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OUTDOOR ACTIVITIES

Whether you are headed out on a day trip or an 
overnight backcountry hike, these are the updated  
10 essentials for a safe adventure. 

Ten Essential Hiking Items

Navigation: map, compass, altimeter, GPS device, 
personal locator beacon (PLB) or satellite messenger

Headlamp: plus extra batteries

Sun protection: sunglasses, sun-protective clothes 
and sunscreen

First aid: including foot care and insect repellent (as 
needed)

Knife: plus a gear repair kit

Fire: matches, lighter, tinder and/or stove

Shelter: carried at all times (can be a light 
emergency bivy)

Extra food: Beyond the minimum expectation

Extra water: Beyond the minimum expectation

Extra clothes: Beyond the minimum expectation

The exact items from each system that you take can 
be tailored to the trip you’re taking. For example, 
on a short day hike that’s easy to navigate you might 
choose to take a map, compass and PLB, but leave 
your GPS and altimeter behind. On a longer, more 
complex outing, you might decide you want all those 
tools to help you find your way. When deciding what 
to bring, consider factors like weather, difficulty, 
duration, and distance from help.

Hiking

To find hikes near you, visit your 
local visitor's information center  
or the following websites:

www.alltrails.com
www.americanhiking.org
www.nationalparks.org
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Historical Sight-Seeing Tips

Tips:  

• Visit the National Register of Historical Places’  
website: nps.gov/subjects/nationalregister/index.htm

• Read up a bit on the area of your park before you go! You might 
be surprised at what happened just a few feet from your RV or 
campsite100 years ago!

• Stop by the lodge or clubhouse and check out our material on local 
interests. Call ahead to confirm hours of the places that catch your 
interest to make sure they are open for your visit.

• Plan ahead! The more history in your area,the more places you will 
have to visit! 

• Write down the places you are going here:

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.
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Bird Watching 

Tips:  
Look up the local bird population at your park before you start!  
www.audubon.org
Be as quiet as possible as birds are easily startled.
Please, don’t touch anything that may belong to a nesting bird family. 
Have fun and write down what you see! 

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

12.

13.

14.

15.
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10 Golf Tips for a Better Game

Take Dead Aim - Not just for your feet but also 
knees, hips, shoulders and club face. Most right-
handed golfers aim right but this doesn’t always 
mean the ball will go right as often their swing 
will compensate for poor alignment. Check your 
alignment during every practice session. 

Create a Solid Stance - Create a stance which 
is wide, solid, stable and balanced. Build your golf 
swing from the ground up.

Develop Perfect Posture - Focus on great 
posture by tilting at your hips and not at your waist.

Make Friends With Your Grip - Practice 
holding the club in the correct position even when 
you are not playing golf. Take a club into the house 
and every time you walk past it hold it for 30 seconds 
and soon your hands will be married to the club 
correctly.

Start Your Down Swing With Your Hips - 
Nearly every down swing fault is due to starting it 
with the upper body rather than ‘bumping the hips’. 
Imagine skimming a stone or throwing a baseball  
and how the lower body starts the movement with 
the upper body following.

Make Range Sessions Count - Learn your 
trade on the driving range before you head for the 

course. Each range session should include 50 balls 
and should last at least 30 minutes with two practice 
swings for every ball. Practice with purpose.

Use Plenty of Loft - Practicing with a short, lofted 
club encourages better posture and cleaner ball 
striking. Everybody gains confidence in seeing a nice 
high ball flight. Too little loft encourages new golfers 
to use a destructive scooping action to get the ball 
upwards.

Leave the Driver in the Bag - Start your 
practice sessions with your pitching wedge and  
move through your bag of clubs mastering each one 
as you go. Avoid using a longer and more difficult 
club until you are consistently and confidently hitting 
the shorter ones. 

Try a Par 3 Course - Par 3 courses are great to 
develop your understanding of the game and your 
course management skills. You’ll spend less time 
looking for golf balls and you’ll begin to hone those 
all-important short-game skills.

Review the Fundamentals Once a Month -  
Don’t let other players or products create self-
doubt. If you’re not careful, you can fall into the 
trap of chasing that many different techniques and 
opinions that you end up with a disjointed golf swing 
and a head full of conflicting thoughts. When you 
find yourself struggling, get back to the basics and 
practice, practice, practice!

