


Pg 7 - Solads
Pa & - Soups, Stews, and Chili

Pg 10 - Main Dishes

g 1] - lesseris A

-

e : . ﬁ}l!ﬁ-'ﬂ
X R iii"- k.
.> YN - e

e, ' o %




ConpFire Dip (VQ)

Submnitted by: Bonnie

Servings: © Prep tine:

5 min CooK tinme: 15 nin

INGREDIENTS
1 tub of Garden

Vegetable Crean Cheese
(substitute dairy free
crean cheese For vegan)
1 cup of salsa
1/2 cwp shredded
rmozzarella cheese
(substitute dairy free

rozzarella for vegan)

1% cup diced green
onions Seasoning to taste

(recovmend curin, salt)

DIRECTIONS

1.Place all of the ingredients into o tin

foil packet.

2.5et over the conls of o Fire until the

ingredients are melted and well
incor porated.
3.Let sit for 10-15 minutes.
4. Revove from Fire, let cool to o safe
temperature, and stir.
5.Serve with chips, or vegetables for o
gluten-free version.
(Note: This can be done in o pot over o
stove or Fire, but the cook tine will be

obout 5 winutes)



Socks's Surmer Refresher (alcoholic)

Submnitted by Socks Mogocs

Servings: 1 Prep tine: 5 mnin CooK time: n/a

INGREDIENTS DIRECTIONS

3 ports Isloy scotch 1.Combine ingredients in o rocks

1 part elderflower glass with the largest ice cwbe
liqueur ovailable, Stir to combine. Drink

while staring ot the sunset.
1 dosh orange bitters ' 3

1 tsp sinple syrup

(optional)

Jojo. Cola “Fuel your Life.” (alcoholic)

Subwnitted by: Moonie

Servings: 1 Prep tine: 2 nin Cook time: n/a

INGREDIENTS DIRECTIONS
1.5 oz Malort 1.Mix together thoroughly, serve in

1 con Diet Cola Blue Solo Cup for authenticity




Replenishing Elixir (non-alcoholic, ¥G)

Submitted by Osa

Servings: 1 Prep

tinme: 5 nmin CooK time: nia

INGREDIENTS

1€ o0z water

1/2 lime, juiced (or to toste)

1 thsp honey or naple syrup

1/4 tsp salt (or to taste)
white elderflower syrup

(optional to toste)

DIRECTIONS

1.Combine all ingredients in any order
ond with any arounts. Everything is to
taste. Though the salt avount should
stoy os o small amount unless you
aren't able to hove salt in your diet

ond then just don't add it. :)

Gus' Gingersnap (nlcoholic, YG)

Submnitted by: Buddah

Servings: 1 Prep

time: 1 nin CooK tine: nin

INGREDIENTS

1oz Levon Juice

S0z Honey Syrup

1.50z Bourbon
Joz Ginger Beer
3 doshes of Angostura

Bitters

DIRECTIONS
1.In o chilled glass, mix well juice,

honey, and bourbon.
2.Top mixture with ginger beer and
bitters.
3.Briefly stir and en joy!
Check out Buddah creating the drink
ot the Link below!
https://www.instogram.con/reel/Cs2YCa
pRn¥1/




Trash Soup (VG, GF, alcoholic?) 7-8% obw

Submitted by: Boosh

Servings: 21 Prep tine: 7-14% days CooK time: 3J0-60 nin

INGREDIENTS DIRECTIONS

1 gol water Broth:

15 Kg. Sorghun Sgrup 1.Conmbine sorghunm, salt, and coriander and boil for 15

ninutes. Chill to 70F, add yeast ond ferment for 7-
14 g salt

14 days.
8g Coriander Seeds
2.Decont of f yeast coke and store chilled in airtight
(crushed)

conteiner until ready to proceed

LJhite Labs Kolsch Yeast
Soup:

1 1/3 ¢ Uhite Miso 1.Slice Kovibu into 17 (bite size) strips ond soak in

157g Shiitake Mushroons fermented broth while doing steps 2-U
Sesame (il 2.Prepore: Thinly slice shiitoke mushroons, peel and
10-11 Garlic Cloves (Finely Finely wince ginger, peel and Finely mince garlic

minced) 3.Heat sesame oil in lorge pot (lorge enough to hold

34 thsp Ginger (peeled and all of the fermented broth) and sout@ ginger and

gorlic until frogrant
finely minced)
4. Add shiitake mushrooms and cook down until desired

42q Kombu
doneness is achieved

2-3 thsp Dovbon jiong

S.Deglaze pot with o small quantity of broth, add

1 tsp Msg remaining broth with Kombu and heat to beiling

6.Add wiso, douban jiang, and wsg and simmer covered
For ot least 15 minutes

7.5erve hot

NOTE! : This is o fermented recipe and contains alcohol.

