Menu and Recipes—Yosemite 2006

Meals for 12 people, M rated trip

Saturday, July 22
Trailhead Dinner

Risotti—1 ½  lb. 

Peppers—red and orange

Celery

Parsley

Oil and vinegar

Chicken—6 chicken breasts

Bread and butter

Lemonade

Hot Beverages

Cakes or other gooey dessert

Plastic forks, paper towels

Day 1, July 23

Breakfast—B1

Orange Juice—1/2 gallon

Cereals—Granola and flakes

Blueberries

Bananas

Milk—1/2 gallon

Beverages

Lunch—L1

Bagels—12 Thomas

Cream cheese 16 oz.

smoked salmon—4 packages

Dried apricots

Dinner—D1

Leek Soup —3 qt.

Chicken and gravy on potatoes 

4-12 oz. cans Swanson’s chicken, dehydrated

1 1/3 c. peas 

2/3 c. mushrooms

minced onion

4 pkg. roasted turkey gravy

Barbara’s mashed potatoes (1 ½    boxes)

1 c. milk powder

½  c. butter or margarine

Biscotti—11

Chicken and gravy on potatoes Directions: Gravy—Add gravy mix to 4 c. water.  Bring to simmer and stir.  Add chicken and veggies.  Potatoes:  Bring 1 ½   quarts water to boil.  Add butter to water, then potatoes gradually, stirring to mix.  Serve chicken and gravy over potatoes.

Day 2

Breakfast—B2

Tang—1 cup for 2 qt.

Granola—13 cups

Berries

Milk—2 cups powder for 1 ½ quarts

Lunch—L2

Tuna Fish—3 pouches 

5 Packets of mayo

Relish—in Nalgene jar

Pita pockets--12
Dried Mangoes & Persimmons

2 Ritter Sport Bars

Dinner—D2

Tomato Basil Soup—3 qt.

Pasta primavera 

1½  lb. vermicelli pasta

3 pkg. white sauce

½  c. butter or margarine

2 c. milk powder

3 ½ cups dehydrated veggies 


1  c. mushrooms


1  c. red peppers


1  c. beans (1 lb.)


1 ½   c. peas and carrots 


minced onion

6 oz. parmesan cheese

Pasta Primavera Directions:  Rehydrate veggies.  Sauce:  Boil 6 cups water.  Add butter and sauce mix,, carefully bring to simmer, stirring to prevent burning.  Later, add veggies to sauce.   Adjust amount of liquid (from rehydrated veggies) for proper consistency.

3 chocolate bars

Day 3

Breakfast—B1

Tang—1 cup for 2 qt.

Apples with Dumplings

1 lb.cut up dried apples  

2 t cinnamon        

1/3 t nutmeg  

1/3 cup sugar      

3 oz. butter

Directions:  Place apples in 2  qt. water, with butter, and bring to boil.  

Dumplings‑ 

3 cups Bisquick

2 tsp. extra baking powder



1 Tbsp. cinnamon

2 tsp. nutmeg



1/3 c. sugar

1/3 c. milk powder

1 c. walnuts or pecans

Mix with 1 cup water. Divide hot apples into two separate pots.  Drop onto boiling apples, cook with LID ON FOR AT LEAST 10 MINUTES BEFORE YOU PEEK.  Serve dumpling with apples.

Lunch—L3

Peanut butter & jam—2 18 oz. jars

Tortillas—18

Dried Bananas

Fruit leathers

Dinner—D3

Cream of  Spinach Soup—3 qt.

German hot potato salad 

5 boxes scalloped potatoes

sauce mix from boxes

1 c. milk powder

minced onion 

7/8 cup oil

¼  c. vinegar

¼ c. parsley

1 small bag of  Oscar Meyer real bacon pieces 

German hot potato salad Directions:  Place potatoes, sauce mix and milk powder in 2 ½  quarts water.  Bring to simmer, stirring occasionally.  (Add diced onion if use real onion.)  Simmer 15 minutes (adding more water, if necessary). Add oil and vinegar, parsley and bacon pieces.  

Shortbread Cookies—3 boxes
Day 4

Breakfast—B4

Tang—1 cup for 2 qt.

Breakfast Couscous 
3 ½  cups couscous

1/3 c. butter

2 c. milk powder

3 tsp. cinnamon

½  cup brown sugar 

1 tsp. salt

1 ½  cups chopped nuts

1 ½  cups chopped fruit

Directions:  Bring 1 ¾  quarts of water to a boil.  Add butter, then all ingredients, remove from heat, cover, and let stand for 5 minutes before serving. 

Lunch—L4

Stoned Wheat Thins—2 boxes

Cheese—1 ½ lb.

Must.& wasabi

Salami—12 oz.

Sesame Almonds

Fruit Leathers

Dinner—D4

Leek Soup—3 qt.

