


TOOXOUT COOK BOOK
R~

Toreword

The material in this small booklet has been prepered to aid the incox-
perienced lockout or guard in purchasing food supplies and in preper-
ing a fow simple meals, As the lookout or guward gains in cocking
experience many variations-can be devised., There are no hard and fast
rules to follow sincc individual preforence for certain food items
will vary a group iist of meals considerably.

Cleanliness

Of paramount importaincc in the maintenance of an orderly camp is the
attention given to cleanliness. - Use of partially clcaned, unscalded
dishes and poorly coocked food leads to various kinds of stomach all-
ments. Leaving of partially filled dishes of foed in the open gathers
pests such as fliss, yellowjackets, and ants. Be sure not to overlook
taking a good supply of dish cloths, hand towels, soap, and small
cleaning rags along. A small scrubbing beard also comes in handy, as
well as a medium length plece of wire or hard rope tc use asg a clothes
Line,
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Don't Judge eny recipe too harshly. Success in cooking usually comes
through practice and cxuperience and the addition eof correct amounts of
seasoning and loproved technique of preparation.
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30-Day Svggrested frub List for One Person

The amounts estimated below are based on the requirements of one

person for one month with a small allowance to provide for meals

for occasional visitors., In some cases the guantities shown are less
than the smallest purchosing unit and it will be necessary for you

to purchrse a larger quantity than shown. However, in estimating
your next month!s needs this should be taken into account:

Flour, white 2 1os,
Flour, pancok b1, pke.
Bread, fresh £ loaves
Rolled Ooats or Srsam of Wheat, etc. 2 1bs.

Soda crackers 1 large nkg.
Yeastoakes (for sourdough) 2 cokes
Rice 2 ths.
Butter, either canned or packaged U ibs.
Peanut Butter mar be substituted for 1 lb. of vutter
Tuna Pish, Corned Beef, Spam, etc. % cons
Bacon U 1bs.

Ham 1 b,
Potatoes 20 1bs.
Onions 2 1lbs.

Lard or shorvening 2 1bs,

Sugar 5 lbs.

Syrup 1 qt.

Coffee ' 2 1bss

Gocoa 1 1b.

Tea % 1b.

Hilk, ceaned 15 cans, small
Beans, dry 3 1bs.
Fruits, dried 3 lbs,
Fruits, conned, 5 #2 cans
Raisins 1 pke.

Jams and jellies 4 2bs.
Soups, canned (Toanto, Pea, etc, ) 3 cans, small
Cheese 2 1bs.
Vegetables, conned, assoried 10 cans, #2
Bzgs, fresa 2 doem,
Prepared pudding mixes 4 pkgs., small
Mimute Tavicca 2 ks,
Jello 3 pkgs.
Fruit juices, cannad 3 cang, small
Balt 1 pka,
Pepper U ozs.
Vanilla 2 07S.
Pickles 1 pt.
Yinegar %~pt.
Oranges 1 doz.
Lemons 6

Matches (If o sihoker, nore) 2 boxes
Soap, lawndry 2 bars

Soap, powder forn L TRE.

Soap, tollet % boars




‘ KITCHEN AND BATING BQUIPMENT
g Corastarch 1 pke. _ "
Corn meal } 1b. pkag. . The kitchen and other uteasils you will need will depend wupon how
Honey 2% 1b. can or Jar o mich is furnished by the Government and the type of camp set up. The
Catsuyp 1 pt. i following suggested list is based upon & typlcal lockout setup, If
Balking Powder ? 1h. E there is ruch tronsportation of cooking utensils, oaly those ghould
Baking Soda = 1b. g be acquired that are subsiantislly unbreakable, '
Dish cloths 10 lerge b
Towels, hand 6 Barthen jug with 1id, for sourdough
Paper, tollet 3 rollig Coffee pot -
Chlorinated lime 1 can Tea kettle . :
. Dish pan (sufficiently large to adequately handle dishes.)
Frying pan
Sauce vpans {aboui 2-qts. sa.)
Drip pens (filat baking pans)
Measuring cup '
In addition, some fresh vogebables in season to uss the first week Mixing van

T8
or so may be added. Do not order toc large =2 supply because of
danger of spollage,

Pancake turnor

Meat fork, large

Cooking #poons (long handled)

Batcher knife

Paring mife , _

Can opener oad covkscrew combination

Dipper : :

Water Bucket

Wash Basin '

Lantern or 3 dozen candles

Axe : : .

