
Backpacking and on-the-trail recipes:

Dinners

Pad Thai Chicken

3 packages ramen noodles 
7-ounce chicken breast pouch 
1 cup shelled peanuts 
1/2 cup Asian sesame dressing (use Newman's Own Asian Sesame Natural Salad Mist, which comes in a 
pack-friendly, 7-ounce plastic bottle) 

Spicy oil. Sprinkled (if desired) 
Chives. Fresh. Precut 
Garlic. Minced. 
Sprouts. Washed 

I would put the ramen in a sandwich bag. Other ingredients can be mixed together in another sandwich 
bag. All together in a larger bag. 

On the trail: Boil water (about 2 cups) and then pour into bag until all ingredients are covered. Do not 
need to use spice pouch. Open peanuts/spices, chicken etc into the larger bag. Add hot noodles and 
shake. Can eat from bag.  2-3 servings 

Meaty spaghetti

- favorite Italian sauce.  - best way to pack is to transfer to a plastic soda bottle with a screw top, or buy in 
plastic bottles.  
- favorite pasta - bowtie works well. 
- any meat - i.e. package of pepperoni, anything pre-cooked so that refrigeration is no longer necessary 

At home: put 1 cup pasta in ziploc bag. Put pepperoni in separate bag. 

On the trail. Boil water and cook the pasta, drain water.  add pasta to bag with sauce and meat.  Mix well, 
and can eat out of the bag. 

Tuna Spaghetti

    1 8-ounce package angel hair pasta
    1 6-ounce can or packet of tuna in oil
    1 tsp dried basil
3    1 tsp oregano
    1/4 cup Parmesan cheese
    1/2 tsp garlic powder

At home: Mix the basil, oregano, Parmesan cheese and garlic powder in a zip lock bag. Store 
other items separately.

On the trail: bring water to a boil. Break the angel hair pasta in half and add to the boiling water. 
Cook pasta until done, drain water. Leave noodles in the pot and add tuna, and contents of the 
cheese and spice bag. Stir well.
Makes 2 servings



Camp Stroganoff

Ingredients

    1 package beef-flavored Ramen (including seasoning)

    1 pouch ground beef
    1/4 cup dehydrated vegetables
    1/2 teaspoon salt tuna in water (or substitute dehydrated veggies or TVP)
    1/2 teaspoon pepper
    1 teaspoon

    paprika
    1/4 teaspoon cayenne pepper
    individual packet (about a tablespoon)

    cream cheese: single serving
    1-2 packets soy sauce

Directions

    At home: Combine all dry ingredients in a 1-quart freezer bag.
    On the trail: Boil water (about 2 cups) and then pour into bag until all ingredients are covered. 
Let the mixture sit for 5 minutes and then stir in cream cheese. Close the bag and let sit for 
another 5 minutes.

Beefy Noodle Bowl

    3 Tbsp beef jerky, shredded
    1 3-ounce package Ramen noodles
    1 1-ounce package instant onion soup
    2 Tbsp mixed vegetables
    1/4 tsp garlic powder
    1/4 tsp ground ginger
    1/2 tsp dried cilantro
    1-2 packets soy sauce

At home: Discard the flavor packet from the noodles, and combine all of the dry ingredients in a 
quart size, freezer zip lock bag.

On the trail: Boil about 2 cups of water. Add water to zip lock bag, then stir well until noodles are 
soft and vegetables are rehydrated. Season with soy sauce to taste.
Makes 2 servings



Basil Parmesan Orzo

    1/2 tsp butter flakes
    1/2 cup orzo pasta
    1 tsp dried basil
    1/2 tsp dried parsley
    2 Tbsp freeze-dried corn
    3 single serving Parmesan or Romano cheese packets

At home: Combine everything but cheese in a quart size freezer zip lock bag.

On the trail: Bring 1 cup of water to a boil and then add to the zip lock bag. Simmer for 5 
minutes or until the pasta is cooked. Add more water if needed. Stir in the cheese just before 
serving.
Makes 1 serving

Manly Man Orzo
Serves 2

½ cup orzo pasta
2 tablespoons olive oil
¼ teaspoon garlic powder
¼ cup hard salami or summer sausage, cut in ½ inch  pieces
1/8 cup freeze dried peas
1 packet of Parmesan or Romano  cheese
salt and pepper to taste.

At home: combine the orzo, garlic and peas in  a zip locking plastic bag. Place the
salami or summer sausage in a second bag. Carry the olive oil in a screw top container.

In camp: bring 1 cup of water to  a boil. Add the pasta and peas. Simmer until almost all of the 
water is  absorbed and the
pasta is cooked, about 5 minutes. Add more water if needed. Stir in the salami or sausage and 
the cheese before  serving.



Pizza Rice
Serves  1

The  pepperoni slices come 2 pouches per 3.5 ounce  package. You  could use  pepperoni 
sticks, cut up, instead. Switch the  vegetables around  to whatever  you like!

