Breakfast

Porridge for 30

1kg porridge oats

10 pints liquid (can be all water, or water and milk)

salt

Cook  gently in a double boiler , stir frequently.

Eggy Bread for 60

4 loaves sliced bread

1 doz eggs

3 pints milk

Salt and pepper

Oil for frying

Mix eggs, milk and seasoning in a bowl. Dip  slices of bread in the mixture. Fry on both sides in previously heated oil.

To keep the eggy bread warm for serving, store in a dixie which has been warmed.

Scrambled Eggs for 60

5 doz eggs

3 pints milk

Salt and pepper

Mix ingredients together and cook gently in a double boiler, stirring constantly. Take off the gas while it is still a bit runny, as it will continue to cook in the hot pan.

More ideas for breakfast:

Tinned grapefruit or mandarin oranges. Allow 5 helpings per tin.

Sausages. Allow 2 per person, but remember, it’s a lot of frying for a big camp.

Bacon. Allow 1 slice per person.

Baked beans. Allow 5 or 6 helpings per tin.

Mushrooms. Can be stewed in a dixie, rather than fried. 1kg for 25 people.

Tinned tomatoes. Allow 5 helpings per tin.

1/2 piece of fresh fruit

Dried fruit salad, soaked overnight.

*Vegemix/Sosmix makes     patties per packet.

Lunch

Greek Salad

1kg feta cheese

3 cucumber

3kg tomatoes

3 onions

500g olives

oregano

oil and wine vinegar dressing 

Bean Salad

4 onions

1kg peppers

5 tins sweetcorn

5 tins green beans

5 tins assorted beans

oil and wine vinegar dressing

Tabbouleh

1kg bulgar wheat

6 onions or  bunch spring onions

20 tomatoes

juice 6 lemons

fresh mint

fresh parsley

olive oil

Coleslaw

2 white cabbages, shredded

1kg carrots, grated

1kg apples

500g raisins

mayonnaise

Onions are optional and are usually served separately

Leek and Potato Soup for 20

5 onions, chopped

1kg potatoes, chopped

1kg leeks, washed and sliced , including green 

5 pints stock/water. Can include 1 pint milk

Salt and pepper for seasoning

Oil for frying

Fry onion until golden. Add leeks and potatoes and fry for 5 minutes. Add stock and water, season to taste and cook, stirring occasionally, until vegetables are soft.

Lentil and Vegetable Soup

1kg red lentils

1kg onions, chopped

Chopped vegetables eg carrots, peppers, celery – whatever is available

Tinned tomatoes / water

Dried herbs and salt/pepper for seasoning

Oil for frying

Fry onions until golden. Add chopped vegetables and fry for 5 minutes. Add lentils and liquid and seasoning. Cook until lentils are soft. It takes about 20 minutes. Stir occasionally and add a little more liquid if necessary.

Other ideas for lunch:

Carrots, peppers, cucumber and celery are popular cut into sticks

Hummous is popular . Allow 8 servings per small tub

Vegetable pate in tubes makes an alternative veggie option. 10 servings per tube.

Cottage cheese is not v. popular and difficult for a packed lunch. Philadelphia/cream cheese is better.

Cheese for sandwiches can be sliced . Allow 50g per person.

Tuna is popular. Mix it with soft margarine to make it easier to spread. Allow 4 servings per small 185g tin

Egg mayonnaise. Allow 1 egg per person

Main Meals

Pasta and Vegetable Sauce for 60

6kg pasta shapes

2kg onions

1kg carrots

2kg courgettes

2kg peppers

1.5kg mushrooms

2 heads garlic

12 tins tomatoes 

1 tube tomato puree

Salt and pepper

Basil/mixed herbs

Oil for frying

3kg grated cheese

Optional:

Celery

Lentils

Chop and fry onions until golden. Add garlic and peppers and fry for another 5 minutes. Add tomatoes and puree, seasoning and herbs and simmer. The courgettes and mushrooms can be added after 10 minutes, as they don’t take so long to cook. Cook gently until vegetables are soft, stirring from time to time.

Don’t try to cook more than  kg of pasta in one dixie..

Chilli Bean Casserole for 40 -  a quick and easy meal

5 tins kidney beans

2kg onions

1 head garlic

2kg red peppers

2kg carrots

4 lemons

750g bulgar wheat

10 tins tomatoes

chilli, cumin, basil

Oil for frying

Chop the vegetables and fry with the chilli and cumin. Add the beans and bulgar wheat and tomatoes and basil. Add lemon juice before serving.