Golfing
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A DAY OUT ON THE WATER

Kayaking
 
Kayaking is a great way to beat the heat and get 
some exercise. Here are some kayaking terms 
that you should know before your next kayaking 
adventure. 

Tracking: A term used to describe how straight a 
kayak glides without any steering or paddling. Kayaks 
that are very easy to turn often lose some tracking as 
a result.

Stability: Refers specifically to how easily a kayak 
flips upside down. The more stable a kayak is, the 
less you will have to worry about flipping it while 
getting in and out or while maneuvering around 
sharp turns.

Hatch: An enclosed storage space, usually covered 
with a waterproof lid.

Spray Skirt (AKA Spray Deck): An accessory 
available with many sit-inside kayaks. It cinches 
around your waist, covers the cockpit of the kayak 
and seals around the edge of the cockpit to keep 
water from splashing in during use. Spray skirts are 
especially helpful when kayaking in cold water or 
on fast moving rivers. Most beginner kayakers won’t 
need to consider using a spray skirt until they are 
more experienced.

Skupper Holes: Holes at the bottom of sit-on-top 
kayaks that allow water to pass freely through the kayak.
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Stand Up Paddle 
Boarding

Stand up paddle boarding is a fun activity you can do 
on oceans, lakes, rivers and bays. You can get a great 
workout in while experiencing the great outdoors. Here 
are some best practices the next time you go paddle 
boarding.

DO: Always hold the paddle with one hand on the top 
of the handle and the other on the shaft.

DON’T: Hold the paddle like a broomstick, with both 
hands on the shaft.

DO: Keep your feet parallel, spread shoulder width 
apart, and your toes pointed toward the nose.

DON’T: Get in a surf stance – everyone wants to, but 
that makes paddling on the flat water ten times harder. 
Plus, you will fall. Save your surf stance for the surf.

DO: Make sure your grip on the paddle is shoulder 
width apart — short grips will give you a powerless 
stroke.

DON’T: Only use your arms – you’ll get tired faster and 
not paddle efficiently. Let your big back muscles do the 
brunt of the work.

DO: Dip the blade fully into the water and take a long 
stroke, letting your large back muscles do the work.
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A Day at the Beach
Warm sand, crashing waves and fresh air await 
on your next beach trip. Don’t forget to grab the 
essentials and stay sun safe!

Ultimate Beach Checklist: 

 Beach Bag

 Flip Flops

 Glasses/Sunglasses

 Sun Hat

 Swimsuit

 Swimsuit Cover Up

 Beach Blanket

 Beach Towel

 Beach Chairs

 Beach Umbrella 

 Cooler

 Camera

 Cell Phone

 Goggles

 Snorkel and Fins

 Sunscreen

 First Aid Kit

 Toiletries 

 Insect Repellant

 Money

How to Stay Sun Safe
Stay in the Shade: You can greatly reduce your risk of 
skin damage by seeking refuge under an umbrella, pavilion 
or shady tree throughout the day. 

Sunscreen: Sunscreen is best when it is broad spectrum 
and has an SPF of 30+. It should also protect you from 
ultraviolet A (UVA) and ultraviolet B (UVB) rays. Apply 20 
minutes before sun exposure and reapply every two hours, 
even on cloudy days and after swimming or sweating. Don’t 
forget areas like your lips, ears, feet, hands, exposed skin on 
your scalp and the back of your neck.

Cover Up with Clothing: Choose clothing made of 
thick material or dark colors. These fabrics contain a higher 
SPF than lightweight, light colored cloth. Wear a hat with a 
wide brim and use sunglasses with UV protection. 

Be Careful Near Water and Sand: Water and sand 
can reflect the damaging rays of the sun and increase your 
chance of sunburn.

Watch the UV Index: The UV Index provides important 
information that can help you plan your Outer Banks 
activities to avoid getting too much of the sun’s rays.

