Cold Weather Camping:  Cooking
Outdoor winter cooking presents many additional challenges compared to outdoor cooking in the summer. 
  

· Food takes longer to cook because of the cold.

· Because the days are shorter in winter there is not as much daylight in which to prepare dinner.

· Water and food can freeze if they are not stored properly.  

· Clean up is more difficult because of cold hands.
· Snow makes it difficult to build a fire.

Depending on the weather and the activities at camp, consider having something warm at each meal.   Your food should require as little preparation time as possible.  For example pre-cut vegetables and prepare as many ingredients at home as possible.  

Foods should be filling and high energy.  Plan on adding more fats to your diet than normal to increase calorie consumption.  Eat complex carbohydrates instead of simple carbs.  It is good to snack throughout the day (trail mix is great) but not so much that you do not want to eat dinner.  A good dinner is key to staying warm all night.  Hard candy and other sugars are quick energy sources however; sugar gives a quick shot of sugar, but later the body goes through a blood-sugar low. These blood-sugar cycles can make you cold.  If you are going to eat candy make sure it is something like a Snickers that has nuts and is not just pure sugar.  
Drink more than you normally do.  Your body loses lots of moisture during respiration in the winter because the air is normally dry and cold.  Your body must heat the air and add moisture to it before if can be used.  Remember to drink.  Eating ice or snow can reduce your body temperature.  Be sure to melt it first.  
Sample Menu:

Breakfast:  Oatmeal with Raisins and Brown Sugar; Precooked Bacon; Hot Cocoa

Boil water for oatmeal and cocoa.  As the water is heating, place bacon in Ziplock bag.  Squeeze the air out of the bag and place it in the water.  The bacon will be hot when the water is ready for the oatmeal.

Lunch:  Stew; Cheese Quesadillas; hot Jell-O
Use canned or stew prepared at home that you only need to heat at lunch time.  Melt butter in a frying pan and place tortilla in pan add cheese to tortilla.  Heat water for Jell-O and be sure to heat enough extra for dishes.  For cleanup you should be able to just wipe out the frying pan with a paper towel.  Use the water to rinse bowls, spoons, and stew pot after the meal.  
Dinner:  Foil Meals; Tea or Cocoa; Foil Pies

If you can build a campfire foil meals are great.  At home boil and slice potatoes.  Slice carrots, onions or other vegetables and store in plastic bags.  At camp put hotdogs (easiest at winter camp) or hamburger and veggies, spices, diced green chile plus one tablespoon of water to a foil packet and seal tightly.  Place on coals of fire and flip after a few minutes.  For desert take two slices of white sandwich bread.  Cut off crust.  Butter one piece of bread and sprinkle lightly with sugar and cinnamon.  Place bread butter side down on aluminum foil and add some apple or other pie filling to the bread.  Butter the other piece of bread and cover the pie filling.  Use a fork to seal the edges of the two pieces of bread.  Seal in foil and place on coals.  Turn frequently so bread does not burn.  This meal requires almost no cleanup.  
Your patrol boxes should have everything you need for cold weather cooking.  It is a good idea to boil water at every meal so you can use it for hot drinks and dishes.  
TIPS AND TRICKS FOR COLD WEATHER COOKING:
1. It takes longer to cook food in cold weather, so plan accordingly and use a lid.

2. Before going to bed pour enough water for breakfast into a pot.  If it freezes, it is easier to heat the pot than a plastic water container.
3. Protect food from freezing by using an ice chest to insulate it from the cold.

4. Minimize cleanup by creating a menu that requires few if any dishes.  Foil dinners are excellent.  

5. Prepare as much food as you can at home where it is warm.  If you are making stew make it at home so it only needs to heat up and not cook on the campout.  

6. Many things are hard to prepare in freezing weather. Plan your menus accordingly.  For example you can’t bake biscuits when the water freezes faster than you can stir it into the mix.
7. Use paper towels instead of dish towel.   The towel will freeze and be useless.  

8. When it is time to clean up after a meal.  Make sure that the person doing the dishes is wearing dish gloves so his hands are protected.  This is critical in the wind!  

9. Use a capful of bleach in your rinse water.  When it is cold and dark the dishwasher may be hurrying and the bleach will sanitize what he misses.  
10. Some experts recommend spicy foods as they dilate the circulatory system, keeping the body warmer.  Caffeine constricts the blood vessels and should be avoided.  
