Backpack Cooking

Think lightweight and refrigeration. Dehydrated or freeze-dried food is far more efficient for backpacking. Some freeze-dried foods can be costly, so shop around for what fits your budget. You can buy the more expensive freeze dried meals @ Wal-mart or camping supply stores, but Supermarkets offer a smorgasbord of inexpensive dehydrated foods like instant grits and rice, Chinese noodles, instant hash browns and refried beans, dehydrated chili, as well as good old noodles with sauce.   Avoid foods that require refrigeration, like bacon & eggs, however you can carry frozen food, wrapped in foil & zip-locs, for same day cooking, like powdered eggs, foil packaged bacon or ham, etc.
Plan your meals to fit your cookware.








Don’t bring a quart pot for a gallon of food.  Don’t forget the Pam, salt, syrup, etc. that you may need.
For meals, maybe try:

Blueberry Pancakes (use krusteaz water based pancake mix.)

Hash browns

Cup-o-Soup

Angel Hair Pasta with lemon oil & foil packed chicken.
Frozen Hobo dinner (in a Zip-loc, pack frozen meat & chopped vegetables in Heavy foil, along w/ a pat of butter & throw it on the coals Saturday night.)

Canned food, like beef stew is handy to just heat, but heavy to carry.  Don’t over pack.
Snacks-- Plan for variety. Raisins, nuts, and M&M's make a great trail mix.  Also try pretzels, crackers, sesame sticks, corn nuts, malt ball--and chewy things--dried fruit, licorice, fruit bars, cheese.   Chocolate melts, so watch the candy.  Also candy generates trash & draws insects & animals.   

Hint--- if you want a pack full of ants, carry candy and open food containers.  
