
 

 
 

Lay out all the bacon, and

cook until it's starting to get

some colour, or even nice

and crispy if that's how you

like it. Once cooked, stack it

up on the side of the BBQ

to keep warm.

 

 

Wipe down the BBQ and

make sure there's an even

but light smearing of oil.

Crack the eggs straight

onto the BBQ, being sure to

not get any shell in there.

You might like to use egg

rings if you have them.

 

While the eggs are cooking,

lay out all the bread on

another BBQ, to get it nicely

toasted.

 

 

 

 

 

Serve 2 slices of lightly

toasted bread, a couple of

pieces of bacon and one

egg, straight from the BBQ.

Can you eat them without

getting yolk all over

yourself?

 

20-30 min to prepareIngredients

0.25 x 1000 g tub Margarine

5 x 20 slice loaf Bread sliced white

1.25 x 20 slice loaf Bread sliced wholemeal

5 x 12 piece carton Egg cage free

1 x 2500 g bag Bacon sliced

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BBQ, tongs, scraper, egg

rings

 

 

Step 5Step 4Step 3Step 2

Mod diet substitutions required

Equipment

Make sure the BBQ is very

clean. Then get it nice and

hot.

Cook any modified diet

items first. Before you get

bacon, gluten and eggs

everywhere.

 

Step 1

Egg and bacon sanga. A

classic, eat-in-your-hands,

tummy-filling, delish

experience.

Be sure not to over-cook the

eggs so you get the full

runny yolk experience.

 

 

Bacon and egg sandwich



 
 

Get a huge pot of water on

the boil and the BBQ

warming up. When boiling,

put the sealed bag of egg

mix straight into the water

and reduce to a gentle

simmer. A ceramic plate in

the bottom can help stop it

sticking to the pot.

Cook your modified diet

items on the BBQ before

starting the bacon. As the

bacon is cooked to your

liking, move it to a heat

-resistant casserole dish or

similar, with a lid, on the

edge of the BBQ to keep

warm.

Check the scrambled egg

mix. Take out the bag with

heat proof gloves or tongs.

Massage the bag a little to

redistribute the cooked and

uncooked mix. Once cooked

take the bag out of the

water. Leave it sealed until

serving time.

When you're ready to serve,

toast some bread on the

BBQ. Put out the cooked

bacon. Open the egg mix

bag, put into a pot and use

a big serving spoon to break

it up a bit.

Enjoy!!

30-45min from pantry to plateIngredients

0.25 x 1000 g tub Margarine

3.25 x 20 slice loaf Bread sliced white

0.75 x 20 slice loaf Bread sliced wholemeal

2 x 2000 g bag Egg scrambled mix

1 x 2500 g bag Bacon sliced

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Big BBQ, tongs, scraper

Huge pots, ceramic plate

Serving spoons

 

Step 5Step 4Step 3Step 2

Mod diets require substitutes

Equipment

The scrambled egg mix

comes frozen and pre

-prepared for you. No need

to crack a million eggs by

hand. You're welcome!

It might have defrosted a bit

in your esky overnight,

which is good.

 

Step 1

Good old fashioned eggs and

bacon. You can't go wrong

with this brekkie. But make

sure you've planned suitable

substitutes for the various

mod diets in your Unit.

 

 

 

 

Bacon and scrambled eggs on toast



 
 

Cover mixture and keep in

esky overnight so that the

oats soften.

 

 

 

 

 

 

In the morning, use a grater

to grate your apples into a

large mixing bowl. Keep 4

apples for serving.

 

 

 

 

 

Cut apples into chunks.

 

 

 

 

 

 

 

 

Serve Bircher muesli mixture

in bowl with apple chunks

on top as a garnish.

 

 

 

 

 

 

20-30 mins requiredIngredients

2 x 2000 ml bottle Juice apple LL

3 x 1000 ml tub Yoghurt natural

1 x 2000 g bag Rolled oats

0.25 x 90 piece box Fruit apple green small

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Large bowl, grater, big spoon,

chopping board, sharp knife,

cling wrap

 

Step 5Step 4Step 3Step 2

Needs more preparation

Equipment

Add rolled oats, apple juice

and yoghurt into the grated

apple mixture. Stir until well

combined.

