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Emergency and Outdoor Bread Guide

Bread is an important part of living. Yet, we may not always have an oven available.
Terrorists may strike or Mother Nature may wreak havoc. It's nice to know, you can still
have bread.

And for those of you who like to visit the woods, it's nice to be able to make bread at a
campsite. In fact, many of these recipes and technigques have been developed camping
through the years-often with scouts or other youth groups. Deep in the woods, bread is
a welcome, filling commodity.

Whether it's an extended power outage or leading a group of Boy Scouts through the
woods, it's nice to know how to make bread without an oven.

I o] (=301 00T 1 =T o1 £ ST 2
Baking Bread in a DUICh OVEN .........oouuiiiiii e 6
2 ST o PSP 6
Baking Bread onthe Grill ..........coo oo e 8
Steamed Bread at HOmMe or CampPing...........uuuuiiiieeeeeieiie e e e e eeeee s 10
L= U1 o = = o OSSP 12
SOPAIPIIAS. ... 13
Pancakes: Not Just for Breakfast ..........coooveiiiiiiiie e 14
Food Safety: Living without Refrigeration ... 16
What to Do When the POWer GOES OUL........cooiiiiiiiiiiiiei e e e 17
CampPfire COOKING TIPS .. ii e ieiieii et e e et e e e e e e e e e e e e e e e e e e araea e eeee e 18

Free 250-page Baking BOOK.............oouuiiiiiii e 20

Free Baking GUITES .....ccooiiiii e 20

[ LT R Yol o LI @da] | [=Tod 1o 20

The Prepared Pantry
2 North Landmark Lane
Rigby, ID 83442
208-745-7892

www.preparedpantry.com

Unless stated otherwise, this material is the property of The Prepared Pantry and provided as a courtesy for
private use only. It may not be used for commercial purposes or published without the express consent of
the owners. It may be copied and shared with others for their private use. By receiving and retaining this
material either from The Prepared Pantry or from an intermediate party, the recipient agrees to use this only
for private and not for commercial purposes.

All rights reserved, Copyright 2004-8, The Prepared Pantry, unless noted otherwise.

www.preparedpantry.com 2


http://www.preparedpantry.com/

Emergency Bread

A winter storm roared through the
area. Winds reached nearly 70 miles
per hour. Roads were suddenly closed,
including the interstate highways, and
hundreds of motorists were stranded.
Icy snow pelted everything, clinging to |
power lines and poles. Soon there was
a 300 mile swath of power outages. As
the storm blew past, temperatures
dropped toward zero.

At our home, we broke out lanterns and
extra bedding. With the outside
conditions, with the road closures, and -
the wide swath of the storm, we knew we could be without power for days. We began to
think about how prepared we really were for an emergency. We had lots of food in the
pantry--including bread mixes and flour to make bread, the staple of our lives--but no
stove or oven.

What would you eat if you were stranded without power? It could happen; it does
happen. A natural disaster, a breakdown in the delivery system as the Northeast
experienced recently, or a terrorist strike against the infrastructure could leave you
without power. Don’'t despair. You probably have a source of heat—a camp stove, a
barbeque grill, a fireplace, or a place to build a fire to cook with. (Never use a grill or
camp stove in an enclosed room.) In most cases, you can find a way to eat your daily
bread--even without an oven.

Fry it. Those indulgent raised, glazed donuts are fried. You can do the same with any
dough. Serve them hot with a little butter and syrup or honey and you will have a treat
that the kids will clamor for—even without an emergency. Simply mix the bread as
instructed and let the dough rise. Instead of forming loaves, roll or pat the dough on a
counter until it is about ¥2-inch thick. Slice the dough into wedges, separate the pieces,
and let them rise again until twice as thick. Heat a pan of oil until hot and slip the dough
pieces two or three at a time into the hot oil. When one side is browned, turn the dough
over. If the oil is hot enough, the dough should absorb little oil. When done, drain the
fried bread on paper towels.

