
SCOUTS AND GUIDES OF UPPER AUSTRIA

14TH INTERNATIONAL JAMBOREE 5.-16. AUGUST’18

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.

Mon., 6. 8. 2018 supper

Meat loaf with bread rolls and veggie sticks menu 2 

Ingredients
 150  gr  meatloaf
 2.5  pcs  bread rolls
 20  gr  pickles
 10  gr  mustard
 10  gr  ketchup
 80  gr  cucumber
 80  gr  carrot
 60  gr  peppers

Preparation
Cut rolls, spread with mustard and / or ketchup, cover 
with meatloaf with sliced  gherkins.

Colourful vegetable - cheese spread mix menu 1 

Ingredients
 125 gr  cottage cheese
 50  gr  tomato
 80  gr  peppers
 100  gr  bread

Preparation
Wash the vegetables, cut sweet pepper in thin strips, 
dice the tomatoes. Mix all ingredients with the cottage 
cheese. Spice with salt and pepper.
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All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.

TUE., 7. 8. 2018 Lunch

Cold sausage salad menu 2 

Ingredients
 120  gr meat loaf
 30  gr  pickle
 25  gr  onion
 30  gr  cheese
 0.1  bunch  of parsley
 0.25  bunch  of radishes
 10  ml  apple cider vinegar
 10  ml  oil
 40  gr  tomatoes
 40  gr  cucumber
 100  gr  sliced dark   bread

Preparation
Cut meat loaf into thin slices, place in a large bowl.
Cut pickles and washed radishes, cucumber and toma-
toes into thin slices. Peel the onion, cut into quarters, 
cut crosswise into thin strips. Halve cheese, cut into 
narrow strips. Cut washed parsley finely.
Mix all ingredients, add salt and pepper, pour vinegar 
and oil. Maybe add a few tablespoons of water. Let 
stand briefly, add spices again if necessary.

Corn-kidney bean salad with sweet pepper menu 1 

Ingredients
 100  gr  kidney beans
 100  gr  corn
 80  gr  sweet pepper mix
 0.1  bunch  parsley
 30  gr  onion
 0.5  clove  garlic
 100  gr  sliced dark bread
 10  ml  apple cider vinegar
 10  ml  oil

Preparation
Wash the contents of the cans through a sieve with 
clear water until there‘s no more foam, let it drip off 
and put into a salad bowl. Cut pepper in half, remove 
the core, wash and cut into small dices and add the 
small diced onions, minced garlic and parsley.
Create a spicy marinade out of vinegar, oil, salt and 
pepper and mix with the ingredients.



SCOUTS AND GUIDES OF UPPER AUSTRIA

14TH INTERNATIONAL JAMBOREE 5.-16. AUGUST’18

Burgers, mashed potatoes, braised carrots menu 2 

Ingredients
 100  gr  minced meat
 10  gr  bread for dumplings
 15  gr  onion
 0.5  pc  egg
 5  gr  flour
 0.1  bunch  parsley
 6  gr  butter
 20 ml oil
 100  gr  carrots
 30  gr  potato mash
 50  ml  milk

Preparation
Soak bread cubes in a little water and then squeeze out 
water good. Mix meat, chopped onion, egg, chopped 
parsley and bread cubes with flour into a pliable dough, 
season with salt and pepper.
Fry with oil in the frying pan on a low flame until 
 golden brown.
Per portion potato mash boil 120 ml of water with half 
of the butter, take away the pot from fire and add cold 
milk. Stir in potato mash flakes mash shortly. Stir once 
more after 1 - 2 minutes.
Clean carrots, cut into small pieces and braise with a 
little water. Add the remaining butter and season.

Hashbrowns with herb sauce menu 1 

Ingredients
 250  gr  potato
 20  gr  flour
 20  ml  oil
 0.5  pc  egg
 50  gr  sour cream
 0.1  bunch  chives
 0.1  bunch  parsley
 0.05  pcs  lettuce
 10  ml  apple cider vinegar
 10  ml  oil

Preparation
Peel potatoes, grate coarsely, mix with flour and egg, 
season with salt and pepper.
Heat oil in a pan. Form potato mixture into flat discs 
(10 cm), fry on both sides until golden brown.
For the herb sauce mix sour cream and sliced
chives and parsley, season with salt and pepper.
Wash the lettuce, tear in pieces, add vinegar, oil, salt 
and pepper.

TUE., 7. 8. 2018 Supper

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.
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WED., 8. 8. 2018 lunch

Baguette-Sandwich with ham menu 2 

Ingredients
 0.33  pcs  Baguette
 0.01  pcs  lettuce
 40  gr  tomato
 60  gr  ham
 5  gr  mayonnaise
 40  gr  cucumber

Preparation
Wash salad and tomatoes, peel cucumber. Cut toma-
toes and cucumber into thin slices.
Cut open the baguette, cover with mayonnaise and 
place salad, tomato slices and ham.

