
Backpack Cooking Recipes 
 

1. Apple Dumpling Dessert 
 
2. Mock Shepherd's Pie 
 
3. Simple Beef Jerky 
 
4. Spicy Teriyaki Turkey Jerky 



Apple Dumpling Dessert 
 
Trail Information 
Time  1 hour soaking, 20 minutes cooking 
Water 2 ¼ cup 
Equipment 1 pot, 1 bowl 
Servings 6 
 
Prepare Ahead 
 
Ingredients 
1 cup biscuit mix 
1 cup dried apples (apricots, pears, cherries or other dried fruits 
can be substituted) 
½ cup sugar 
¼  teaspoon salt 
½  teaspoon cinnamon 
2 tablespoons  butter or margarine 
 
Packing the food 
Put into three small bags, then package with the trail directions: 1. 
biscuit mix; 2. apples; 3. sugar, salt, and cinnamon 
 
Trail Directions 
 

1. Cover the apples with 2 cups of water in a pot and let them 
soak 1 hour.  Then bring them to a boil and simmer, covered, 
while you make the dumplings. 

2. To make the dumplings: add ¼ cup of water to the biscuit 
mix and form into one piece of dough. 

3. Add the sugar spice mixture and butter to the apples.  With a 
spoon spread the dumpling dough over them.  Simmer 
covered for 15-20 minutes, until the dumpling is done.  It will 
be dry in the middle. 



Mock Shepherd’s Pie 
 
Trail Information 
 
Time  15 minutes 
Water Almost 3 ½ cups 
Equipment 2 pots 
Servings 3-4 
 
Prepare Ahead 
 
Ingredients 
1 1/3 cup Basic Ground Beef Mix 
1 cup dried peas or other vegetables 
1 1/3 cup Potato Buds 
2 tablespoons dry milk 
1 tablespoon butter buds 
Optional 2 ounces cheese 
 
Packing the Food 
Put into 2 small bags, then package with the trail directions: 1. 
meat mix and optional vegetable; 2. Potato Buds, milk and Butter 
Buds. 
 
Trail Directions 
 

1. In one pot, add 1/3/4 cups water to the meat mixture and 
bring to a boil, then simmer 10 minutes. 

2. In a second pot, boil 1 2/3 cup water. Add the potato mixture 
and stir vigorously. 

3. Reheat the meat, adding a little water if necessary, and serve 
over the potatoes. 

Optional: Put grated cheese on top 
 
 



Basic Ground Beef Mixture 
 
1 pound lean ground beef 
2 cloves garlic, finely chopped 
½ cup finely chopped onion 
Ground pepper to taste 
(Optional) ¼ teaspoon rosemary leaves 
1 ½ cubes beef bullion 
¼ teaspoon Worcestershire sauce 
2 tablespoons flour 
1 teaspoon salt 
 
Brown the beef with the garlic and onion.  Setting the pan slightly 
on a slant push the meat to the higher side and let the fat collect 
and then spoon it out.  Add the rest of the ingredients and cook 
over medium heat, scraping the flour off the bottom to brown it 
evenly.  Spread the mixture on a drying tray and dry till crumbly.    
Place in a plastic bag and keep frozen or refrigerated till you are 
ready to use on a backpacking trip. 
 
 
 
 
 



Simple Beef Jerky 
 
3-4 pounds London Broil cut into 1/4 inch slices 
½ cup Soy sauce 
¼ cup Worcestershire Sauce 
¼ cup liquid smoke 
1 teaspoon garlic powder 
1 teaspoon black pepper 
Optional (Cayenne pepper or hot sauce to taste) 
 
Put all in a plastic bag and mix well.  Lay strips onto drying tray 
and dehydrate till leathery and somewhat brittle.  Package and 
store in a cool dry place till ready to use. 
 
 
 
 
 
Spicy Teriyaki Turkey Jerky 
 
½ cup teriyaki sauce 
½ cup soy sauce 
¼ teaspoon ground black pepper 
Cayenne pepper to taste 
2 ½ pounds skinless, cooked turkey cut into ¼ inch slices 
 
Cover and marinate overnight and then dry in dehydrator until 
jerky is leathery and somewhat brittle.  Store in a cool, dark, dry 
place. 
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