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Whether you are a beginner at camp cooking wondering how to create a menu
and set up akitchen in the woods, or a more experienced camper looking for
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Editorial Review

Review

I've grown to hate oatmeal. Even the sugary instant Quaker oatmeal, and even with alittle added trail mix. |
used to love it, but after many a backcountry trip where | (wrongly) believed oatmeal was my only breakfast
option, | just can't make myself eat it anymore. I'd force myself to eat it anyway, thinking, "I'm camping; my
food shouldn't taste good, it should just fuel me for the day." I've since started bringing things like
dehydrated bacon and eggs from Mountain House, particularly on trips where minimizing weight is
important. But I've also learned alot about the endless possihilities for preparing meals I'll actually enjoy,
even when I'm far from the comforts of home. The Paddling Chef and Camp Cooking in the Wild are two
great resources for recipes, meal planning ideas and preparation tips for making food worth eating in the
backcountry. The Paddling Chef: A Cookbook for Canoeists, Kayakers and Rafters Thefirst time | went on a
backcountry adventure that involved a canoe, | couldn't believe the freedom the boat offered with respect to
carrying extrafood and gear. Author Dian Weimer knows that backpackers and other land travelers are
limited in the amount they can carry, but as a paddler, she's perfected a set of recipes that make the most of
the extra space in a boat. With over 100 expedition-tested recipes in addition to valuable packing and
transportation recipes, The Paddling Chef is a great addition to any paddler's collection. Dian begins The
Paddling Chef with alist of symbols applied to each recipe, including one for the number of pots or pans
you'll need, the timing and if the recipe is vegetarian. She mentions the importance of menu planning and
takes into account criterialike party size, the length of the trip, your weight limit and if you'll be adding
freshly caught fish to the menu. Dian instructs readers on the importance of disposing of grey water properly,
on how to transport meat, on types of breads that will travel well and which fruits and vegetables will last the
longest. Though all of the instructions are well and good, when I'm reading a recipe meant to be prepared in
the backcountry that takes significant planning, it better taste good! Many of the recipes Dian provides are
meals I'd be glad to cook and eat at home, including the sample salmon frittata recipe on Dian's website. It's
obvious that the Vancouver-born paddler has a nack for cooking and eating well on water borne adventures.
Camp Cooking in the Wild: The Black Feather Guide to Eating Well in the Great Outdoors As we learn and
grow in our outdoor pursuits, many of uslook to experienced guides who make their living playing outside
for wisdom and advice. When it comes to good eating during any backcountry adventure, the Black Feather
wilderness adventure team definitely has guidance to provide. With over 50 years of combined experience
leading outdoor trips, authors Mark Scriver, Wendy Grater and Joanna Baker provide over 60 tried and true
recipes for adventure enthusiasts in Camp Cooking in the Wild. They believe that food should be one of the
highlights of the day and that each meal should be both delicious and nutritious. The book beginswith a
chapter on kitchen egquipment and considerations for different tripsin addition to a later chapter on menu
planning. Black Feather guides rafting, canoe, sea kayaking and hiking trips, al of which might require a
different combination of equipment. Then, it's on to cooking tips like controlling the heat of afire, using
tinfoil and how to handle really wet weather complete with detailed photo instructions. Of course, managing
and disposing of waste properly in the backcountry is an important piece of the puzzle and the Black Feather
team provides strategies for that as well. The amount of space in the book given to all of the variables
associated with eating in the backcountry, al 92 pages of it, are sure to teach you something. When it comes
to the recipes, Black Feather provides recipes I'd never even considered an option on a hiking trip, including
apple crisp, chocolate mousse, yeast bread and sushi. Beautiful photographs of preparation and finished
product make every single recipe ook appetizing. Though I'm not sure I'd take the pots and pans some
recipes require on a backpacking trip with a partner, if you have enough peoplein your group to divide up
the gear, the possibilities are endless.



...A glossy, lavishly illustrated, fill-color what-to-eat for backpackers and paddlers... The author's advice
includes pointed suggestions that inexperienced people would not be able to supply themselves using
common sense. Recipes for food so varied you'll never want to buy those packs of freeze-dried, stewed stuff
ever again...

