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‘l any of the magical memories of fam-

1 ily camping trips occur at mealtime.
Cooking around — and sometimes over — an
open fire makes everything seem more like
awilderness adventure. Kids get to take part
in ways they never would at home, roasting
foods on sticks, helping to create makeshift
kitchens, and even foraging for berries.

And then there is the food itself. “Food
just tastes better when you are camping,” says
adventurous mother of two, Alix. “The fresh
air and activity make the whole family hun-
grier. And the woodsmoke adds flavour that
you can never recreate at home.”

Dinner in particular is the time when the
whole family comes together for a shared ac-
tivity. While camping often provides sensory
overload, dinner oftfers up some quiet time
- which all parents can appreciate. It is the
perfect warm-up for sing-a-longs, games, or
even an evening “ghost” story.
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I talked to several well-traveled camping
parents about their culinary experiences and
found that they were all enthusiastic about
sharing memories, tips, and recipes.

Keep breakfast simple

“Be prepared” is Alix’s motto, and it should
be yours too if you want positive camping
cookout memories. “I like to have ingredients
pre-cut, pre-measured, and, preferably packed
together in the same bag or container,” says
Alix. “I'also make sure that we are having easy
to prepare foods. That way, there is less fuss,
muss, and downtime for the kids.”

When it comes to breakfast, Alix believes
in simplicity. “Kids are going to want to get
going — they’ll be itching to start the day’s ad-
ventures. The last thing they are going to want
to do is sit around waiting for breakfast.”

Her two main breakfast staples? “I love
having oatmeal,” she says. “It is super quick,
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Family-friendly recipes plus great fips
from parents who love food & the outdoors.

by Donald Fraser

filling, and has lots of carbs for lasting energy.
And you can pack it with either fresh or

dried fruits to make it even healthier. This is
particularly fun when you’ve picked your own
raspberries, blackberries, or blueberries dur-
ing your camping trip. When we have a more
leisurely day planned, we all love pancakes.”

For those who are in even more of a hurry,
a simple bagel with cream cheese will hit the

spot and get the kids fueled for fun.

Of course, some folks like to linger over
breakfast. Dave and Anna Russell own a
gourmet food shop, and love to cook. “When
I'was a kid, my family never camped,” recalls
Anna. “Dave, on the other hand, was an avid
back-country hiker and camper. As a family,
we have struck a happy medium: car camping.
For the last dozen years our camping trips
have involved a minivan full of tents, sleep-
ing bags, folding chairs, and a well-equipped
camp kitchen.”
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Their favourite cookout breakfast? Camp
Breakfast Hash* (Recipes with a star appear below.)

Lunch on the run

No one dawdles over lunch at a campsite. After
all, there are trails to explore, lakes to swim in,
and cool wildlife to discover.

As aresult, lunch is best made up of lots
of good snack foods.
Crackers, cheese, hum-
mus, nuts, pepperoni
sticks, and fresh or
dried fruit all make
for wholesome and
quick lunchtime fare.
The simplest lunch of
all may be, in fact, the
most universal - pea-
nut butter and jam on
bread or crackers.
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“Bring food your
kids normally eat,”
suggests Alana, who regularly camps with her
kids. This is not the time to try new foods. “Fa-
miliarity is your friend on camping trips.”

Of course, camping isn’t always sunshine
and blue skies. So it is good to have a backup
plan for when the weather isn’t cooperating.
Instant soup and boxed macaroni and cheese
make for popular wet campsite lunches. (Tip:
put your macaroni and cheese in a resealable
bag for easier packing).

“Our rainy day lunch is Bannock Dogs on
a Stick*” says Alix. “Nothing like combining
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the traditional with the modern.” Bannock,

for those who don’t know, is a traditional First
Nations flatbread — often fried over a fire or
cooked on a stick. The dog part of the recipe is,
of course, that great kiddie treat: the weiner.

One poft dinner a hit

When it comes to dinner, there is a bit more
time for food preparation — after all, other

than a good campfire and some games, you’ve
pretty much done your activities for the day.

“Because you have a bit more time,” says
Alana, “you can and should get the kids to help
out with your evening meal.”

But don’t even attempt complicated din-
ners. “No one wants to spend too much time
cooking or cleaning up when they are camp-
ing,” says Alix.

BBQ and campfire cooking — hamburgers,
hot dogs, sausages and the like — are all quick,
easy, and fun. Alana also suggests fresh-caught
fish. “When you’re surrounded by lakes and
rivers, you may as well enjoy the freshest catch
yowre ever going to find!”

“We have quite a few one-pot meals,” says
Alix. “Our particular favourite is Daal. We
have all the ingredients — the lentils, spices,
and everything — in one bag. All we have to do
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Dave and Anna’s one-pot meal is Chicken
Pesto Pasta — really, what kid doesn’t like
noodles? They use fresh cooked chicken from
the cooler on the first day or two of camping
and canned chicken later in the trip. Just cook
and drain the pasta, add jarred pesto, grated
parmesan, and chicken, then stir.

Perhaps the most
kid fun/friendly recipe
comes from parents
Ray and Amy. Their
One-Pot Burritos* are
the hit of any campsite
they find themselves
on.

“With two very
young kids, we are
going for something
that is fun for the
whole family and takes
absolutely no thought,”
says Ray. “The best part is that you don’t have
to measure. You just eyeball things and throw
them into the pot. It is ready in minutes.”

Satisfying desserts

While parents often tell their kids to not play
with their food, the opposite is generally true
when camping. During a cookout, dessert is
often hands-on, gooey, messy, and fun. Half
the enjoyment comes from preparing it.
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Two absolutely sensational recipes that
will have the younger camping set both atten-
tive and excited are Individual Orange Spice
Cakes* and Banana Dreamboats (see box).

May your camping trip this summer be
filled with good times and good food.

Donald Fraser is a local/seasonal food expert
and backcountry camper.
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