CUB NEWS:

SUMMER CAMP – JUNE 2010

Last weekend's Cub Camp was the best we have ever had!! Great site - and no rain. The Cubs were kept busy with: 

Friday evening: Cubs put up their own tents / played with glow sticks 
Saturday: canoeing / swimming / Cubs made fires / bannock on a stick / tin can soup / played Capture the Flag / Bonfire / Viking Boats 
Sunday: Cubs took down own tents / played games / cooked hot dogs over a fire 

A number of Cubs asked for the recipe for Bannock on a Stick. "The Aboriginal staff of life, Bannock, is common to the diet of virtually all North America’s first peoples." 
Basic Bannock Recipe (Stick-cooked) 
1 cup flour 

1 tsp baking powder 

1/4 tsp salt 

3 tbsp margarine/butter 

2 tbsp skim milk powder 
Sift together the dry ingredients. Cut in the margarine until the mixture resembles a coarse meal. Working quickly, add enough water to the dry mix to make a firm dough. Roll the dough into a long ribbon (no wider than 1 inch). Wind this around a green, hardwood stick and cook about 8 inches over a fire, turning occasionally, until the bannock is cooked. 
