Campout Beef Stew

(For A Patrol Of Six Plus One Guest)
Ingredients

4 pounds Roast (I like lean Beef)

4 large Carrots

4 large Potatoes

1 Onion

Optional (String beans, peas, etc)

Dash of salt, pepper, bullion, other seasonings (I like Emeril spices –BAM, garlic powder and other seasonings I find in the kitchen) WARNING – be careful not to overdue to the spices!

Prepare before the Campout:

Wash, then dice the carrots, potatoes into small cubes. (The smaller the better, more surface exposure will tend to cook the ingredients faster!)  Chop the onions. Put these ingredients into plastic resealable bags. (These will be easy to carry.)

Place the spices all together in a plastic bag.

Cut as much fat away from the roast as possible.  Cube the Roast into small sized cubes and put into plastic resealable bags.  Add marinade to the bag…this can be anything you like (try 2 or 3 tablespoons of Worstershire or steak sauce, a dash of soy sauce)

Place all of the above into a refrigerator until the time of the trip…make sure that it stays in a properly iced cooler (or a least outside and cold during a winter hike!)

Cooking the ingredients:  In a large cookpot, lightly brown the beef (lightly browning, then boiling/simmer will keep the beef tender and tasty!), turning frequently.  Add the onions for one minute.

Then add the remaining ingredients and cover with water.  Bring to rolling boil.  Turn down and simmer for 30 minutes.

(Chicken can be substituted for Beef,  consider adding a little bit of tomatoe sauce or paste, diced tomatoes.)