Creamy Chicken and Mushrooms for 40

30 chicken breasts, cut into pieces

1kg onions, chopped

2 heads garlic, crushed

2kg mushrooms, sliced

Stock

Mixed herbs

5 small tubs cream

Oil for frying

Take care when handling raw chicken Use the red chopping boards and wash boards, knives and hands immediately afterwards.

Fry onions and garlic. Add chicken pieces a few at a time and fry until sealed. Add stock powder, herbs, salt and pepper and a little water. Add mushrooms towards the end of cooking time. Add cream just before serving. DO NOT BOIL.

Potato and Cauliflower Curry for 20

2.5kg potatoes, chopped quite small

2 or 3 cauliflowers, broken into small florets

1kg onions

5 cloves garlic

500g red lentils

3 tins tomatoes

Chilli

Turmeric

Cumin

Coriander

Salt

Oil for frying

Chop onions, garlic, carrots and potatoes and fry with the spices for 5 minutes. Add lentils and cauliflower and fry for 2 minutes. Add tomatoes and seasoning. Cook gently until the vegetables are just soft. Stir frequently and add a little water if needed

Chicken Curry for 20

As above , but use 10 – 15 chicken breasts, fried after the vegetables and leave out lentils and cauliflower.

Pork Goulash for 40

5kg pork shoulder

Flour

1.5kg onions

1 head garlic

1.5kg peppers, preferably red

1kg carrots

9 tins tomatoes

Oil for frying

Paprika

Soured cream

Chop onions, garlic and peppers and fry. Cut the meat into cubes, toss in flour and fry. Add tomatoes and paprika and cook. Serve soured cream separately.

Green Lentil and Vegetable Tagine and Couscous for 50

1.5kg green lentils

24 small onions cut in wedges

2 heads garlic

Coriander

Cumin

Turmeric

Cinnamon

144 small new potatoes (equivalent = 3 or 4 kg)

24 carrots, sliced thickly ( equivalent = 2kg)

24 courgettes ( equivalent = 3kg)

2kg mushrooms

*3.6 litres passata ( equivalent

1.5kg dried apricots, chopped

Olive oil for frying

3kg couscous

Boil lentils in 12 pints water

Fry onions, garlic and spices for 5 minutes. Add potatoes and carrots and fry for a further 5 minutes. Add lentils and cooking water, simmer for 15 minutes. Fry courgettes and mushrooms until golden. Add to lentil mixture with passata and chopped apricots.

To cook couscous, cover with boiling water and leave to stand for 10 minutes.

Vegetable and Chickpea Sauce for Couscous, serves 60

2kg onions

2kg courgettes

2kg potatoes

1 head garlic

5 tins chickpeas

12 tins tomatoes

500g sultanas

500g chopped dried apricots

Turmeric

Cumin

Chilli

Coriander

5 lemons

Oil for frying

Fry chopped vegetables with spices for 5 minutes. Add chickpeas and tomatoes. Add sultanas and apricots and cook.

Lamb Stew for Couscous

For 60 people, use 5kg lamb. Fry with vegetables and continue as with veg sauce, but leave out chickpeas.
Mexican Wraps for 50

25 chicken breasts

22 red peppers

12 onions

2 heads garlic

2kg mushrooms

Cumin

Chilli

3 – 4 tubes tomato puree

Salt/pepper

Oil for frying

Cut chicken into small pieces. Fry onions until soft. Add chicken and fry until sealed. Add garlic and peppers and fry until softening. Add mushrooms and cook until they release their juiced. Add cumin and chilli and fry for 2 minutes. Add tomato puree and a little water. Season with salt and pepper. Cook until the chicken is done.

The chicken could be replaced with chickpeas for a vegetarian option, or combined with chickpeas for a cheaper option

Refried Beans

15 tins kidney beans

7 onions, finely chopped

1 head garlic

Cumin

Chilli

Salt/pepper

Oil for frying

Fry onions and garlic until soft. Add cumin and chilli. Mash beans and mix with onion and garlic, adding a little water if it’s very dry. Fry mixture until the base is crispy.

Tomato Salsa

30 tomatoes, finely chopped

4 red onions, finely chopped

Fresh coriander, washed and chopped

Juice 4 lemons

Salt/pepper

Mix all ingredients together

Serve with 2 wraps each, plus 1.5kg grated cheese and 4 large tubs soured cream.