Flashlight

Shovel ‘ :

Meat saw (especially if in an area whorc you may be able to
purchese fresh meat such as lamb.)
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A small amount of thin wire also comes in handy,

Dining Utensils

U Th Prates
4 Cups
Y  Saucers
4 Bowls
4 Enivos
b Porks .
m»:6 Teagpoons
4 Tablespoons
1 Pepper shaker
1 BSalt shaker
1 Oileloth table cover

The number of plates, cups, ete, may vary. If you expect scveral
visiters a set of six may be necessary; if none, you may cut down to
3 or 2;”‘ﬂhere obtainadle, buy strong aluminum or hoovy tin ware;
otherwise buy gronite or cnamel ware. Do not get china or carthen—
. . ware material, Before purchasing any utensils check with your ranger
—2- ‘ : to sée what is Ffurndshed by the Forest Service.




SUGCESTED MEHUS FOR ONE WEEK < IR

Menus do no% nced to he ;ojlowod in~ seqvcﬂce 1f there is left-over food
which should be caten the aext deys They'morely sugzost a variety of
foods and indicatc a balanced dict.. ‘Wherdover available, frosh mcat’
should be used in place of conned meat.

Breakfast Tninch Dinner (Supper)
Ormnre ' Tomato soup Co hnod vogetable
Hot Cpkes — Bacon Toasted cheesc sandwich 3Boiled notatoss

Priced Spam

Syrup Applc sauce
' Chocolate pudding

Coffee - Milk

Stewed pruncs ! Fricd oge sandwich Pork & Beans

Oatmeal ~ Toast Jelly sandwich Canued beots
Jam Cocon Rice pudding
Coffece ~ Milk Drinl:

Grapefruit juice Bean soup Macoroni & Checse
Fried Eggs ~ Bacon Crackers or broad Canned string beans
Toast Jamn dello

Coffee ~ Milk : | Drink

COOKING HINTS

Fliminating Nuisonce of Ants, Flies, Yellowjackets '

ints and Yellowjackets: Remove source of atiraction--Usually some

sweet substanccs on snelves or on outside. Keop-outside of jam: jars,

syrup pitchers, end cans clean and lids tl“ht» Scrub shelves and
’*dr@w»rs with SL*“H _soap, | IT avallable, place lumps of gum: ‘camphod

in uﬁt%l TN LS Gonsi&orablc annoyance at meal time can be wv01ded
oy tating vreakfost early bofore flids, yellowjackets, and othotr

pests are active, and supper at dusk whon they arce nof -active.

‘TFlies: ﬁocp interior of lookout cloan, all left-gvers covered and

stored. Remove oubtside attractions,” Koep garba@b covored; latrlne
filyproof, S

Buttcr will koop inﬂéxlﬂltolv by gubmerging in-a strong S%l%f$°¥;
tlon, profafabl\ in oleed fruit Jars. XKeop in & cool platc.

Buttor may be kopt Trosh by iusersing into éonter of'a saqkrof flour,

If soup is too saliy, add slices of raw poiato, boll and remove.

If the oven has no gauge to tell the temperature, put either brogd

or white paper in $he oven., If it turas brown guickly the oven is

too hot for most things., If it turns brown iz about b minutos, you
have a moderato ovon,

Apple gsuce
Cream of Vheat
Toagt -~ Jam
Coffoe ~ Milk

Scrambled eggs & bacon
Breoad :
Leponade

Potetocs and Gravy

Prosh meat, if avail-
abdle

Canncd spinach

Apple sauce

Orange Stewed Corn Beef Stew {canned

Fried eggs-Fried Pota- Toost and Jam beof), potatoes,
toes or aad onlong

Baking Powdor Biscuits ffins and Jam apple sauce

Coffee «~ Milk Drink

Coffee

Stewed prunes

Hot cakes - .syrup
Bacon

Coffec - Milk

Corned beef - broand
Stowed fruit
Tca

Vegotable chowder
Cora bread -~ Honcy
Tapioca pudding.
Drink

Grapefruit juice
Catmeal or Croem of Yhe

at

dard boiled eggs -
Jelly sandwich

Toast or sourdough biscrits Tea or cocoa

Coffec - Milk

Pricd ham

Balod potatoes
Canned vogetable .
ot stowed prunes -
Drinlk

& pineh of sode stirrcd ints

from cardling.

