Dried  Beans and Peas Yield Values 

When  you start with:

 1 cup black beans

 1 cup blackeye beans

 1 cup Great Northern beans

 1 cup kidney beans

 1 cup lentils

 2 cup large lima beans 

 1 cup small lima beans

 1 cup pea (or navy) beans

 1 cup split peas 

 1 cup pinto beans    

 You will get at least:

2 cups cooked beans

 2 1/2 cups cooked beans

 2 1/2 cups cooked beans

 2 3/4 cups cooked beans

 2 1/2 cups cooked lentils

 2 1/2 cups cooked beans

 2 cups cooked beans

 2 1/2 cups cooked beans

 2 1/2 cups cooked peas

 2 1/2 cups cooked beans

Scout Crossing Recipes

Halfa  Super - ONEPOT

1/2  package rice mix

 1/2 summer sausage,

 tortillas

 1/2 can green beans

 butter 

Cook  rice and add sausage and beans. Warp in tortillas. Makes 4-5 tortillas. 

Turkey  Vulture Casserole - ONEPOT

 2  cans turkey,

 1 pkg. elbow macaroni

 1 can cream of celery soup

 1 pkg. vegetable soup mix

Cook  the macaroni, drain the water, saving 1 cup. Add the soup mix with the  water, simmer for 2 minutes. Add the can of cream of celery soup and the  canned turkey. Heat to bubbling and serve.

Beaubian  Beans - ONEPOT

1  can Pork and Beans 

1/4 cup Brown Sugar

 1/4 cup BBQ sauce

 2 TBS. onion flakes

Mix  all in one pot, remove can, heat for a few minutes until onions re-hydrate.  Serve around campfire.

Frontier  Dinner - ONE POT

7  oz or 1/2 lb. package of Elbow Macaroni

 1 can tomato soup

 1 can Chili with beans 

Prepare  Macaroni by boiling till done, drain. In a large saucepan, blend chili and tomato soup; heat through, Add macaroni; heat through.                        4-6 servings

Rice  N’ Chicken-   ONE  POT

1-1/3  cups instant rice

 2 Tbls. Dry onion flakes

 1 can boned chicken

 1/2 tsp. Sage

 2  tsp. Instant bouillon

Boil  1-2/3 cups water. Add dry ingredients and can chicken. Simmer 5 min.

Variations:  Tuna and dry mushrooms                      2 servings
