
 

 
 

Open the bags of chicken,

and place in another big pot

, together with the butter

chicken sauce. Stir while

you bring to a simmer. Turn

down the heat and let

simmer for 10 min.

 

 

Heat the BBQ and make

sure it's nice and clean.

Spread the roti over the

BBQ at medium, it's ok if

they're still a bit frozen, and

flip when they start to get a

bit of colour.

 

 

Bring two medium pots of

water to the boil. Add beans

to one and broccoli to the

other. Keeping them

separate makes it easier if

people don’t want both.

Bring the water back to the

boil, simmer for 2 minutes

then drain. Don't overcook.

You may wish to cut the roti

in half to serve.

Serve rice first, then veggies

and the butter chicken on

top. Be careful with serving

sizes so you don't run out.

 

 

45-60 min to prepare and serveIngredients

1 x 2000 g bag Beans green frozen

2 x 2000 g bag Rice long grain

7 x 6 piece pkt Roti bread

1 x 1500 g bag Broccoli floret frozen

2.25 x 2500 g bag Chicken (2cm pieces

cooked)

2 x 2200 g bottle Simmer sauce butter chicken

 

 

 

 

 

 

 

 

 

 

 

 

2 large pots, 2 medium pots,

BBQ,

Dish with lid

 

Step 5Step 4Step 3Step 2

Easy to modify

Equipment

Get a big pot of water

boiling. It can take 30

minutes for this step. Then

add the rice and stir to

prevent it sticking. Gently

simmer until it's cooked

(about 10 minutes). Strain,

and transfer to a container

with a lid to keep warm.

Step 1

This is a favourite in most

households and certainly

won't disappoint on camp.

It's pretty easy to prepare,

but you will need a few pots.

Be careful with serving sizes

as you dish up - people can

always come back for more,

but you don't want to run

out as you go.

 

Butter chicken with rice, veggies and roti



 
 

Following the instructions on

the box, add the mashed

potato powder to the water,

stirring continuously while

you do it. You might want a

friend to help you. Turn off

the heat, put a lid on and

keep it warm until time to

serve.

Open the bags of chicken,

and place in another big pot

together with the simmer

sauce, sautéd mushrooms

and drained olives. Stir

while you bring to the

simmer. Turn down the heat

and let simmer for 10 min.

 

Bring two medium pots of

water to the boil. Add beans

to one and broccoli to the

other. Keeping them

separate makes it easier if

people don’t want both.

Bring the water back to the

boil, simmer for 2 minutes

then drain. Don't overcook.

Serve the mashed potato,

with chicken cacciatore on

top and veggies to the side.

Enjoy!

 

 

 

 

30-45 min to prepare and serveIngredients

1 x 2000 g bag Beans green frozen

2 x 1470 g box Potato mashed

3 x 500 g punnet Mushrooms sliced

3 x 425 g jar Olive kalamata pitted

1 x 1500 g bag Broccoli floret frozen

8 x 500 g bottle Simmer sauce Cacciatore

2.25 x 2500 g bag Chicken (2cm pieces

cooked)

 

 

 

 

 

 

 

 

 

 

2 big pots, 2 medium pots,

Serving spoons

 

 

Step 5Step 4Step 3Step 2

Mod diet substitutes required

Equipment

Get a big pot of water

boiling. Remember, it can

take 30 minutes for this

step. In a smaller pot, sauté

the mushrooms with a good

lump of margarine. They'll

take about 10 mins and

reduce down to an amazing

flavour bomb.

Step 1

This is a really tasty dinner.

The mashed potatoes will be

yummy and creamy and the

simmer sauce packed full of

flavour. We've given you

some extra olives and

mushrooms to really

enhance the flavour, but you

could adjust or have them

separately if you prefer.

Chicken cacciatore with veggies and mashed potato



 
 

Clean down the BBQ and

add about a cup of oil when

it's nice and hot. Lay out the

wedges, and resist

temptation to turn them too

often - they're delicate.

When cooked through, put

to one side to keep warm.

 

Meanwhile, assemble the

salad into large salad bowls.

Remember to keep some

separate for any mod diet

needs. We suggest letting

people dress their own

salad, or maybe have one

bowl dressed and the other

naked.

Then lay out the cooked

schnitzels on a warm BBQ,

top each one with 2 tbs

pasta sauce and a slice of

cheese. Heat until the

cheese is melty, about

5min.

 

 

Serve the schnitzel and

wedges direct from the

BBQ so they stay crispy.

Just work with your Leaders

to get the timing right. And

try to get everyone to have

some salad. It's good for

you!

