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scouts from page 1B

starting a round of short camping
trlps, like well-rounded meals
when they’re travellng in their
pop-up camper,

Some of the Lloyda' typlcal
campsite meals aro shish-kabob,
Salisbury steak with gravy and
bolled potatoes, and one-pot
meals featuring browned meat,
rico and onion soup mix for flavor.

Quentin Lloyd, an assistant
scoutmaster, likes to show his
flair for improvisation. Have you
ever heard of scrambled egge pre-
pared in a resealable plastic bag?
How about hemburger patty
cooked in a hollowed-out orange?

Redcay, a homemaker, enjoys
teaching her Gitl Scouts how to
cook using tin cans as pots and
griddles.

“You should see the looks on
their faces when they see you can
really cook on them,” Redcay
said.

The possibilities are endless,
whether cooking over an open fire,
on a barbecue grill or on an out-
door stove, say the scout leaders,
But planning and teamwork are
vital.

Pam Jones and Mary Jane Le.
Forge, both of Livenia, are co-
leaders of two Girl Scout troops.

“Before we go, we know exnczly
what we are going to eat,” unld
Jones. “It cuta down on waste."”

Jones got into scouting with her
daughter Shaune, now 13. When-

LOOKING AHEAD

What to watch forin Taste
next week:

& Flavor enhancers —
Move your hard liquor
from the liquor cabinet to
the kitchen to enhance the
flavor of entrees, sauces
and degserts,

M Chef's Sccrets — Meet
two award-winning cable
television chefs, “Chili
Joe” Wnuk and “Chefl
Curtis” Rellinger of West.
land who just completed
taping their 100th nhnw

and recently published a

over there’s a trip, the troop mem-
bers plan exactly what thoy will
need, including foodstuffs, uten-
alls end reclpos,

Camping tripe with the scouta
toach youngsters how to be re-
sourceful and work togethor, said
Quentin Lloyd, a mockup techni-
cian at Chrysler Corp,

For example, scrambling egge in
a bag is quick and ecasy. It ro-
quires no utensils and little
cleanup,

Crack two cggs into a resealable
plastic bag. Add a l{ttle milk. Salt
and pepper to taste. Close bag
tightly and knead with fingers un-
til contents are mixed. Drop into
a pot of bolling water. Cook about
two minutes and serve.

The Lloyds also take family va-
catlona In_their camper, Thelr
children, Sean, 15, Kyle, 11,
Chad, 10, and Meghann, 8, are
seasoned travelers,

The Lloyds plan meals with no
leftovers. Space is limited, Eating
up reduces demanda on the cool-

Durinz the trip Lynn Lloyd
makes quick trips to the grocery
store to buy fresh corn or salad
fixings.

One-dish meals are efficient.
Hobo stew is a favorite of Sean

Lloyd, who's working on his Eagle
Scout ranking.
Hobo stew bines hamk

canned eream of mushroom soup,

“Mix it and wrap in foil tight.
v, Sean sald. "It takes about a
half-hour to cook.” Kyle, 11, en-
oys hamburger cooked in a hol-
lowed-out orange. It's quick, casy
and requires no utensila or pots,
“The orange peol protects (tho
meat) from burning, and gives it a
little orange taste,” Kyle sald.

During scout outings, adults
supervise while youngsters do
most of the chores, according to
Redcay, They gather firewood end
dica vegetables, Troop leaders
make sure safety rules are fol-
lowed,

Redeny’s doughter, Rachel
O'Connor, 9, is a Junior Glrl
Scout, Rachel’a sister, Margaret
0'Connor, 6, is a Brownie. They
attend Meadow Lake Elementary
School in Birmingham.

Novelly ln a big part of the

laadern teach the nufe un of th-
“buddy burner" and ‘vagabond
stove,”

A buddy burner is a tuna fish
can filled with wood shavings and
paraffin, It’s used with a vaga-
bond, or hoboe, stove. The vage-
bond stove ia an empty, institu-
tional-pize can with vented sides,
top and bottom. Cooking is done
on the top of the can, .

"Wu want the gitls to fecl gol%d

er, canned mixed vegetables and

abou ' Redcay 8
"Thny deal with a little bit of ad-

Mom from page 1B

treats, They also encourage
their children to be outside and
active instead of sltting indoors
watching TV.

Now, back to Ron. We needed
to come up with a very convincing
recipe makeover if we were ever
going to persuade him to eat low-
fat foods, Usually, when large
amounts of fat are omitted from a
recipe the texture or flavor Is
slightly different from the orlginal
recipe.

But this reduced-fat no-bake
cheesecake tastes very close to the
o‘riginnl box brand no-bake

cookbook,

B Wine column — Discov-
ez some new Italian wines
that will please both your
palate and purse.

from Jell-0. Be suro
to read next month's column on
Aug. 23 to find out Ron's reaction
to the checsecake,

Here's n suggestion to help low-
er the fat at your house. Have

only the low-fat verslons of com-
mon preducts on hand, For exam-
ple — low-fat cream cheese, low-
fat or skim milk, pretzels instead
of chips, salsa and corn chips in-
stead of chips and dIp, Try one of
the new no-fat brands gfstortilla
chips that are now available.

Try egg substitutes in place of
real eggs, frozen yogurt instead of
ice cream, fruit or fruit snacks in.
stead of candy.

