                                                             Salads

Lentil Pecan Tapenade
¼ C cooked, dried lentils                 2T chopped pecans         2T dried mixed veggies

1t vegetable bouillon                       1/4t garlic powder          2T dried creamed corn

At home, combine all ingredients in a Ziploc bag. In camp, add enough water to cover. Stir well. Serve on crackers.   Lentils dry easily. Cook them and then squeeze out the extra liquid through a sieve. Then spread them on the dryer sheet to dry. Serves 1

Carrot Salad
6 large carrots, shredded and dried             1C raisins and or dried pineapple                 2T poppy seeds

At home, mix all ingredients in a bag. In camp, rehydrate with warm water.  This is a nice treat after being out on the trail for awhile, as the salad gets crunchy and fills the need for some veggies. A powdered dressing mix could be added to give additional flavor. Serves 6.

Tomato Olive Tapenade
1T chopped dried olives                1T sun dried tomatoes, finely chopped                       1T parmesan cheese

¼t each dried parsley, dried onion flakes, and dried basil                                                  1/8t garlic powder

At home, combine all ingredients except the cheese in a Ziploc. In camp, add enough water to cover. Once rehydrated, add the cheese. Serve on crackers or in pita.  Serves 1.

Tabouli Salad
Boxed tabouli is easy to find in the grocery or health food store. Follow directions on the box. The addition of some chopped, sun dried tomatoes and some dried carrots turns it into something a little more special. Serve with pita and dates or apricots.

Bean Salad
Make or buy your favorite bean salad. If you are making it yourself, let the beans sit in the marinade for a day or 2. Then drain away as much of the dressing as you can and reserve it for a salad dressing or to make more bean salad. Dry the beans in the dehydrator.  Rehydrate in 1 cup of water to 2/3 cup of beans. The marinade taste will remain in the rehydrated beans