 

45-60 min requiredIngredients

0.5 x 1000 g bag Lettuce iceberg shredded

3 x 500 g bottle Pasta sauce garden vegetable

GF VEGAN

0.75 x 330 ml bottle Dressing balsamic

1 x 1000 g bag Tomato

1 x 1000 g bag Carrot grated

0.5 x 96 slice pkt Cheese tasty sliced

3 x 2000 g bag Potato wedges

0.75 x 60 piece box Chicken schnitzel

1 x 500 g pkt Salad mix (small)

3 x 1 whole piece Cucumber

 

 

 

 

Big BBQ, tongs, scraper,

Big salad bowls,

Big pot

 

Step 5Step 4Step 3Step 2

Easy to modify for any diet

Equipment

Get the BBQ nice and hot.

Add about a cup of oil, and

place the schnitzels evenly

over the hotplate. They'll

need 5-8 minutes to cook

each side. Once cooked, put

aside and cover.

 

 

Step 1

Turn a humble schnitzel into

a delicious parmigiana.

And who doesn't love some

crispy wedges to go with

that?

 

 

Chicken parmigiana with wedges and salad



 
 

Get the BBQ nice and hot.

Add about a cup of oil, and

place the schnitzels evenly

over the hotplate. They'll

need 5-8 minutes to cook

each side.

 

 

 

Add the mashed potato

powder to the water,

stirring continuously while

you do it. You might want a

friend to help you. Turn off

the heat, put a lid on and

keep it warm until time to

serve.

 

Assemble the salad into

large salad bowls.

Remember to keep some

separate for any mod diet

needs.

 

 

 

 

We suggest letting people

dress their own salad, or

maybe have one bowl

dressed and the other

naked.

Enjoy!!

 

 

45-60 min requiredIngredients

0.5 x 1000 g bag Lettuce iceberg shredded

2 x 1470 g box Potato mashed

0.75 x 330 ml bottle Dressing balsamic

1 x 1000 g bag Tomato

1 x 1000 g bag Carrot grated

8 x 1 whole piece Lemon

0.75 x 60 piece box Chicken schnitzel

1 x 500 g pkt Salad mix (small)

3 x 1 whole piece Cucumber

2 x 120 g tub Gravy powder GF

 

 

 

 

 

Big BBQ, tongs, scraper,

Big salad bowls,

Big pot

 

Step 5Step 4Step 3Step 2

Easy to modify for any diet

Equipment

Get a big pot of water

boiling. Remember, it can

take 30 minutes for this

step.

 

 

 

 

 

Step 1

Schnitzel and mashed potato

- comfort food. Everyone will

love this dinner. Be a little

careful when dishing out the

mash, so you don't run out

half way through serving

your Unit. Err on the smaller

side for servings, and people

can always come back for

seconds.

 

Chicken schnitzel with mashed potato and salad



 
 

Meanwhile, get the BBQ

nice and hot. Add about a

cup of oil, and place the

schnitzels evenly over the

hotplate. They'll need 5

-8min to cook each side.

 

 

 

Boil a smaller pot of water

and simmer the edamame

for just 1 min, until they're

fully defrosted. Drain and

put in a small serving bowl.

 

 

 

 

Put the slaw, cucumber and

edamame in separate salad

bowls. Drizzle a little Ponzu

dressing over the slaw mix

to give it that delicious

citrus-soy-Japanese vibe.

 

 

 

Serve everyone rice first,

then schnitzel, then salad.

Put out the Tonkatsu

dressing so people can help

themselves.

 

 

 

 

45-60 min requiredIngredients

2 x 2000 g bag Rice long grain

2 x 1 whole bunch Spring onions

1 x 2000 g bag Carrot sliced frozen

0.75 x 60 piece box Chicken schnitzel

3 x 250 ml bottle Dressing tonkatsu

3 x 454 g pkt Edamame shelled

1 x 250 ml bottle Dressing ponzu

2 x 1000 g bag Coleslaw mix

3 x 1 whole piece Cucumber

 

 

 

 

 

 

 

Big BBQ, tongs, scraper

Big salad bowls

Big pot, and a smaller one

 

Step 5Step 4Step 3Step 2

Easy to modify for any diet

Equipment

Get a big pot of water

boiling. Remember, it can

take 30 minutes for this

step. Then add the rice and

gently stir to prevent it

sticking. Gently simmer until

it's cooked (about 10 mins).

Strain, and return to the pot

with a lid to keep warm.

Step 1

Take a humble schnitzel and

turn it into a Japanese

masterpiece. Tonkatsu is

typically made from pork, but

we know you'll love this

chicken version. We've

added some rice, and

traditional Japanese salad

items. If you haven't tried

edamame before, now's a

great time - they're delish.

