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A BEGINNER'S GUIDE TO THE
OUTDOORS

Cooking in the Wild

WHAT TO DO WITH GREY WATER
BY SAMANTHA PIERCE

Grey water is relatively clean waste water from sinks or washing
machines. If you’re at a campsite with drain water basins, use the basins
to dump your dirty water. If you are pouring the water onto the ground,
do so at least 200 feet away from a water source and dispersed over
more area to reduce the impact on any one spot. You can conserve
your dish water from the day and use it to put out your fire at the end
of the night, which is already impacted, or packed down, ground.

Essentials

Cooking

Utensils
Dishes: plates and bowls
Mugs
Skillet and pot
Food containers for leftovers
Lighter or matches
Knife
Can opener
Cooking utensils: spatula,
large spoon, tongs
Camping stove and propane
Pot holder

TIP

Once while camping I tried
to pick up a hot pot with
my sweatshirt and it
melted like butter

Cleaning

BRING OUT ONLY WHAT YOU NEED
Don’t bring every spice bottle and ingredient, measure them out first and
put them in zip locks. Do all your prep (chopping, marinating, measuring,
etc.) before you go. This cuts down space and makes cooking faster and
easier without access to a recipe. Better yet, pre-cook your meal ahead of
time to make the process faster and to minimize the amount of pots and
pans you need to bring.
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Wash bin (even better if you have
a wash bin and a rinse bin)
Towel
Trash and recycling bags
Scrubbing brush or sponge
Biodegradable soap

Food Storage
At night and during the day place all food items and your
cooler inside your car or a metal bear box if you have one.
Animals are adept at opening coolers, so if you have rope
you can tie it closed for the night. You should hang food
from a high tree or use a bear canister if you know bears are
near the campground. Never leave food, trash, or scented
products inside your tent.
To keep food from spoiling keep any perishables like meat,
cheese, eggs and milk in a cooler. Fill large water bottles
with water or juice (leaving room at the top) and freeze them
to keep food colder for longer than ice packs or ice cubes.
Freeze anything you will not be eating the first day ahead of
time, so it will be thawed out instead of warm when you
want it. Put the things you need to keep coldest at the
bottom of the cooler near the ice.

Tips and Recipes from
your SLA caretakers

MOSES

Always bring chocolate, whether
or not you think you need it!
BETH

SAM

It is important, not only for our own safety, but the
safety of the wildlife in the area, to prevent animals
from getting our food. It disrupts their natural diet
and makes them more dependent on people, so
that they become habituated, a nuisance and may
even end up being killed.

JACK

DENA

RACHEL

Pack extra food, expect that you'll
be hungrier than you think you
will.

I like to bring meals that are already
cooked and just need to be warmed
up or can be eaten cold. That way I
can spend more time swimming,
reading, lying in the hammock, etc.

Easy Meals
Pancakes
Eggs
Sloppy joes
Soup
Burritos
Oatmeal

Bring warm beverages, especially if
you are expecting chilly nights. It's a
guaranteed mood booster!

Try making overnight oats! Just mix
together oats, milk, yogurt and your
preferred toppings and let them sit in
the fridge overnight.

WHY WE STORE FOOD?

Burgers
Hot dogs
Nachos
Kabobs
Street corn
Potatoes

Tinfoil meals. Put some cut up
potatoes, onion, black beans, sausage
and corn into tin foil. Toss it in the fire
until the taters are done.

GRACE

American Chop Suey: pasta,
hamburger meat, full jar of your
favorite pasta sauce (mine is roasted
garlic parmesan), add mozzarella when
reheating.

Feeling Adventurous?
Check out REI's blog
Fresh off the Grid for
cool new recipes
here
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Pre cook seasoned chicken, beans
and rice. Bring tortillas, cheese,
lettuce, salsa, guacamole, and herbs.

STEVEN

