	Beaver Menu

	Fri. Snack 
	Apple pie taco 

	

	Sat. Breakfast 
	Breakfast Scramble, 1 orange per person , Hot coco 

	Sat. Lunch 
	Chicken Fajitas , Black Bean and Corn Salad, Troop drink, Double chicken fajita, Tortilla chips 1 bag 

	

	Sun. Breakfast 
	Bacon & Egg Wraps, Water, 1 apple per person minus treey 



	Apple pie taco

	1 Can Apple Pie Filling
8 Tortillas

	Cinnamon


	Place tortilla on griddle and spoon apple pie filling on half. 
Sprinkle cinnamon on top and fold over the tortilla.
Heat and eat.




	Breakfast Scramble

	1 Lb Bacon
1 Lb Smoked Sausage, Sliced
1 Green Pepper, Diced
1 Red Pepper, Diced
8 Ounces Fresh Mushrooms, Sliced
2 (Medium) Onions, Diced

	18 Eggs
2 Cups Shredded Cheddar
Hot Sauce - Optional
Salsa - Optional
1 Bunch Green onions


	Cook bacon until partially done. Add the smoked sausage and continue cooking. Add the vegetables and cook until soft. 

Drain well before adding the eggs. 

Scramble together until firm. Add cheese on top and cook a minute or two longer to melt. 

Serve with hot sauce or salsa. 



	Chicken Fajitas 

	2 Tomatoes
1 Onion
1 Green Pepper
2 Cups (8-oz) Shredded Cheddar Cheese

	1 Pint Sour Cream
8 Tortillas
8 Chicken Breasts
1 (Pouch) Fajita / Taco Seasoning


	Prepare each part and set up so people can construct their own favorites.
· Dice tomatoes and onions and place in a bowl
· Slice peppers and onions and sauté in a Dutch oven, remove to a bowl
· Put out shredded cheese and sour cream
· Place rack in Dutch oven along with a little water.  Add tortillas and steam until warm.
· Grill chicken breasts on griddle or Dutch oven lid.  Slice into strips when done.



	Black Bean and Corn Salad

	2 Cans Black Beans, drained and rinsed
2 Cans corn, drained
1/4 Cup red onion, minced
1 red bell pepper, diced
1 avocado, peeled, pit removed and diced
1 jalapeno, ribs and seeds removed, then minced
1/3 Cup cilantro leaves, chopped

	1/3 Cup olive oil
1/4 Cup lime juice
2 Teaspoons honey
1 Tsp chili powder
1 Tsp cumin
salt - to taste
pepper - to taste


	Place the black beans, corn, red onion, red pepper, avocado, and jalapeno in a large bowl.  In a small bowl, whisk together the cilantro, olive oil, lime juice, honey, chili powder, cumin, and salt and pepper.  Pour the dressing over the beans and vegetables and toss gently to coat.  Serve.



	Bacon & Egg Wraps

	2 Lbs Bacon
2 (Per Person) Eggs
1 Onion

	Salt & Pepper
Shredded Cheese
Tortilla Shells


	Dice bacon and cook in Dutch oven. When almost done, add finely diced onion.  Crack two eggs per person into a bowl and beat.  Add salt, and pepper.  Pour over bacon and scramble in Dutch oven.  Fill tortilla and sprinkle with shredded cheese.  Serve with an orange and a glass of milk.  For a more southwestern taste, add diced peppers with the onions and serve with salsa.




Food List (For Recipe Ingredients)
	2 Cups 8-oz Shredded Cheddar Cheese
1 Can Apple Pie Filling
1 avocado
3 Lbs Bacon
2 Cans Black Beans
8 Chicken Breasts
1 Tsp chili powder
1/3 Cup cilantro leaves
Cinnamon
2 Cans corn
1 Tsp cumin
18 Eggs
8 Ounces Fresh Mushrooms
1 Bunch Green onions
2 Green Pepper
2 Teaspoons honey
Hot Sauce
1 jalapeno
1/4 Cup lime juice
2 Medium Onions
1/3 Cup olive oil

	2 Onion
pepper
2 Per Person Eggs
1 Pouch Fajita / Taco Seasoning
1 red bell pepper
1/4 Cup red onion
1 Red Pepper
Salsa
salt
Salt & Pepper
2 Cups Shredded Cheddar
Shredded Cheese
1 Lb Smoked Sausage
1 Pint Sour Cream
2 Tomatoes
Tortilla Shells
16 Tortillas




Other Ingredients and Items
	
Breakfast Items
1x 1 apple per person minus treey
1x 1 orange per person 
1x Water

Lunch Items
1x Double chicken fajita
1x Tortilla chips 1 bag
1x Troop drink

	
Breakfast Drinks
1x Hot coco