milk that is to be boiled will koop 1t

Before hoating milk in & sauce pan, rinse pan in hot watcor and it
will not scorch so caslly,

In cocking vegotablos,
ac

lcave uncovered tho
Re careful of canncd
Rinse dishes in scal

This is importont.
that may causge stons

Fill tin cups usecd by the

equal one measuring

16 tcaspoons cqual 1

75268, If there is any W

cover thoso tﬂ&b grow und
that grow above the ground,

cr the ground and

ulge, 4o not usce

ding hot woter ofter woshing and bofore drying.
I% sterilizes thom and helps vomove & soapy film

ch troubleo,

D

.
Forest Service to within g¥ of top to

cupy 3 temspoons equal 1 tablespoon. ALl

cl,

measuremcents are lov

Lemons and orangcs wi
and secaled,

Bury fresh vegetables

11l keep scveral weoeks if placcd in o glass jor

e

wrapped in waxed paper.




Remember, water bolls 2% o lower temporature at higher altitudba:and ;i RECIPES

it is therefore necossar; Lo 0011 lopgor than at lower 1lt1tvaes..‘m %! _ Lo o S S A
Lo : Sourdough

Chocolante in bars may bocozo too goft in hot weatﬂbr to usc, Slﬁpl}_ . ' PR
emerge in COlﬁ wat“r”una it Ulll hardon UPp. o Lo k! Your supply of frosh broad will soon bol oxhemstod and it will be noe-
) ‘ N ’ o £ cssary to cithor mnoke guick mix Diseuibs of sane ¥yhe or wec sour—
Prosh Meat: You mey be gblo te purcha e a half cr a wholc mutton Trom ;| dough, Sourdough s considerably more nourishing dnd catable over
shoephorders ;ﬂ tho v10141 ¥ of your statlon. To keon, hang up 1n Q‘ i a long period of time thon baking powdor bisecuits or sther substitutos.
‘tree or som o thor @1 h woin% ab nlght, wrapped in éanvas, or put i a g If possible, securc an ourthor Jug or big gloss open—mouthed jor, '
turlap s%ck durlgb_*ﬁo day m"d put ootwoe“ blankots ahd Jautross of bc&, ¢ Tln should not bc uveed. . . .- . S NP ity
I% will kecp in good condifion up to 10 dess or morc. Do not hang up ] Startor: 1 cup.flour
at ‘night uhtil flmos end: yollowjackets aro gono mﬁd tako &own carly~- : T 1 cup wntor
enoug h in the morning to avbid them. -« _\- % yeast calo

‘ I tbsp. sugar B

Cured Meat: Whon r0001ved romove papor wrapping., If moldy wipe o;f r :
with a oloth ooa 3 *ar,’ ﬁaWQ in sbado ouusldo of bdlldl%g. 3 - Mix above thorouzhly:in an earthen jar. KXeop in a warm place oub of
' L - . ' : a draft for &4 hours, In that time, if sufficiently worm it will:
Save your bacon greaue in a clean closed container to use for shorten- . ! start.tc foam 24d raisc and should be ready . For use. Do not kéop
ing, frying, ‘and for gravy, S B [ sourdough in a tin or othor motal containcr. To make cdditions toe
e L o L - starter or batter meroly add flour and watcr being sure to leave about
oo : Tt T e . onecup. of starter in. caeh cadie before add;nx waber and, flour, Do not
i . L _ , . o i S F£i1l-Jue too ®ll as it may fodm overe 4 fla “gtick or large Longz—. .
L B . handled spoon may be uscd to sbir. starteor, - - BT

