
 

 
 

Once the bread is slightly

browned, cut into 2cm

squares and put aside. You

can leave them on the BBQ

turned off, so they stay

warm and crunchy.

 

 

 

Combine lettuce, carrot,

chicken and cucumber in a

big bowl to toss together. A

huge pot will do nicely too.

Add the dressing and toss

to coat.

 

 

 

Finally, just as you're ready

to serve, add the parmesan

and croutons and toss

together.

 

 

 

 

 

Told you it was quick and

easy.

Enjoy!!

 

 

 

 

 

15-30min to throw togetherIngredients

2 x 1000 g bag Lettuce iceberg shredded

0.25 x 1000 g tub Margarine

2 x 20 slice loaf Bread sliced white

1 x 1000 g bag Carrot grated

1 x 1000 g bag Cheese grated parmesan

1 x 1000 ml bottle Dressing Caesar

3 x 1000 g tray Cold cut chicken roasted pieces

GF

3 x 1 whole piece Cucumber

 

 

 

 

 

 

 

 

Big bowl

Tongs

BBQ

 

Step 5Step 4Step 3Step 2

Easily modified for various diets

Equipment

Heat up the BBQ and make

sure it's nice and clean. Put

margarine on both sides of

the bread and lay them all

out on the BBQ to get

slightly toasted.

 

 

 

Step 1

This is a great lunch, that is a

bit different to standard

sandwiches. It's super fast to

throw together, and really

easy to modify slightly for

any dietary needs.

 

 

 

Chicken Caesar salad



 
 

Submerge the bags of

chicken pieces into the

water and gently simmer for

15min. Take out the bag

with heat-proof gloves or

tongs and drain the liquid,

then spread the chicken on

the BBQ and cook for 3-5

mins to get a little colour.

Clean down the BBQ, then

spread the corn kernels out

evenly, and leave them still

until you hear some start to

pop. They should get a nice

little bit of char. Put aside in

a dish with a lid to keep

warm.

 

Lay out all the tortillas on the

hot BBQ and heat for 30sec

on each side - don't over

cook them or they'll go too

crispy to fold.

 

 

 

 

Lay all the ingredients on a

table, and get everyone to

come up and assemble their

own tacos. Take note of

how many tortillas there are

per person.

 

 

 

15-30min to prepareIngredients

1 x 1000 g bag Lettuce iceberg shredded

2 x 200 ml tub Sour cream

1 x 1000 g bag Carrot grated

0.5 x 2000 g bag Cheese grated mozzarella

10.5 x 12 piece pkt Tortilla flour 6"

0.5 x 2000 g tub Salsa mild

2 x 500 g bag Avocado pulp

1.5 x 2500 g bag Chicken (2cm pieces cooked)

1 x 1000 g bag Coleslaw mix

0.5 x 2000 g bag Corn kernels frozen

 

 

 

 

 

Big pots, BBQ, Spoons, Tongs

, Baking dishes

 

 

Step 5Step 4Step 3Step 2

Easy to modify

Equipment

Heat up the BBQ and make

sure it's nice and clean.

Get a huge pot of water

boiling. This may take 30

minutes.

 

 

 

Step 1

Tacos are a favourite

because people can choose

what they want to put in

them and they're nice and

easy to eat in your hands -

less washing up!

 

 

 

Chicken soft tacos



 
 

Add your falafel balls onto

your clean BBQ. They are

already cooked through.

You just need to heat them.

(They are better warm.

Trust us!)

 

 

 

Spread some hummus on

the wrap if desired.

Add some lettuce, carrot,

tomato, cucumber and

cheese to the wrap as

desired.

 

 

Cut falafel balls in half and

add into your wrap.

 

 

 

 

 

 

 

Fold the bottom up, then

sides in, to create a tight

roll.

Enjoy!

 

 

 

 

20-40 mins requiredIngredients

1 x 1000 g bag Lettuce iceberg shredded

1 x 1000 g bag Tomato sliced

5.25 x 12 piece pkt Wraps 10"

1 x 1000 g bag Carrot grated

0.5 x 2000 g bag Cheese grated mozzarella

1 x 1000 g tub Dip hummus GF VEGAN

2.75 x 1000 g bag Falafel balls GF VEGAN

1 x 500 g bag Cucumber sliced

 

 

 

 

 

 

 

 

 

BBQ, tongs x 3, chopping

board, sharp knife

 

 

Step 5Step 4Step 3Step 2

Deliciously vegetarian

Equipment

Heat up the BBQ and make

sure it's nice and clean.