Chicken Tonkatsu with rice and Japanese slaw



 
 

Open the tins of chickpeas,

rinse, and place in another

big pot together with the

butter chicken sauce, carrot

and potato pieces. Stir while

you bring to the simmer.

Turn down the heat and

simmer for 15-20 minutes

until potato is tender.

Heat the BBQ and make

sure it's nice and clean.

Spread the roti over the

BBQ at medium. It's ok if

they're still a bit frozen, and

flip when they start to get a

bit of colour.

 

 

Bring two medium pots of

water to the boil. Add beans

to one and broccoli to the

other. Keeping them

separate makes it easier if

people only want one of

them. Bring the water back

to the boil, simmer for 2min

then drain. Don't overcook.

You may wish to cut the roti

in half to serve.

Serve rice first, then veggies

and the curry on top. Be

careful with serving sizes so

you don't run out.

 

 

45-60 min to prepare and serveIngredients

1 x 2000 g bag Beans green frozen

2 x 2000 g bag Rice long grain

1 x 2000 g bag Carrot sliced frozen

7 x 6 piece pkt Roti bread

1 x 1500 g bag Broccoli floret frozen

10.5 x 400 g tin Chickpeas

2 x 2200 g bottle Simmer sauce butter chicken

2 x 1000 g bag Potato pieces 1cm

 

 

 

 

 

 

 

 

 

2 large pots, 2 medium pots,

BBQ, knife

Dish with lid

 

Step 5Step 4Step 3Step 2

Naturally vegetarian

Equipment

Boil a big pot of water.

Remember, it can take 30

minutes for this step. Then

add the rice and stir to

prevent it sticking. Gently

simmer until it's cooked

(about 10 minutes). Strain

then transfer to a container

with a lid to keep warm.

Step 1

Using the same curry base as

the butter chicken, this is

delicious and naturally

vegetarian.

Be careful with serving sizes

as you dish up - people can

always come back for more

but you don't want to run

out as you go.

Chickpea and veggie curry with rice



 
 

Grate zucchini and put into a

bowl so you can add it into

the sauce later.

Open, drain and rinse the

kidney beans.

 

 

 

Once your Bolognese sauce

is warmed through, open

the bags and tip into a big

pot. Add the chilli mix,

grated carrot, zucchini,

kidney beans and stir until

combine.

Simmer for 20min until the

carrot has softened.

In a pot add rice and water:

1.5 cups of water for every

cup of rice. Bring to simmer

on a medium heat. Once

simmering, reduce the heat

to low, cover with a lid and

cook for 12-15 minutes

until it's soft, but not fully

soft. Rest for 10 minutes.

Serve rice into bowls and

serve chilli mixture on top.

Using tongs, serve cheese

on top if desired.

Enjoy!

 

 

45-60 mins requiredIngredients

2 x 2000 g bag Rice long grain

5 x 1000 g bag Pasta sauce Bolognese

1 x 1000 g bag Carrot grated

0.5 x 2000 g bag Cheese grated mozzarella

5 x 400 g tin Beans red kidney

2 x 500 g bag Corn Chips

1 x 1000 g bag Zucchini

6 x 35 g pkt Chilli spice mix

 

 

 

 

 

 

 

 

 

Large pots, serving spoons x

2, grater, cup measure, tongs,

scissors

 

Step 5Step 4Step 3Step 2

Yummy classic

Equipment

Bring a large pot of water to

the boil. Submerge the

sealed bags of Bolognese,

and simmer gently for

20min until warmed

through.

 

 

Step 1

Chilli con carne with rice and

veggies - secret veggies to

keep it healthy-ish.

Equal parts rice and chilli is

the way to go. Looks can be

deceiving, less is more -

keep in mind you can always

come back for seconds.

 

Chilli con carne with rice, veggies and corn chips



 
 

Add kidney beans, zucchini,

grated carrot, diced

tomatoes and chilli mix into

your pot. Add 1 cup of

water per chilli mixture

packet. Stir to combine.

 

 

 

Bring to the boil, then

simmer for 20 minutes or

until the grated carrot is

softened.

Once cooked, turn off the

heat, put a lid on and keep it

warm until time to serve.

 

Add rice and water to large

pot - 1.5 cups of water for

every cup of rice. Bring to

simmer on a medium heat.

Once simmering, reduce the

heat to low, cover with a lid

and cook for 12-15 minutes

until it's soft, but not fully

soft. Rest for 10 minutes.

Serve rice into bowls with

chilli mixture on top.

Using tongs, serve cheese

on top and corn chips to the

side if desired.

Enjoy!