Pictured above is bread dough fried into five-inch wedges then slathered in butter and
served with apricot preserves.

Boil it. Bagels are boiled. Actually, they are boiled and then baked. You can form your
dough into a bagel shape, let it rise, and then gently slip it into a large pan of rapidly
boiling water. Once the bread is firm, remove it with a slotted spoon, let dry, and then fry
each side in a lightly greased skillet to create a crust and finish the cooking. The
advantage in this technique is that you can use much less oil (and oil may be limited in
an emergency) than deep frying.
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Bake it. That’s right—even without an oven you can bake bread. It's easy to do on
most outdoor grills. (Be prepared. Always have extra propane or charcoal on hand but
never use an outdoor grill indoors.) Baking requires heat from both above and below. If
your grill doesn’t have a cover, use a bucket or tub to capture the heat and direct it down
onto the bread. (You want as much heat coming from above as below.) If the bread is
too close to the heat—as it likely is—stick something under the bread pan to raise it—a
couple empty tuna cans, an old brick—almost anything will work as long as it doesn't
insulate the bread from the heat.

You can use a Dutch oven to bake bread. Line the Dutch oven with aluminum foil and
place the dough on the foil or lay the bread pan in the Dutch oven. Stack hot coals on
the lid.

You can bake bread over an open fire with two pans. Two pie tins will work for biscuits.
To form a makeshift oven, put a large heavy pan on warm coals, a lid or baking sheet
over the top, and stack on hot coals. Remember, you are trying to get as much heat
from above as below. (The tendency is to have too much heat at the bottom.)

A good place to practice these techniques is on your next camping trip. You can
become a real pro at making unconventional bread while enjoying the treat of fresh
bread while camping. We guarantee that fresh bread over an open fire will make you
the envy of the campground.

With a little imagination, you can bake almost any bread without an oven. If you want to
try frying bread, most white or wheat bread recipes are nearly foolproof. Even without
the emergency, it won’t go to waste.

We can hope that disaster never strikes but it's nice to know that those bread fixin's in
the pantry can be used in an emergency.
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Making Bread Outdoors

The snow is almost gone and you
have spring fever. You're thinking
about those camping trips you're going
to take this summer. Food is a big part
of camping and bread is a big part of
eating. Bread just tastes better
outdoors, it sticks with you through those
active days and there’'s a sense of
accomplishment in making bread without
an oven. Here are some ways for
making bread in the great outdoors.

» Fry Bread: Fry Bread can be the hit of
any camping trip meal, especially if there
are kids along. Serve fried yeast bread
with syrup or jam for breakfast or rolled in cinnamon and sugar as a doughnut-like
pastry. They can be cooked in an RV, over a camp stove, or an open fire. We've cooked
these at almost 11,000 feet--though we had to stick the dough in a sunny tent so that it
would rise.

» Steamed Bread: Steamed breads are great at home or in the woods. All they take is a
tin can or a deep pot and can be cooked on the grill, over a fire, or on a burner. No oven
is required.

* Indian Flatbread: This is a quick and hearty camping bread that lends itself to a
homemade mix. Mix it up at home and throw it in the RV or the backpack. When you get
there, you can cook it with only a frying pan and because it is not a yeast bread, it's
quick.

» Makeshift Pizza on the Trail: For a number of years, we took groups of Explorer
Scouts into the Beartooth Mountains of

Montana. A half day's hike from the trailhead are some broad meadows with two
beautiful streams running through them. We dubbed them Pizza Meadows—we always
stopped at the edge of the meadows to make a pizza lunch.

To make these pizzas, we packed a couple of Italian flatbreads the size of our frying
pan—in fact, we nestled them in the frying pan to protect them on the trail. We would
build a small fire with flames only a foot high. While the fire was burning down, we
would cover the bread with tomato paste, sprinkle the top generously with Italian herbs,
add pepperoni and mushrooms, and smoother it in cheese. We would cover the pan in
aluminum foil, nestle the pan into the coals, and wait for the cheese to heat to bubbling.
Granted, these pizzas do not match those at the pizza shop but they are quick,
energy-filled, and better than most trail food.
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Baking Bread in a Dutch Oven

Dutch ovens were made for baking. In the hands of a practiced baker, a Dutch oven
will create beautiful breads and desserts. (Though some of us tend to burn breads in a
Dutch oven.)