Stay Hydrated: Make sure to drink plenty of water 
throughout the day. 
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GAME NIGHT

Speed 
How to Set Up Speed: Shuffle cards thoroughly. 
Place two stacks of four cards face-down in the center, 
far enough apart that it will allow for two discard piles 
and flailing hands. Then dispense the rest of the cards 
one-by-one between the two players. 

Object of Speed: To be the fastest person, getting 
rid of your pile first. 

How to Play Speed 

Both players draw four cards from their personal draw 
piles. Throughout the game, they may have up to four 
cards in their hand at any given time, but no more  
than four. 

Once both players are ready, they each place their 
right hand on the right stack of cards in the center. 
When the dealer says, “Go,” they flip the top card 
over face-up onto a discard pile in the center, forming 
two discard piles. 

Both players as quickly as they can, discard the cards  
in their hand onto either discard pile going numerically 
up or down. Suit and color do not matter. They may 
grab additional cards from their stack at any time as 
long as they do not exceed four cards. The game 
proceeds until there are no more plays or a player  
runs out of cards. 

If there are no more plays and both players have four 
cards in their hand, then they each place their right 
hand on the right deck. The dealer says, “Go,” and 
each player flips the top card over onto the discard 
pile. Play continues like this until a player runs out of 
cards, in which case the first one out is the winner! 

Side Note: Aces can go on either a two or a King,  
and vice versa. Color and suit do not matter. If two 
players place the same card down, whoever’s hand is 
on the bottom leaves their card, the other opponent 
must keep the card in their hand. Be careful, injuries 
have occurred. 

Card Games
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Safe websites for online 
bingo and other games

www.arkadium.com/games/bingo/ 

www.tabletopia.com/about 

www.houseparty.com/ 

Card Points in Rummy 

ACES: 1 point 

FACE CARDS: 10 points 

NUMBERED CARDS: Same as number 
on card 

Rummy 

How to Set Up: Shuffle the cards thoroughly 
and deal ten cards to each player. Then put the 
remainder of the cards face down in a stack in 
the middle. Take one card off the top and place 
it face up next to the stack. This will be the start 
of the discard pile. 

Object of Rummy: The goal is to place all 
your cards into sets and runs (triples or straight 
flushes).

How to Play Rummy 

Player 1 (the non-dealer, as usual) chooses to 
take the face-up card or a card from the top of 
the stack. Because this is the first turn, if Player  
1 decides not to take the face-up card they  
must offer it to Player 2, who can take the first 
turn instead. 

If Player 1 has three or more cards in a set or run 
they can place these face-up in front of them. 
This is called a meld. 

To finish the turn, Player 1 then discards one card 
face-up on top of the other face-up card. 

Player 2’s turn follows in the same way. Each 
turn, the player draws one card, places a meld if 
possible, and discards one card. 

Once a meld is placed on the table, any player 
who has already placed a meld of their own can 
add a card to it. This is a useful way to get rid  
of cards. 

If you can place all of your cards into melds, you 
win the game. It is also possible to tap out and 
win the game if you have ten points or fewer 
remaining in your hand.
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Crossword
U.S Road Trip Challenge

HORIZONTAL 
  4. Highway encircling a city like DC
  7. Linking mainland FL to Key West 
  8. Interstates with these numbers run N-S
11. This left lane is for faster moving vehicles 
15. 100-mile stretch of road near area 
18. You get on this when exiting the highway
19. It’s my way or the ________
20. Obey this if you don’t want to get a ticket

VERTICAL
  1. Where you fuel up
  2. This drive traces the oceanfront of CA 
  3. Links Shenandoah N.P. and Great Smokies
  5. Byway linking Santa Fe and Albuquerque
  6. You have to pay this on some roads
10 He created the Interstate Hwy system 
12. Follows the Mississippi River from LA to WI
13. Highway linking multiple states
14. Questions asked by kids on long car trips
16. 52 mile Maui drive famous for hairpin turns
17. Interstates with these numbers run E-W

1 2

5

8

4

7

9

1110

18 14

16

17

19

20

12

6

3

13

15
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ARTS AND CRAFTS
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Cross Stitch & Needle Point
“June   2016 FC”

FINE NEEDLECRAFTS SINCE 1867
A Plaid Company

           ©BUCILLA 2016 / 6-16 / June2016FC

Consumer Advisory Team
Bucilla Corporation

P.O. Box 7600
1-800-842-4197 • 1-678-291-8100

www.plaidonline.com

Design is approx. 2.42 in. x 2.28 in. (6,14 cm x 5,79 cm)
Design is stitched on 14 ct. white Aida.

