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e up! cool ways ag@your eggs! ¢

e

Cag o' Srick e Orauce Eaas .
aale e ¥ - %‘_’__:Jf(an oni on works, too!) & Nillaes S

. ATE W
¥ Using an awl or small knife,¥ Take a fairly large orange and cut it in
alf (cut so the navel and stemare on the

=

oke a very small hole in 5 3 : 5
goth ends gf a egg. bot t om of each half). \ ¥j%§g_?1£aggg)plece of alum numfoil (abou
¥e|-r|1odI ddior:/\%tqensee%% Vgtm%éggnl ar%?MS'CtOhO% Oslfjtognhe iy ¥ pld%(lze o %I ob of r&anbuhger into the
§Eemer ih}P Eﬁe Iargfhend ﬁf and eat [t. ; List f%i?nscpggif Owﬂess@ﬂ)gyou can use
e egg a e way through y eak an eogq i nt cais gein
unti 7't “comes “out” the' smal | *effeihall $1°('ne ordnge, ¥ TS, onions. {Whatever-) Bnactord up
¥ Position the skewer, with the ssason to taste, and wap: ti ght pér the i1l ustration.
slid sonmewhere in the mddle ofn a piece of alum num foil (i? s a good idea to put your nanme on
%hg skeﬁer, 8ver Pﬁt coa’s, abloeavi ng a handl e at the top. the foil “as they all I'ook the same once
-8 1 nches above the coals. i
Rot ate occasi onal | y. ¥ Place in hot coal s, they are on the coals.)

: ; and cook appr ox. .
¥ Egg i s done when the white of litthe—12 mni nutes. |®

e stops 0o0zi ng out of the
(ggproxp 10 ——18 m nut es) gﬁi§§$tﬂﬁifﬂﬂ?,°° )
_ [ et cool and eaﬂﬁﬁx
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¥ Cook over hot coals approx. 8-10
m nut es each side, or until done.

¥ Renove fromcoals, open carefully, and
| et cool. Enjoy.
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¥ Taking a flexible branch gmﬁIIQM/morks great), fashion a forked

into acircle and tie with string.

¥ Lay 3 or 4 small, freshl& cut branches across the circle and pl ace
your fish ( or steak, pork chops, etc.) over them

¥ Take sonme nor e branches and weave them between the first branches,
your neal, and the branch naking up the outside of the circle.

¥ Keepi ng constant watch (by hol ding onto the branch), cook your neal
over open coal s.

Muo AeeLe

¥ Take an apple and cut it in half, core it, and
sprinkl e cinnanon over the cut hal ves.

¥ Put the two hal ves back together and wap in foi

¥ Rack nud ar ound the appl e until ¥kt thscabout
and sonewhat dry. (Mud should not drip off or fall
of f the apple!)

¥ Drop into coals for 20-30 minutes,
turni ng occasionally

¥ Take out, open, let cool, and enjoy!
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