You can always bake bread in a well-oiled Dutch oven but instead of baking directly in
the oven, consider this method: Put the dough in a baking pan and the pan in the Dutch
oven.

Recently, a reader from California told us of her success baking bread with a pan inside
of a Dutch oven. She used a mix for Irish Potato Bread. This mix creates a large loaf
and she made it according to package instructions. She formed the dough into a round
loaf and placed the dough in a greased nine-inch metal pie pan. She then set the pan
atop small rocks in the bottom of her twelve-inch Dutch oven. She put the lid on the
Dutch oven and the oven on ten briquette coals. Another fourteen briquettes went on
the top. She baked the bread for 45 minutes, turning the lid occasionally. She was
baking at an elevation of 7,000 in the Sequoia Mountains.

“I was surprised and delighted to find that the bread was perfect,” she said. “The crust
was brown on top and it was a real treat . . . a great success.”

You should have similar success baking rolls on a baking pan or a loaf in a traditional
bread pan. To get the right-sized loaves for a Dutch oven, consider bread machine
mixes or recipes for single loaves. A bread machine mix will give you that single loaf or
smaller batch of rolls, just right for a Dutch oven. If you crowd two loaves into a Dutch
oven, there may not be adequate air circulation between the loaves. Without adequate
space, the loaves will tend to be lopsided.

It is important that you elevate the pan off the bottom of the Dutch oven using small
stones so that it does not burn the bottom of the bread. Make sure that you have
enough top clearance so that the rising bread does not reach the lid.

You can use this same technique to bake great desserts or pastries. Consider baking
sweet rolls or pastries in a raised pan in your Dutch oven.

Biscuits

Buttermilk biscuits can be baked
wonderfully well in a Dutch oven. The
heat of the Dutch oven causes an “oven
burst” of steam that helps make the
biscuits light and fluffy, they don't take
long, and they brown up beautifully.

In some parts of the country, buttermilk
biscuits are a staple and a comfort food
whether in an emergency or out camping.
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have the time to roll and cut the dough, here's the answer—drop-style biscuits. You can
bake them directly in a well-oiled Dutch oven or in an elevated pan as described above.
We have a straight-sided, ten-inch cake pan that is perfect.

Here's the recipe that we recommend.

Easiest Buttermilk Biscuits

2 cups all purpose flour

2 teaspoons baking powder

1/2 teaspoon baking soda

2 teaspoons sugar

3 large eggs

1 1/2 cup milk

1/2 tablespoon sugar

1/2 teaspoons salt

1/4 pound (one stick) cold butter

1 cup plus one tablespoon buttermilk (if buttermilk is not available, use fresh milk or
reconstituted dry milk with one tablespoon of lemon juice added)

Directions:

1. Measure the flour. Add the baking powder, baking soda, sugar, and salt and stir
these ingredients into the flour. Slice the cold butter into the flour mixture. Use a pastry
knife or two kitchen knives to cut the butter into the flour mixture. Work the butter into
the flour mixture until you have a coarse, grainy mixture. (See picture.)

3. Make a well in the middle of the flour and pour the buttermilk into the flour mixture.
Stir until just moistened. The dough should be of a consistency like drop cookie dough
or just a bit stiffer. If it is not moist enough, add another tablespoon of buttermilk.

4. Spoon the dough into rounded mounds in the bottom of the Dutch oven or a pan to go
into a Dutch oven.

5. Bake in a hot Dutch oven for 12 to 14 minutes or until the biscuits begin to brown.
Remove the biscuits and let them cool. If they are left in the Dutch oven with the lid on,
they will sweat and become soggy.
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