1/3 cup instant rice
1 pouch pepperoni slices
2  mozzarella cheese sticks
1/4 cup pizza sauce, transported in plastic container
1/4 teaspoon dried oregano
1/4  teaspoon dried basil
pinch red pepper  flakes

At home: combine all of the dry ingredients in a zip locking  plastic bag.
Place the (wrapped) cheese sticks  and pepperoni in a second bag.

In camp:  place the bag in an insulated cup.  Add enough hot water  to cover. 
Let stand 5-10 minutes. Cut up the  cheese and stir into the  rice along with the pepperoni.

Queet's Valley Shepherd's Pie
Ingredients

    7 ounce package ground beef in foil (near canned tuna)

    4 ounce instant mashed potatoes
    1 packet mushroom sauce
    1/2 cup dried mushrooms
    1/4 cup dried mixed vegetables
    1/2 teaspoon  vegetable bouillon
    1/4 teaspoon dried sage
    1/2 teaspoondried thyme
    Dash of salt and pepper

Directions

    At home: Combine the vegetables, sage, thyme and bouillon in a plastic freezer bag. Place 
the potatoes in a second freezer bag.
    On the trail: Bring 3 cups of water to a boil and pour 2 cups into the potatoes and 1 cup into 
the vegetables. While the vegetables are rehydrating, sauté the tofu. Add the vegetables to the 
tofu, but don't drain the vegetables. Add the packet of mushroom sauce and stir well to help it 
thicken. Top the mixture with mashed potatoes before serving.



Snacks/dry breakfasts/lunches on the Trail

Bacon and Eggs (or spam and egg) omelets

    Bacon bits
    2 fresh eggs
    1-2 Tbsp Parmesan or Romano cheese

Note: Eggs can go bad quickly, so only use eggs on the beginning of your trip.

At home: Put the eggs in a hiking egg carrier. Put the cheese and bacon bits a zip lock bag.

On the trail:  Boil water. Crack eggs into bag containing bacon bits and cheese and scramble. 
Close ziplock bag and place in boiling water.

Makes 1 serving

Strawberry Sensation

    1 cup Strawberry Frosted Mini-Wheats
    1/2 cup dried strawberries
    1/4 cup yogurt covered raisins
    1/4 cup chocolate chips, milk or dark

At home: Combine all ingredients into zip lock bag.

On the trail: Eat as breakfast or a snack.

Precooked bacon on Bagels

    Single serving cream cheese
    Bagel
    2 slices pre-cooked bacon
    
Spread cream cheese on bagel, and either put on bacon, or eat separately.
Consider adding instant grits or instant oatmeal.



No-Bake Peanut Butter Energy Bars

Bars can be seen in the top right image

    1 cup peanut butter
    3/4 cup honey
    3 cups quick (instant) oatmeal

At home: Combine the peanut butter and honey in a medium saucepan and warm over low 
heat. Stir constantly until mixed thoroughly. Remove from heat and add in the oatmeal and any 
optional items. Press into a 9×9 inch ungreased pan and let cool. Cut into bars and store in 
plastic baggies. No need to refrigerate.
Makes 16 (2×2 inch) bars

Ford Wraps

    1 package smoked salmon (in sheets)
    2 single serving packages cream cheese
    2 large tortillas

At home: Carry the cream cheese and salmon separately.

On the trail: Spread 1 package of cream cheese on each of the tortillas. Put half of the salmon 
on each. Roll and eat.
Makes 1-2 serving

Peanut Butter & Banana Wraps

    1 tube squeeze peanut butter
    1 small banana
    1 tortilla

On the trail: Onto a tortilla, cut the banana into slices and lay on the peanut butter. Roll, eat, and 
enjoy!
Makes 1 serving

Pita Sandwiches.

    Since bread tends to get crushed, sandwiches made with pita bread or tortillas go pretty well. 
    To avoid spoiling, make sandwiches with peanut butter and jelly, or hard salami/sausage/

pepperoni and hard cheeses. 
    Can add single serving mustards, mayo, or ketchup for flavor



Cheese and crackers

1/4 block hard cheese (like cheddar)
summer sausage
Snack crackers

Just be sure to bring a knife for slicing!

Hard Boiled Egg

A note about eggs: 

Fresh eggs can be kept on the trail in a crush-proof container for a day or two
Hard boiled eggs actually spoil sooner… and should be eaten within a day of taking out 

of the refrigerator

Dried Fruits
Jerky
Trail Mix

All commercially available, but sometimes expensive

“GORP”

2 cups cheerios
small jar of peanuts
small tub of raisins
bag of M&Ms

Mix together in a big bowl, and portion out into ziplock bags

Home Made Jerky

   slow cook a roast
   Let cool
   slicing it into thin strips and put into baggies with a dash of wochestershire sauce

Drinks, Electrolyte replacement

Gatorade:
Put a couple scoops in ziplock bags to be mixed with water when desired

     Would not recommend with camelbacks/hydration packs as they are difficult to clean

Hot Cocoa, Hot Tea, Coffee Singles

Something warm in the morning can be a great morale booster


