	Beaver Menu

	Fri. Snack 
	Hot Dogs, Water 

	

	Sat. Breakfast 
	Orange, Oatmeal, Milk 

	Sat. Lunch 
	BBQ ham sandwiches, Potato Chips, Water 

	Sat. Dinner 
	Impossible Cheeseburger Pie, Steamed peppers, Cranberry Juice 

	Sat. Dessert 
	Baklava 

	

	Sun. Breakfast 
	Bacon-Cheese Trail Omelets , Banana , milk 



	BBQ ham sandwiches

	1 Lb (per 5 people) Chipped Ham
1 Bottle BBQ Sauce

	5 Hamburger Buns


	Separate ham slices and drop into Dutch oven.  Add BBQ sauce and heat through. 



	Impossible Cheeseburger Pie

	2 Lbs Ground Beef
2 Onions, Diced
1 Tsp Salt
1/2 Tsp Pepper
1 Cup Bisquick
2 Cups Shredded Cheddar Cheese

	2 Cups Milk
4 Eggs
2 Tomatoes, Sliced
1 Bottle Ketchup - a staple
1 Bottle Mustard - a staple


	Brown meat and onions in Dutch oven.  Drain grease when done.  Stir in salt and pepper.  Spread evenly on bottom of Dutch oven.  Sprinkle with cheese.  Beat milk, eggs and Bisquick until smooth and pour into Dutch oven. BAKE about 30-45 minutes until knife inserted in the center comes out clean.  Top with tomato slices.  Let sit to cool for 5 minutes (lid off). Serve with Ketchup and/or mustard to taste.



	Baklava

	4 Cups walnuts, Finely Chopped
1 Cup Sugar

	2 Teaspoons Cinnamon
2 Cans Crescent Rolls




1/4 Cup Sugar
1/2 Cup Honey
2 Tablespoons Margarine
2 Teaspoons Lemon Juice
Combine nuts sugar and cinnamon.  Unroll one can of rolls and place in bottom of oven and ½ inch up the sides.  Seal perforations.  Spoon the nut mixture evenly over the dough. In small pan, mix glaze ingredients and heat to boiling.  Spoon half over the dough.  Unroll second can and form it so it can be placed on top of nut mixture. Bake for about 30 minutes, or until golden brown.  Spoon the remaining glaze over hot pastry.  COOL COMPLETELY.  Cut into triangles. 
	Bacon-Cheese Trail Omelets 

	2 (per person) Eggs
Bacon Bits

	Shredded Cheddar Cheese
Salt and Pepper
Quart Ziploc Bags (Freezer)


	Fill your clean pail ¾ full of water and put it on to boil.  Crack eggs into a bowl, add salt & pepper and beat until smooth.  Divide evenly into bags for each patrol member.  Next add cheese and bacon to each and remove the air and seal.  Drop them into the boiling water and cook 10-12 minutes, turning carefully with your tongs.  Carefully remove and dump onto your plates.  Make some toast on your griddle while these are cooking for a more complete meal.  When you are done, wipe down the griddle and your cleanup water is ready! 




Food List (For Recipe Ingredients)
	Bacon Bits
1 Bottle BBQ Sauce
1 Cup Bisquick
2 Teaspoons Cinnamon
2 Cans Crescent Rolls
4 Eggs
2 Lbs Ground Beef
5 Hamburger Buns
1/2 Cup Honey
1 Bottle Ketchup - a staple
2 Teaspoons Lemon Juice
2 Tablespoons Margarine
2 Cups Milk
1 Bottle Mustard - a staple
2 Onions

	1/2 Tsp Pepper
1 Lb per 5 people Chipped Ham
2 per person Eggs
Quart Ziploc Bags (Freezer)
1 Tsp Salt
Salt and Pepper
Shredded Cheddar Cheese
2 Cups Shredded Cheddar Cheese
1 1/4 Cups Sugar
2 Tomatoes
4 Cups walnuts




Other Ingredients and Items
	
Breakfast Items
1x Banana 
1x Oatmeal
1x Orange

Lunch Items
1x Potato Chips

Dinner Items
1x Steamed peppers

Snack Items
1x Hot Dogs

	
Breakfast Drinks
1x milk
1x Milk

Lunch Drinks
1x Water

Dinner Drinks
1x Cranberry Juice

Snack Drinks
1x Water



