth ¥ "
Raimicne T
wirtmr Out Deriy
| Flace the damd Darcel on Mot oemDery, 1r reng avary five
M tes The Tan ahout Dé COORBT Iry 1THe 19 e The Ly -
beopea o het




BACEKEWQODS

4

Gowboy dinner

You will need: (Quantitien are per portion )
One vl potato
A fow 9P D
- Four shces of badton
One sl oo
Aot S0 v v o) bew!

Mathoct
O @ Ssede oF fol, atorenemately JO L sasie. Wy b
sirigm of Bacon about 28m spRrt.

Froce sotne o 1Pe oM DaBi 4« vss e Do prwl
A0S T e of Oreon,

Noat, place Dl SCHS OF COLARD, Tre M ed Deet . aorme
e OO aray T 'l Pernaiie s F e (MO

Firaly, gt e remainge: of e oreen Seans on et
COvar tha 100 WiIth e IR S S Of Bt on
[ F it arry ansdin of DCOR Brve? I (4 Jer WO Clreer hee ey
of the food 'oie’ and carefuly aide the whose dnrar into s
ook D (e BB warnis Copbng €)
£ Foce 1 ot armbers, Cotiung for around 195 mrwtes on
= e S

.l
- ‘1
) -t ~
\ U e L
\
\

S
COQEKING

You will need: (Quartities are per porton)
A NS om prgth of Frecch bread
JS0OY OF Butter Or IMargerve
Maltt & crushed clave of QarSc or 2 pirch of powdered
SRl OF SN A

Method:

LGt U Deend w0 TR sS40, G Sure TRat you @0
Ot O through the Do et (see Mustr vton)

I the Dutter with the ookt BN ADreas Qenertusly
o Loth seded o eoth $e
o Pross the shoes BacR Dot BNS wrap dsely M w0
I ssas OF foul
A Mace on Mot arrbers fof SBEUA 15 mMerutes. D reng
regraarty

Vanation:
5.0 0F Grotad] LPeete (00N De A0SR L0 the ALOVE MMM
Dafore £ B soresd A e Dread



C Wige the prepared figh witha dame ceper towe and lay
N RO & Soume-theckigs dhmet BF fod which has Deen
heted o o Nt sufoll

D Soririda tha lemon JMIER. partiey, salt and peooar over
e fah and place wnall reces oF Bt ter On the flan

T Mane the fodl 00 & l0se BROWEE, bars) sre 10 sew 4
o~

L) Caom of? the embam fon a 9rl), 80 =0 e ude of the fre as
A e Daart B DadT 1O e ire IR ING Fal s NOA COxkgd Sox)

You wil need:

L Ot 0D P Darean
Y "]

L Salt and peppar

Method:

JMace a sheet of fll Over a fire grate or grill wire and
PUNDre T repmatey WT & 1O Gr aip hrdte

T S anin (e (P weri Salt S BRCwer Arel (e 1 OrA0
the ol which & then Bt oD the hot embars

OCook for 15 minutas on sach Bide. moving the crop
O Canir iy B preverllt R $HCn ) B0 Ve Ao

T At frew rrerestons BEfOre safvifg. 204 8 a0y of
Mt o e OO

Varlation:
¥ U Use DO CNO0S, refiade Tha st with then shies Of
socée
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Toasted sandwich =22 =2

e ) :
'}"t " M‘/‘
You will need: ' Jll‘( v

. Breaa

 Butter

O rsogs: jam, chopped socie, theese. Ham. Chocolie
SO/0RD M0 8O ON

Method:

Cutter o sice of Drudd and Wy BT Sade A0w NS0 &
Wb teChrass wreat of foll

T Mace 9w demwred AN Or 50 T W T10at ke OF Ermad
mat 4. ~ot the Duttersd pde.

(A & second sace oFf Bread Batterad sde up on top ana
fobd the 100 Over %0 Mahm & Aol DaChade

L] Fasce ormo Pt evmbma s, cookarg 1Or at et #rve rmerutes
(S

You will need:

L Ordors

Ll Batter

U Owooped. cooked it

Mathod:

[ Gt aach orson. i half, from 880 80 bottom, and rerhove
Vvee o Four Wyers of gison from he centre

O P the two haives Wlh (e EhofiB (. COokad Maat and
G U D Logethee @padn.

Ut & dab of Bt ter Wit Sa 0N SN 4750 w7 ag 0 & GOwDhe
thchness of 104, conaigring the Bech.aoe to the hot ermbers
10r 2000 30 murnAes, g OCcasonally . The food will be
CocMad whaen T packade feehs 3O 20 e Youh




You will need:
LI Ore e orsnge pear person
L Ore 099 00 Darsdn

Methoa

O e g e f
(and sat ") the Meun.of $H
U Break the o) o TR
Srecy el yOu Can

Variation:
Prepanieyg the food Y. e b Oreen shice
AN e Dok i by neerting it S rough
thrvdco"’nwm M e 100 Yo Wl i) that &
vl DO Saaier 10 retrieve e Ccookec a0 Jang this method

3 (.f"w SO (e,
' the bottom section

3 place N amongat hot
R w0 5 Cooked

q‘ {é‘\': 1'( \.\\.{',"I‘ :;:

~0\. LA vy

ahish Kebabs

You will reec
L Lambd (the shouider cut ey Ba the most sutatie )
L FROoers, onone, 2e0ies, Somatoes. CusUITBer, calery

Method:

L Out e madt and VOt MR Jom outes

L Mrapare & preen st 0 o Bs & Srevwer by revovng
e Dark from the ond B wiith the food » to o (the
st el 40wl seai PR Ly B CI O ver e POt erTbe sy
briafly

L Theead the raredaitl, & S, Oro0 e slax o
DAace 1L Over glower) e A, TUITING oCCasoraly = o
ST AMNEM SO M BCUINE SO B TOIT of SUEOOM At et ar
0] OF 1he shgwrr 1 N8 30 Rt M1 DOSUO == ) W
Preovert your hacds oetting Durra *




Method!

U Mace Uviee Srvers of Gt agl IR vots drectly oreo the
ot et s and put B DeofDNrgars o M e pattes on
NGO OF e «

L AfMer acorusamately i o B e IMEat GVer
PNITING OGN0 three "B © Negost 1M

DU asA Wt T et i coon ""'

Nots: ”t

Cabtaaim e ves Cor PRI « SINEr s o rrary Catances
W UBg DACK WOSIE SO NG PR e M g ROt
That on nd Oocasion shoudd rbubard leavens be used. as
these cortaln 8 Mghty Dutsordnms Fedin

south Seas Fish

You wil nead: (1o serve six peopie)
TR
012350 butter
2T WO SabliespOont sova SaUCe
L) Lo anie I
Hat teasgocn grogted gihger,
[ Catinman waved o BginecT.

Mathod { 4

CFverare. Cean anst v @IS S0 Wy et 8 leyer
of catbage eaves ofﬂ‘-om.f

[ Sewend the Dot eot riindtes sadoutscdes of the Nen
arxt sperkn O the SOPE MOm, | MACE 800 POONT

L Pace more caboeps saved or on and around
e Nt ared phac o U S Rl Gag IR oo Cockung 4)
Put the package in hot ermbars for adproarnately Ratt an
PO DTG SNCe




atuffed Plaice

You will reed. (Quantitien are for two servings. )
TWo macham plce
&S50 Tatter
TSHe grated chamse
£590 Dread/ Tt Crumbs
Two Lot oy
Sal. pepows . parvay, o S,

Method

Wash ard weun o T PRet s, v erd harm O Caget
Mlarmer

SOMan e Dutter Nt s N e Choets. Barsiey, st
s e

SCread ey mweture thickly over the Teh ana than rol
each fllet up, working from the Tl Gowaros

Alty 50000 Win (N TN Do MR ey a rofed ud
ety

SO the el TaaC LUt CNATEN et The 1ol arvil v "
N DD TRaChnasses oF TOd TRde on Ywiryg ermtmrs for
pround 4 merates. Surmng occasionaly

aubmarines

You wilk need: (Quantitien are for four servings. )
Two 20 Vierma Daves
1000 Bt e
P4
Ore oreor
FOMaND s m
O Bn oF ncheon maat
St e oF 8 LAY il 2 )
Four sheam o Croee

Methoo

Ot the 00 ves 7 hat s Givamys ) Sgowin] @ Ta A S av

AL TN DTl W Crvl SO 4 F s mbard. Orw sooord g
OF SUriato sauce ad 8 SNy Chapeod Omean Untd yOu Nave
B MOt paste

SEresd s s ture Ower 1he Dutterod tread

O e BOtLom slCaR. MITANOS The CRmess 259 1Ther a0l s
of the Wncheon madt. Made sides of 1orrato wWom e
! 9 rediece e o0 halves of the Diread

Wrap sach ioal 0 DD Tt hrarsses OF 18 and cook »
POA ) T ars f0r 15 rrarutes. turmng o e

When coOed, Cut 8ach aaf 0 Nad 20 S8V Wi & sele
AN 8a?

— -.