P AR - Biscuits

To makb-bisbu;ts, toke. o pdn of flour, make & dopression in tho flour
and pour a quartity of sourdough mixturc into the pan. Taste sour—
dough sampic; if bitior add 1/4 teaspoon beking sode and 1/2:teaspoon
sugar and 1/4 toospoon salt dissolved in lukewarn vabery if sweot iast-
ing and fluffy add sugar and salt only. Kncad thoroughly with knucklos,
working cnongh flour into.ddugh to maké flakey stiff. ~ Plach off bigal
L ‘ _ } : cuits and dip toav intto'groased baking pan bofore placing:in pens- - Allow
P SR biscuits to raise in wvarming oven 1Y héur or more beforc baking., Bake
' S | in modorate ovoa; 0 minutes should be sufficient. IF in ahurry, you
nay &ispcngo with tho 7 u1s1ng.

Ny

.

Sourdough stw tor wu?hs bbst 1f hulé to ﬁbout 60 dcvroos tcnnorwtu"o.

PR

[ I8 . . +.

Hot Cakes for Cng w0 - R B
- - o L : Pour out starter, soving onc cup to contimvo starter.t!
e : Add 172 toaspoon soda and 1/2 tocaspoon 5f sald dissolved im a tablospoon

of watcr, Add 1 toblospoon. ofrshirtening, 1. tablegpoon. sugar and one
egg. Mix to a smooth batter and cosk on a hot griddloe. If no cggs,
still will moke o good cake, Lo i




Baking Powder Biscuits (For Pwo Persons)

Use less baking powder in higzh altitudes.

cup flour
teaspoons baking powder
teaspoon salt

]
= et

o kb

tablespoon shortening

Mix er ing redlenﬁs, Do not melt the shortening,
flour with flngcfu, Add only enough milk to pick upn the flour,. .
1/4 inch thickness. Use a piece of canvas or flat board ant a large cin

%0 roll, 3Bake in hot oven for 1% minutes,

Corn Bread

5 cup corn meal (3/l cup corn meal) 1
1 egg ¥
2 tbhsp. svgar (if d@sired) 3/h
2 teaspoons baking pouder %

Mix shortening, sugar, milk, and egg. Mix

Hot Ga@g&

1 eup fleur 1 cup wilk (dilute canned 1/2)

1 teaspoon salt 1 tablespoon meltod shor rbening
1 tablespoon sugar 1% teaspoons oalunLD powder -

1 egg ' '

b

First mix all of the dry ingredients %ogotner' then add items as they
appear on lisi, Stir real well and bake on griddle or in frying pan.

French Toast

L . . .
1 egg T cup water 7 cup canned milk

Beat egg, add water and nilk, Into tazs dip sllceﬂ of dry bread and
them in hot grease.” Serve with maple syrup or jam,

Oatmeal Cereal (One porson)

l/h cup oabtmeal (qu1c cooking) poursd initc a cup of boiling salte6
water. Stir bdocas 1onell,. Conk 5 minutes,

Rolled Oats Ceroal . '

1 -, » . =
1 cup rolled oats 2 cups boiling water or milk

.

Add salt to boiling water or wmillk, Adé rolled oats slowly and stir until
rather thick. Cook over stove about 1/2 hour, sbtirring frequently.

8

cup or less of milk or water

Mix shortening intd

flour (3/4
shortening
Cmilk (olluoe canped milk)
teaspeon galt-

cup  flour)

_ L7 flour, baﬁl__Q powder, and salt
add first mixture-to last, stir well, Pour into a well—greased pan and
bake until done, vane“ally 20 to 25 minutes,

seasoning (salt}

1 jeaspoon salt

Sorambled Eggs
IR PN

2 - eggs i : EARE teasPoon salt

C2 tablespocns mllk ox water ' 1 teagpoon uutmev or snortening R

Beat egzs with egg beater or fork in a bowl. Add milk, salt) and ¥ix,
Heat fat in frying wan to moderate temperature. Avoid causing fat to
smokes- Place agz ”1xuure’in'pan; gtir frequvntiy ana cook sledTv bﬁ
unt1l coagulated enoufﬁ to helé towe%hnr.— : RS

