Spicy Sausage Ziti

2-cups uncooked ziti

1 clove garlic
1-Jalapeño diced (optional)

1-2 cups hot links sliced or salami or precooked chicken

4 tablespoons of olive oil

1 tomato

1 zucchini
Parmesan cheese (fresh or dry)

AT HOME: Pack Pasta in a zipper-lock bag. Pack olive oil in a leak proof bottle.  If you decide to use chicken in this recipes pre-cook chicken shred meat and place in a zipper-lock bag, Refridge or freeze overnight. 

IN CAMP: Cook pasta until al dente. Drain, cover and set aside. Mince garlic & jalapeno cut sausage, tomato, and zucchini. In your large pot, heat 1-2 tablespoons of olive oil. Add garlic & jalapeño and cook over medium heat (about 3 minutes). Now add your meat, cook additional 3 minutes. Remove and add veggies, meat and cheese to the pasta. Cover and let stand for 3 minutes.) 
WAKE UP EGGS
6-8 eggs

1 pkg ground breakfast sausage

3-6 ozs of shredded cheese

1 three ounce can of green chili Verdi

1 jalapeño (optional)

2-3 corn tortillas

IN CAMP: cook sausage, lower heat to low add in egg, and jalapeño. Cook until eggs are done and add in green chili Verdi, mix, and add in sliced corn tortillas, mix and top with cheese. MMMM good!

CAMPING BANANA BOATS
1 banana unpeeled

 Semi sweet chocolate chips

Mini marshmallow

Brown sugar

IN CAMP: slit each banana lengthwise but not all the through. Leave the skin on don’t peel. Put 1-2 teaspoons of each marshmallow and chocolate chips in slit. Sprinkle with brown sugar. Wrap tightly in foil be sure to seal the ends. Place on grill over campfire or coals. Seam side up. Takes about 7 minutes to cook.
GINGER MOCHA
2 cups of hot water

2 teaspoon of instant decaf or regular coffee

2 packets of instant hot chocolate

2 tablespoons of powered milk

½ teaspoon of fresh or fine ground ginger, to taste and touch of nutmeg

AT HOME: Mix instant coffee, cocoa, ginger, milk and nutmeg in zipper-lock bag.

IN CAMP: Boil water, let cool a minute or two, and then pour into mug with dry mix.

SAVORY CORN FRITTERS
½ cup yellow corn meal

½ cup flour

½ cup instant dry milk

1 tablespoon sugar

2 teaspoons ground cumin 

1 teaspoon salt

½ teaspoon nutmeg

1 can (11ozs) mexicorn, drained

1 egg 

¼ cup water ¼ cup oil for frying

AT HOME: Mix and pack first 7 ingredients into a zipper-lock bag.

IN CAMP: Add corn, egg, and water to bag; seal, then squeeze gently to mix contents. heat oil in pan to medium high. Drop large spoonfuls into pan; flip when bottom is golden brown (about 11 minutes) Drain on paper towel. Makes about 8-10 fritters.
SMORES
1 pkg  Marshmallows  
1 pkg Striped Shortbread Cookies, or any cookie with chocolate on one side
1 roasting sticks for marshmallows, or as many as needed

1 Campfire 

IN CAMP: Roast marshmallows over your camp fire. Place between 2 cookies, chocolate sides together. Squish. Enjoy

This is terrifically easy, yummy, and cheaper than traditional s'mores. Great for larger groups.
