CUB SCOUT POCKETS CUB COOKING
Hot Pockets (the easy way)

Sam Houston Area Council

Ingredients — 1 package crescent rolls, Pizza Sauce, Pepperoni, Cheese

Directions — Cut up the pepperoni and cheese. Spoon a spoonful of pizza sauce on one crescent
roll. Put some pepperoni and cheese in the center and fold over and smash edges together with a
fork. Cook 375 degrees for 15 - 18 minutes.

Chocolate-Peanut Butter S’mores Fondue

Sam Houston Area Council

Ingredients — ‘,. .
Y cup milk

1 2/3 cup (11 oz pkg) peanut butter and milk chocolate morsels ﬁ&

1 jar (7 oz) marshmallow creme

1 cup graham cracker crumbs

8 Granny Smith apples, cored and sliced

Directions —

1. Heat milk in medium, heavy-duty saucepan over medium-high heat until hot (do not boil).
Reduce heat to low. Add morsels; stir until smooth. Whisk in marshmallow creme until smooth.
Remove from heat.

2. Pour chocolate mixture into fondue pot or serving bowl. Place graham cracker crumbs in a
separate serving bowl.

3. Dip apple slices in to warm chocolate mixture, and then into graham cracker crumbs.

Pocket Full of Goodies

Heart of America Council

2 to 1 pocket bread per scout,

1/4 to 1/2-cup chicken or turkey per scout,

tomato slices if they want,

1 TBS chopped walnuts,

mayonnaise or salad dressing,

lettuce,

1 slice cheese per scout

Slice the pocket bread in half (if using a whole per scout) open it. Spread mayonnaise or salad
dressing in center. Add turkey or chicken and cheese slice. Cook in microwave for 30 - 40
seconds for %2 or 1 minute for a whole pocket. Insert slices, lettuce, and chopped walnuts.

Lucky Pennies
Heart of America Council

2 Y4 cups all-purpose flour Y4 teaspoon salt

2 teaspoons baking soda % cup (1 % sticks) unsalted butter, softened
1 teaspoon ground cinnamon 1 cup firmly packed brown sugar

1 teaspoon ground ginger Y4 cup molasses

Y4 teaspoon ground nutmeg 1 large egg

Ya teaspoon ground cloves Granulated sugar (for coating cookies)



In a mixing bowl, stir together the flour, baking soda, cinnamon, ginger, nutmeg, cloves and salt.
In a separate large bowl, use a wooden spoon or electric mixer to cream the butter and brown
sugar until smooth. Add the molasses and egg, and mix until well blended. Gradually add the
flour mixture until combined. Cover the dough and refrigerate firm enough to roll into balls
(about an hour).

Heat the oven to 375 degrees. Use a tiny spoon to scoop out the dough, then roll it with your
fingertips into balls that are about 2 inch in diameter. Roll the balls in a shallow bowl of
granulated sugar. Place the balls on an ungreased baking sheet, leaving 2 inches between the
cookies. Bake for 7 to 9 minutes or until the cookies are crinkled and set. Cool the cookies on the
baking sheet for about 5 minutes. Using a spatula, transfer them to a wire rack to cook
completely.

The cookies can be stored in an airtight container in the freezer for up to 1 month and at room
temperature for up to one week. Makes about 10 dozen

Munchable '"Meal"ipede

Ingredients:  Peanut butter Jelly Hamburger buns
Pretzels Grapes

Spread peanut butter and jelly on hamburger buns. The length of the mealipede depends upon the

number of peanut butter and jelly sandwiches you make.

Arrange the sandwiches in a curvy line. Make legs for the mealipede by sticking grapes through

pretzels and then attaching the pretzels to both side of each sandwich (or mealipede segment).

Using pretzels, stick two grapes on the front of the mealipede for eyes. Serve your mealipede to a

group of hungry cubs.

For a variety you could use tuna , chicken salad or any sandwich spread

Chicken Feed

Ingredients:  1- stick of margarine 1- 6 ounce bag of chocolate chips
Y cup of peanut butter 6- cups Rice Chex cereal
2- cups powdered sugar paper bag

Melt margarine, chocolate chips and peanut butter together. Stir in Rice Chex. Pour powdered
sugar into paper bag. Pour cereal mixture into bag and shake until thoroughly covered.

Pita Pocket Breakfast
Northwest Suburban Council

1 Ib sausage (pork, turkey or ground beef) 1 medium onion, minced
6 Pita breads, medium 1 clove garlic

1 bell pepper, diced 12 eggs, beaten

1 jar salsa

Pre-heat Dutch Oven (with 12 coals on the bottom). Brown sausage drain fat, leaving 2 TBS. Stir
in onion, garlic, pepper, saute with sausage. Add eggs, and cook together until eggs are
scrambled. Spoon into Pita Pockets top with salsa to taste.

(Hints: Brown sausage and saute garlic onions and peppers in advance, refrigerate or freeze in
Ziplock bags.. This will save time and reduce the sausage fat that will need to dispose of).
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