Boans © .o

Beans may Dbe soaked over nlght in cold water to whlcn a plnch of soda
and salt has been added. Start cooking beans in enough cold- water to-
cover, seasoning to taste Other items may be added to beans if Gesired.
Baked Beang

One pound swmall white navy beans. Wash in warm waier. Put on stove in

eold waber ‘and lct 0011 3 to 5 nlnutos,~rDraihjén8 add

tahlestDQﬂ browvm sugar & teaspoon stronb drv mustard
teaspoon pepper B/M 1v., salt pork :
teaspoon gin?er

r- o P L

? ot

Cover with-watér. ﬁahe 5 or 6 ‘hours in slow oven.

.

Rlce (For 1 quars c®o“od)

1/2 cup rice washed thorougnly. Add 1 quart boiling watcr salted with
a scant tecaspoon of salt, Cook 40 minutes, longer at higher altlﬁufes,
until’ a kernel prosseé between the fingers 1eavcs no hard eenters - To-
remove eéxeoss tarc“, “drain 0ff extra. water and’ ‘pouE. boiling water. over
rice, ~Never put rice in cold water to &tart eodk ing-—ciuges’ iu to Jell
and stick, RS

Cook Macaroni the same as Rice

MaCaTonifandichéese5(Sorv1pH for ? oF 3)

% pkg, macaroni % cup il (dllute canned 1/2) PR e
£ ths. butter % cup finely-cut cheeose
1 thb. flour : i

) teaspoon salt ‘ o .

Oook macarcni in 3 cwns b01llng water with 1 teas. salt until tenaer, _
Drain, ; ‘
Chuese Sguce: Melt bubter, add flour and scasonings and blend thorou ghly,
Pour in =milk and stir until thick and smoothy e6ok a foir minutes” longer
and add checse and stir until it is melied. Pubt miecaioni’ and.choese -
sauce in layers in baling dzsh ending with sauvce on tops., Bake in med-
iunm oven until brown, ¢ A




Boiled Meat

Place meat in kettle and cover with cold water, Bring to boil, 'Kéépx
meat well covered and boil.slowly until tender. In sone cases may. be
necessary to-skim collevtion of boiled dut materla¢ that floats on’tops

Roa%t Nbat

Mélt sﬁall amount of suct or. lard in a. pan placed o ton of stove;'
Brown both surfaccs of roast, then.cover and place in moderate oven.-
Season with salt, vosper, garlie, onions, etc. to taste. Turn fre-
duently in oven, pouring a little water dircetly on roast when neces~ -
sarvn This holps kcea tho roasz from bocomlpg too drv o

Brown.Gravv.

1 u&blLSpoon outtcr or fa t in walch
meat was ceolied 1 cup boiling water

1 tablespoon flour salt, peojor

Brown fat in pan, add ”lovr'and brown, add 11qL1d an& stlr Lntil ﬂnooth

and roaSOLably thch, scagon 1o taste, simmer for 5 minutes.

Boiled Potatoss - ..

Scrub potatoos. Exoo the:s 1nto a kettle of saltcd, 00111n wat o r——
cnough to cover the wotatocs, Cook until tendér.  Drain ab onece so they
won‘t bocome waterlogged., Serve in jackots or pecl and season wath saltg
May be peeled before being nlaced in boiling water, :

N

Mashed Potatoos o o

[ . .

3011 potatoes uﬂtll well dones  If they have been boiled in thelr jaclk-
ets, peel thesc off, . Then mash. the potatdes Lhorous ghly and gquickly.

Beat in hot:milk-and butter a little at ‘a time unﬁll HObEtOOS are ﬁluffj

and smooth.

Potato Patties

Take the left—over mashed potatoes and pat. them into lltule flat cake
of the size desired. Then fry them in eithor bacon gr case or butter
until the QutuldQ‘OL the patiies is brown, - - . '

Mulligan : B

1 can roast veef (cut up relatively fine), or Joint of beef or muttons. .