Gorn on the cob

You will need:
COrm Con (Freah OF T )
hrter

San
Nater

Method:

¥ using frean Corf CODR. et them By Ouftvg the
1O0A B g Dos1oms oM And TeENG the aves

Serwmar the coto wilh DRt ar, s IRe & O h OF st e
e 0 taste. andd then spr vl With woater

VY 0 0 Tomt er o) Dol ININS 1Ot PR T8 1040 AL DR IT L aNy

19 et 1 ey (o) < aneivaly

Oreihan Iveasts
JMcw

e I
T Seascewy

Method:
Oeon ond prepare the AR a0 piade O bwo
truckrmssss of fod orine for bag (Bech woodts Cookng 4)
1 ADT S0rve Al WINKN W Navl DO DIavean By o &
voeperate fod bag o few ERetes of SNaEEcle ard. ¥ o voletse
S STAE AUy OF BANREREe L a08.
] PNt Or o ey errers 8« ol AOF ot a et @5 e e
g fFroguentty




BACEWQODS

Mince Kebahs

You will need: (Quantities are for Six servings. )
L0 505 menced et
L Twe arsane
0 2%y Dutton mansroooes
L Thres tomatoss
N Oroen Dt
- D503 cotrmeel
Two a0

Methoa
L st 1he 2009, a0 1he DaUNY 4t mux wal
L A tha mancs, masing Unsd 8 theck SO

Usng vouir (oloar) ey, for the *es wio bola o
aporosriety & Som derretar
LOhop the tomatofs. ongns 80 Bidevs Hie sescos
AR SANG A0CrOniiiedy 2 SCm atrons

EYeDare win ke ers, UG Ormenitic e £ Froam sl et s
have Mmoved the DO (ash FaR Or Wllw Are Sl obis
Wil WO use. ROLRGRy O yvaw | Ot these ., throad after
Stovy the et Daln, MuaroOme. Gredns ANl DoO0w s

Pace the shawers O fundd a0 vo @owry oomtars. on a
UrEOr @ SOy Made rach. for aperoematesy S s nes
TG SCcancnaly Alter tres Yave o e Soeratoes o
T shavwers ot regioce on the embors for a Nurther five
merutes

You will need: (Quantities are for six servings.)

O TSR0 s, el o pork

24 shators

. Orwt green pengwer
— Orw red pepper

QS M On st vty
O S0 Brussets soroutts

c Ngreier 4 Tor VOINEe DS MOV sai e A comrwy
. S0 1Oato sauce, TEBa VINBGET, Do DAACK DaOEe
o fraly CROpped onkon

Method.

Font, mux up O s el S0n] SEBR the et o for
T Baa,ry

AAar T e MRS UE e BEWEMS. L) Gfeeratices
WATHINE DM rerivied, DS A The IMaa! and vegetaties
ANerro oty LoON the TRerwor
L S000n $0ime of the marvade (Mes rvet the hababts and
e Fem over ot errtets for approsematsdy 20 merutes
Daating reguiamy with the MarTaae

FONVINg SuUYOeSUOn

SOTVE WP ROt PXOALOES. WITLE R ATeT Yl ey




BACEWAQODS
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™

| ot c.?:% |

M .
You will need: (Quantities ire for six servings.)
LI The voie o 0re w03
2 One pech powdmred mutrtiatd
0 N oo ok or olhve o
1AL Mt tan 2 @ OF Wi VI
L St Y0 tante

Matnoa

FAL the #08 Yol mMualtard and s pach of aart im0 a bow!
A0 Deal Lt et rsan)

Add w od gracdseby . beet wall on ¥ o 1 added
e MuatTu’e TN e

M S o A0 OF Wl COver B Bow! 8 A
OB Lo ShACHe Urel recaarec

T IRG Ny s® T e B via Mahe & 21 ardnther
009 o and s It vl

You will rmed
NMayornade (as a0ove )
YVarious rrofenits Seporchrg o the saled

Methods:

C Tohvo Se0d — mix Logeter twe Chotped Doded eggs
WO thogped tomatoss, 509 cookaa rnce, 1me tomate
purew, THEs 30y Seule o oMl Mayrramne Yo Make
THe MAtUTe O oD

SO Sl — wul WO Tl sb A Ted od ves. 100G
Scad mixed veygestalies, two chapped torratoes, ks
mued papeers. Jom angth cucumber Cacet) 4 racahes
LMo ) Geve orwins COCIO | Srull @ Ws 0 M on e 10
ke the rogredents chng together

| M can Saad — M 100ethes | this chopted 203 mexed
gppars, O Sk codhed rdo. Ofwm T OF red Ry Doar
(not freeh ) and ancugh Mayonnass to make the mature
CUNG 1ODetne

. @ B




You will reed: (Quantities are for sight servings.)

Ove & &%g 150 bursey

Fo' _J.t Sty

e wmal potaftioas
Pk e DT

N or Dt

One LD A0 haCe

ANaethod
Ve e sy ol e s, PRV e QERTS
Ot O F e Wds anedl Wi of the Birg and place o Ywe
Wrorn OF fOd Baste w8l O DT G SSTeoe A wmae
PR R OF CROP0ed Narth BTG STIME S50 J ol O 1N g
ardd wrwgs sl we a0 i osd
. Pace e 10400 8t 0 v AT $NMIMm L FRade the
Lt miry An? Davte wWith ol or butter. Sor vhie Y4 O the
D aoed reeued W W OA S S0 a0 from a Som Saereter
WMOgth of greerat . Over SN $IvDei s At st

WR st ) L NG COOPg DIOCONA

Turn the SO *os ly . g That the ammbers e
MUt S00kad UD and. whHtn the outache 15 & poden beiwwn
» Loiour . Do te SO WA, D ANE 20 Jaln and W aD e
W TOA Apeoires It O The
Coanim 1o 2Dt ane o Trom s et vy e
Darde VLA erd 1 M0 ANS WA 10 B e afer X5
mywratne Test tha et PO 10 Yo e 1A CheC thae

P COCh e

SRaNE\C

"—T—-fr"

8°3°d

Giblet Sauce

You will reec
T rSoy & (P nes GDws

Sak arc pecoer

Waltes

Lo~y

Method

Bod e GoW s 1 selBOorsr] witer v 20 imerstes. g
o0 vpers of ol made P00 a DO 8 s goorted Over e
orrer s By a PV ora OF shien

Dvan oft the 5aid arndd datoee of 1w Gleets. Ay
e W S0 w10 T BaLK & 8 NeguN oo

M ox 0w CUSPA OF QOO Wt B SIVAE NCWnE OF CoM3
Wl L0 MANE B DAWLE . WHCH yOu the ot 10 the o
and place over the e Str
T Al e Tas TN herwa

LOrAtartty and e urb




Pudding

You wil need:
tresd
DA rter OF margerme
LCAR TS SN
| Oraren ard acOies
T'-"')'

Method:
Take Orw S5C o OF Brodd Par Do 0N AN Dttt ore e
Wy thatt sede hivas A0 Do Lryers oF fou
Precere 4 mintiutw Of Ol TR, O oL OF BION e
200 ) RS AT O OOBS. SUGR and Dutter O Targanre
D Soresd ths ity OO T reid, 40O A Other s e
01 100, AN Daurtar the top of the sandwich
4 Wral W e fod avwl phaee o s for about st
MALADN Dar wthe
ARPOUG mot 8 Tedtong! TRatmad DO Feige
S VO vl CHAM It IMaRas & wary taaty Soasert’

Acorn Goffec

You wil need: (Quantities are for six servings. )
ADOut 40 a0

() San
MR 2 SLG AN redared

L Water

Methoo

IWank e acrres Wl 20 ENEE THhem roughly . useg »
Warp hovte

1IN O Vv o ANeels OF foil. im WNC S yOu Prve Leer (&0
Pk AT pAace Over Mot anars for 200t Tive menutes
kg regAN Ty
7] Mermdren fram tha firg 20 ABOw 1D 000! Dedor o Chopong
the oo T P L0 raler BN et AN MRS v 1O e £ g
o DoRng water n 3 Aol pan. adding & armad pinch of sant te
the wo'ter

Soramer 1or three or Your rarn s arvl il ady pror

00 B wg 833 » el QALY OF (M WAtEr 1O the pan to
Mok the acorn Oronnds setlie

» Serve with millk and suge
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A -
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n S it

Hawalian ovens

You will need:

o A nrrer Of washed stores

LA hole in the ground. 600om (2M) deep by sbout 30cm
(1) sre

I L One atye cabitoge

Metrod 4 "y A\
L ght a good fice IENE It AN Wl o 1he ames have W\
GBI AW aev) ps g 0t Wi, 8 larpe guantity of Pont A\

welars. Wy the storadl€n top of The Mot Coas \‘.‘\\
L Carafity pace tao 07 ifwe WRPBL! Cobbage waves on
N0 OF The Mores o CMES B cHEpared food on top o
L Conver the 1000 WIS 0F BHee wryor s of o ves ard
Corver 1hat W sarthy, B ing BBt 1c sloam o wioee W\
esCapes from e hold A\
OTre OO Wil T e LA Tiva or a hOwretocook SOt s a \\\‘\
D000 «ed 10 repere the oven and the FO00 N the mdrreg .
of & Duny day, SO Tt whan vy fefurn 10 came 0 e
TG, YU Sutter it De DG ot and resdy for Yo

AN
‘\:-\\\‘\\&:é%k

\

AN
ae
Hawaiian platter

You will rsedt: (Quantities are for six servings)
L0 T i, boer or pork
L0 Seg carrons
C Treee cnogoed Oreirm.
S o cotatoen.
C One green gesgmer,
LU0 250G musireord.

Method:

L ON0o the et nto amell Cubes.

