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TO DO LIST

CAMPFIRE COOK-OFF

READYMADE.COM 54

St [eqrn to cook

In nature

Whether you like to head for the
backecountry. stay close to your car,

or live it up “glamping,” some of our
favorite chefs are here to help you
redefine a day’s worth of campfire foods.

CAR CAMPING

—> These meals from Casey Barber and Danielle
Oteri of Good. Food. Stories, (goodfoodstaries.com)
will nourish anyone who enjoys the great outdoors but
also craves the convenience of a cooler. Each prepped
dish will last as long as your cooler has ice.

BREAKFAST

PEACH GRANOLA
CRUMBLE

SERVES: 8

3 1bs frozen peaches; 3 ¢
granola (we like anything
maple flavared with nuts);
. ¢ packed light brown
sugar: 34 o flour; Y4 stick
butrer. cut into Y4-inch cubes
Before you go, pour the

fruit into two stacked
9x12x1%-inch heavy-duty
disposable aluminum pans
and top with granola. Whir
the sugar and the flour
together in & food processor;
add the butter and pulze
until it looks fike damp sand.
Spread evenly ovar the fruit
and granola and cover with
2 double layer of foil. Store
inice-filled cooler. At camp,
place the pan in the campfire
over indirect heat on two
bricks or stones and cook for
20 minutes.

LUNCH
SUPER-FILLING
SANDWICH MELTS
MAKES: 4-8 SANDWICHES

1 loaf of hearty bread,
sliced; 8 0z smoked cheese
Iike mozzarella: 2 ovocodos;
2 Gronny Smith apples
Before you go, slice the bread
and trangfzr to a zip-top bag.
At camp, use a pocketknifs to
slice the cheese, avocados,
and apples. In a double

layer of foil, assemble each
sandwich, then nestle into
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hot cozls. Flip after 3 minutes.
After 3 more minutes, remaove
from hasat, Let cool to the
touch, and wrap in another
laver of foil to insulate. Prep
after breakfast for 2 midday
meal on the go.

DINNER

MAC AND CHEESE
WITH FRANKS

SERVES: &

& hot dogs, cut info Yi-inch
rounds: 11b ziti; 1 stick of
salted butter, cut info Tt

16 0z cheddar, cubed;

£ ¢ plain breaderumbs

Al home, stack two
9=12x14-inch heavy-duty
dizposable sluminum pans.
Cook hot dogs along with
pasta according to package
diractions: Drain and pour
into the aluminum pan. Melt 2
tosp of butter in a saucepan
and add the cheddar, stirring
until melted. {If sensitiva to
dairy, use Cabot cheese as it
doesn’T contain any lactose.)
Pour over the pasta and stir.
Toast the breadorumbs in

a large skillet over medium
heat for two minutes, add the
remaining hutter, and cook
for two minutes. Spraad atop
the mac and chesse, Allow
the pan to cool and cover
with a double layer of foil.
Store inice-filled cooler. At
camp, place the pan in the
campfire over indiract heat on
two bricks or stones for about
25 minutes cr until bubbly.

conbinued on page 58
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