About the Author

Mark Scriver is one of the most respected and accomplished paddlersin the world. He has taught whitewater
canoeing, sea kayaking andother paddling and outdoor skills, and has been leading commercial trips for
Black Feather since 1983. More recently, Mark authored '‘Canoe Camping - An Essential Guide', co-authored
"Thrill of the Paddl€' - an instructional whitewater canoeing book, and won the World Freestyle Canoeing
Championshipsin 1997.

Wendy Grater, owner and director of Black Feather Wilderness Adventures, has been guiding and feeding
people on camping trips for over 25 years. She's pioneered sea kayaking routes in Greenland, hiked remote
Arctic wilderness and paddied almost every river Black Feather has run. Easygoing, yet committed to
excellence, Wendy's energy and enthusiasm for sharing her love of the wild is contagious.

Joanna Baker has a passion for playing and cooking in the outdoors. Her quest for adventure has led her on
many journeys, both professionally as aformer instructor for othe Canadian Outward Bound School and
personally as an avid traveler. Not satisfied with the standard canoe trip menu, she strives to add atwist of
creativity to her meal planning. Hoanna contributed recipes, tips and tricks for this book in the hopes of
inspiring others to get creative too!

Users Review
From reader reviews:
James Sanchez;

Do you have favorite book? In case you have, what is your favorite's book? E-book is very important thing
for usto know everything in the world. Each reserve has different aim as well as goal; it means that guide
has different type. Some people truly feel enjoy to spend their time for you to read a book. They are reading
whatever they take because their hobby is usually reading a book. Think about the person who don't like
looking at a book? Sometime, particular person feel need book when they found difficult problem or perhaps
exercise. Well, probably you will need this Camp Cooking in the Wild: The Black Feather Guide to Eating
Weéll in the Great Outdoors.

Armando Rodgers:

Here thing why that Camp Cooking in the Wild: The Black Feather Guide to Eating Well in the Great
Outdoors are different and trustworthy to be yours. First of all examining abook is good nevertheless it
depends in the content than it which isthe content is as tasty as food or not. Camp Cooking in the Wild: The
Black Feather Guide to Eating Well in the Great Outdoors giving you information deeper and different ways,
you can find any reserve out there but there is no publication that similar with Camp Cooking in the Wild:
The Black Feather Guide to Eating Well in the Great Outdoors. It gives you thrill examining journey, its
open up your own eyes about the thing which happened in the world which is probably can be happened
around you. It is possible to bring everywhere like in recreation area, café, or even in your technique home
by train. For anyone who is having difficultiesin bringing the branded book maybe the form of Camp
Cooking in the Wild: The Black Feather Guide to Eating Well in the Great Outdoorsin e-book can be your



choice.

Erin Kizer:

This Camp Cooking in the Wild: The Black Feather Guide to Eating Well in the Great Outdoors usually are
reliable for you who want to be described as a successful person, why. The explanation of this Camp
Cooking in the Wild: The Black Feather Guide to Eating Well in the Great Outdoors can be one of the great
books you must have is definitely giving you more than just simple reading food but feed an individual with
information that perhaps will shock your earlier knowledge. This book is actually handy, you can bring it
everywhere and whenever your conditions at e-book and printed ones. Beside that this Camp Cooking in the
Wild: The Black Feather Guide to Eating Well in the Great Outdoors forcing you to have an enormous of
experience such as rich vocabulary, giving you demo of critical thinking that we all know it useful in your
day pastime. S0, let's have it appreciate reading.

Aubrey Newsome:

Many people said that they feel bored stiff when they reading a book. They are directly felt that when they
get ahalf parts of the book. Y ou can choose often the book Camp Cooking in the Wild: The Black Feather
Guide to Eating Well in the Great Outdoors to make your own reading is interesting. Y our skill of reading
skill is developing when you like reading. Try to choose easy book to make you enjoy to see it and mingle
the sensation about book and examining especially. It isto befirst opinion for you to like to open up a book
and study it. Beside that the book Camp Cooking in the Wild: The Black Feather Guide to Eating Well in the
Great Outdoors can to be your friend when you're sense alone and confuse using what must you're doing of
the time.
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