2 Oean ard chop tha vagttahie s 8 S40c o them . wi e
Maat, LDON T Frat Iyers of cabbage Maves » your
Hawatan oven

U Pace the 100 ver oF leavet &4 o of the oo and
CUrewy W h s

U Leave to cock, as nECmed n Bechwoods Cooding A3
for v OF Sa s

\\\\\'i\\ﬁk




Ao raot 94941y B BoOe WO~ ans RIr OF SPACTare.
thin oven i3 grest fiun oo make and Use

You will need:

U Ore 92r0ng CardboandiDos (Euch s Uhat whsth sreviaealy
CONtared weed. s Wese ore very rod)

T Maskeyg tape

A rofl of wide cocking fol

U We o Coingr

o -
O Fowr metal tert ~4
s Lota of pabienrce * ,% %
s M
=

w; ] )
B L U ! DO, U & sharp
mrete = . .,

. Y

o " -]
O Taving & o2 of ¢ ’

AN oF 1he os
outaide to secure 2 8 g W et 10 Wy yanw '
Strips of fod on the I IRl s OF Fod sty

G # he W and Bottom of B tox. The can Ban be TN e
FoUSed ovar and fleod N AacH ON e DLW

LI Corvar wAth foul the rede OF Carndoecd that vou will have T O 8 wraiow pit with The same wiatn and ength 85 e
O 40 One de to act aa a BOs, 40l 5 & 000D frw I I = Or use Charcowl for Dest
0 Maiue » shetf Uy pUShng 1he four matal eds eough the  rasaits

Corrar s OF W DOx Las Shown) ond Then rest the wire caie U When the glowing emars form, 2dace Yhe oven alove
COOM LOON Yhme g oorta. The shed shoula e Bupoorted e CORM. Wil yine f0od on e shet! irmecdie 1t Dyt the &
avout 15om abowe the o 0N L0, BeOUrIng It I DIace Wl StOnes

3
:

You will need:

D O.05eg plain Nowr

U0 180 cockung '

Dimnoreen . N B

U Water w4
Ca’ow)«ﬂmuz‘vkﬁw%‘ﬂu
Method: '

[ Une tes pantry %0 mabe seusegn rolts Or various vwoets.
2 oUtined 0 ot Backwoods COoNmg necoes



You will need: (For M scones. )
L850y C10) set « asng Nonr

[ 2 209 (4as) margarns

100 (Aae) wuae

% OF st

A

Method:
UM the Nour and S9N ST e Bns then fu « Dw
Qe e a) he s’ - “ Maature reserrdien
readorumta

ADS st TCent il 1O SOOI & IO, Daste
L Mace ora Soutie S = AR laper of 10d 0 srmall portoos
of about 2om Seep B BIBEE N B CArThoard O Manaard
L0 reens Limadde 'mm' “d._-;‘ L) rrarss ey
C Totest # hary ore SO0NEE. refdyvae & scora and Lad the
DO OFf B — If A souncs Nolow, than it B CooR e

Varanors!
A MM (OO tE Ceprs. D d Cha iy OF Mmaniv've
O e s s S0 the mucgbute 20 Voo UD yOR SCOOWMS

You will need: (Quantities ane for four servings |
s Aaorted teera of frash Mt
T10g A l""m“‘.
00 o) e oaree
200 1 201) s

Method:
Crog W et ageral gt s cdoc o i & deeo pharte
o Mome made Cury BOwl
M tThe orraioe RS, MANDENIN A%l WM S0 el
Wy rale Goer e o of e '“.
] COMaum 10 yOuFr S Oven andd Coom 1oF D ' nalf an
o
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Toad in the hole

You will paed: (Ouantities are for four sarvings. )
1 1909 (Sce) fowr

U0re o090

LI ra¥ o portt of s Lo

160y Cdoe) marparig |

L Gt saumapes

[N OF san

Method.

LW the Tonr, sa® 200 9 o Y00 e . a0 Tha s
sty i vou DAV &4 BDA0L: Bakter Ut mary oA e
necexsary tu ot U R R piek of b )

L) Pace 1he saunastl O I @ DR 1w o 4 Dok tray
o TV Tace TOw A Po- E N Wi e Cavy drven Por 15
el )

TP vour BOtLer Over T SAUAGES ANa reten o he
aven 107 AbOA haM an s O L The DACTe 14 & OeN

P vre vy

You witl reed. (Quartitias are Mr Ym0 servings. )
o 150 (5007 metf rairy Pour

| 75 (29,08) margave

. Tt OF & ot of s CopgnOn )

ek oF sad

| arrm Tor the oo

Method
L M the Four . s, Mt s va a0 e 100ether to form
B MTOORE, Thick. dougtt B! il i s

Iy It Nt onns 2 doulie- tNERR yver OfF f0d orie)
wiveh pou Baree soraitiad & BBt floer . (For o rolieg pin
G ther Lo a2 e hottie oF B s, Mk T are h Covered
with fodl ) '

Mace Y0 your G Sven for about 15 mvnutes o)
Lon . B it e AR A ...N“‘VO
D Maturn to e ovell B¢ SO Ately 15 marutes

CREC g OCCARONAly

Sampie 1000

Lay shoos of Chaete on e 00U, Sy Rle Wil Ty
CPOO0SE Gredn, Then vy siced freah tormratoes on e Lo
10y wWilth Tinaly (hopeed hirDa OF asascring 44
el

| At vely. yOul Could 02 Bacon. el drvwrs, Sariines
VAP TAT. AR AL WCan e WL as endiaees o pin
g ainoe !
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Baked edgs

L One 909 per per st

Method:

D P b then stich , apor Rty Fhom kg, and, usng A
sharp kvie. strg about Bem of the bark off the trermest
-l

Using the pont of e hrilfe, toathe agg very Carsfuby M

[romt e LAl O NS B BoAe lrpe sncugh for e
ard of the stice to o6 I
L P the ‘g’ theouih S S0 aNd pRade Oreer oA
W Der . U OOr UG the s e UBIGN Two forved sticks ¥
POt
U Cnie. 104 DO (Tl /Ts, BTG OETasona by

JINGAE N A e 1At At e $00 008a Not T oo Bghtty
SOLD The ARErwmer, 2% A wil A0L D i 1O sl ale v
The COORNG N the 090 Mg oot ©)

You will nead: (Quantities are for sight burs,)
L0 25y (802 ) sett -ralnryg Monur
‘(:A‘ L2008 ) vy P
Two e
L0y ClaE) Dutter of Margenne,
By (2080 Ored Tyt OF CHaoDel S i
J Do pirch of mised soice
One L oF mex

Method.
Mo the OV y S et s OOt
 ASd the tosten o0y, (T and meited Butter . muors) o
resls 3 FMoos™ Santter,
LIS 8 SOVOOnr et ki 85 B DOUML IMBA 0 x4 $ 0w Beles
Greanry e wel w8 Dutter or margarte
e The Mistiure o tThe Gares 1They sNOUA] NEt be
more hen a tUhwrd A
1CUL thin shvers of appie,. with The shin on, and makes »
CrOSs ON e 200 OF The s
JBlakoe I your camg oven for sbhout 20 mrstes




Baked rabbit

You witl rneed:
D Ona freah raten
L Veaetaies as reguved to sccompary f

Methoa
ey the rabtet on it Dack and, UNDg & o hrefe, Cut
from the tad 10 ot e T Brsastore, 10 show the
wwoards Tuen the seviil Dved 80 ese wit ful ot

Tl Remove arry remaing Irargs cfetuly . snsurryg that
yOu G0 fOt puncturd the Pul sagln wmal, dark sac near
the bear ), o Wis Wl Gy T8 Ml ins OF the st

0 To sn the rabtet SRRy Ouf of e feet. head arvd tad
20nd gy e g aws S, rend wgs fest

0 Ther. pult the st o B feat OF 5w« stlet, wirsiiy
from the tad uprwaras, You will find that the skon comws
Wty very sasty i Sore WAl fare

U Wash the ratar wel n 0ok marter . then season with sak
A DEOEST 0O LAASE. WIRd it I » 2om (1in) lavper of clay
S CROCO W T errlar s OF 4 0w Y e, COVeVg the Div C o
comgiately In gowing coaln, for about ore howr

You wil need:

A ploce of fol sbont 1 9N ey
LT s S0 (8 org,
Method:

U Fols me sheet of "ol In Y B! Deg one end 10 the
Grouna With the SO oF & SBEK I each Correr ot Ve
-

LI Fokd the *ol n ra¥ and Brirg tha fres endwp, sTIacTeng 2
L0 the 100 oF T Twve SIS 24 8 45" angle. a» ¥ own
JMace the food on the btctom halt of the foul ardt Sgra
your fre Dy e open e ofF the refachor oven




Before you cOok frastey <augin flan

TN OOt it thae
o Dretvrw Thern geoperty. Me Adowire)
PO B NI fore ard andt recpares Oty the wae of
A Sharp krdle a0d 8 e, (v ALY wrTace ~ gdus & b
of Cnroge!

Mathod:
W et Ve A ot “ nw Wwalte

Remove the scolas Oy W the D of tre
wrsfe (ot o, SOt T BP0k ) I (reieg Froem 4 el
SOwards the "aad

Cast mvm spwred 01 0 [ St DI 10 @ 005 Ar? Miadt Ve
Read OFF wIh & Meady, 8w, MIrWErd moton Pyt are
caraful the fan's evards wi Come Ot with

Sl # 10 DOl 0D Frowmn Lad 13 GG el Thd Cu s oy Chaan
Ve vouwr
JENaly  OuR OFfT B I NS B e COOK. BE Seared (sew
Pach woods Coomrw 10 20 71 arvl 5)

 Broiled fish

A ey of greseratichs
« O i D pareon

Methoo:

Prwfaa T fan o5 s N BOI conty Coomrsg 4%
L Siro the bark off the redialiche you are 1o wes angd
AL T Dy PG BN Ty QW POt Coan

Fosd o rge Vol iped Sroariticn. Cash, Paow! or willow
Mo Batable not '-= Of YR B We wew X w0 T des

FaRet 0 % i

L Opmers ot the puttedt S aned DAath it upon thres sticks
LA gt d s On They Teoket',

L Lay o further Whree OF Sour SEICKS < rcan the 1op of the
Fah, at nght angles to RN SUFEE SR A. DuChkrg Ths ans
WO P, S e Sadd OF BT we v 2 et a0 v b0 baep e
faly v plac e

D Prop the broier 8 short datancs aSove Ghiwing Coes
W1 COGN 0w alain A 20 e tin . Durming o casanaly




The 10R0WIG KRS Are BrTshe 50 COOM AN e techrguess
CA D sanity (et DTS Diy VN TR yors st S ot !