Project Supplies Needed
DMC floss (1 skein for each color):

Needle
Glue
3” wooden hoop
Scissors
fabric

Center fabric in hoop an trim excess.

3325-lt. blue
947-orange
3363-green
434-brown
310-black

34w x 32h

3052
738
434

947

3052

434
3325

310

Cross Stitch-2 strands

Back Stitch-1 strands

What you need 

Cross stitch cloth

Scissors 

Different color threads

Cross stitch needle

TENT 

Stitch Count: 70H x 70W

Design Size: 3" x 3"

Instructions: Cross stitch 
over two threads using two 
strands of floss. Backstitch 
over two threads using one 
strand of 310/45053.

CAMPER

Stitch Count: 70H x 70W

Design Size: 5" x 5"

Instructions: Cross stitch 
over two threads using two 
strands of floss. Backstitch 
over two threads using one 
strand of 310/45053.
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Painting
Painting is one of the most popular forms of art and has 
been practiced for centuries. There are several different 
types of painting depending on your art style. Read 
below to see which one is right for you!

Oil

One of the most popular types of painting, oil paint 
is a slow drying medium made from color pigments 
suspended in oil. The long drying time allows artists to 
take their time and create wonderful textured effects. It 
can be messy, so make sure you wear a smock.

Acrylic

This water-soluble paint dries quickly, is non-toxic and 
cost-effective, making it the perfect choice for beginner 
painters. Acrylic paint also holds up better than oil paint 
over time. It is water resistant when dry on canvas, but 
its water-soluble nature makes clean up a breeze. 

Watercolor

Made from pigments suspended in a water-based 
solution, watercolors are normally painted on paper and 
are known for the transparent layers they create. This 
paint is soluble when dry, making edits easy. However, it 
also requires extra protection. 

Pastel

Known as “dry painting,” pastels are in a stick form 
and their lack of drying time make them an easy and 
portable solution. The most popular kind (soft pastels) 
have chalk incorporated into them while oil pastels 
have a waxy consistency. Colors are blended straight 
onto the support. This type of paint is fragile and the 
pigment can lift from the surface so completed art 
should be framed under glass.
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DIY Fishing Lure
Fishing is a great way to get outdoors and connect with 
nature. Here is how you can make your own fishing lure 
using bottle caps.

Materials and Tools: 

1. Bottle cap

2. Split rings

3. BB’s or small split shot

4. Treble hook

5. Hammer and small nail

6. Drill and small bit

7. Pliers

Instructions:

1. Using your fingers, press the sides of the cap  
until it buckles.

2. Before pushing the two ends together, place a 
couple BB’s or shot into the cavity, so that they  
can rattle.

3. Carefully drill or punch a hole at either end of the 
folded cap. It may help to slightly flatten the ends 
with your pliers.

4. Thread a split ring into each hole.

5. Thread a Treble hook into one of the split rings.

Go Fishin’!
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FITNESS
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10 Tips for Safer Cycling

1. Wear your helmet. Follow this simple rule and 
you reduce your risk of serious injury by as 
much as 85 percent.

2. Keep your head up and look ahead, not at the 
ground. You need to see what is coming up so 
you have time to react and maneuver.

3. One person per bike. Riding with unsecured 
passengers puts you at risk for injury to 
yourself and others.

4. Ride in single file with space between bikes.

5. Ride on the right side of the road, never 
against traffic. Otherwise, you are at risk for  
an accident – or a ticket.

6. Plan ahead if you will ride in a group. Agree 
on the route ahead of time. Have a plan on 
what you will do if separated by traffic.

7. If you will be riding in an unfamiliar area,  
check out local laws and rules first.

8. Avoid busy roads and peak traffic times on 
your route.

9. Before riding at night, ask someone to help 
you check your visibility to motorists.

10. Practice proper maintenance of your bikes. 
Keep chains clean and lubricated and 
periodically inspect brake pads.

General Walking Tips

If you have not walked distances for some time, 
you should start slowly. Increase the length and 
pace of your walk gradually. Here are some tips 
on how to get started and how to prepare for 
walking.