 

 

 

 

 

 

 

Step 1

Falafel wraps - a naturally

vegetarian yummy wrap.

This dish is catered for an

average of 1.5 wraps each.

Use ingredients as required

but be careful to leave

enough for everyone in your

Unit.

 

Falafel wrap



 
 

If you don't have enough

tongs to have one for each

item just ensure you have

separate for meats and

veggies to avoid cross

-contamination.

 

 

 

Using a knife that is able to

cut bread nicely (serrated is

best) cut long rolls down

the centre but not fully so

you can fill them up without

them falling apart.

 

 

 

Fill up with your desired

toppings and sauces and

enjoy!

 

 

 

 

 

 

Tip: we've allowed an

average of 1.5 rolls per

person.

 

 

 

 

 

 

15-20 mins requiredIngredients

1 x 1000 g bag Lettuce iceberg shredded

0.25 x 1000 g tub Margarine

0.5 x 285 g bottle Mayonnaise

1 x 1000 g bag Tomato sliced

1 x 1000 g bag Carrot grated

0.5 x 96 slice pkt Cheese tasty sliced

2 x 30 piece box Roll crusty long

1 x 1000 g tray Cold cut chicken roasted pieces

GF

1.5 x 1000 g tray Cold cut ham sliced

1 x 500 g bag Cucumber sliced

 

 

 

 

Bread knife, tongs x 6, bowls

 

 

 

Step 5Step 4Step 3Step 2

Vegetarian friendly

Equipment

Empty veggies and meats

into separate bowls to allow

for easy serving.

 

 

 

 

 

 

Step 1

Gourmet long crusty rolls -

gourmet twist on a simple

lunch.

Keep meats and veggies

separate to avoid cross

-contamination.

 

 

 

Gourmet long crusty rolls



 
 

Using a gas stove, bring

your pot of water to the boil

- this may take some time.

 

 

 

 

 

 

Once boiling, simmer your

hot dogs for approximately

5 minutes. Don't let them

expand too much.

(You are just heating the hot

dogs you don't need to cook

them from raw.)

 

 

Using your knife cut the hot

dog buns in half, add in your

hot dog and garnish with

sauce and cheese.

 

 

 

 

 

Enjoy!

 

 

 

 

 

 

 

 

30-60 mins requiredIngredients

1 x 1000 g bag Onions brown sliced

0.5 x 2000 g bag Cheese grated mozzarella

0.75 x 920 ml bottle Sauce tomato GF large

14 x 6 piece bag Hot dog roll

2.25 x 37 piece bag Hot dogs skinless

1 x 220 ml bottle Sauce mustard

0.25 x 920 ml bottle Sauce BBQ large

 

 

 

 

 

 

 

 

 

 

 

Big pot/s, tongs, sharp knife

 

 

 

Step 5Step 4Step 3Step 2

Quick & easy lunch

Equipment

Put your hot dogs into a

large pot and fill with water

until all hot dogs are

covered.

 

 

 

Step 1

Hot dogs - an iconic lunch.

Enjoy your hot dog with any

of the three sauces provided

and cheese!

We have catered for 2 hot

dogs each, but spread them

among your Unit as you

want them.

 

Hot dogs



 
 

Pour about 1 cup of oil on

the BBQ then add the

wedges. Hopefully they've

defrosted a bit in your esky

overnight. Resist temptation

to move them around too

much as they're delicate.

 

 

Meanwhile, wash the spring

onions really well, making

sure you get into all the

crevices. Chop them nice

and fine and set aside in a

bowl.

 

 

 

When the wedges have

developed a bit of colour

and crunch, spread them

out evenly over the BBQ

and turn it right down.

Sprinkle the bacon and

cheese evenly over the top.

 

 

Serve straight from the BBQ,

adding spring onions  sour

cream and sweet chilli

sauce as you plate up.

These will disappear quick.

Enjoy!