Tovzan steak: oW the ahite aah from your glowrg
W ] (e W SRR VBRI Ny RO T COMS. ORI
tor Aot fope mrurgiis D siie

Friod epgs Bhr v 8 NE Slivre NP "OF DO AT, when
POt orOough (a Arop oF wlber o BB 200 Al sittie ¥ B
SLONG B IOt erough BB SOk o), Bwees the sahes off
Lr otk a0 agf Sroctly OMD 1he BIO e, g & e Tousd oF
Feeratichn o cortan e o if necasaery. Burgers
SPAROEE AN DalON CaN M0 D CODRed O Thes Wiy

Twintn: Mis fions . water anvd 2 pvrc ™ af sa® Logethe 1o
form o tHhick S0ugh. Y resew ) sflaras ¢ Ve
Ddoet Wil gireton what far . Take a pece of s cough and
ol RS g e g OGN, Y RN R M O] B F e
stich Covith the Dark removedt) Supdort Oover gowes
BT A, W TN O CABOTGRY R T DA U0E DT QOASeN
BOOwW. Serve Wil Butter ador s

s tard Mot 0008 Lavy SO0 OMer ON 8 WM. OO
thhchrames, e of O, 004 8 BOURION AN WY B LD the ol
seoalng the enda Lghvtly Land making sure that there s st
AR MU OF B 1Y ke the Dackage). Pace n hot
prrhers Yo st seven mesAes, (e e e s
that the auason doess MOt Stk 10 the o) ad. when

Ooned. OO 1THhe Meat arvl Arv'd 80 & et ol for »
PACK and saay hot ooy

1 Babed sotmioes Encatse & /i s Sied DOAMO & an
e thick (2om) laver of mud or Sy anxd place » ot
eV 8 Tor A 25 murvites

| SImpie 1 ead Nerrcree the 5ark fom 4 e Of per s h
AN OPED B SO sices Oof Decon, MU TOOTR. BTN
Carrot o pepter's. St T shewer Over Showang
HTES A, Srmeng occasonaly . atd remove whan the meast
S CORD ) DR T Creet

PAresniie P SECe T top OfF & fresh pineaowe vl
U A SN A NS » OO, Cavef Uy NeMove Te
cotre oF e frut Pl s with 8 maahure oF suares
PR . SO 30 AN grated chocoate. reciace e
WOg OF Dl (e ide, MO ng N 0 SO WEN U amal
kA, ! Dary I O e s TOr ot 30 e




" s St

Gamp ovens

You will reed
(2 A et ORI T relad Wl Barve! OF Servihe
A martal plate or trivy

Method

Lo Tur? an A9 8 ol SRRl amaier i Mensons than
e O YO Y 00 e

L Bt nlerpe fre v e trerchand hoep ' wet stoked to
PrOGUCE 8 OO guartly oF hot ambec s

L WRens pins Dave OF of 0 1% F00 o] the fe o roady

Ube MGk, SROOeN OF BN BrATERE IR LOOF tO TR0 Y TN
ehecs froom (e Boie, B2orCag @ sSieivm Cautlion as
VO S0 30, Roeprwy Thae B0 & ool DY tha side of tha treech

L Pace the food onthe metal BIate O tray ans put thes
e renin. Than sl e w“ St O DOWL uirede
Sown, Over Ne food ANE SEED Tre JOwng embers
MOUNS, BN On tof of . e Bn

Note:

Yin, ol npdd 10 T heCn o g ') wvery 15 oo or 30
Ad you may need 10 Moka the e # 2 i NANQer of govg
Ot AT A Bt OF Drachucs, You vl 5000 D N Sepert N
SN Pedwy ) R Lates YO COR Cat™iain MmMees Wity
tha type of owen

L %k #‘!"
RO

’

You will nees:

"1 AN gty 3tancdard-sae food T
1One 00
A R AR O vyl carnte
2o wwre (nont pastic-onated)

Method!

CFRRCCE A e s A GG NG SN TG S0 OF D L O T
o et These vwiil 55T a8 & P for tha Cande

|Gt the Dotsom off T TN 10 AW & CyRNaw

1 Ta0 & sl Mo v DORN e7is OF he 00 wiih & S
anfe and v ead e ofg ONRO the plece of wve

TLAGOE NG Vi, [Ratm e TN GWaT I 0 sSSP the
09 aborve X Uy Wreadrg e wire tTrough two Moem i
e LD st of the on

Cood FOr it wash Fup mwnden. Lurvwl OOC a9 ady




BACEWQODS

COQEKING

Vagotabl kotabs -

You will need: (Quantities are for six servings.)
L2 nevw DORatoes
12 s el orverms

- 12 Button mushroorms

1 O 1o ey

_ Orwe green papoed,

e 12 amad tomatoel

TEer O Qe

S, garic and DeSBer 10 e

T Pregare mx thin Greentic kS Framiast. hasel or willow
Lot POy o ven ) Bt S et T Oac e d aed 20 wpaar o)
Firedents ar Sosredorto tham, the tormatoes to
e B

JMaN S0 matrBer e or Buther Wil sorme seft, pet e
Or QArSC an regured. and Do It Over the kababe

o SO0 T Rhehabin Gver NG STler s and Ooom for
SLOUE From mirnsten, burring occasionally . AfMar this time
A03 The TOMAatoes and cook for a further frve mirstes

P T8 |5
7/
’ : »

> o P ?
e ) O o R
| 2 "‘-‘) N o

-":("'/ -—
vy oL

)

-/
.
! »

You will need:
LA paper teg
LA pheco of sirveg ,
2 O Two rasbecs of bacih
2 [ Patience ! 4

Method: - 1
[ Frax e v Dawcin) “:’&4.. e 100 Sec 17 why with
‘v 1 1=

Ape r 2
L LN

"o
0 Suspend the tao, ~ PO @hers ard)




BACEWQODS

R e B

Q.

COQEKING

South Sea lsland
N

You will need:

L Hoera onade sl o ek s3Ced Ivead
C Butter or margarcoe,

L) Mamn

D Mreeptin shcen

0 Orosne

Method !

0 Toast 1he breas armiine

D Butier then well, Bad 8 slte of Born. S 2 ring o
prwescie and place # Sice of Chasss on e top

L) Faboe e Dot s ARGV OIS re e 1ov fue il i

You will need:

U 1300 (Soe) short Crush ety
LIG0g (20) grated chases.
L1300 (1) Bastter oF Mrparem
LU St ond peppor 10 tastie

Method:

L Rof out the pastry WD @ recTANDR oot O Som ()
et At sprmas Mgty weels Butber

[ Spreide orated mess o0 B Pasiry ang foxd the
BRIy o P ¥ O IS SO DDA Y O () Thece
L1 Cut irto s2roa and lay the CHCER O A greased sheet of
foll ang Place N YO Oven oF refecior fre Wl Gosden
DO { AL 1o S )




You will need: (Quantities are 100 two servings.)
D 22%g ') manCed boef
W09 (208) grated carror
000 Cor) ONadned) s,
. One 00
SN Arel papper 10 Tt
L Lattuce of catbeds e ves

Methoa

| VA x e ngr echert A LogeiNes 10 makin 1A LiNge patties
et At Sem () Bhach

SN aD each DatTm o Dl OF T80 Broe Cabitngo aves
A1%3 ® the Dwo Dothapes ol hat Cosls

JANSY Lan s Aes OF 90, bum e Dochages over and
Mave Aor 8 Aurther Ya e

| Ramcrvs O Dormt outer maves and ool the Olhaers wih
he o s

You wik nesd:

C Orw large bormato oo Birson
L 00w Cupdtd of nice D parnon.
T Seanioring as readten

Method:

L1 Out tha top off B Sormilio 405d PN e 88 Ml Of The
fean a5 posalie y

ook the roe and min It WADN The Pes of e tometa
BOAANG Beascning o taete. Y toenamto et

| Reglac o the tog of TSI atass, W7 ap i A Coutye Layver
OF Ao an® Coom i ot stvers Sor Fovw 1O T s ted




L
] el

Pork n" patties

You will need!
One pork chop

LA mrber of Dutier (v ™ararewe
A sice of accie

o A SO0OMAA OF 00 pe

0 Salt and popper Y0 tasts
1200 (409) st repccrumbs
180 (A00) o et (haese

L Dne orson
Ore ou
A wrirainyg of sl e

Nethod

JPace the chop on pwo ckneasss of fol and ada the
IR | AOChe S0C e 00T S0 AR 203 s W Tod D
a Nat parcw
L) Cook m hot ambers 108 8EoA 30 Minutes Dar sade
Y0 mahe T 0hed. s The Tranirumng, (hasse
Sty OO0 d OF e o Tha e st D Trd 707 200 TN
-

Sosar ate the SO w0 smal Dathes abOut 20m (N

Thick andd lay thawm OuUt Onto & doutie thickrees of fol
L Bake 1 DATHES O Th T0dl greer DOT ST 1OF MDOLE
T RN each wle
LIServe e hops Wath the fatties and & choce of
vt oty and 1Ot atoes

L Two strps of stredity Beoim (Ber coryon )
J O g croees

Method

LI SEvmiie the chasss PR T stnps of Bacon s rod
g ) D

L Wrap them up i sepetie gReces of foul s conmgn o
W oty TOor Alon A BN 1 BENrw N es, 1 reng reguiany




You will rneed.

@500 (1) CoM mastead pOtato
Twa egga

LIOme mug (000 of mode

L 199 Ch0n) Batter OF DR

L) Seasoning to taste

Method

[ fwat tre apos anc sl themn wilh e masred coteto,
i Ard watted Dutter wo il YU NV 3 thak hatter

[ Mo im0 mrmal Dot et i il i your O B Bescsts o

O TWD Iy s of 1ol GRBEN GVEEr YO Tre. Surmirg onde,
Wil Drown ‘

Variatons:
¥ dealred. chopoed chachmn, Sam, Lacon, O atad Cheese
Gredns NG 50 ON Can Dae mosed ™ 10 e Dotat

You will need: (Quantities are for four servings. )
2 Two lerge gropefrgis
L Fouw Gacd charrinn,

B ey sy

L Gt ora grapetruts ' BRalF 8o s ove e Core

L Usng & shawp ke, compiully Saparate the St From
it o ) P e B,

‘m-" over 1he S tace ana
OB B rePCIOr Oeadt UIFRY TS SUGeT ety

(D ASH 8 cFarry 10 1he Coirs And S8rve 24 A STArTHr 50 »

[ Sproad & sooonhys




You will need:
LA Jor of meat (or # ”1.
L Butyer or marger

L Thn siced? bres

Method. _.»,._ ok
L) Mernive the (rus
read omto 1 farty
U Ros v sicw e
Grewcalv i or b
L) Shabue i & hot oven SRaefectoe

l!-

B e »
e e DA
® Ll crep

.....