Warm-up activity – start slowly, do a few 
warm-up exercises and stretches first. Don’t walk 
immediately after a big meal.

Build activity slowly – start with a 20 minute 
walk then increase gradually. Try to walk at least 
three times per week.

Use the correct technique – walk at a steady 
pace, swing your arms freely and stand as straight 
as you can. Your feet should step in a rolling 
action from the heel to the toe.

Shoes and socks – wear thick comfortable 
cotton socks. Sensible, comfortable and 
lightweight shoes with support are best.

Weather – wear suitable warm, light clothing in 
the winter and cool, comfortable clothes in the 
summer. Don’t forget your sunscreen and hat.

Water – drink water before and after your walk. 
Take water with you on your walk, especially in 
warm weather.

Cool down – make sure you cool down after 
a long fast walk. Do a few stretching exercises.

Check Out: Traillink.com, Alltrails.com, 
Golflink.com and Golfnow.com find out more!

Biking and Walking Tips
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Stretching Exercises
Overhead Side-Stretch: 

How to do it: Stand tall with your feet hip-width 
apart. Raise your arms overhead. If you’d like, 
interlace your fingers. 

Keeping your torso long, gently lean to the left, and 
hold for 10 to 30 seconds. Return to center, and 
repeat on the other side. 

Make it easier: Sit tall in a chair, keeping your hips, 
knees, and toes forward. If it’s uncomfortable to lift 
your arms overhead, rest your arms on your hips, or 
keep them down by your sides. 

Shoulder Stretch: 

How to do it: Stand tall with your feet hip-width 
apart. Reach your right arm across your body. Place 
your left hand on your upper right arm, and gently 
draw your right arm closer. Hold for 10 to 30 seconds. 
Release, switch arms, and repeat. 

Make it easier: Sit tall in a chair, keeping your 
hips, knees, and toes forward. If this stretch is 
uncomfortable, try the shoulder roll. It’s a great 
stretch for your neck and shoulders. 
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Work - Outs & Zumba Classes

STRONG NATION TM

30-Minute STRONG by Zumba®  
Cardio and Full-Body Toning Workout

30-Minute Feel Good Dance  
Cardio Workout

Triceps Stretch: 

How to do it: Stand tall with your feet hip-
width apart. Raise your arms overhead and 
bend your right arm so it’s behind your head. 
Place your left hand above your right elbow, 
and gently draw your right arm in. Hold for 10 
to 30 seconds. Release, switch arms,  
and repeat. 

Make it easier: Sit tall in a chair, keeping 
your hips, knees, and toes forward. For a 
shallower stretch, don’t reach your bottom 
hand as far. Aim for the back of your head 
rather than the base of your neck. 

Calf Stretch: 

How to do it: Stand with your left leg in front 
and slightly bent, and your right leg straight 
behind you. If you’d like, perform this move 
near a wall or counter, holding on for support. 

Gently press your right heel into the floor to 
feel a comfortable stretch. Hold for 10 to 30 
seconds. Release, switch legs, and repeat. 

Make it easier: Sit in a chair  
for seated calf stretch. 

Cat-Cow Stretch: 

How to do it: Start on all fours with your 
hands below shoulders and knees below hips. 
Gently round your back up toward the ceiling 
(like a cat) while tucking your chin toward 
your tailbone. Then reverse the movement 
by arching your back (think about a cow) 
while lifting your hips and head. Continue 
alternating for 10 to 30 seconds. 

Make it easier: If getting on the floor is 
uncomfortable, perform seated or standing 
cat-cow. 
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Easy Appetizers
Chipotle Corn Salsa 

Ingredients 

• 2 ears fresh corn or 2.5 cups frozen or canned 
corn. Alternatively, use grilled corn 

• 1/2 red onion diced 

• 2 sprigs scallions chopped 

• 3 tablespoons parsley chopped 

• 2 tablespoons chipotle peppers in adobo 
sauce minced juice of 1/2 lime 

• 1 tablespoon extra virgin olive oil 

• salt and freshly ground black pepper to taste 

Instructions 

1. Start by cutting corn kernels off the cob into 
a large bowl. Heat a wide frying pan and dry 
roast your corn for 7-10 minutes over medium 
heat, stirring occasionally. Skip the roasting if 
you are using grilled corn. 