 

45-60 mins requiredIngredients

2 x 2000 g bag Rice long grain

2 x 500 g punnet Mushrooms sliced

1 x 1000 g bag Carrot grated

0.5 x 2000 g bag Cheese grated mozzarella

10 x 400 g tin Beans red kidney

2 x 500 g bag Corn Chips

1 x 1000 g bag Zucchini

6 x 35 g pkt Chilli spice mix

1 x 2950 g tin Tomato diced

 

 

 

 

 

 

 

Large pots, serving spoons x

2, grater, cup measure, tongs,

scissors

 

Step 5Step 4Step 3Step 2

Vegetarian and Vegan friendly

Equipment

Grate zucchini and put into a

bowl so you can add it into

the sauce later.

Open, drain and rinse the

kidney beans.

 

 

 

Step 1

Chilli NON Carne with rice

and veggies - a delish classic

, naturally vegetarian.

Equal parts rice and chilli is

the way to go. Looks can be

deceiving, less is more -

keep in mind you can always

come back for seconds.

 

Chilli NON carne with rice, veggies and corn chips



 
 

Get the BBQ nice and hot.

Add about a cup of oil. Lay

out the wedges, and resist

temptation to turn them too

often - they're delicate.

When cooked through, put

to one side to keep warm.

 

 

Wipe down the BBQ and

add about a cup of oil.

Working quickly, coat the

eggplant in flour, dip in egg,

then cover in crumbs and

put straight on the BBQ.

You'll want a few people

working as a team to do this

quickly.

They'll take about 3-4

minutes each side to cook.

Use a scraper to pick them

up and turn over. Be gentle.

Once both sides are cooked,

top with 2 tablespoons of

pasta sauce and some

cheese. Let the cheese just

melt.

Make up the salad in a

couple of big bowls,

remembering to keep some

items separate for modified

diets. And try to get

everyone to have some

salad. It's good for you!

 

 

60-75 min requiredIngredients

0.5 x 1000 g bag Lettuce iceberg shredded

3 x 500 g bottle Pasta sauce garden vegetable

GF VEGAN

0.75 x 330 ml bottle Dressing balsamic

1 x 1000 g bag Tomato

1 x 1000 g bag Carrot grated

0.5 x 96 slice pkt Cheese tasty sliced

3 x 2000 g bag Potato wedges

5 x 1000 g bag Eggplant

0.5 x 1000 g bag Plain flour

1 x 12 piece carton Egg cage free

2 x 300 g bag Cornflake crumbs

1 x 500 g pkt Salad mix (small)

Big BBQ, tongs, scraper

Big salad bowls

3 medium mixing bowls

Step 5Step 4Step 3Step 2

Naturally vegetarian

Equipment

Cut the eggplant into 1.5cm

slices. Don't go too thin or

they'll fall apart.

Set up three bowls - flour in

one, beaten eggs in another

, crumbs in the last. Set

these up near the BBQ.

 

 

Step 1

These schnitzels are

delicious, and vegetarian.

You can even modify them

easily to make the dish

vegan if needed.

Serve these schnitzels and

wedges straight from the

BBQ so they stay nice and

crisp. Just work with your

Leaders to get the timing

right.

Eggplant parmigiana with wedges and salad



 
 

Following the instructions on

the box, add the mashed

potato powder to the water,

stirring continuously while

you do it. You might want a

friend to help you. Turn off

the heat, put a lid on and

keep it warm until time to

serve.

Open the bags of chicken,

and place in another big pot

together with the simmer

sauce. Stir while you bring

to the simmer. Turn down

the heat and let simmer for

10 minutes. Grill the corn on

the BBQ with a little oil, so

they get some char.

Bring two medium pots of

water to the boil. Add beans

to one and corn to the other.

Keeping them separate

makes it easier if people

don’t want both. Bring the

water back to the boil,

simmer for 2 minutes then

drain. Don't overcook.

Serve the mashed potato,

with chicken on top and

veggies to the side.

Serve the corn with some

margarine for extra

yumminess.

Enjoy.

30-45min to prepare and serveIngredients

1 x 2000 g bag Beans green frozen

2 x 1470 g box Potato mashed

1 x 2000 g bag Carrot sliced frozen

3.25 x 13 piece pkt Corn cob

2.25 x 2500 g bag Chicken (2cm pieces

cooked)

6 x 485 g bottle Simmer sauce honey mustard

 

 

 

 

 

 

 

 

 

 

 

 

2 big pots, 2 medium pots,

Serving spoons

 

 

Step 5Step 4Step 3Step 2

Easy to modify

Equipment

Boil two big pots of water.

Remember, it can take 30

minutes for this step.

Warm the BBQ and make

sure it's nice and clean.