You will need:

 Ore smald macker ol SO Bar san
IRASIer o marpanvdy

U Peooer b0 taste

Method:
o S QU Aand Cean B TEERANE F Thas TS (Ot ety
S (e
N & wrct of Dottt on B M e rol it i ol

JCook gentty ower TR SIS For Giov Oosrmately e
Ao burring occ el
o Sorve with & NCE MG A8 & STAMer 10 A e




BACEWQODS
e,

COOKING

Gorned beef pie —

You will rmed: (Quantities are for two servings)
J180g USox) pastry

o 1ROG (600 ) Corredl Daed

J Ore teasooon mustard,

« TWo tomancoes

L Seasirwng e = nmd Rt 88 regur of

D Owtray (F denred)

Methoas
L Fod ma¥ of the pastry cut 20 INe D SOt oF 3 BhaSGw
200w () Man Case Drvate on st Ty ore fod)

I Mo the corned beef, musterd harbe. sesscoung. Crutney
ATE morTw 5C et EOMARBes Al SErER e gaste il Pe
Wiy Beivte
1Mol out e reat of e Dastry ard COver the flan

Brusn the 100 of the San witn i sl Babke ¥ & Co™ D
v oy Abwinit SO tvwre s

W WA AR

Ay

You will noed:
T8 Qo suoery of Sancielore.

Method;
! [Yabe the waven oF yOung Ganalions. &3 Mamy 28 you
I s o Wil et ot s Thay hdr gy

CIag 1he Maves A0 BN $Preds and 4o ve 34 e
w2 salad

i




You will need:
L1 One srrall meon
T vl Marsdarn oF anges
L O red sptie
L ADG 12 seeess IR
L3 Laemon jace and or gngl Jace
0Nt eaves and twi Shrrien for Gecor ation

Method:

L Ot e mwion in Nl Sl SCrRee Ot Tha seeds

T Ubgervg a sar 0 aovr @, 001 et Malan Rean 1110 Cutmes 40
Pt e pecen o o Dol

0 Mot sl Cwan thea Srangen and Bt e wrelbviusl ey
marts o e Dowt

LI Core & red apdhe and CL o TN aiCen, avang e shun
O A 208 s A T s 10 TN rest oF e Pt
CIMEx the frumt toget e o] 0 & Gash oF mon hace o 8
SO AL OF D OF TRt CEaNOe AAC0 AN AOe e Mature
UD Betwaen e two hatves of maion shon. To serve. plate
B redcherry and 8 ouEMe Of et ldvars On 1he hoD of eadN
L0 ™

You will need: (Quartities are for Six servings)
5 (30 9l g NS & s Lo yOur Datches

POw 20 (v emer e e # yOu AR BVee Pty bowow )

L Vegetation of your cholce

Method:
LS Tha 500000 BDLON ThE S ITe, LG Wi e (not
SRl Covered) 1O SOUED N 10 e haeweer o Order P
the maat Wil burm assly Arng cooling

| P e e shenenr OF WO TR s n s ared Com v &
Wpe amount of gowWing eribers for apcrosrmately 90
M les S e Fresaantly (gl the meaat 1 0y weth
butter O marperew and serve with voustabios OF your
choece

»

.ol Wy o
3 . ",‘t,( e
\ WA,




You will need (Quantities are for six servings )
LA 00d SOty of Clay — 0Man f0und berestt hedgms
SO The edgars Of fokds

- Water

ANt ik S Tace. suth o8 4 Weet of wood or largs
fum
LA frm and whatever 1000 vis 470 10 CO0K « Setd. Beaat
o
Maerthod:
L WOk e water il i the clay 20 make & 80 e
Phatie and make = rRD & At et 8O 20 (1) Uik
LG enwa il S e o Brture? the Yood

Ot ard cean o 1ood BAR 90 AOt ferrove the scaws

N or feathery

[WY e e food i Sy, taling Care 10 ced e pav el
completaly . WG oW B DarOel Wit weater Wil heip t0
[T

JBury e parce i glowing Smbers, Keeierg e fre
PONG 1Or 3% I0Ng 8% B rodared 10 CO0h the oo, A *ah witt
Cn 0 ot SG e 503) a0 el 00 MIBE CHaC w o, Peipecn
O pPeanart will reed Mound T s Do ot e ey
SROET CULs ~ OOk GO the Sy Canrort e resosied
J W you Breek T oy DECKADE OO, The S, feaiter's
OF BCaMS WA COME vy oM the raat

You wil need: (Quantities are for six serviogs)
L Frash creem Urom & 100 Par s e, cerhains )
CLamen jice

Method:

150 Pt & teasp0on of eman Jace Lo & Cup of frean
ream and lawvw W el A Bve aendtes. 10 provaie
freahiy mace a0 CEeam for GBS N drassings and salads




(rammon cheese
steaks

You will reed: (Quantities are for four servings. )
L Fonr Qe geemwmon steaka

LI Mustard

DA smal coan of parmecsie 1w

L130g (40u) grated ghaeme

L) Sait and papger

L Four tamatoes

| Mesnoa

L Sgrem] woumiar @ vty S iy onBOmaicoes of each garmimon
stmak . wr an e VM 1N 0 GO T e s e
of 1o and place 0 "ot smbecs far ten mrutes, ey
e

AMRer this trme, rotfeve the B Cans, open hem and
AN @ ON DN OF DWO CENBRDEAR TINEER. BOITE OF 3ted e e
ShCms OF MO LS 1O SRR

L Reseal the parcels and put back A0 the errtars for &
AT TN MUnAes an sach side. Serve weh baked
DOLOaS M witF ot COthage (Hhaess OF SO o Crean

Hash browns

You will need: (Quantities are for four servings. )
U g (20) potatoss

L160g (200 ) Monr

O Ywo soon

L 20t { 5ot ) mim

[ Seascorew

D Make o tray out of DWa Shickrsssses of 1o and Oresde A
WOl WAEE et OF DN OB

L Gr ate Ya potatods hod SEoni tham Out ower e tray
LM tre Deater oo0n, il WMr 80 sassore e together
SOF PO e e OV e OBt Oes. DatEng It down
WS » fork

L ARSI Pash Drdwrs N & refadilor fre o M 8 carre
Oven. Alernatvely, seal the food nfol and piace tinore |
amrbers for 15 merutes o 50, Sorve with & i Choese




Potato soup

You will reect (Quantities are for eight servings. )
00 Sag (18) potetoe

L One rpe onon

609 (208 tatter b4 %

Clerd (1000 ) stock, mMads Fooem & Biock ot

(154 () Araen il

Method:
L Pt 000 gr e e 20RO 4t fry $hose tor fova to ten
minutes 0 Dutter. along With tha grated onkon, on a Tod
Pan o TOtpEate

U B the vegetaties @ e stoti, ina fod oot and simenar
for 'S miniten

LA the mels o) sasorwry # tegured. Serve with &
Sooeing of grated cheess

Spinach roulade

You will reect: (Quantities are foe fowr servings.)
L 200t (Y pr) franh v

U0 (2or) tutter

L850 L300 phair Yo

U Fowr agge 1
L 200 (003 ) spenachy,

Method:

LAt W Dster 1 2 B Dty a8 the Four and str for one

mwte

U AST tre mid gradady, 303 SN wr i 1P = s hure Degen

1) Bt @ thachan

e Quacicly wtir in e yOlS 07 11 A 005 40l 8 the odu

WINTES, wisih wOouhavaBeeten 108 ek, croarmy te vture

USpreed tha muture Grto » donbie ticaness shewt of

O, shaood Bae & Svnas 108 B, 50 That it bes SOt Tom

l'.'fl) e

 Oabo €\ 8 refcior Tre or CamQ oven 1or st 15 merates
[ty P COxm ] “Shaet’ UgmbOn 00w on ancrher e e of

ol arvd aprwad the cooked, ety - Choeed spwnach ontoR

ROl e sraet up Sevvis (08 2 1vhm are] sav v with Aotabs o

& POt et




Lamb chops

You will need: (Quantities are for one serving.)
| Oves rge iy (g
 Ore Ofson
Ore 2omans
TR e or marget vl
| Threo mustvoormag il =
ST el pegper 4y :

i

Method: .

| Serwor Butter or mergitios odlirBoth sides of e chop
T vy 1t On @ Goutle UNER el I e 8 9 Foul

O uw e o e i, oSN son A @y these
on and under e meak Xy

TR 2 TT) SR DO S PRBRT ¢ arvd P Deve ol
B oy of résemary

Mabha the o8 D & parcel and COOR. IN POt ey for
SOUTOA Rt ety 15 e ter sde

[ e vt Dl ad DOtatoes A It saLCe

You will need: (Quantities are 10r two servings.)
o sasodes

L Setadl coarton of COMBDS Chesss.

| Ore teaspeon Franah st tard,

Orw Seaspoon Sornghs oick e,

. Ore tomato

Latthis v irven

Method:
L OO e 5040000 S L S and Mow thern %o
CO08 Do Cooked
I MAx e CORLMPe CIdie et it v la Soget e

| SOM The s8usa08 Aowm ONe 530 and M $ACH ONe Wwith
the sbuMing muature

L S v 0r MO0 Seavers. a1 vahed Wit sic e of tomanto




You will neec:

L Cogsons sopndes oF gOuNg Nt leves
- 20k o \evte

Method
WA e Maves carefly M UTER S of wdler
g Lo much skon Gartack W paesie (Wit Ve
re s WAl Nt stng )
oo the ledress Wl SnG & BRBID e, and Dol for
olwnd Ve anilon m » ;Md”’- o e
TSarve o3 # Se0ond VEOetADE Sy weth carroty o

pootaticon

ettle fritters

You will need: (Quantitien are for two servings )
A DOw of pouryg reftiie aves
Twa egon
s Salt, pepper anvd nutrTeg %0 Lovie
1A srat ammourt of BRAter aoed B for frpvng

