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A CAMPFH RE
DINNER

There'ssomething so nostalgic about the smell of acampfire.
A crackling fire always takes me back to my childhood,
listening to the sounds of nature and enjoying the peaceful
stillnessof nighttimeoutdoors. W hilemyversion of camping
isn't exactly roughingit, nothing comparesto cooking on an
open flame and enjoying the woodsy surroundings.
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Vegan Chili

To make the chili: Combine vegetable stock, red chili powder, and
cumininapot over medium heat until hot.

Meanwhile, heat olive oil in a heavy saucepan. Add onions, carrots,
garlic and oregano, and apinch of salt. Cook, stirring occasionally for
about 6 minutes, until onionsand carrots begin to soften and color a
bit. Add squash and zucchini and asprinkleof salt. Cook,continuingto
stir occasionally, about 5 minutes, until the squash and zucchini take
on color. Add thetomatoesand cook for about 2 minutes. Add theflour
and cook for 3 minutes, stirring constantly. Once the flour is golden
brown, add the stock mixture all at once, whisking until the sauce
thickens. Lower the heat and ssmmer for about 15 minutes. Add the
beansand corn and adjust consistency, if necessary, with the reserved
bean liquid. Add sherryvinegar and adjust seasoningtotaste.

To serve: Divide chili into serving bowlsand serve alongside bowls of

your favorite condimentsfor your gueststo add asthey please.

INGREDIENTS
Serves6

Chili
5 cupsvegetable stock
Ya cup red chili powder
1 teaspoon ground cumin
4 tablespoonsoliveoil
2Y, cupsyellow onion, diced
2 cupscarrots, diced
2 clovesgarlic, finely chopped
1 tablespoon dried oregano
1%4 cup yellow squash, diced
1% cup zucchini, diced
Salt
2 cupsfire-roasted tomatoes, diced
4 tablespoonsplus?2 teaspoonsgluten-freeflour
1 (15-ounce) can of organickidney beans,
strained with liquid reserved
1 (15-ounce) can of organic black beans,
strained with liquid reserved
1 ear of corn, charred & cut off the cob

2 teaspoonssherry vinegar

Topping Suggestions
Scallions, thinly sliced
Cheddar cheese, grated

Avocados, diced
Tortilla chips
Cilantro, chopped
Sour cream

Hot sauce
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Smoky Blackberry Margarita

INGREDIENTS To make the blackberry syrup: Combine the blackberries, sugar, and

Sarvess water in a saucepan. Bring to a boil, then turn down the heat and
simmer for 5 minutes. Removefrom heat and let cool.

Set afine mesh strainer over amixing bowl. Strain the blackberry

Blackberry Syrup mixture through the strainer, using the back of a wooden spoon
4 cupsblackberries to extract any remaining juice from the blackberries. Reserve the
1% cup sugar syrup and set aside.

12 cupswater . . .
To make the margarita: Combine the tequila, mezcal, blackberry

syrup, and limejuicein alarge pitcher and stir. Dividethe margarita
Margarita between 8 glassesfilledwithice. Topwith sparklingwater and garnish

with alimewedge and acouple of blackberries.

134 cupsblanco tequila
Y4 cup mezcal
2 cupsblackberry syrup
1% cupsfreshly squeezed limejuice

1 bottle sparkling water

8 wedgeslime, for garnish

Y cup blackberries, for garnish
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Mixed Berry Crumble

Tomakethefilling: Preheat theovento325°F.Whiletheovenwarms,
combine 1 cup berries with sugar in a medium saucepan. Simmer
on low heat about 5 minutes, until the sugar is melted. Combine
cornstarch and water in bowl. Next, add the cornstarch and water
to the pan with the berries. Cook over medium heat until mixture
comesto afull boil,and theliquidisclear and thick.

Pour the mixtureinto large bowl. Cool until warm. Fold in the
3 remaining cups of berrieswith lemon zest, cinnamon, nutmeg,
and butter.

To make the topping: In a bowl, stir the sugar, lemon zest, baking

powder, flour, salt,and the butter with afork until crumbsform.

To assembleand bakethecrumble: When oven hasheated, greasea 10-
inch castiron pan andfill with the berryfilling. Top with the topping.
Bakethecrumblefor 30-35 minutes, until thetoppingisgolden brown
andthefilling startstobubble.

INGREDIENTS
Serves$

Filling

4 cupsof mixed berries

(raspberries, blackberriesor blueberries)

¥, cup sugar
3 tablespoonscornstarch
3 tablespoonswater
1 teaspoon lemon zest
Y teaspoon ground cinnamon
Y4 teaspoon nutmeg
3 tablespoonsunsalted butter

Topping
6 tablespoonssugar
Zestof 1 lemon
1 teaspoon baking powder
1!/ cupsgluten-freeflour
Pinch of salt

Y, cup unsalted butter, melted
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Tipsfor the Table

Forage wildflowersfrom your surroundingsto
create special, unique arrangements.
Wrap napkinswith twineor bitsof leather
and add a piece of Palo Santo or greenery.
Enameware mugsarethe best outdoor
companion: they'relightweight, durable,
and easy to clean.

When camping, ever ything should have a pur pose,
but even better, a multi-pur pose: Dutch ovens
and cast iron pansdouble ascookware
and serveware,

Bring folding tablesand cotsto make your
campsite comfy and cozy.
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Parting Gift | SMoresKit

Nothing says summer like smores around the fire. What’s not to SUPPLIES
love?They'redeliciously simple. Sendingguestshomewithasmores
kit lets them recreate that campfire experience at home—without

Graham crackers
thefirehazard.
Chocolate
Toassembleasmoreskit: Addafew graham cracker s, piecesof chocol ate, Marshmallows
and marshmallowsin agift box. Wrap with mudlin and tiewith string. Cardboard gift boxes
Attach apiece of cardstock and handwrite or print nametags. Musi
udin

String
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