Add the corn to one of the

pots, return to the boil.

They'll only need 4-5 min to

heat through.

Step 1

This is a tasty dinner that's

quick to prepare.

It's super easy to cook all the

components separately, eg

have some chicken not

cooked in the sauce. That

way it's easy to let people

have the components they

want.

We know you'll love it!

Honey mustard chicken, veggies and mashed potato



 
 

Carefully remove the

potatoes from the water

(long tongs are good for

this) and cut in half

lengthways. Place on the

pre-warmed BBQ with

about half a cup of oil, and

get the potato a little bit

crispy on both sides.

Submerge the bags of pulled

pork in the water (why not

use the same water from

the potatoes?) and gently

simmer for 10 minutes until

heated through. Then you

can fold through some BBQ

sauce to flavour the pork.

 

Tip the coleslaw into a big

bowl and toss through with

the dressing.

Lay all the ingredients on a

table in a logical order - first

the potatoes, then the

salads and pork, and finally

the cheese, sauce and sour

cream.

Get everyone to come up

and assemble their own

loaded jacket potatoes.

Sit down and enjoy!

 

 

 

 

45-60min to prepareIngredients

5 x 2000 g bag Potatoes

2 x 330 ml bottle Dressing coleslaw

1 x 1 whole bunch Spring onions

2 x 200 ml tub Sour cream

1 x 1000 g bag Carrot grated

0.5 x 2000 g bag Cheese grated mozzarella

6 x 1000 g bag Pulled pork

0.5 x 920 ml bottle Sauce BBQ large

2 x 1000 g bag Coleslaw mix

 

 

 

 

 

 

 

BBQ,

Large pot, long tongs x 2

 

Step 5Step 4Step 3Step 2

Easily modified for various diets

Equipment

Heat up the BBQ and make

sure it's nice and clean.

Get a huge pot of water

boiling. Put the whole

potatoes into the water and

simmer for 20 minutes until

tender.

 

 

Step 1

A slight spin on the pulled

pork taco. Instead of the taco

, why not have a loaded

jacket potato?

Tastes great and fills you up

nicely.

 

 

 

Loaded jacket potatoes with pulled pork and salad



 
 

Get the BBQ nice and hot.

Add about 1/2 cup of oil to

the BBQ plate and place the

meatballs evenly over the

hot plate. They'll need 8-10

minutes to warm through.

(Remember: they're already

cooked, so don't overdo

them.) Turn often.

Add the corn cobs to the

boiling water. They'll need 6

-8 minutes to cook. Once

cooked, turn off the heat

and drain the water from

the pot. Have a friend (or

adult) help with this. Put the

lid back on the pot until

meal service.

Assemble the salad into

large salad bowls,

remembering to keep some

separate for any mod diet

needs.

 

 

 

 

Place the cheese in a bowl,

cut the pita pockets in half,

and open the tzatziki for

service.

ENJOY!

 

 

 

45-60 min requiredIngredients

1 x 1000 g bag Lettuce iceberg shredded

1 x 500 g bag Onions red sliced

1 x 1000 g bag Tomato sliced

1 x 1000 g bag Carrot grated

0.5 x 2000 g bag Cheese grated mozzarella

3.25 x 13 piece pkt Corn cob

10.5 x 4 piece pkt Pita pocket

4.25 x 1000 g bag Meatballs

1.25 x 500 g bag Cucumber sliced

1 x 1000 g tub Dip tzatziki

 

 

 

 

 

Big BBQ; Tongs; Scraper; Big

Salad Bowls; Big Pot;

Scissors

 

Step 5Step 4Step 3Step 2

Easy to modify for any diet

Equipment

Get a big pot of water

boiling.  Remember, it can

take 30 minutes for this

step.

 

 

 

 

 

Step 1

These are nice and easy to

prepare, and super yummy.

Stuff the pockets nice and full

with your favourite fillings

and you won't be

disappointed.

We've allowed 1 pita pocket

per person, which means 2

halves each.

Meatball pita pocket with tzatziki, salad and corn



 
 

Get the BBQ nice and hot.

Add about 1/2 cup of oil to

the BBQ plate and place the

meatballs evenly over the

hot plate. They'll need 8-10

minutes to warm through.

(Remember they're already

cooked, so don't overdo

them.) Turn often.

Add the corn cobs to the

boiling water. They'll need 6

-8 minutes to cook. Once

cooked, turn off the heat

and drain the water from

the pot. Have a friend (or

adult) help with this. Put the

lid back on the pot until

meal service.

Combine the coleslaw and

dressing into large salad

bowls, remembering to

keep some of the coleslaw

mix separate for any mod

diet needs. We suggest

having one bowl dressed

and another undressed.