Maethod:
[T arv ™ wra vt 1 OO Wt for one marwte
T e e ma vey crwsliil a0y MO0 e 3T4T 10 CTaReT e
e Lok
[ Onco 11w waves Pedly od il Wil Tha Deate wyoe
L AGS sait. pepper st (g 10 taste
T P o portors of U « VUt B il aloont the wae of
2 OOF DA At then MRS w20 WTIR) Catten

Dh0 0ach of the Dathan ' Nour arvll vy 4 PO G vt
B ter . LT reguAety

Serve with rashers of Locon. Burgers o olhay aa?
oy




BACEKEWQODS
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Meathall kehabs

You will need: (Quantities are for one serving )
10 5 11 0) e ad Daed

O o0

U 1200 (4ax) grenedchasss, .
Ulre oted e+« 05
0 One tatrmicoon lemonidcs |
L Sait and pepoer tlBstey

L Codirn) o0 A

[
. " \
Method: ¥ R
C’Mw!’-raja’d“ “” r ated oreom
D5t i the other ngreents & SPOGUN SOy
At e avud rol OOr N of . o go¥ bed-aan
el

O Thresd wrace onto serwers Or hin Oreeh sticks and
Ot ver DA arbers Tor sporonimately 1en mirsses.,
Baating theam with ol st regular Intervie

[ Sevve witr, & sade satad

Stuffed plaice

You will need: (Quantities are for one serving )
L) Qv gl e

O Large catibage waves

L1609 (202) baAter o Macpdrrw

O 18Oy (Sor) grsted cheese

060g (2ce) bresdcrumbs

L Craooed parsinry, salt and pepper %0 taste

U One tomats

Mechod . ,

Ol Womah ana sen 1 M 000 oy ' wes

[IME s the Crmese r =ty the SURterer Marga’ ve & ad
the bresdcrumbe, oo sy ard saliire g

L Seread the miunture ISy on the faets and rod the fieh
ul Frorm The L

T Wrap the fsh rof rViViD heos Ao or more of cabbage
Maves and Dake 0 B Rrber 8 on & oril for about 3%
rartes, turming regtiiy .

DAk shces oF 100 L0 he 100 of the fish when it is
P ved ard, 1Or 8 e SCOOIMParNTMNTT, S8 Wl & Ohadd
uce

Vanation:

A wyer OF vew leaves, svalalie fromm mont Selcatessen
Shops. Batween e fan and a Byer Of CALDM0e W i
3] 8 em PO B the de

o >




BACEKEWQODS
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Burger twists

You wih need: (Quantities are for one serving.)
Fov the Qosgh i)

JOo%s (1) Mo

LUG0g (202) Dumter o margerne

LA panes of s

O Weter

Fovr the Dawrger mis

O %0 (10) mwced boef, Barn OF Chic s on
LOre 000

LI San o) e

L Mot an orvon

L 20g [ 00a) Breadcrumne

Method:

VAR The M. DaAter SN sl SO0 With sufficane
waber 10 maks o ac S 0%l WD A o Ol & V0 Oy
@TOeN SLCK i tracdtonal Twiat’ sty laaving e of Tom
L) o v 00 W e itk
[ hoat the 099, Orate ¥m orson 8o mis 15 Wil B9 et
T s T e ]

U ROl e ons A0 B SHUSN0e SRA0S S0 O04 TIvl o)
e Atk N Detween e rolis of dough
L FEarer wra i 198 40 GOt 10 DOt by OF Subion
A rrBers ON P MOrnad sLONS, e FrednAA Tty wis
cooked (agertsmately 1520 mursstes)

Ash cakes

You will need: (Quantities are for 12 cakes.)
D0.%g (18) four

3 10aspains Daisavg faieviery

LA, teanpoon cream of tartar .

U2 teanpoors suger,

Ll gwh of sait

500 (Boe) lard of thargerne.

0 1 [\pt) il

Method:

11 MG e 1he oxir et 4 BOOGITEE, @BINrg T wdin Ll ying
have & tThick Sough

U ol out the dough Uit it about 1om (\Un) thack and
O A0 SO

U] Do aither on fod or drectly on hot embers untd golcden
DO W COOMING Arectly ON amBers. remasmber to




You will reed: (Quantities arw for Uvee servings.)
Q S5ug (1) minced baw!
A0g L300 treadcruames
Dr'we WU reiny
Threw carrots
LU TOMMato
Searoryrg tn tavin

Methoo

M o mrunc od Ceef a0l BESSIININ LA . AG) SAN NG
A% T 0 &0 SR the Mmature Mo | Z Dattens

Pwel orvd grate THE SN BN CY (8 And Mis e
VOO -

A a O 1he OtLes N0 & SO Ce e shaet o
S00 37 307t T v st alvm Mustii e (N SACT i ONe 0N

Then SACen OF SOMatD on the top
Lorenr BN U0 Wt & S4CONS DACTES Ared s ap n the
Ao, OO Tor L) rreruing e Sela o Pt v v i s

DY Vv N DY a0 OF SINTOR™

Chocolate oranges

You wik nemd:
L (v e e
Thee after -Gowwer, Wwiller thin Pepcer Tt Chocoiates

Methoo

SECE e Orange around Ra ke and extr act as marny
(o 48 LA slnn

Loy tre rreo walerAh N merfls on ore ha ¥ ord reglec e
e 200 OF e Orare

WA The OF B0 LRy i T lrper & OF Tisl ars) (A e
FOWNg orribecs For aproiitotely ten | 5 merutes. hurrwy
e ety




You will rneed: (Quantition are for six serviegn.)
Mt & wat O iead
U Ore sl of colary
L SasiOdrs of sagm

L SaM e pegoer

[Ove 29

10w Carran
LI Ha¥ a oup of s
LIOme chchen

1My ar A v v

Method:

[t oak 1R e ead D IS THY, PREOeE (irse & o Mer 10 Teg
YO AN Choe P the Celery andd Carret

M thedss warm e . 5 DEStEN #00 ANc tThe sage
PR ORI M Telpared

1P epare B Chchen And stuf! the abave Mexturs 8o A,
NG Dl OF MO ONLD the OUtade. s »
Mrreing of ceogees
ot WY A0 e chacken o B ree thhohrassm of ‘ol ard e
e e 1T maxe s, g A PO N e grourd
Aperocermbtety 30cem LI suere Mt afre A et 4

Do TO8 @S amunes 10 Ove # 200d auantity of smoers |
Tree CPace an) semiiy Wy s ON the COBE N SAITH & i) (v
oot e

L0 ve YO Cok Tor atin st herow hours

S v At veOEt At TR COV Tl e RO S ahety
BSOS CO0R 00 20Ngtv the (YeChan

Noisettes of lamb

You will need:
| Pt necs e of Wiy
1 Fowr large Deet YO aioes
0 %e (1B) pean
O TSen 0 LD Ot Oes
U tsttmr O roaw Qane

Method:
w Rermowe the bonas fram e Baed and cut nto sbrea
ROk thess up AN ol e WATH & MO O h Of Sha el

U Gr o Dk U @ OOURI IO Riies ol OF Tos ) O bt
Secs for oLt ot mIRAEE DEE e

[ Pl teind avs) vl W o DOSC-S,

L Whist the amd 4 cocking, Suf B tomatoes i hatt
MEOOE Ot The Pl IWIECH Y OM G Do £0 une Bs Gravy
Ut merarsg withs four 28 80l

U Make a fo8 gy, about 20cm () sguare, and spreod
e Maslad (w00 W 8

[l Mace the empty bometo Faves 0 the potato and
SACH NN WER, Daan S & b OF DAther OF MEarparYe

L Bahg o 0 (om0 Ovean M Aot Ten fersdes A sarve
With = a larrd nosettes




BACEWAQODS

Potato sweet

You will need:
s 3200 CRGE Y el potato
LRS00 TR g s
Plavaourags

RO

Method:

Vs the sudde A0 TR AN BRATO VN yOu e &
MBS W 4 COMRtarcY M Ang Mmodeiry Cary
(Oapating an Do @y The madhed potato . you ™oy
reed 10 34 0 dash OF Tl OF WREY O 1 )

T abit & 9k poruon Of SW T DR Bt vy e ) e Seser )
LM 6N TV, S2ONg KNG S0 Lo woep the
COormatency of the muaxbure

JLaave to dry 10r hatt an hour oF 30 Det e g ~ Wy
1ALe Far cer than ey 30U, W aaare you

Varitions:
Mere 8 8 selechon oF Waas Nr Creating an array of
BUITALDVE,. LAty BWweets 10 Drrsd STy o) Conings b0 i
BT A (OF e RNON AL T
e Cobour pirin, 230 iy vt vy P eOai g Arsd MmOl «RD
P AWOE Ty SNADALE, Taring the sden oF the sweats Sy
4 DO Red Mk O sharp wvlfe

Y olirws and Danand Narvtur v CouMl De aA0a 10 TR Max
wisih m 1oled O 8 satalie shape ared had the S0k
Arhrg a0ded Ly s TAM b CORR /W OO W A posrted

e

b. _'r\\

- Sl

o o ¥4

and sty RS Cated

i ASd coconut Navouryg
COCOME ~ 20 Tm wivte trae, O DOs s OF B L0
Dats. Aatten ess MED- e with your tharmds and add R
of & $Adéd (herty 10 the ce e

(MR 0 coffee or Crocoiate Dovwdet and roll Dortians

Chocciate vermicelh Alternatively, fasinin the (offees
maature D MY Oas M A Cara

Formm the maxture 20 avmal shages # ety
varting Besver SCouts o O SCouts LU colowred g

foF Sy en and other foaturen




m
You will need:
L O oty AU sipen! Can

L Orw emrpty o not s than halt the soe of e other
T m mMan s recpdret

Method:

 ROtred Thg DOCTOM TPENm. (N MR S0 40D [ C @ POy
oot e W00 a0l MO of I8 SBOUL Ve sae OF & Yo
PROCE Deece
LD P cm Tonr 0nat oo s I 0re 000 0f Br e wraler o arvd
sUSOere! s Pt T rDET o Wiy four paedes of
WO vwwe
U Orease the vt OFINE e BN 00 a00 4 Cane tran of
YO ChOEe