Tip: divide the recipe

amongst bowls if you think

it won't fit.

 

Step 1

Bircher muesli - yummy

apple muesli bowl.

This recipe needs to be

prepared the night before!

Serve less to begin with,

people can always come

back for seconds.

Bircher muesli



 
 

Lay out all the ingredients

you're going to put in your

burrito. We've allocated

baked beans and corn

kernels, but if you have

some egg, avocado or

undressed coleslaw left

over, they'd be great

additions too.

Place a few table spoons of

each filling in the wrap, but

not too much or they'll be

too hard to fold. Add some

grated cheese on top, then

fold the sides in, then top

and bottom over to make a

neat parcel.

 

Make sure the BBQ is on a

relatively low temperature.

Place parcel on the BBQ

folded side down. Cook for

3-4 minutes each side. You

want them to be just

warmed through and a tiny

bit crispy on the outside.

 

Serve on a plate with a

dollop of sour cream, or you

can even eat them in your

hands for less cleaning up.

 

 

 

 

 

30min to get these readyIngredients

2 x 3100 g tin Baked beans

7 x 12 piece pkt Wraps 10"

2 x 200 ml tub Sour cream

0.5 x 2000 g bag Cheese grated mozzarella

0.5 x 2000 g bag Corn kernels frozen

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Big chopping boards,

BBQ

 

 

Step 5Step 4Step 3Step 2

Naturally vegetarian

Equipment

Start warming up the BBQ,

and make sure it's super

clean.

 

 

 

 

 

 

Step 1

Super simple way to have a

hearty cooked breakfast

that's easy to prepare and

quick to eat in your hands.

Also a good way to use up

some left overs - as long as

you've stored them safely.

 

 

Breakfast bean burrito



 
 

Make sure the BBQ is nice

and clean, and get it hot for

making toast.

 

 

 

 

 

 

Lay out a full BBQ worth of

toast if you're feeding

everyone at once, or just a

few if that's all you need.

Remember to keep GF

bread separate - preferably

on a separate BBQ.

 

 

Put all the cereals out on a

table for people to help

themselves.

 

 

 

 

 

 

Put hot toast straight into a

tray and to the table for

people to have while it's still

warm.

 

 

 

 

 

5min to put everything outIngredients

4.5 x 1000 ml carton Milk full cream UHT

2 x 1000 ml carton Milk low fat UHT

3.25 x 20 slice loaf Bread sliced white

0.75 x 20 slice loaf Bread sliced wholemeal

0.25 x 1000 g bag Cereal Cornflakes

1 x 1000 g bag Cereal Nutrigrain

0.25 x 1000 g bag Cereal Ricebubbles

 

 

 

 

 

 

 

 

 

 

 

Big BBQ

 

 

 

Step 5Step 4Step 3Step 2

Will need mod diet alternatives

Equipment

Remember, if you're running

low on cereal, milk, bread or

spreads, you can come and

see us at the Supermarket

to get more.

 

 

 

 

Step 1

Sometimes you just want a

quick and simple breakfast

with no cooking involved.

This one will take 5 minutes

to put out on the table for

people to help themselves.

 

 

 

 

 

Cereal, toast and milk



 
 

When the huge pot of water

is boiling, put in the sealed

pack of scrambled egg mix.

Take the bag out every few

minutes and give it a bit of a

massage. Keep an eye on it

- you only want it to be half

cooked.

 

While the eggs are cooking,

cut up the tomatoes into

chunks. The mushrooms

come pre-sliced. You're

welcome! When the BBQ is

nice and hot, use a big

dollop of margarine and

cook the tomatoes and

mushrooms for 5 minutes.

Scrape up the cooked

tomato and mushroom and

clean down the BBQ. On a

separate BBQ, start making

the toast.

 

 

 

 

Working quickly, pour the

bag of half-cooked egg mix

and spread over the BBQ.

Layer on the cooked tomato

and mushroom, then

sprinkle over the grated

cheese. Use the scraper to

scrape up and flip the mix,

then place onto toast.