Pasta with Smoked Salmon

16 oz. smoked salmon  (Cost Plus)

1 ½  lb. pasta 

1 c. freeze dried peas 

3 pkg. white sauce 

2 c. milk powder 

4 Tbsp. dill weed 

1/3 c. butter

I small jar capers (Put in small plastic bottle.)

Directions for Pasta:  Sauce:  Bring 6 cups water to boil with butter.  Add mix and thicken.  Add peas and salmon, breaking up the meat.  Pasta:  Bring 2 ½  qt. water to boil.  When pasta is cooked and drained, add sauce mix and capers and stir.

Vanilla pudding—1 large, 1 small

1 2/3 cups milk powder 

Berries--rehydrate

Directions:  Add to 4 ½  c. water.  Add more if too thick.

Day 5

Breakfast—B5

Tang—1 c. for 2 quarts

Oatmeal—8 c.

Apples (1 ½ c.) and walnuts (1c.)

1/3 c. powdered milk—add to cereal

Milk 2/3 c. for 2 cups milk

Brown sugar (5 oz.)

Directions:   Bring 2 ¾  quarts to boil.  Add oatmeal and apples and simmer for 5 minutes, adding water if necessary.  Add walnuts before serving.

Lunch 5—L5

Fantastic Hummus (2 boxes)

1/4 c. olive oil

Directions:  Add 3 cups water and let sit for 5 minutes.
Cheese Sticks—2 each

Flat Bread—3 pkg.

Cookies—2 each

Fruit Leathers
Dinner 5—D5

Soup—3 qt.

Chicken ginger curry 
4-12 oz. cans Swanson chicken, dehydrated

7 chicken bouillon cubes (bag with chicken)

dehydrated veggies


1 c. peas (1 lb.)


¾  c. beans (3/4 lb.)

1 c. mushrooms

¾  c. red peppers

1/3 c. coconut

1/3 c. golden raisins

minced onions

¾  c. diced crystallized ginger

2 ½ Tbsp. curry powder

8 oz. slivered almonds for garnish

4 ½  c. basmati rice

Directions for chicken ginger curry:  For sauce, heat 1 cup water with ginger and curry.  Add veggies and liquid.  (If no vegetarians, add chicken now.)  For basmati rice, bring 2 ¼  quarts water to full boil.  Cook 12-15 minutes.  
Chocolate Silk Pie –2 boxes
 
Crumb mix


Pudding mix and 1 c. milk powder

2/3 c. butter

Directions for Silk Pie:  Mix crumb mixture and 2/3 c. butter with fork.  Press against pan with spoon.  With wire whip beat pudding mixture with 3 1/3 cups TREATED water.  Pour onto crust and let stand in safe place.

Day 6

Breakfast—B6

Tang--1 cup for 2 qt.

Granola—13 cups

Berries

Milk—2 cups powder for 1 ½ quarts

Lunch —L6

Cashew butter and Honey—2 18 oz. jars

German Bread—2 pkg.

Dried Bananas—2 pkg.

Dinner—D6

Tomato Basil Soup—3 qt.

Tortellini with pesto 

2 lb. Trader Joe’s pesto veggie tortellini 

1 1/3--7oz. containers Monterey pesto sauce

4 oz. pine nuts

6 oz. parmesan cheese grated

Tortellini with pesto Directions:  Bring 2   quarts water to full boil.  Add tortellini and simmer 15 minutes or until done.  Drain.  Stir in pine nuts and pesto sauce.  Serve with parmesan cheese as a garnish.

Chocolate Pudding

1 large plus 1 small pudding mix

1 2/3 c. milk powder

Directions for Pudding:  Add mixture to 4½ cups TREATED water.  Mix well.  

Day 7

Breakfast—B7

Tang--1 cup for 2 qt.

Oatmeal (3 ¾  c.) &  Wheatena (2 ½ c.)

1/3 c. powdered milk—add to cereal

Mixed berries—3 oz.

Brown sugar—5 oz.

Milk—2/3 cup powder for 2 cups

Cereal:  Boil 2 ¾  quarts water.  Add berries.  Add cereal and simmer for 5 minutes, adding water if necessary. 

Lunch—L7

Triscuits—1 regular box

2--Cheese Sticks

Turkey Jerky—5 oz.

Dried Mangos

Beverages 

3 jars Trader Joe’s instant Coffee

2-3 oz. instant coffee

40-70 black tea bags—Earl Grey, etc.

10-20 bags decaf black tea

60-80 herbal tea bags—Sleepytime, etc.

60-90 oz. Cocoa powder

½ -1 lb. Sugar

1 qt. pkg. Milk powder

2-3 qt. Tang per day

2-4 qt. fruit drink (eg. Crystal Lite) /day