If you have a favarite reclpe and
would like o lower fat version,
please send it to Keely Wygonik,
Taste/Entertainment Editor, the
Observer & Eccentric Newspa.
pera, 36261 Schoolcraft, Livonia
48150 or fax recipes via 581-7279,
We wiil consider ell recipes sub-
mitted,

versity and have fun,”
Rachel 0'Conneor, a voteran of

Pizza camper’s treat

See related story on Ta.ue\

R

Proheat coals. In large mixing

soveral camping trips, enjoya the ne, \ baw), comblne biscuit mix and .

challenge. fro Biscurt Mix wute Mix to thick paste, Line 4 |
“You can make pretty good . ‘mun dar 9-inch foll plates

gcrambled eggs and enusego {on a 2 cups flour \wlth foll'and divide dough into

hobo stove),” Rachel aald, ¥ teaspoon salt ‘quarters, Press daugh aut on !
Mishnpa can occur, 1 tablespoan baking pow- mesa kita or foll plates to make 4
Kylo Lloyd remembered the der crust, Place 3 ounces (% cup) "

time his dad was fizing sweet- 1 tablespoon sugar pizza sauce on cach of tho 4 piz. . |;

and-sour chicken outdoors, Oilin 2 tablespoons dry milk 2a doughs, spreading evenly, Top

tho too-thin pan caught firo and 4 cup shortening each plzza with preferred topp-

started a small grass fire,

Jnncn group once mndu lndian Comblno dry

scl donurt‘ It umnlled mnlly
good, but nobody would eat it,"

Jonee said. Reclm: follows. a layer of fofl to keep them to.
More successful was the Jell-0, __"CAMPFIRE PIZZA__ gother, Place in conls,

prepared and popped inte a dou. Blscult Pizza Dovgh Uslng tongs place hot coals on

ble-bagged resealable plastic bog 3 cups biscult mix, divided top of mess kit or plo plates,

and buried ano foot below ground. 8 tablospoons water, divided  Cook 6-10 minutes until crust is
Tho Lloyds enjoy baked apples, Pizza topping done and cheeso is Jightly

The applo is cored, almost all the 12 aunces (1% cups) plza browned, Remove from coals,

way through. Sprlnkle cinnamon sauce, divided uncover, lift foll iiner with plzza

into the hole. Place on a skewer
and cook over fire.

Rachel O'Connor’s favorito des-
sort is the classic S'mores, &
blond of graham cuclwr squares,

on vided biscuit mix.
toasted. Presumably, thoy're so 2 ounces (8 tablespoons) ecult ml
tasty you just have to ask for mushrooms, cleaned, o
“s'more” sliced, divided Biscuit mix recipe from “The

As the scouts advance through
ranks, their skills sharpen.
Creatlvity blossoms,

“They're developing a sense of
confidence,” Redeay snid,

1 teaspoon butter of oll

theroughly mix {n shortening.
Uso mix to make campfire pizza.

4 ouncas (24 slices) pep-
peron slices, divided

2 ounces {8 tablespoons)
olives, pitted, sliced, di-

1 groen pepper, washed,
seeded, cored, chopped

8 ounces {1 cup) mozzarella
cheeso, shredded, divided

ings. Top each pizza with % cup
mozzarella cheose.

Seal mean kit cover or top each
foll plo plate with a second un.
lined fol) ple plate and wrap with

ingredlents then

out of meas kit or ple plate.
Serves four,

Note: This recipo can also be
baked as one pizza in a well-
greased Dutch oven, using % less

Hungry Hiker Book of Good
Cooking," Gretchen McHugh,
Pizza recipe from combined Girl
Scout Troop 2267-1678.

Campfire recipes are family favorites

See Larry Janes' Taste Buds
column on Taste Front. Here are
some of Chef Larry's favorite re-
cipes for camping that everyone

Camper's FONDUE
1 pound Swiss cheesoe, grated
or cut Into small cubes
% cup all-purpose flour

Grate the cheese and dredge with
flour. Toss to coat. Set aside.

Bring the chicken broth to a boi}
in a non-stick akillet or saucepan
with the garlic. Add cheese mixture
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will enjoy! 2 cups chicken broth and stir with a long plastic spoon
1 clove garlic, chopped fine until amooth and thick.
. Dash of Tabasco or other hot Add hot sauce, Lower heat and
__ONE SKILLET GOULASH sauce slmmor for 5 minutes. Serve with
1 pound hamburger, cooked Bread and steamed vegeta- brend and vegetables,
‘and drained bles for dipping. :
1 larga can tomato sauce
1 medium onlon, chopped
1 package dry stoppy Joe mix CARRY-OUT SEAVICE AND o ——
2 cups uncooked macaroni TGARRYOUT SZAVICE AND DINKER | ;" L:NI:EGR E PIECES 1
Combinoe all ingredients in a | tan [
saucopan or akiltet, Heat over medi- | essie’s Fren, Tarar Svvce & Roll Coe Slawor ook |
um heat for 5 minutes. Cover with REH & CHPS Dine-n or §
sluminum foil and lower heattoa | @ redn el Carry-Out 3 .99 |
slmmer and cook for 16 minutes. l TouL L ot whwier Good With Coupon Thru 8-8:93
Sorves 4. 8345680 e Cuntors |
LTRY OUR JUICY FROG LEGS: _ ‘sseesmoimioney

All Varieties
Coke Products

N Approx. 10

Young. Tender

Whole Chicken Legs
20¢,, .o

Atlached
» Bags + Lesser Amounts 59 ¢1b. i ~

Regular * Light « Golden
) 1 99 + Dep.

24 - 22 oz, Loose Cans

Glen Ellen

» Cabernet Sauvignon » Chardonnay « Merlot §

Freshest In Town

_ Ground Beef Round

2 $9 o750ml

' Inglenook

ALL VARIETIES
syLirer $°799
White Zinfandel

9809
Sebastiani

« Chard y * Cabernet S

$799

Buargundy

1,5 Liter

Gourmet
Smoked Turkey
Breast '

From the Sea

King Crab Legs
S5

While Supply Lasts

Lean, Meaty

$ 599

Beef or Chicken

SHISH-K-BOBS

uarter Pound
round Round
Patties