 

Place the cheese on a plate,

slice open the bread rolls

and put onto a tray, and line

up the salads and sauces

ready to go.

ENJOY!

 

 

45-60 min requiredIngredients

1 x 1000 g bag Lettuce iceberg shredded

0.5 x 285 g bottle Mayonnaise

1 x 330 ml bottle Dressing coleslaw

0.5 x 96 slice pkt Cheese tasty sliced

0.75 x 920 ml bottle Sauce tomato GF large

1 x 220 ml bottle Sauce mustard

3.25 x 13 piece pkt Corn cob

1.5 x 30 piece box Roll crusty long

0.25 x 920 ml bottle Sauce BBQ large

4.25 x 1000 g bag Meatballs

1 x 1000 g bag Coleslaw mix

 

 

 

Big BBQ, tongs, scraper, Big

salad bowls, Big pot, Large

tray, scissors, knife

 

Step 5Step 4Step 3Step 2

Easy to modify for any diet

Equipment

Get a big pot of water

boiling.  Remember, it can

take 30 minutes for this

step.

 

 

 

 

 

Step 1

Meatball sub with corn on

the cob. A yummy, easy-to

-prepare meal.

Be a little careful when

dishing out the coleslaw so

you don't run out half way

through serving your Unit.

Start with smaller servings

and people can come back

for seconds.

Meatball sub with corn on the cob



 
 

Heat up a large pot with a

big spoon of margarine and

cook the mushrooms until

soft. Add in half a bag of

carrot and the pasta sauce.

 

 

 

 

Once pasta sauce comes to

a boil, reduce heat to

simmer for 15-20 minutes.

While pasta sauce is

cooking, heat the garlic

bread on the BBQ in its foil,

for 2 minutes on each side.

 

On a chopping board, cut

the cucumber, tomatoes

and place in individual

bowls for serving.

 

 

 

 

 

Assemble pasta, pasta

sauce in a bowl or plate.

Add desired salad items

and garlic bread.

Enjoy!

 

 

 

60-75 mins requiredIngredients

0.5 x 1000 g bag Lettuce iceberg shredded

2 x 500 g bag Onions red sliced

5.5 x 750 g bag Pasta penne

8.5 x 500 g bottle Pasta sauce garden

vegetable GF VEGAN

0.75 x 330 ml bottle Dressing balsamic

10.5 x 500 g punnet Mushrooms sliced

3.25 x 250 g punnet Tomato cherry

2 x 1000 g bag Carrot grated

1 x 1000 g bag Cheese grated parmesan

8.5 x 1 whole loaf Garlic bread

1 x 500 g pkt Salad mix (small)

3 x 1 whole piece Cucumber

Chopping boards, Big pot,

knife, scissors, BBQ, small

bowls, tongs, Big spoon

 

Step 5Step 4Step 3Step 2

Naturally Vegetarian

Equipment

Heat up the BBQ.

Bring a large pot of water to

the boil. Add a little salt into

the water. Once boiling, add

in pasta and cook for the

time suggested on the

packet. Drain once cooked.

 

 

Step 1

Mushroom ragu with salad

and garlic bread - a veggie

gourmet pasta. Start with

small serves. People can

always come back for more.

You don't want to run out

halfway through service.

Keep in mind that water may

take a long time to boil.

 

 

Mushroom ragu with salad and garlic bread



 
 

In another pot, add your

Bolognese sauce in the bag

and gently simmer for 20

minutes. When heated

through, turn off the heat,

put a lid on to keep warm

until time to serve.

While your pasta and

Bolognese sauce are

cooking, using a chopping

board, cut your cucumber

and cherry tomatoes and

put in separate bowls.

 

 

 

Heat the garlic bread on the

BBQ in its foil, for 2 minutes

on each side.

Using scissors, open your

Bolognese sauce and add

to the drained pasta. Stir

until combined.

 

Serve into small bowls using

serving spoons.

Add salad mix, tomatoes,

cucumber, salad dressing,

cheese and garlic bread as

desired.

Enjoy!

50-80 mins requiredIngredients

0.5 x 1000 g bag Lettuce iceberg shredded

5.5 x 750 g bag Pasta penne

0.75 x 330 ml bottle Dressing balsamic

6 x 1000 g bag Pasta sauce Bolognese

2.75 x 250 g punnet Tomato cherry

1 x 1000 g bag Cheese grated parmesan

8.5 x 1 whole loaf Garlic bread

1 x 500 g pkt Salad mix (small)

3 x 1 whole piece Cucumber

 

 

 

 

 

 

 

Large pots x 2, serving

spoons, tongs x 4, sharp

knife, bowls, scissors, BBQ

 

Step 5Step 4Step 3Step 2

Bolognese with penne pasta

Equipment

Heat the BBQ and fill your

large pots with water and

begin to boil. Once boiling,

add some salt and your

pasta and cook per the

instructions on the packet.

