Desserts

Pineapple Up Side Down Supreme
2C dried pineapple (2 cans prior to drying)           1 package vanilla instant pudding mix

1/2C powdered milk                                                  8T dried shredded coconut

2 C dehydrated angel food cake crumbs               4C water

At home, dehydrate the cake by cutting it into ½ inch slices and dry x 4 hours at 125 degrees until moisture free. Break the cake into small pieces. Pack the pineapple in a Ziploc and the coconut and cake in another Ziploc. Pack the milk and pudding mix in a third Ziploc. 

In camp, combine the pineapple with 2 cups of water. Let sit at least 15 minutes. It may benefit from heating it gently. Combine 2 cups of water with the milk/pudding mix. Squeeze the mix until smooth. Put the pudding into a cup. Sprinkle with the cake and coconut. Top with the pineapple and its juices. Makes 4 servings.

Strawberry Delight                                   

4 heaping teaspoons of sweet cocoa powder                               1/2C dried strawberries

1 C dried angel food cake crumbs (see recipe above)                  1/2C water

At home, dehydrate the cake. See the directions for pineapple up-side down supreme.  Pack all dry ingredients in separate bags.

In camp, add ½ C of water to the strawberries. Add 4 t of water to the cocoa to make a chocolate sauce. Sprinkle the cake over the strawberries. Drizzle with the chocolate.

Appalachian Mountain Pie
1/2 C dried apple slices              ½ C dried bread crumbs               ¼ C raisins              2t sugar             ¼ t cinnamon                               ½ C water

At home, make the bread crumbs by dehydrating slices of cinnamon bread that has been drizzled with a teaspoon of honey or syrup and some cinnamon. Break into pieces when dry.

Then combine the fruit, raisins, sugar and cinnamon in a Ziploc. Put the bread pieces in another bag.

In camp, add ½ C of water to the apple bag. Then warm the mixture gently. Stir in the bread crumbs. Makes 1 serving.  This is a great breakfast too!

Peach Cobbler
1/2 C dried peaches                       2 t sugar                                pinch of nutmeg

¼ C of dried bread crumbs            ½ t cinnamon                        ½ C water

At home, make the bread crumbs (see recipe above). Pack the peaches, sugar, and spices in a Ziploc and the bread in another.

In camp, rehydrate the peaches with the water and warm gently. Stir in the bread crumbs and heat for another minute until the bread absorbs the juice.