Inproperly fermented foods con be dangerous to

consume. Please follow all safety stondords and

processes,



Creary Potato Solad with Bacon

Submitted by: Note

Servings: 10-12 Prep tine: 20 nin CooK time: 25 mnin

INGREDILNTS DIRECTIONS
8-10 mediun red 1.Cook chopped bacon in o large frying pon.
pototoes 2.Uhile bocon is cooking, wash and cut potatoes

10 eggs into bite size pieces. Put into large pot and

Fill with cold woter.
1 b bacon, chopped

3.Boil pototoes until tender, but not too soft.

1-1.5 cups moyo
Drain, do not rinse. Place potatoes on o

1% cup sour crean boking sheet to cool.

174 cup dill, chopped }.Uhile bacon and potatoes cook, boil eggs using
2 tsp onion powder o pot of cold water. Once water starts to

salt and pepper to boil, turn of f burner, but leave pot on stove.

toste Cover for 12 minutes.

whites into bite size pieces,

6.In o large nixing bowl, add yolks, mayo, sour
crean, dill, onion powder, salt and pepper.
Mix until creany.

7.Add cooled potatoes, chopped eqq whites, and

Fold until well combined,

bocon to mixture.

Refrigerate until ready to serve.

5.Peel eggs, halve and separate yolks. Cut egg




Dr. Robotnik's Mean Beef Stew Moachine

Subritted by: DJ SUPER SONIC

Servings: 4-6 Prep tine: 10 nin Cook time: 60 mnin

INGREDIENTS DIRECTIONS
1 1b beef roast, cubed 1.In o large pot, bring beef broth to o

1 bunch celery, chopped low boil.

I large carrots, chopped 2.Add oll ingredients and Keep at o low

W boil for 1 hour.

3-4 large russet potatoes,

E Lh_ chopped
1/2 con peas (unstramed)

i II.‘::"L 1 con corn (unstrained)

1 can creaved corn

64 oz beef broth

1 jolapeno, sliced (optional)



Chicken and Sousage Gunbo

Submitted by: Kyvun

Servings: 8-10

Prep tine:

20 min CooK time: 180 mnin

INGREDIENTS

Roux
1 heaping cwp flour
1 cup of oil of choice, or butter
Gunbo
1 bunch celery, chopped
1 large bell pepper, chopped
1 large yellow onion, chopped
3 cojun belle peppers, chopped (optional)
1 bunch green onions, chopped
1 bunch parsley, chopped
chopped garlic to taste
€-8¢c chitken stock/broth
1-2c cooked shredded chicken
1 rope andoville sausage, sliced into coins
1-2 thsp Co jun seasoning
2 tsp toyenne powder

v

b
ek,

1 pinch garlic powder (optional)

1 pinch onion powder (optional)

DIRECTIONS

1.Make the roux: heat o large pot over mediun to
medium-low heat. Pour in oil and let heat approx. 2
ninutes, then slowly add the flour and conbine. Stir
CONSTANTLY forever (35-45 minutes), until the roux is
the color of chocolate and has o loose cookie dough like
consistency. Add extra ol and flour os needed for
consistency. DO NOT LET ROUX BURN OR YOU'LL HAVE
TO START OVER.

2.Brown your sousege slices in o separate pan until
cooked on both sides and set aside, reserving drippings.

3.Str chopped veggies into roux and stir RAPIDLY for 1-3
minutes, still being coreful not to burn.

4. Pour chicken stock/broth inte the pot, mixing well and
scraping the bottom of the pot.

5.Add the parsley, chicken, sausnge ond sousage pon

drippings, Cojun seasoning, coyenne powder, garlic

powder, onion powder, and as ruch salt as desired and
mix everything together. Bring to o boil for 1-2 wminutes
and then reduce heat to mediun-low.

6.Simmer gunbo on mediun-low heat for about an hour,
stirring occasionally to prevent sticking.

7.Gunbo should be thickened by now. Taste and ad just
seasonings to personal preference (more salt, more
cayenne, more Cojun seasoning, etc).

8.Serve over warm white rice with reserved porsley and

green onions - and Louisiana Hot Sauce!

Notes:

1. The best woy to make gunbo is with homenade chicken
stock.

2. Gunmbo is ALUAYS better the doy ofter you moke it. It's

o rule.



Subritted by: DJ SUPER SONIC

Servings: U4-5 Prep tine: 10 nin CooK time: 80-30 nin

INGREDIENTS DIRECTIONS

1 whole chicken 1.Rub olive oil on outside of chicken.