 

30-45min pantry to plateIngredients

1 x 1 whole bunch Spring onions

2 x 200 ml tub Sour cream

0.5 x 2000 g bag Cheese grated mozzarella

5 x 2000 g bag Potato wedges

1.5 x 730 ml bottle Sauce sweet chilli

0.5 x 2500 g bag Bacon sliced

 

 

 

 

 

 

 

 

 

 

 

 

 

BBQ, scraper, bowl,

chopping board, good knife

 

 

Step 5Step 4Step 3Step 2

Easy to modify for any diet

Equipment

Get the BBQ really nice and

hot. Chop up the bacon into

thin strips, and grill on the

BBQ. When nice and crispy,

set aside on a plate.

 

 

 

 

Step 1

This lunch is super yummy.

Who doesn't love hot

crunchy wedges? Add the

trimmings and we know this

will be a favourite.

 

 

 

 

Loaded wedges



 
 

Submerge the sealed bag of

pulled pork in the pot of

water, and simmer gently

for about 15 minutes to

heat through. Remove from

the bag and mix through

about 1/4 a bottle of BBQ

sauce (more or less to your

liking).

Assemble the corn chips

into your trays. It works

best if you try to stand the

corn chips up vertically as

this helps get cheese down

the cracks and onto all the

chips.

 

 

Think about which toppings

you want to put on which

trays. Layer some cheese,

dollops of salsa, kidney

beans, warmed pulled pork

and some more cheese. If

you have any left over

baked beans, they're great

too.

Cover tightly with foil and

place on a warm BBQ for

about 15min to heat

through - don't burn the

chips though. Remove from

the heat, add the avocado

and sour cream on top.

YUM!

30min to prepareIngredients

2 x 200 ml tub Sour cream

1 x 2000 g bag Cheese grated mozzarella

0.5 x 2000 g tub Salsa mild

2 x 500 g bag Avocado pulp

3 x 400 g tin Beans red kidney

2 x 1000 g bag Pulled pork

5 x 500 g bag Corn Chips

0.5 x 920 ml bottle Sauce BBQ large

 

 

 

 

 

 

 

 

 

Large trays

BBQ (with a lid is brilliant)

 

 

Step 5Step 4Step 3Step 2

Easy to adjust for any diet

Equipment

Make sure you have some

foil to cover the trays - if

you're running low come

and see us at the

Supermarket. Get a large

pot of water on the boil.

Also get the BBQ nice and

clean, and mid temperature.

 

Step 1

Who doesn't love a warm,

crunch and delicious nachos

for lunch? With all the

toppings, this will give you

all the energy you need for a

busy afternoon.

It is very easy to make a

couple of trays, catering to

different modified diets.

 

Nachos with beans and pulled pork



 
 

Submerge the sealed bag of

pulled pork in the pot of

water, and simmer gently

for about 15 minutes to

heat through. Remove from

the bag and mix through

about 1/4 a bottle of BBQ

sauce (more or less to your

liking).

Keep some plain coleslaw

mix aside for anyone with

dietary needs but empty the

rest of the mix into a huge

bowl.

 

 

 

 

Evenly squirt the coleslaw

dressing over the top and

use some tongs to gently

toss and make sure it's all

evenly coated.

 

 

 

 

Put the bowl of coleslaw

and the dish of pulled pork

on the table, and get

everyone to come up and

assemble their own rolls.

Enjoy!

 

 

15-30min to prepareIngredients

2 x 330 ml bottle Dressing coleslaw

3.75 x 1000 g bag Pulled pork

2 x 30 piece box Roll crusty long

0.5 x 920 ml bottle Sauce BBQ large

2 x 1000 g bag Coleslaw mix

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Large pot, Large bowls, tongs,

bread knife

 

 

Step 5Step 4Step 3Step 2

Easy to modify

Equipment

Get a huge pot of water

boiling. Cut all the rolls, but

don't cut them all the way

through though, just

enough to get the filling in.

If you want to heat them

slightly, put on a low BBQ

with some foil over the top.

 

Step 1

These are quick and easy to

make, and super yummy.

See if you can get some

spring onions or coriander

from the supermarket to jazz

these up a bit. First come,

first served.

 

 

Pulled pork rolls with slaw



 
 

If you're making sandwiches

ahead of time, tomato can

make them go a bit soggy.

Margarine on both pieces of

bread can help, but be

warned.

 

 

 

When making a wrap, don't

overfill them and be sure to

leave the bottom quarter

empty so you can fold it up

before rolling from the side.

 

 

 

 

Make sure you wash down

or preferably even use

completely separate boards

to make any modified diet

sandwiches or wraps. Even

a few crumbs can be

detrimental for a person

with coeliac disease.