30-45min pantry to plateIngredients

0.25 x 1000 g tub Margarine

1 x 1000 g bag Tomato

3.25 x 20 slice loaf Bread sliced white

0.75 x 20 slice loaf Bread sliced wholemeal

2 x 500 g punnet Mushrooms sliced

0.5 x 2000 g bag Cheese grated mozzarella

2.75 x 2000 g bag Egg scrambled mix

 

 

 

 

 

 

 

 

 

 

 

Big BBQ, tongs, scraper

Heatproof gloves

Huge pots

 

Step 5Step 4Step 3Step 2

Naturally vegetarian

Equipment

Get a huge pot of water

warming up.

Get the BBQ warming up

too and make sure you give

it a really good clean - you

don't want bits of last

night's dinner in your eggs.

 

Step 1

Mmmmm ... a gooey cheesy

omelette with a couple of

vegetables to make it sound

healthy. If preparing this as

an omelette is a little hard,

you could always just

scramble the eggs and have

the cooked tomato and

mushroom on the side.

Win!

Cheesy omelette with mushrooms, tomato and toast



 
 

Spread a good chunk of

marg over the BBQ to

prevent the french toast

from sticking.

 

 

 

 

 

Dip a piece of bread into the

egg mixture, making sure

it's well coated but not so

soggy  that it falls apart.

Place straight on the BBQ.

 

 

 

 

Cook until golden (about 2

-3min) then flip and cook the

other side.

 

 

 

 

 

 

Serve hot, and enjoy topped

with maple syrup or jam

from your pantry. If you've

run out come and see us at

the Supermarket - we have

some spares.

Enjoy!

 

30 min to prepare and serveIngredients

3 x 375 ml bottle Maple syrup

0.25 x 1000 g tub Margarine

1 x 1000 ml carton Milk full cream UHT

5 x 20 slice loaf Bread sliced white

1.25 x 20 slice loaf Bread sliced wholemeal

2 x 12 piece carton Egg cage free

 

 

 

 

 

 

 

 

 

 

 

 

 

BBQ, Spatula, Big bowl,

Whisk

 

 

Step 5Step 4Step 3Step 2

Easy to modify

Equipment

Heat up the BBQ and make

sure it's nice and clean.

In a big bowl, crack the eggs

and add around a litre of

milk. Whisk together.

 

 

 

Step 1

French toast is a great way to

use up any old bread, get

some protein from the egg,

and enjoy sweet sticky

toppings.

 

 

 

 

 

French toast



 
 

Following the instructions on

the back of the packet,

make 1 bag of pancake mix

in a big bowl. Make it a little

thinner than if you are

making pancakes, so the

sandwich is easier to coat.

 

 

Spread jam on a slice of

bread and fold it in half so

you have a rectangle. If it

wants to spring back open,

you may need to cut the

bread in half.

 

 

 

Dip the jam 'sandwich' in the

pancake batter and place

straight on the BBQ to cook

until golden brown and

cooked through.

Mix about a cup of sugar

and the bottle of cinnamon

into a large bowl.

As it comes off the BBQ,

while still hot, dip in the

cinnamon and sugar

mixture.

Best eaten as they come

straight off the BBQ.

Enjoy!

30-45 minutesIngredients

1 x 1750 g bag Pancake mix

0.5 x 500 g jar Jam strawberry

0.25 x 1000 g bag Sugar

3.25 x 20 slice loaf Bread sliced white

0.75 x 20 slice loaf Bread sliced wholemeal

2.25 x 25 g bottle Cinnamon

 

 

 

 

 

 

 

 

 

 

 

 

 

Big Bowls, BBQ, Spoon,

butter knife, chopping board,

BBQ flipper

 

Step 5Step 4Step 3Step 2

Easy to modify for other diets

Equipment

Heat the BBQ and make

sure it's nice and clean.

 

 

 

 

 

 

 

Step 1

Pancake jam sandwich - aka

Kate's fave bush donuts.

Start with 1 bag of pancake

mix, you can always make

more if you need it.