2. Once the corn is golden and got a little 
color, let it cool a bit. Add diced red onions, 
chopped scallions, chopped parsley, minced 
chipotles in adobo sauce, a splash of lime 
juice, extra virgin olive oil to bring it all 
together and salt and freshly ground black 
pepper to taste. Stir and serve immediately or 
refrigerate in an airtight container for up to 4 
days. Enjoy! 
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(Easy Appetizers Continued) 

Caprese Skewers 

Ingredients 

• Fresh Cherry Tomatoes you need one for  
each skewer 

• Fresh Basil Leaves one for each skewer 

• Mozzarella cut in cubes or balls (8 oz will 
make about 25 skewers) 

• Balsamic Vinegar 

• Olive Oil 

Instructions 

1. Place a piece of cheese on each skewer, then 
a basil leaf then a cherry tomato. Make sure 
to push them up the skewer a little so that 
they stay on. 

2. Next lightly drizzle with a little olive oil and 
balsamic vinegar. 

3. Keep chilled until ready to serve. 

Campfire Prosciutto Wrapped 
Asparagus

Ingredients 

• Bunch asparagus 

• Prosciutto slices 

• Foil pans 

• Tin foil 

Instructions

1. Wrap each asparagus spear in a slice 
of prosciutto.  

2. Place the wrapped asparagus in a foil tray. 

3. Cover the trays with tin foil.  

4. Place the trays on a grill over the campfire 
until the prosciutto is crispy and the 
asparagus is somewhat tender. 
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Cheese, Bacon & Egg Casserole

Ingredients 

• 3 cups leftover mashed potatoes 

• 3/4 cup whole milk 

• 1 cup shredded sharp cheddar cheese 

• 1/2 cup shredded Havarti cheese 

• kosher salt and black pepper 

• 2 cups fresh spinach, roughly chopped 

• 8 slices thick cut bacon 

• 8 large eggs 

• 1/4 cup fresh basil leaves 

• 2 tablespoons fresh dill 

• 3 tablespoons everything bagel spice 

• crushed red pepper flakes 

Instructions 

1. Preheat the oven to 400 degrees F. Grease a 
9x13 inch baking dish with butter.  

2. In a large bowl, mix together the potatoes, 
milk, cheeses, spinach, and a pinch each of 
salt and pepper. Spread the potatoes in an 

even layer in the prepared baking dish. Using 
the back of a spoon, make 8 “nests” for the 
eggs to sit.  

3. Cook the bacon until crisp in a large skillet. 
Arrange the bacon inside each nest. Transfer 
to the oven and bake 10 minutes. Remove 
from the oven and crack the eggs into the nest. 
Season with salt and pepper. Return to the  
oven and bake an additional 10-15 minutes,  
or until the eggs are set to your liking.

4. Top the casserole with fresh basil, dill, and 
a pinch of crushed red pepper flakes. Serve 
and enjoy! 

Taco Breakfast Casserole

Ingredients  

1 lb lean ground beef 

1 packet taco seasoning 

2/3 cup water 

6 slices white bread 

1-1/2 cups shredded cheddar cheese 

5 eggs 

2 cups half-and-half 

Casserole Recipes
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(Casserole Recipes Continued) 

1/2 tsp salt 

1 can tomatoes, undrained

Instructions

In a large skillet, cook ground beef until no 
longer pink. Drain fat and return to skillet, add 
taco seasoning and water. Simmer for 5 minutes, 
until most of the liquid is absorbed. Set aside. 

Butter both sides of each slice of bread and cut 
into cubes. Place in a 9×13-inch dish Top with 
taco meat and cheese. 

Whisk together eggs, half-and-half and salt.  
Stir in tomatoes and pour over meat and cheese. 
Cover and refrigerate at least 8 hours. 

