                                                   Breakfast Ideas

Freezer Bag Eggs

2 Eggs                                   Salt and pepper to taste

Any combination of cheese, cooked ham, cooked bacon, herbs, or??

Crack the eggs into a bowl. Add desired spices and additions. Mix well with a fork. Pour ingredients into a quart Ziploc freezer bag and seal. It must be a freezer bag as thinner bags will melt when placed in boiling water.  In camp, bring enough water to a boil to allow you to lay the egg bag into the water. Simmer your egg bag in the water. Squish the contents periodically during the cooking process to get the uncooked egg to the outside. Enjoy straight from the bag for easy clean up and use the hot water for a drink!

Coconut Fruited Oatmeal
1/2 C instant oatmeal                   4T diced dried fruit like raisins, pineapple, apricots, bananas

2 T coconut                                     1 T brown sugar (use less if you used sweetened coconut

1 ½ t cinnamon

Combine in a pint sized Ziploc freezer bag. Add 1 C very hot water. Let sit 5 minutes and then enjoy. This would also be good with cashews. Makes 1 serving.

Cranberry Orange Bulgur
½ C Bulgur                                     ½ t Tang                4T dried cranberries                 4T walnuts

Combine all ingredients except the nuts in a pint sized Ziploc.  In camp, combine the bulgur with 1 C of cool water the night before. In the morning the grain will be ready. Just add nuts and eat. Another option is to add very hot water in the morning and have this as a hot cereal.  Makes 1 serving

Quinoa (keen wa) Topping
Quinoa is a grain found in the health food section of the grocery. It is higher in protein than most other grains and can be cooked for a cereal or toasted for a topping.

1 C uncooked quinoa                          1T canola oil                          1T agave syrup or honey

At home, mix the above ingredients together. Spread on a cookie sheet and bake at 375 degrees for 10 minutes until it turns a golden color. Let cool and store in a Ziploc. Good for topping oatmeal for a little added crunch. Serves 6 to 8.

Homemade Granola
6C oats (not instant)           1C shredded coconut                   1C almonds

½ C flax seeds (lightly ground for easier digestion)                1T cinnamon

½ C canola oil                       2/3 C honey                                    2t vanilla

Combine all dry ingredients in a large bowl. Combine the oil and honey and microwave for 30 seconds to allow the honey to melt. Then add the vanilla. Combine the wet ingredients into the oats and stir to coat. Spread the mixture onto 2 cookie sheets and bake at 250 degrees until golden (approximately 1 hour), stirring every 20 minutes. Cool completely and then store in an airtight container.