Kedgeree for 65

3.5kg basmati rice

2kg onions

Butter for frying 

50g tuna per person

3 dozen eggs, hard boiled and chopped

Cumin

Cook the rice. Fry the onions in butter with the cumin. Mix half the rice, tuna, onions and eggs to make kedgeree. Serve the rest separately for those who would rather mix their own.

Dahl  

2kg red lentils

1kg onions

1.5kg  fresh tomatoes ( or 4 tins and 1kg fresh)

Turmeric, cayenne

Salt and pepper

Fry onions, tomatoes and spices. Boil lentils and mix with onions and tomatoes.

Risotto for 60

3.5kg rice

30 chicken breasts

4 lemons

10 cubes stock

2kg onions

1 head garlic

2kg frozen peas

Oil for frying

Herbs, salt and pepper

Cook rice in  the stock

Fry onions, garlic and chicken.

Finish method

Vegetable Risotto for 60

3.5kg rice

2kg onions

1 head garlic

2kg peppers

2kg mushrooms

2kg frozen peas

vegetable stock

Nuts optional

Finish method

Macaroni Cheese

3kg pasta

12pints milk

12oz marg

12oz flour

Cheese how much?

Cook pasta

Make the sauce in a double boiler. Melt the margarine. Add the flour and cook, stirring, for 3 minutes. (It will look pretty awful at this stage). Add the milk gradually, stirring constantly. Keep stirring until the sauce thickens. Mix sauce and pasta, but keep some pasta separate for those who don’t want the cheese sauce.

Puddings

Fruit Salad for 65

2.5kg apples

1.5kg bananas

1.5kg pears

20 oranges

2 honeydew melons

1kg grapes

1 carton fruit juice

Juice of 6 lemons

Sugar

Look out for special offers for fruit in season eg strawberries or peaches – but don’t order them unseen as they can be expensive and/or unripe

*lemon and sugar method

Fruit Flan for 6/8 portions

1 sponge flan case

1 tin fruit in juice

1 pkt Quickjel

Camp Crumble for 50

2kg oats

1kg hard margarine

1kg or 500g soft brown sugar

12 tins apples  (sliced, in fruit juice) or 5kg cooking apples

5 tins apricots

Fry the oats in the margarine. It is a good idea to divide the oats and marg into 4 equal portions for frying, so that you keep the proportions right and don’t run out of marg. Add the sugar to the mixture. Cover the bottom of the tin trays with a layer of fruit and then add a layer of the oat mixture.

Other ideas for puddings

*Plain yoghurt and runny honey. Allow 1 large pot of yoghurt for 4 portions

*Tinned rice pudding. 1 large tin serves    

Banana Custard. 1 packet custard and 2 bananas make 6 servings

Fruit and cake

Bakewell Tarts

Fruit  pies, from a local baker if possible

Yoghurts but be aware that cheap ones are not always appreciated and people are often fussy about flavours

Stewed fruit with Madeira cake or sponge

Trifle with swiss roll, jelly, fruit and custard

Chocolate crispies 

Trifle for 40

6 swiss rolls

8 tins fruit in juice

7 pkts instant custard

Chocolate Crispies  (makes 180)

1kg cornflakes or rice crispies

550g margarine

550g drinking chocolate and 1kg golden syrup

or 550g cocoa, 550 sugar and 500g golden syrup 

Melt margarine, syrup and add drinking chocolate. Mix with cornflakes and put into I

ndividual paper cases or spread into metals trays and cut into portions before it sets.

Quantities and portions

1kg potatoes  = 8 medium 

1kg carrots = 10/12 medium 

1kg onions = 6

1kg = 70 small button

1kg courgettes = 7

1kg peppers = 6

1kg tomatoes = 12

1kg apples = 8

1kg bananas = 8 small

1kg pears = 6

Portions, allow per person 

Rice = 100g

Pasta = 100g

Potatoes = 200g

Cheese = 50g

Basics

Bread, use thick sliced and look out for white with extra grains. Allow 3 loaves for 60 for breakfast and 12 loaves for lunch sandwiches.

Milk 45 pints for 60, including cereal, tea and cocoa. Allow extra if milk is used for cooking.

Margarine 500g for 5 loaves

Squash 1 litre makes 8 litres of squash. Allow 3 or 4 bottles a day for 50.

Cocoa for 30:

7 pints milk (or milk and water)

7 heaped tablespoons cocoa

7 heaped tablespoons sugar

Heat milk in double boiler. Mix cocoa and sugar to a paste with some of the liquid. Stir into warm milk.