Preheat oven to 350ºF. Bake casserole uncovered 
for 40 to 50 minutes.

Blueberry Donut French  
Toast Casserole

Ingredients 

• 10 glazed blueberry cake doughnuts 

• 2 cups milk 

• 6 large eggs 

• 1 teaspoon vanilla extract 

• 3 tablepoons sugar 

• 1/2 cup fresh blueberries 

Glaze 

• 2 ounces cream cheese, softened 

• 3 tablespoons butter, softened 

• 1 teaspoon vanilla extract 

• 4-6 tablespoons milk, as needed 

• 4-5 cups powdered sugar  
 

Instructions 

Night Before: 

1. Cut doughnuts into 1-inch pieces and layer 
evenly in a greased 9x13 inch baking pan. In 
a medium bowl whisk together milk, eggs, 
vanilla, and sugar. Pour over the doughnuts 
(being sure to pour over all of the donut 
pieces, not just right in the middle). Cover 
tightly with plastic wrap and chill overnight in 
the fridge. 

Morning Of 

2. Uncover baking dish. Add blueberries to top 
and bake at 350 degrees for 20 minutes, then 
cover loosely with a sheet of foil and bake for 
about 15-20 minutes longer until donuts are 
baked through.  

3. Cream together cream cheese and butter 
until light and fluffy. Mix in vanilla and 4 
tablespoons milk. Gradually mix in powdered 
sugar until completely incorporated. Add 1-2 
tablespoons of milk if needed to make glaze 
pourable. Pour over slightly cooled casserole 
and serve. 
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Can I bring Cocktails on my  
camping trip?

Yes! 

The thing is, when you keep it easy, cocktails 
should be able to travel anywhere. 

These camping cocktails in particular because 
they have minimal ingredients, minimal prep, 
and can easily be made at home and stored.  
Just watch where you’re walking! 

For one Margarita, you need: 

1½ ounces tequila 

1 ounce orange liquor 

1-2 ounces fresh squeezed lime juice 

Combine all ingredients into a flask and enjoy. 

For one Pina Colada, you need: 

1 part rum 

1/2 part coconut milk or cream 

1 1/2 parts pineapple juice 

ice 

Shake all ingredients together. Enjoy! 

Spiced Hot Apple Cider:

1 part whiskey, two parts apple cider. 

We like to heat this up on the camping stove  
and enjoy it warm. Super cozy! 

For one Moscow mule, you need: 

1 ounce vodka 

1 ounce lime juice 

1/2-1 cup ginger beer 

Lime wedge for garnish 

Ice 

Pour vodka and lime juice into a cup, top with 
ice and ginger beer. Ideally, you also have a 
hammock to enjoy yours in. 

Easy Cocktail 
Recipes
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Wine Essentials
Before YOU go wine tasting
• Assure you have eaten recently

• Assure you keep hydrated

• Cleanse pallet between wines with a cracker or 
sip of water

Rule of thumb for serving
• White before Rose’

• Rose’ before Red

• Dry before sweet

Before serving
• Whites and Rose’ often chilled (35 – 40 degrees)

• Reds served at room temperature (55 – 65 
degrees)

• OK to slightly chill light bodied reds before 
serving

• Store all bottles

• Horizontal or up side down position so oxygen 
does not get into the bottle

• Use foil cutter to remove foil over the cork

• Use wine key to remove cork

• Winged cork screw

Pouring the wine into the glass

For all wine

• Host fills his glass first to remove any cork pieces

• Tilt the glass and pour wine down the side

• Fill only ¼ cup if tasting

• Fill glass half full if drinking (need room to swirl)

For Red

• Allow bottle to “breathe”

• Pour gently as to not disturb any sediment

• Pour through aerator or decant into another 
vessel

The Actual Wine tasting:  
The 5 S’s

See 

• Tilt the glass over a white background

• Look at core of the glass and note color and 
intensity

• Look at rim of the glass and note color

• Note opacity – can you read text through the 
core?
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Swirl

Place glass on flat surface, Move glass in circular 
motion, it causes aromas to be released.