When cooked, carefully

drain and keep pasta warm.

 

Step 1

Keep your salad items

separate so that people can

choose what they want.

Use separate tongs for salad

items and cheese to avoid

cross-contamination.

Less is more - you can

always come back for

seconds!

Pasta Bolognese with salad and garlic bread



 
 

Dice the onion. Heat 1/4 cup

of oil in a large pot. Fry the

onions, minced garlic and

mixed herbs until the onion

is see-through.  Add the

tomato passata, stir to mix

the ingredients and then

gently simmer the sauce for

30 minutes.

Get the BBQ nice and hot.

Add about 1/2 cup of oil to

the BBQ plate and place the

meatballs evenly over the

hot plate. They'll need 8

-10min to warm through

(remember they're already

cooked, so don't overdo

them). Turn often.

Add the pasta to the boiling

water (half in each pot) and

cook for the time specified

on the packet. Drain really

carefully.

Heat the garlic bread on the

BBQ in its foil, for 2 minutes

on each side.

Serving the pasta, then the

sauce, then the meatballs,

will help make sure you're

dishing out even serves and

also mean you can modify

for certain diets as needed.

Sprinkle generously with

parmesan. Yummo!

45-60 min requiredIngredients

1 x 1000 g bag Onions brown sliced

5.5 x 750 g bag Pasta penne

1 x 1000 g bag Cheese grated parmesan

8.5 x 1 whole loaf Garlic bread

6 x 700 g jar Tomato Passata

1 x 25 g jar Mixed herbs

0.5 x 170 g jar Garlic minced

3.25 x 1000 g bag Meatballs

 

 

 

 

 

 

 

 

 

Big BBQ, Tongs, Big Pot x 2,

Chopping Board, Small knife,

Scissors,

 

Step 5Step 4Step 3Step 2

Easy to modify for any diet

Equipment

Heat the BBQ and make

sure it's nice and clean.

Get two big pots of water

boiling.  Remember, it can

take 30 minutes for this

step.

 

 

Step 1

Who doesn't love pasta with

meatballs!

This one is really easy to

modify for vegetarians and

vegans as you'll just need

plant-based alternatives to

put in the sauce. GF pasta is

also easy to sub in.

We know you'll love this

Pasta with meatballs and garlic bread



 
 

Cut open the pulled pork

and put into a large pot.

Add in half a bag of carrots

and the pasta sauce.

Bring the pasta sauce to the

boil, then reduce heat and

simmer for 15-20 min.

While pasta sauce is

cooking. Heat BBQ and

heat up garlic bread on the

hotplate in its foil wrapping.

Cut up the cucumber and

tomatoes for the salad.

 

 

Assemble the salad into

large salad bowls.

Remember to keep some

separate for any mod diet

needs. We suggest letting

people dress their own

salad, or maybe have one

bowl dressed and the other

naked.

Assemble pasta and pasta

sauce in a bowl or plate.

Add some salad and garlic

bread.

Enjoy!

 

 

 

60-75 mins requiredIngredients

0.5 x 1000 g bag Lettuce iceberg shredded

5.5 x 750 g bag Pasta penne

8.5 x 500 g bottle Pasta sauce garden

vegetable GF VEGAN

0.75 x 330 ml bottle Dressing balsamic

3.25 x 250 g punnet Tomato cherry

1 x 1000 g bag Carrot grated

1 x 1000 g bag Cheese grated parmesan

8.5 x 1 whole loaf Garlic bread

6 x 1000 g bag Pulled pork

1 x 500 g pkt Salad mix (small)

3 x 1 whole piece Cucumber

 

 

Chopping boards, Big pot,

knife, scissors, BBQ, small

bowls, tongs, Big spoon

 

Step 5Step 4Step 3Step 2

 

Equipment

Bring a large pot of water to

the boil. Add a little salt into

the water. This may take 30

minutes.

Once boiling, add pasta and

cook for the time suggested

on the packet. Drain once

cooked.

Step 1

Pork ragu pasta with salad

and garlic bread - this is

gourmet camp pasta!

Serve small at first. People

can always return for more.

You don't want to run out

halfway through service.

Remember: water may take a

long time to boil.

Pork ragu pasta with salad and garlic bread



 
 

Submerge the bags of pulled

pork in the water and gently

simmer for 15min.