Ragdace 20 200 of the Lr o 5 05 ACE B8 & 7007 00 yOu
ven aned pied m e COrAr R (rewe @ Wi pale of (hoeairy)
e 8

You will need:
L Ol saching
L Water

L Bowt or srmvier receptach

Methoo:
JONg 2 nole in e e £F B Bl sccrosmatety Slcm
(271 spsare ang S0 3N gaed,
Flace a laver of Wkl sothie g o ths Poor of the Pose arvl
Stard e f00d 1o D estt Codl upon B
1Eace & lar e vl OF Wit SBURING Over e Tk Usd
SLOrws 10 Keep I 1 DEEITION
1 UL 0N N OF The E3CINE D B Dowt OF water, winich
wil aroure that the ~atensl & hapt davge. Too up the
WaTEE N the DOW! a8 reguired




l' Eoaedi)

M g. .
You wil need:
4w
1'% oup phawn Hlon
e T Way
L1900 vl ety @
L% v merparre
L% OV SO
| Oud dessecaban] LA

Method:

| Beot the e ad 9ty s1r 0 e P

IMLE 0 the rest OfF the Ingr ecents ard pour e miaure
w0 o et e o & DA AN boess layer of ol
vt Do i @ ComD Svan 1O ADOr D el O Pdns OF i
e Tarire Of the Ot s T
o Tha mag s o 20 GO Datinsse. M4 M1 s OO0, The
o asties 1o form A Crusty Bt the cocomut fises %o
g 1 DO G W v NG AN S00 CUNLA Mk N TTe Convtre

Note:

TV ree Lo Gr v Tl @ 0l Turs 4 T SLANEM O Mears
of mwanrwmartt. THa i perTvds 4N od s syt b use
O CATE, 55 ) A4 T ST LD OF Mg I8 Laed thyoughout
the reciow o erreure he Correct f ot O wegr edenita

You will reedt: (Quantities for 14 bars.)
L% Oul Ol apriloty
L% o nitanas
LA OuDs Crped rce OoMee
1% cup wing sude
L) oup powasred milk,
L5 Ol Tt seshime Shads
} '.‘ Ol Dt o “-w"
! tablespoon syTup OF Roray

Methoa
DOt each apricof IS S DRles Ml Tan &8 T
VO SAANER TOgeT e,

TMak the Buther OF Macoaine vl Sty W0 The vy
OO SSRNRE, BOENS the TyTup

L) SOr 000 tHha IMAature OuUt OORG & 17 vy Tace from s doutie
thichnons of Tod wwhedh has Deen well Gf oased

L) ABOW 10 cool Owerright o wrth Srmm and ot inko Bars




BACEKEWQODS
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You will need: (Quantities are Der person. )
3 o0
Yo D e

2 NG Chopeed pariey .
Y O (st y Csew Bty Cook g 36
Q...q-.v'«v—- ?

L U ormted cheees,
T O
£ ravh e s DO

Method:

v eds he ostry M Sl Oreleed. foul travy
L ONCE the Gmeon and B Bacom ] iva s vl \he O e
O ehent s

Py the mMaatinre Ower e SaNtry a0 Pacs N yOuur
Camg Oven, Coong 1or T et 30 mMare e s Or UMV e 100
o T ACTw Degr B0 Brown

You will reed

110 whaat broakfast Discists

D WO COCOR Pirvether

1t conderned mile

1 Oup wtanes

11 tup S oted Cotorut

L wariie sed rum Raves v ings if gesve

Method:
S Crush the Sress Bt IOMS 4 Srae Wi Ihe O
NGPFeReris Lestopt Bhe COtomRt), 80U g Favasrngs %
taste

Rl porsions of the W0 PH0 Badn . and roll sech one
o 1P (OGOt

J Leave 2o sat in » cod o

CEs ghaim




Potato omelette

You will need: {Quantities are for
ofe serving. )

i Twvo oo

T Oree e $063 OORERD

U Larpe cabioage e

U San ana pepper to SNl

Method:
[ Out oF grate the pOREED BRD VY wHal teedes A s
e B Wit The Dad 208, WRICH have Deen beaten
OOy
L Furm o Gouble crichness sheat oF 1ol rfto & biradt shacs
AN ON e eele 4 e oF CBRBOe waves (these e
PO 1O pruvert the S0P VLU RING T the fisl) SCO0Q the
Srraigtte s g R0 T aveen. and Cone Lo e YO0 of
the 10l DOw! L0 ghve 4 200 S Toul 00

1 Chrets Wil DOt ambers and Cook AF MY ORINataty tan
A W )

You wilk need:
1Onharrien

0] Apies

[ Oranges or gr spefiuals.

Method:

OO the apoies 30l O s S OF QI IPLALE 0 Bever sl
s . o u e RDEAR AN 4 S e W ETALT SOETNG
LiMake & showwr M 8 greasrmtics (Dy rermoveyg the
Bork arel seaikrg it by Hokding Btefly 2000 hot embes
ardd et T the Gewiid selet don of frus song A ey
e M’ st vm oy ke

TIlook Gver Dot wrtars for S Bve T Ten mruten
e 2 e FAr T ORIAS. CearTarry e Pt ¥ Gesred
o) (o, ACr @ Purther tw) M A0S O M. DT frey e A0y
Uty the Mo Wi aliorans Dogn L0 Lrows

L ASow o cood sl iy Defors satng

.{-’ . ﬁ~f~ -~ ‘_‘{
oy AL R :

""t‘ b,
byt S




Datcakes

You wik need: (Quantities are for
six servings.)
J 2 Quts oatreal
2 prcrec sait
10 Dot Db s,

1 el Dutter of rrger e

1 MO water

Method!

LA st of e Setimieal, it 8Bl g Acds SOQe e
TN W Dt ) e T O B A vy e
Emourt of hot weter 10 BN the sieture togeter

L Hnead e GOuG R0 8 POROT SRR, rod £ Out ety and
M B remair g Oafgl! oo T Surface oF Ve SO0
AN CUT RO sla Clecon

| Maco e 0atcaben oty @ doubie T s fess Wryer oF foul
and phace Over Mot errbecs untl the oot ohes’ odpes begn
10 Ourt. Brown the other 508 i front of tha fre

Note:

Sightiy bettor rosuita may Be cbtared Uy Consirutinrg &
ol DN UG & SUCR frame and frywg portons of the
miature n o

Meaty fritters

You wil nead: (Quantites ars for
three servngs.)

10re ondon

1O Shg (1) st Conmd Mowvwrs are daal 1)
1S Cups el raneng Mour

104 Cups plany Mo

1A g o st

U Two Shinpne cooking of

Lo Water 5o e

= Large cabbage eaves,

Method:
LUt e fowr ane Sl 0 2 Btabie Dowt, make & well in
e caritfs and 200 the oF and wilfier . sty rysg 1 geritly Yo
roduce & Tre batter,

Baat the white of the 400 W SUTT 4na folg o the
Dot
U Ohop e aondors and the meat rto smal seeces and foxd
) Ve Lt er
O Form 4 douhe-theckrman shwert Of TOd r0 8 BOw! s afe
M O thes hace & Wewr Of Cabtaon wivves (theas e
roded Lo preverd Ve rraahure sUCR 10 he Tosl) . SO0
the mexctive oMo o lsaves, and closs U the op of e
ol Dot 50 v & saaband Aol D age
L Cover with Aot evrter s v cook Sur pogrosergtedy X X
ITErLtes., TG freguently
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Toffee apples

You wil need:

L Eating appie

s

L Cneamon or nuteg.

Meehod
L' Waan e sppie, PAACE ORED A DRSNS 9ree il AN3 o)
Ovar POt ambars Wil B peel I atorched (bt not too
Barmt)

() Mamorse trom e Bre and screpe o the cosl

CWake wp a mucturl oF s ANS other mUmeg o
Craman and rol the ppie i 2 Uil £ & covered

[0 Kotate e apde Siwty O vl NG SMBers Ul The SLGar
mets 2o form a glabe. then rermave from e fire and s
D COn shgrery Defore sating

COOKING

1\..»\3

Gamp doughnuts

Yo witi neec):

_ Shcen of breod

1Fm

PN el 00el @008 TOr Dty
U Strawberry jam

Method:

UNGke & sandwich uni five o sis sdes oF Deaa
SV AN Jam (Dt N Bttt ) In Datweoen the Wwyers of
troad

0 Ramove the crusts, Ut The resulling pée o four a)
(oM aoth el e Wi The Davttar = & fawrly thick mucture
made from tra fonr | il 6rd SO0

(IMaas 2 & 1ad pan and fry the portions, burming freauently
0 Coo pach sde OF the DU

[0 Savve wwiiisr ot Cana with Custard or ie cream ¥ you
CAN AaViSe & DACK WO reces for them )

Y

7

TR # L



Pancake specials

You will need.
L2 vos Nonr

O1ege

L2 thep més

D2 perchens st
O watsw to mex

Methaod:

O Beat the egp o the mulk and mix wel 1o the Four and
SAN Wl Creey (oo The Mour 10 The Kued may recucs
e chances of ety heres)

O Maep Deating as you a2 SUMCENT Wwater %0 make 2
OO abde, Creaftryy Mt s e

DUsing & frying pan, crested from & ok dayer of S
VI PGd OV & Greenanick framawork, fry porsors of
e mrixture n Tot fal Turreng OfCe. Ak ing the 1OSrwng
YANATIONS tO the finahed product se desred

Beoefcames.