Sniff

First hold glass in the middle of your chest / smell, then 
hold glass at your chin, Put nose inside of glass. Note 
what you smell: Fruits, citrus, stone fruits, blackberry, 
green pepper, leather, etc

Sip

Take about a tablespoon – roll it around on your tongue

• 1st sip – cleanse the pallet  
only don’t judge the wine at this point

• 2nd sip – note the reaction on your tongue

 – Sweet at tip – residual sugar

 – Sour on sides – acidity

 – Bitter at the back – tannins

 – Mouth feel,texture,viscosity

 – Is it light, medium or full 
   bodied

 – Thermo reaction – warmth is  
   from increased alcohol

Savor

• Balance, the relationship between fruit, acid, 
residual sugar, alcohol and tannin ( velvety/drying 
sensation) 

• No one of these components should stand out 
significantly from the rest

• Finish, how long flavor lasts? How did it leave your 
mouth? Complexity, layers of flavor. In the end taste 
is very personal.

Wine is considered  
a food
Wine is best paired with food

• Whites with fish

• Reds with meat

Wine is also best enjoyed with 
family and friends!
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No Bake Desserts

No Bake Pumpkin Cheesecake 

Ingredients 

For the Crust 

• 1 1/2 c. Finely crushed gingersnaps 

• 2 tbsp. Granulated sugar 

• 5 tbsp. Melted butter 

For Filling 

• 1 c. heavy cream 

• 2 (8-oz.) blocks cream cheese, softened 

• 1 (15-oz.) can pumpkin puree 

• 1 c. powdered sugar 

• 1 tsp. pure vanilla extract 

• 1 tsp. cinnamon 

• 1/2 tsp. ground nutmeg 

• 1/4 tsp. kosher salt 

For Topping 

Whipped cream  

Roughly crushed gingersnaps   

Instructions

1. In a medium bowl, combine crushed 
gingersnaps, sugar, and melted butter until 
mixture resembles wet sand. Pour into a 8” 
spring form pan and pat into an even layer.

2. In a medium bowl, beat heavy cream to  
stiff peaks.  

3. In a large bowl beat cream cheese until light 
and fluffy. Add pumpkin puree and beat until 
no lumps remain. Add powdered sugar and 
beat again until no lumps remain. Add vanilla, 
cinnamon, nutmeg, and salt and beat until 
incorporated. Add whipped cream and fold 
in until just combined. Pour batter over crust 
and smooth top with an offset spatula.  

4. Refrigerate until set, at least 4 hours and up 
to overnight.  

5. Serve with whipped cream and crushed 
gingersnaps. 
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Chocolate Cookie Balls 

Ingredients  

• 1 (14-oz.) package chocolate sandwich cookies

• 1 (8-oz.) package cream cheese, softened 

• Pinch kosher salt 

• 1 (12-oz.) package chocolate chips, melted 

Instructions

1. Use a food processor to crush cookies into 
fine crumbs. 

2. Add all but 2 tablespoons crushed cookies to 
a medium bowl. Add cream cheese and and 
salt and stir until evenly combined. 

3. Line a baking sheet with parchment paper. 
Using a small cookie scoop, form mixture  
into small balls and transfer to prepared 
baking sheet. 

4. Freeze until slightly hardened, about  
30 minutes. 

5. Dip frozen balls in melted chocolate until 
coated and return to baking sheet. Sprinkle 
with remaining cookie crumbs. Freeze until 
chocolate hardens, about 15 minutes.  

Peanut Butter No Bake Cookies

Ingredients  

• 1 c. granulated sugar

• 3/4 c. packed brown sugar

• 1/2 c. (1 stick) butter, cut into cubes

• 1/2 c. milk

• 1 c. smooth peanut butter

• 2 tsp. pure vanilla extract

• 1/2 tsp. kosher salt

• 2 1/2 c. old fashioned oats

Instructions

1. Line a large baking sheet with parchment 
paper. In a medium saucepan over medium 
heat, combine sugars, butter, and milk. Bring 
mixture to a boil and boil 1 minute.  

2. Remove from heat and stir in peanut butter, 
vanilla, and salt until combined, then stir  
in oats.  

3. Drop tablespoonfuls of mixture onto 
prepared baking sheet and let set until 
cooled and hardened, about 30 minutes. 
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