 

 

 

 

 

 

You could just serve the corn

chips in a bowl, but if you

have any grated cheese

and/or salsa left from a

previous meal (that's been

stored safely!) perhaps you

could whip up a nachos!

 

 

Lay out all the tortillas on the

hot BBQ and heat for 30

seconds on each side. Don't

over-cook them or they'll

become 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

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

6 x 1000 g bag Pulled pork

0.75 x 700 g bottle Sauce chipotle mayo

2 x 500 g bag Corn Chips

0.5 x 920 ml bottle Sauce BBQ large

1 x 1000 g bag Coleslaw mix

 

 

 

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.

 

 

 

 

Step 1

Tacos are a favourite

because people can choose

what they want to put in

them. They're nice and easy

to eat in your hands -

meaning less washing up.

 

 

 

 

 

Pulled pork tacos with salad and corn chips



 
 

On a chopping board, use a

sharp knife to cut the

capsicum into strips. In a

large pot (or BBQ if you

prefer), sweat the

mushrooms and capsicum

until just soft.

 

 

Cut open the bags of

Bolognese and add to a

large pot with the veggies.

You might need to leave

some ingredients separate

for mod diets. Gently

simmer for 15-20 mins.

Turn off the heat, add a lid,

and keep warm until

While your sauce is cooking,

it's time to cook your

polenta. Follow the

instructions on the packet,

and make sure you keep

stirring so it doesn't stick to

the bottom of the pot. You

might want to take turns

with a friend.

Heat the garlic bread on the

BBQ in its foil, for 2 minutes

on each side.

When ready, serve the

polenta first, with some of

the beef and veggie mixture

on top, and garlic bread to

the side.

45- 60 mins requiredIngredients

1 x 2000 g bag Beans green frozen

5 x 1000 g bag Pasta sauce Bolognese

2 x 500 g punnet Mushrooms sliced

1 x 1000 g bag Cheese grated parmesan

8.5 x 1 whole loaf Garlic bread

2.75 x 1000 g pkt Polenta

1 x 1000 g bag Capsicum red

 

 

 

 

 

 

 

 

 

 

 

Large pots, serving spoon x 2,

scissors, chopping board,

BBQ, knife, whisk, teaspoon

 

Step 5Step 4Step 3Step 2

Delicious meat and veggies

Equipment

Get a big pot of water

boiling. It can take 30

minutes for this step.

Tip: You will need 4 cups of

water for every 1 cup of

polenta. Measure this

before you start so that your

polenta turns out nicely.

Step 1

A yummy beef mixture on

creamy, soft polenta.

The smaller your veggies, the

better they will mix into the

sauce, keep that in mind

when chopping away.

Divide and conquer: have all

Duty Patrol members doing

tasks at the same time.

Sicilian beef and veggies on polenta



 
 

Get the BBQ nice and hot.

Add about half a cup of oil

to the BBQ plate and place

the vegetable koftas evenly

over the hot plate. They'll

need 6-8 minutes to cook.

Make sure they are turned

regularly to ensure an even

cook.

Add the corn cobs to the

boiling water. They'll need 6

-8 minutes to cook. Once

cooked, turn off the heat

and drain the water from

the pot. Have a friend (or

adult) help with this. Put the

lid back on the pot until

service.

Assemble the salad into

large salad bowls,

remembering to keep some

separate for any mod diet

needs.

 

 

 

 

Place the cheese in a bowl

for service. Do your best to

split the pita pockets open,

but if they tear use them as

a wrap instead.

Enjoy!

 

45-60min requiredIngredients

1 x 1000 g bag Lettuce iceberg shredded

1 x 500 g bag Onions red sliced

1 x 1000 g bag Tomato sliced

1 x 1000 g bag Carrot grated

0.5 x 2000 g bag Cheese grated mozzarella

3.25 x 13 piece pkt Corn cob

15.75 x 4 piece pkt Pita pocket

3.25 x 1000 g pkt Veggie bites (assorted

flavours)

1 x 1000 g tub Dip hummus GF VEGAN

1 x 500 g bag Cucumber sliced

 

 

 

 

Big BBQ; Tongs; Scraper; Big

salad bowls; Big pot; Scissors

 

 

Step 5Step 4Step 3Step 2

Easy, no meat meal

Equipment

Heat the BBQ and make

sure it's nice and clean.

Get a big pot of water

boiling. Remember, it can

take 30 minutes for this

step.

 

 

Step 1

Veggie bites in pita with

salad and corn - an easy and

delish vegetarian meal.

Easy meal where Scouts can

personalise if all ingredients

are kept separate!

If you want, heat the pita

pockets!

 

Veggie bites in pita with salad and corn
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