1 can each of peas, corn, uonatoes, strln beans (cuentity may be cus
or added o) o : IR R R

2 pobtatoes, sliced LT

" 2. small onions

1 -teaspoon: salty ;enber, and catsun

Smail 1ump of butter S

le all tOéetber ant cooly thoroughlv. If frmsh'mea ~ig used 1t showlo~
be cooked before other ingredients are added,

T

Raisins =@nd Rice

DESSERTS
Desserts add the finishing touch to the dimner or supper méa1§5”3ﬂan“'
& o y
prepared desserts such as puddings and jellos with full instructions
prlnted on thc nack% e are avaliable and rather 1nexnen51ve. :

¥

bried Fruits o Lo

1 cup dried fruit 1/8 teas. salt
3 cups boiling waber 2 tablespoons sugar

Wash fruit therougnly, wour on WBoiling water, cover i htly and soak .-
for 1 hour or more. Add salt and simmer for about 30 mimutes. Add
sugar to taste. C e

Stewed Prunes

.

Wash and pick over the prunes; put them to sbak over night in the
water (cold) ther are %o be cooked in, tising only enough water £o . ...
covers ZFPut the nrunes on the fire where thew can just simmer untll
tender, Add sugar, 1f desired, and reheat, Xeep parily coversd.

Do not use an iren utensil, During hot weather fruit is likely to
sour when put tc soal over night and also spoils quickly after.

cooked, so make up onl; enough for a couple of days! servings.

v

5 cup rice 2 cups water i teaspoon salt 1/3 cup raisins

- Bring weter to boiling point and add salt. Wash rice several times

in cold water., Stir rice into boiling water and cook until a kernel-
pressed between the fingers leaves no hard center, about 40 mimutes.

o

Add raising after tooking 20 minutes.

Rice Pudding

% cup rice
7 teaspoon sali : o U

cover well with water and ecodk slowly omn dback of stojé g£t}i'§one.

Add: 1 cup milk : '
1 cup watex o
.. 2 tablespgons dry eggs or 2 eggs
F teasoooa vanllla"
Mix all togethor and boke until firm when pan is shaken., Ralding
nay be added and improve the flavor,

Tapiocanﬁudaing‘ ) o o . v

Cook % cup tapicca and & teaspoon salt 15 minutos in a plnt of boile
ing water,. stirring comstantBJ, then add 3 cup suzar and 1 beaten esg
and book until it thickens like custard, stirring stecadily.
Variations of Tapioca Pudding: Cooked driéd frult, canned fruit, or
Jam may be added. ' '

-t




Cornstarch Pudding

Mix 1 tablesnoon covnst Toh wvth a Elutle mi ik, Add flavoring d951red
and pinch of salt i tablespoon butter. Iring 1 phe. milk (1f canned,
dilute é with water) haraly to boiling point (part hats been mixed wﬁth ,
cornstarch), add the cornstarch, 1 well-beaten egz, 2 tablespoons sugar;.
boil two or three minutes, stirring briskly.

Chocolate Ppdding

Mix 1 tablespoon cocos with ‘a little 'of the milk and add to above recipe.

Jello and Preparcd Puddings

Specific instructions on veckages.

BEVERAGES

Coffee
3 Cups Water . 6 Toblospoons Coffee  Pineh of Salt

Place coffes in pot. ~Add boiling water, Bring to a full boil, let simmer.
Add salt if desired and 1 to 2 tablespoons cold vater to help settle
coffee. Or, if.no hot waler is available to start, place coffee in

cold water and hring to a cuick boil, Settle as above.

v

Tea

Put a pinch of tesx, more orrTess, accofdiﬁglﬁo taste, into boiling
water and set to one side %o steep for 5 to 10 minutes, until it is of -
the desired strength, Do not Yoil.

Hot Cocoa

1 heaping toaspoon cocca
. 2 teaspoons sugar
dash of salt
% cup waber
3/4 cup milk

T

Mix cocoa, sugar, and salt in a saucepan. Sti¥ in water. Pléace over
low heat. Boill 2 minutes, stirring constantly. Add milk, heat to
boiling, stirring cccassionnlly, but do not hoil.

Lemonade

Allow juice of onc lomon and tablespoon of sugar for sach persons.
Mix with celd water to taste.