 

You can make a few batches

of sandwiches and put

them on platters for people

to select from. Or have

everyone make their own.

Up to you and how much

time you have.

 

 

15 min to prepareIngredients

1 x 1000 g bag Lettuce iceberg shredded

0.25 x 1000 g tub Margarine

0.5 x 285 g bottle Mayonnaise

1 x 1000 g bag Tomato sliced

3 x 12 piece pkt Wraps 10"

3.25 x 20 slice loaf Bread sliced white

0.75 x 20 slice loaf Bread sliced wholemeal

1 x 1000 g bag Carrot grated

0.5 x 96 slice pkt Cheese tasty sliced

1 x 1000 g tray Cold cut chicken roasted pieces

GF

1.5 x 1000 g tray Cold cut ham sliced

1 x 500 g bag Cucumber sliced

Cutting boards

Serving platters

Plastic boxes

 

Step 5Step 4Step 3Step 2

Easily customisable for all diets

Equipment

We're pretty sure you don't

need a step by step guide

for how to make

sandwiches and wraps, so

we'll give you some tips

instead.

 

 

 

Step 1

This is a nice and simple

lunch if you know you're

going to be short on time.

 

 

 

 

 

 

 

Sandwiches and wraps



 
 

Cook kransky sausages until

well done, approximately 3

-4 minutes on each side.

 

 

 

 

 

 

While your kransky

sausages are cooking, cut

your long rolls down the

centre but not all the way

so you can fill them.

 

 

 

Once sausages are cooked,

add them into the rolls and

garnish with cheese and

sauces.

 

 

 

 

 

Enjoy!

 

 

 

 

 

 

 

 

20-30 mins requiredIngredients

1 x 1000 g bag Onions brown sliced

0.5 x 2000 g bag Cheese grated mozzarella

0.75 x 920 ml bottle Sauce tomato GF large

2 x 30 piece box Roll crusty long

15.75 x 4 piece pkt Sausage Kransky GF

0.25 x 920 ml bottle Sauce BBQ large

 

 

 

 

 

 

 

 

 

 

 

 

 

Bread knife, BBQ, tongs, bowl

, scissors

 

 

Step 5Step 4Step 3Step 2

Yummy classic

Equipment

Heat the BBQ and make

sure it's nice and clean.

Using your scissors, open

up your kransky packages.

 

 

 

 

 

Step 1

Sausage sub - our gourmet

sausage in bread.

Keep tongs separate for

sausages and cheese.

Remember they can always

come back for seconds!

Sausage sub



 
 

Submerge the bags of

chicken pieces into the

water and gently simmer for

15min. Open the bag and

drain the liquid, then spread

the chicken on the BBQ and

cook for just a couple of

minutes to get a little colour.

 

Bring another large pot to

the boil. When boiled add

the Vermicelli rice noodles.

These only take a 1-2 mins

to cook, so don't leave them

alone. Drain and rinse with

cold water.

 

 

Boil a smaller pot of water

and simmer the edamame

for 1-2 min, until they're

fully defrosted. Drain and

put in a small serving bowl.

 

 

 

 

Put some lettuce, carrot and

rice noodles in a bowl, top

with some edamame and

chicken with a drizzle of

dressing over the top.

Who said Scout camps can't

be fancy!

 

30min to prepare and serveIngredients

2 x 1000 g bag Lettuce iceberg shredded

1 x 1000 g bag Carrot grated

4 x 454 g pkt Edamame shelled

4 x 454 g pkt Vermicelli rice noodle

2 x 270 ml bottle Dressing Vietnamese

1.5 x 2500 g bag Chicken (2cm pieces cooked)

 

 

 

 

 

 

 

 

 

 

 

 

 

2 x big pots, 1 x small pot,

BBQ, spoons, tongs

 

 

Step 5Step 4Step 3Step 2

Easy to modify

Equipment

Heat up the BBQ and make

sure it's nice and clean.

Get a huge pot of water

boiling.

 

 

 

 

Step 1

This might be fancy for a

Scout camp, but trust us, it's

easier than you think and

super delicious. It won't

disappoint!

It might be a good idea to

keep the ingredients

separate so people can

choose what they have and

also cater for mod diets.

Vietnamese vermicelli salad with chicken
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