
Helping leaders one resource at a time...

InsaneScouter.org is a virtual library with more then 5,500 pages of resources. Come find: games, 
songs, stories, skits, cheers, ceremonies, camping & backpacking skills, knots, recruiting, 
Scoutmaster Minutes, Scouting News, and our ramblings blog. Sign up for or monthly newsletter. 
Everything we do is to help you put on a better program, help more Scouts and to save time.

Pizza on the Coals

• heavy-duty aluminum foil & a spoon

• 1 package pita bread

• 1 small can pizza or spaghetti sauce

• 1 cup grated mozzarella cheese

• Pizza toppings to taste

Cut pita in half and spoon sauce into pocket, spreading evenly.
Add mozzarella cheese and toppings.  Wrap in foil and place on 
coals. Cook 1 ½ minutes on each side until warm and cheese is 
melted. MMMM So Good!

Dutch Oven Chicken Stir Fry

4 Chicken breast halves Fresh, raw pea pods
¼ tsp ground ginger corn or peanut oil
3 green onions ¼ cup soy sauce
2 large carrots           cooked rice
Fresh, raw green beans

Slice  chicken  into  strips.   Cut  green  beans  and  onions 
diagonally into sections.  Slice carrots into thin discs.  Cover 
the bottom of a Dutch oven in oil less than 1 inch deep.  When 
oil is hot, add chicken and sprinkle with ginger.  Stir fry about 
3 minutes, until chicken is well-browned (use a thermometer 
to determine doneness).  Add onions, carrots, pea pods and 
beans.   Stir  fry  3  minutes,  add  soy  sauce  and  cook  an 
additional minute.  Serve on hot, on cooked rice.
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