Can be a good way to use up

wholemeal bread as no one

can taste it once it’s

dipped in pancake mix

Pancake jam sandwich



 
 

In a big bowl, make the

pancake mix using the

instructions on the packet. If

you're running low on milk,

a mix of water and milk is

fine. You can also easily

substitute in any of the mod

diet milks for great results.

 

Spread a good chunk of

marg over the BBQ to

prevent the pancakes from

sticking. Using a ladle,

spoon the pancake mix onto

BBQ. Cook until bubbling

then flip and cook till golden

brown.

 

Cut lemon into wedges and

place into a bowl for people

to use if they wish. Put a

small amount of sugar into

a little bowl or cup, so as to

not contaminate the whole

packet.

 

 

As the pancakes are cooked,

place into a large tray on

the edge of the BBQ to

keep warm.

Top with sugar, maple syrup

and other spreads in your

pantry.

 

20-30 mins requiredIngredients

3 x 375 ml bottle Maple syrup

0 x 1000 ml carton Milk full cream UHT

2 x 1750 g bag Pancake mix

0.25 x 1000 g bag Sugar

2 x 1 whole piece Lemon

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BBQ, Big bowl, Ladle,

Chopping board, knife, small

bowl, little bowl, tray

 

Step 5Step 4Step 3Step 2

 

Equipment

Heat up the BBQ and make

sure it's nice and clean.

 

 

 

 

 

 

 

Step 1

Pancakes with maple syrup,

lemon and sugar - gourmet

camp classic.

Don't worry if you don't eat

them all at breakfast time.

Put in a container with a lid

and store in the esky. They'll

be great for an afternoon

snack. (Don't keep any

longer than 24 hours

Pancakes with maple syrup, lemon and sugar



 
 

Add in your tins. They will

need 30 minutes to cook

evenly through.

Once done, drain the water

and take out the tins using

heatproof gloves. Have a

friend (or adult) help with

this.

Add about half a cup of oil to

the BBQ and spread it

around. Lay out the

hashbrowns.

They'll need 3-4min each

side to get nice and crispy.

 

 

Once cooked to your liking,

place all the hashbrowns in

a dish at the edge of the

BBQ to keep warm.

Now lay out all the toast on

the BBQ. It won't take long

so keep an eye on it.

 

Serve and enjoy.

 

 

 

 

 

 

 

 

30-45min to prepareIngredients

1 x 3100 g tin Baked beans

0.25 x 1000 g tub Margarine

1 x 3100 g tin Spaghetti in tomato sauce

2.5 x 20 slice loaf Bread sliced white

0.75 x 20 slice loaf Bread sliced wholemeal

1 x 60 piece bag Hashbrown GF VEGAN

 

 

 

 

 

 

 

 

 

 

 

 

 

BBQ, 2x Large pots, Big

Spoon, Tongs, Heatproof

gloves. Dish

 

Step 5Step 4Step 3Step 2

Naturally vegetarian

Equipment

Heat the BBQ and make

sure it's nice and clean. Get

two large pots and fill them

with water (enough so you

can fit your tins in with the

water).

Bring to the boil, then turn

down to a simmer.

Step 1

Quick and easy breakfast to

get you started and

energized for the day.

 

 

 

 

 

Spaghetti and baked beans with hashbrowns



 
 

Add Berries and muesli as

desired.

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cheeky tip: could use some

of your fruit from the pantry

if you are looking for ways

to use up fruit.

 

 

 

 

 

10-20 mins requiredIngredients

1 x 1200 g bag Cereal muesli crispy deluxe GF

VEGAN

5 x 1000 ml tub Yoghurt vanilla

2 x 1000 g bag Berries frozen

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Serving spoons, Scissors

 

 

 

Step 5Step 4Step 3Step 2

Yoghurt with berries & muesli

Equipment

Using a spoon, serve the

vanilla yoghurt into bowls.

 

 

 

 

 

 

 

Step 1

Super food yogurt bowl - this

yoghurt bowl has berries

and muesli for a yummy

addition to a healthy

breakfast.

Be careful when serving

berries and muesli so that

you don't run out halfway

through breakfast.

Super food yoghurt bowl
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