1 bunch thyne, chopped 2.Season outside of chicken with chopped

thyne.
3.Ploace half full con of beer inside of

olive oil

1/2 can beer, loger
chicken, and set upright in & large pan

or CooKing pot.
4.Cook on chorconl (approx. 80 wmin) or
propane (approx. 30 nin) grill. Skin

should be crispy and golden brown.




Black 00 2AM Steok & Lgas

Submitted by: BenTarkus

Servings: 2-4

Prep tine:

15-60 mnin

CooK tinme: 20 mnin

INGREDIENTS
1 12-160z NY Strip or Ribeye

6 eqgs
2-3 Thsp high smoke point oil
(conola, gropeseed, avocado)
Kosher salt
coarse ground pepper

butter (optional)

DIRECTIONS

1.Pat steak dry. Season generously with
salt and pepper on all sides. Let rest
at roon temperature up to 1 hour.

2.Prepoare cooking fire. Allow fire to burn
down to hot coals. Place seasoned cost
iron skillet elevated above fire on o flat,
hot surface.

3.Add oil to pan, allow to come to
tenperature. Oil should begin to gently
smoke when hot enough. Place steak into

pon and cook over med-high heat 4-7

minutes.

4.Flip steak once and cook for another 3-5
ninutes. Sear steak along sides ~60 sec
ond revove from pon. Allow to rest NO
LESS thon 3 minutes.

S.Uhile steak rests, cook eggs in pan over
medium heat, turning once, about 2-3
minutes.

6.Degloze with butter and pour melted

butter over steok. Serve innediately with



Chicken Coccintore (GF)

Submnitted by: Vi Pistorio

Servings: U Prep tine:

15 min CooK tinme: 30 nin

INGREDIENTS
4 Thsp olive oil

2 Tsp red pepper flokes
2 cloves garlic
1 small bunch thyne
1 bunch fresh basil
¥ chicken thighs (bone in
preferred)
1 vediurn onion
2 bell peppers
(red/yellow/orange)

2 medium tonatoes

4 Thsp copers

1/2 cup red or white wine OR

chicken stock OR woter salt

pepper, oreqono to toaste

DIRECTIONS

Prep:

1.Season chicken with salt, pepper,
oregano.

2.Dice onion Large chop peppers Dice and
heavy salt tomatoes in separate bowl
and let sit to absorb Rough chop basil
and thyne

Cook:

1.Heat oil in pan, sear chicken until
golden, set aside to rest, do not remove
oil/grease,

Z2.Soute onion, garlic, peppers, herbs
until soft. Pour in 1/2 cup of chosen
wine/stock and deglaze pan.

3.Portially crush tormotoes and add to
pon, stirring to incorporate

4.Stir in black pepper, red pepper
flokes to toste

S5.Re-odd chicken to pon, inmersing in
sauce/vegetables

6.Add copers to pan, cover and cook until

chicken is tender and falling of f bone.

g
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Submnitted by Moary

Servings: 1 per boanano Prep time: 10 min Cook tine: 10 nin

INGREDIENTS DIRECTIONS

1 bonana per serving 1.Slice each boanoana down the middle. Be careful

Suagested TFillings not to pierce the back, but if you do, nbd.

morshmollows 2.Slightly mosh the insides of the banone with o

chocolate Fork.

3.Add your fillings and optionally wix with the
groahan crackers
bonane.
peanut butter
4. Rip off o big ol piece of foil, forearn length

cookies

should be Fine.

nutella 5.Place your nono on the foil and fold the foil to

crunbled condy bar cover.

6.Lightly crivp the edges of the foil and place

the boat in an area of extroordinarily high
heat. -%
7.Cook for 10 minutes, moybe longer. Things should

be melty! Then remove and eat :)
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Conned Fruit Soled (WG, GF)

Submitted by: Bonnie

Servings: 12

Prep timne: 15 nin

Rest time: 4 hours

INGREDIENTS

2 Bononos
1 wp Gropes, seedless red
1 11 oz con Mandarin
oranges
1 20 oz tan Pineapple
chunks

1 21 oz con Peach pie filling

1/2 cup Maraschine cherries
1 cwp Marshnallows,
rmininture Qptional:

Ground allspice, cnnarmon,
cardarmon, ginger, or nuineg

to toste

DIRECTIONS

1.Slice banonos and gropes.

2.Dvoin the oranges, pineapple chunks,
ond cherries (save the juices to use in
noking drinks!).

3.Conmbine all solid ingredients.

4. Stir in optional seasonings to taste,

S.Let rest for at least § hours.

Tip: This can be made either entirely or

portinlly aheoad of tive if you do not wish

to prep at your canmpsite- just add o bit

of levon juice to the bononas and

groapes if not combining with the canned

ingredients before canping.




