Troop 1018's Handy Info for Camp Cooks

	"Tbs." stands for tablespoon 

"tsp." stands for teaspoon
"lb." stands for one pound dry weight
	1 pound dry weight = 16 ounces

8 ounces liquid = 1 cup
16 ounces = 1 pint
32 ounces = 1 quart

	3 level teaspoons = 1 tablespoon

4 level tablespoons = 1/4 cup
5 level tablespoons + 1 teaspoon = 1/3 cup

	1 cup = ½ pint = 8 oz.

1 quart = 2 pints = 32 oz.
2 cups = 1 pint = 16 oz.

4 cups = 1 quart = 32 oz. 
1 gallon = 4 quarts = 128 oz. 


· "pinch" is the amount of dry spice you can pick up between your thumb and index finger

· A "heaping" teaspoon or tablespoon is as much as you can pile on the measuring spoon

Dutch Oven Temperatures
Number of charcoal briquettes required for a given Dutch Oven cooking temperature

	
	Number of Briquettes (top = lid of DO; bottom = underneath DO)

	Oven Size
	10”
	12”
	14”

	Temp
	Top
	Bottom
	Top
	Bottom
	Top
	Bottom

	300°
	11
	5
	13
	7
	15
	9

	350°
	13
	7
	15
	9
	17
	11

	400°
	15
	9
	17
	11
	19
	13

	450°
	17
	11
	19
	13
	21
	15

	Changing the number of briquettes accounts for about 25° per briquette.


Milk Substitutions

Evaporated milk has been processed so that about one-half of the water is removed.  Reconstitute by adding an equal amount of water.  Sweetened condensed milk has sugar added and cannot be substituted for evaporated milk. 
	Food Equivalents

	1 stick butter or margarine = ½ cup

1 small onion chopped = ¼ cup 

1 medium onion chopped = ½ cup 

1 large onion chopped = 1 cup 

2 cups sugar = 1 pound
	3 ounce package cream cheese = 7 Tbs.
2 cups uncooked rice = 3-4 cups cooked rice

5 eggs = 1 cup
2 cups sugar = 1 pound
1 cup uncooked macaroni = 2 ¼ cups cooked


Cleanup – The Three Pot Method
	Pot 
	Temp
	

	#1 Wash
	Hot
	Biodegrable Soap

	#2 Cold Rinse
	Cold
	A few drops of bleach

	#3 Hot rinse
	Hot
	Clear, hot water