LI Magh comed Dee’ with somé Iefiover mashed potsto
A0Sy w) BartaCus Or IEOWN $0008 18 Weite

[ Aot porvore of Sramy v ture N the pancehes and ohace
& CAMD Oven 108 A0 SaMTately SN IMinutes S0 warm the
g

Bavarian

TIMake & suoply of whall prC ol arvl, On K of than
Wy Wge singie (crouier ) sioss of CGerman cold mest. such
0% e st

U Oreo the meaat. sproad 8 wyer of seue ot [rod 2o ed
Coba0n ) . ther arother shce of Mmeat, toppeng the Durper
WER Aot porlahe

U Serve coxd o i deared. witer 3 Dermtie hoating N & Camg
e

Tuna femtes:

1 M ) @ uan iy OfF Duarsl Tl with S Ty Chopewed
Lreora angd freah tomatoes

U Soread poruorg Of s maxtiure oo the pancakes s
OO M8 you hivvs furred IBeen

[J'When the pancake i cooked, foikd the DANC akes up Nto
D0 Lot Al SO @ R B ST O SRRSO OSSNy Dear g
» home made mirsature Mg dociarng The corteis.

Jam delighns:

DAGAS » suppity of thick pencabes s, wihen COuf, O
D VA ey

L Soread o misture oF J0m and peant Bulter 090 The
BATSE BN SRIVE B B ITEHTIEITEOG ANBCK OF Srverarg
et




Camp muesli

You will reed: (Quantities are for six servings.)
U 2 Ouds ONad muded frut

4 cupa rofed cots

L1 Oul mdand nuRs

21 Cud whHedtDerm,

LI ovp marfiower seatl,

0 ' OvD Burmgdan seeds.

0y v sesame seedd

Y oup tran caresl

1 cup dessicaned cocnut.

U Qnnamon to tanie

U 4 tanins shimumed mill powder

Method:

[ Mace o ssgredents Moo & satabie Bowl and rmas wad
Ll Geren With mvie

L M Gesired. the mixture mdy Do sOMEd N A DG Water
Owerright, m Order 50 S0ften /

11\ : Gorned beef pudding
3, ; You will need: (Quantities are for four servings.)
4l Digeoen .

: 2 cups suet

'.__]l O se¥raang Now
L 1S Supn e
L1 genen st

Method:

Pt e Bour, sait st SRt DD B DOWS ANG M wal

U A ta o 200 Do Ol IS rl Yot Kiead o
e set % ooty S tanes

U Tohe the dough and, on 8 Fairly G S rtace, (ress out
8 rectangie

() O the ondon iInto Sl ledes &) Ece e corned
beet il P SiCas

[ Laaving & marge around The edges, Wy the cormed boed
Of The O0uah and CoVar with e Ofwie [eaCas

0 mod e Sough S & 990 sausa0e shate

O Form » doutie-thickness sheat Of f0d IMto & fat tray.
S0 W The COormed Deed Duccing 1 DO

DI DUt the tray FA0 & CAME O Tefector oven for about 45
SRASE. OF Wt criag and Qolder

A [

:
A

Y- riard N /EIxl i




Summer pudding

You will need: (Quantities are for four sarvings.)
Ui Cuges frust Courms, rubarty, frutts of the forest )
0§ cup sugar

U6 shces stave (lat not sty ) bresd

and Cover wirth Bread. Fress down Srenly after soch layer,
ANNg WAth & sice of tread

U Caver the troad with a Wryer of f0d aodd ot 8 Do Mione
on t0p 10 COMmpress the pudding and Ioave owermightt in &
COd (hac e

U S ve with fresd Cream o evagor trted ik

You will need: (Quantities are for cne serving.)
1 potato

08 carrot

o § arvon,

01 cvp mncement

U1 S10ok Oute
U Sax and pepper b

8 Wyers on top of the

[ Serninie & maock cube over ha vegetabies and add water
W0 COver

O mace a sheat of fol over the vegutatiss. and place e
diah onto ot errbers Cook for e Onirmately 40 mirutes




Pruit loat

Yeou witl seed (Quantities are for six servings.)
O BRac s o ROl W OF b e (ONass e M 2Xxm
(S ) g with & pattern of rings sround the cyindrcs
nar)
Two apies
100e o of sutaras
Ma¥ & O oF SQar
I Margarre

Methoa
lay the loaf on ite sde aad sice tha top ed oM.
rran

JS0oop ot most of the tresd N 0e Lortre. tabing corn
NOR T0 Cut the cruat
LCnavdne The Lreddl Trors The (Y Ye &) Mas 1 wilh
frely chopoed appie. the sutaras and suge

1Y ees the ek A0 the sl and refiace e 100 s e
U Sgrwed merparve arvund e outede of the loal andd
WA R I A Soubie-thcikraes wyer of fol

IPace N Mot embers N about 16 munaes. WTWYD
' Py

JWhen cocked. ShCe UG POTIONE SN BArve WwIth Cresm
o Oustare

Sherbet apples

You will need: (Quantities are for two servings. )
L2 One Cup 10ng suger

L) One taaniniin InCarordrte of sode

O Ore teangoon tartarc s

-
i
g U Two apgies

Methoa. ‘
'.‘;Mu-:mromo“d'\w.»vmﬁu

e LI iace oto o fod bag (san Maohwodiis Coohing 4) wih o
nmwwmcnnmmﬂr AOEr O atany 15
s e -
OM-wmwmwmm Whan the spgde
B COORST M3 S eexd (OMO The ol pévies featured N
Backwoods Cooking IO parhapd), sorviie the shertet
Over the a0




Edible bowls

You will need: (Quantities are for two Dowis.)

C Two cupe plan flowr

L Ove 00 0f Tt

C Ore vl Sessertapoon Baking powoes

L P of sont

C Water

2 Sactions of oS, meesurvrg abous S00m (4in ] N Sametss
Coaparirng on e site of Low! regured .

Maethod:

LWl Defore e bl mix together the Nowr, fat san
mmw“m'“-hwv\nﬁhn
Mentiysw

0 ASS srough water i prgoite 8 S OO.0r . vt it and
R M PG T Bate

[ Remove the bark fror the aros o e crhosen ogs s
SOA! TR A6 yOu WO & GRER AN K By Fotdieg thern cver
Narvas D™y

U Take & ball of pastry and moud it sround the end of #
00, Dressd g & o & Dired ot

U Susport the pastry, st on e 10g, and COok Over hot
SThers, WrTeng reguAaty Wl QoA D O

L Whian cothed. remove from e ogs and aliow 10 cool.
The cabhes wil cartainty andy Lt for one mesl, holang
Pttt OF SaVOTy maals « and Thay Cah De ssten
aftarwards

L]
Gourgette surprise
You will need: (Quantities are for two servings. )
Difr e voey ﬁ g

Method.
l".(mm




BACEWQODS
BT -
' v:"}

ST
COQKING

Corn fritters

You will need: (Quantities are for two servings. )
L One 009

0y ttspne Mour

U Bacon rmahers

0 Orve sovah Con ofF Svesticorn harmads.

OO for frying

L Salt and pegper

olw\mmruc : >t of becon. Coon
Wmm“' -~ R “

O Orein v svweetdl ‘ ) &

salt and pepoe an 8 .

IS4 ) the Dadian 409 and the Mour
O Meat up & Mat phece of B0, 9r i late O Sendar Over & fire
ANG] Grease well with the of

L ASS e musiure i Sabiaapoon-ee portions and fry,
LrTeg oree

(0 Sarve Wity tha DaCon and soime Daked potatoes

- .-




Starter 02 Mited chicheon ;; Sonach rouades
A3  Noxatiss of o Neottie frxters
:z @fed Lormatoes 8 108 G
23  Corn on the ol M Forato omelette 108 Corn fritters
64 Melon Gelght 9 Corned beef ey
10 Poteto soue 108 One-man stew Dwsserty
90 Camp muest 107 Creesefurters 5 Dabed apcies
0  Daked baranas
Main Course Snack 31 Ovistrres
3 Egg npotato 3  Frot cnerbie
B~ Ll 12 Garic bread Bt Oracolste oranges
$  Onthen pirtions 15 Toasted sandwich 87T Mage pe
10 Pish i newisaser 17 Egg norange 2 Sweet wabats
13 Coul cutiets 3 Cormon the Cob 100 Surmemer pucing
14 Lamd chops 37 Scones 103 Shwrbet appies
16 Stuffed orons : Peaae
18 Sheeh hebebs Bsbad egoe
19 Durgers in maves 42 Hotcrees bune
20 South Seas fish 47 Serphe recipes Miscellarmous dishes
21 Snsted plaice % Eggn-atin 27 Mayornasise
M4 Harmakan cricken 51 Baconabeg 2 Sde salad
29 Son roast 8T ANOeis O PO sabach 34 Pastry
M Hawalen pltter 60 Meaty rols 63 Dandebon saiad
3 Toad in the noke ™ Awn b 07 Souwr cream
80 Paces B84 Potato sweets T4 Netties
50 Vepetatie hetats = Qstcakes
54 Brger ouigre or Meaty fritters
S50 Pors 1 cottes mmww Cooking methods
BT  Angeis on Poraeback '“""' 1 Plarneng Bachwooss Coskng
61 Siomed mackenel m°"o "“,“'"""" 2 Backwoods Cooking Hets
62 Corned bew! oie 53 Hawasan overs
85 Roast sadde of ert : Carcahcard oven
68 Garrwron e yiosks ratart oven
72 Lamb crope Vegetable dishes a8 Preparng fMeh
75 SaMed sauseies 7 Moxcal petoers & Camvo overn
76 Meatbal hababs 9 Sauffed tomatoms 8 Cooking in clay
1T Soulted place 55  Fw Weratoes 85 T can oven
T8 Burper bwts 58 Potato pufts 8 Food cocsers
B0 Wigan burpers €0 rash browrs 104 Totie bowis
Usefu measures
2 teanpoan (tap) * | Sessertapoon (dap ) 50~ 1oa 25w » Yo
2 Senssertapodes ¢ ) Laliespoon (Thap S0y * 20w 12%md » Sfcn (Y 000
© tablespoons * 142w L', p? 100g » 4oz S50 = 2000z C1pt)
1 raeoed tablospoor * 299 (ToL) oF DuAter, Margarne o fowr 4509 » 180a (VB

1 rounded dessertapadn + 250 (108) sugar