Baguette-Sandwich with cheese menu 1 

Ingredients
 0.33  pcs  baguette
 0.01  pcs  lettuce
 40  gr  tomato
 60  gr  gouda cheese slices
 5  gr  mayonnaise
 40  gr  cucumber

Preparation
Wash salad and tomatoes, peel cucumber. Cut toma-
toes and cucumber into thin slices.
Cut open the baguette, cover with mayonnaise and 
place salad, tomato slices and cheese.

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.
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Hotdog with carrot salad menu 2 

Ingredients
 2 pcs  frankfurter sausages
 1  pc  hot dog bun
 20  gr  mustard
 20  gr  ketchup
 100  gr  carrots
 0.1  pcs  lemon
 10  ml  oil
 10  ml  apple cider vinegar

Preparation
Broil water (it should‘nt boil) and warm frankfurter 
sausages. Cut open the bun, spread mustard and ketch-
up on it and place the frankfurter.
Peel carrots, grate finely and prepare with lemon juice, 
season with vinegar, oil, salt and pepper.

Baked potatoes with herb cream menu 1 

Ingredients
 1  pcs  potato (about 300 grams)
 0.5  meter  aluminum foil
 100  gr  sour cream
 1  clove  garlic
 0.1  bunch  chives
 0.1  pcs  lettuce
 10  ml  apple cider vinegar
 10  ml  oil

Preparation
Grease the foil lightly and wrap potatoes individually. 
Put into the fire - depending on the size about 30 to 45 
minutes.
Finely chop the garlic, cut chives into small rings. Mix 
with sour cream and season with salt and pepper.
Wash salad, tear into pieces and season with vinegar, 
oil, salt and pepper.

WED., 8. 8. 2018 supper

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.
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All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.

THU., 9. 8. 2018 lunch
Couscous-salad  menu 1 

Ingredients
 60  gr  couscous
 60  gr  cucumber
 25  gr  tomatoes
 20  gr  red pepper
 15  gr  onion
 0.25  pcs  lemon
 0.1  bunch  parsley
 6  ml  oil
 1  pc  bread roll

Zubereitung
Mix couscous with the same amount of water and let 
it soak for approx. 20 minutes (works faster with hot 
water). Peel cucumber and onion, wash tomatoes and 
pepper (and remove the core). Cut all into small dices 
and mix and salten.
Press out the lemon juice and wash parsley and cut 
finely. Stir lemon juice with 2 table spoons oil, salt and 
pepper. 
Spread a table spoon of oil over the soaked couscous, 
mix firmly with a fork, in order to get fluffy corns 
without sticking together. Now mix the couscous with 
the vegetable dices, add the lemon juice oil dressing and 
parsley, ready!
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All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.

Spaghetti Bolognese, green salad menu 2 

Ingredients
 100 gr Spaghetti
 80  gr  minced meat
 20  ml  oil
 15  gr  grated cheese
 50  gr  onion
 40  gr  carrot
 0.25  clove garlic
 1  gr  Oregano
 125  ml  tomato puree
 0.1  pcs  lettuce
 10  ml  apple cider vinegar
 30  ml  oil

Preparation
First brush the carrot and grate it or cut into fine strips. Peel the garlic and 
onion and cut both in very small cubes.
Make a little oil hot in a pan. Braise both onions and carrots lightly for 2-3 
minutes at not to high heat. Then add the garlic and immediately the min-
ced meat. Roast the meat stiring vigorously until it is completely browned. 
Add tomato puree, spice well with salt and pepper and let everything cook 
covered for about 15 minutes at not too high temperatures. If the sauce is 
too dry, then pour in a little water.
Meanwhile bring salted water to a boil in a large pot and cook the spaghet-
ti according to pack instructions (usually 8-12 minutes) until they are al 
dente.
Stir the oregano into the sauce, spice as you like and pour the finished co-
oked spaghetti in a colander. Shake a few times so the spaghetti can drain 
well and serve in a soup bowl. Give sauce and grated cheese on top.
Wash the lettuce and tear into pieces, add vinegar, oil, salt and pepper as 
you like.

Spaghetti with oil-garlic-tomato-sauce menu 1 

Ingredients
 100 gr Spaghetti
 100  gr  tomatoes
 1  clove  garlic
 0.1  pcs  lettuce
 10  ml  apple cider vinegar
 40  ml  oil

Preparation
Cut the tomatoes into pieces. Finely chop the garlic.
Pour the olive oil in a pan and wath out that it does not 
get too hot, let the tomatoes simmer in it, so that they 
still have a little consistency. Add garlic. Take a sauce 
spoon from the pasta water and pour it into the sauce, 
spice with salt, pepper and sugar (because of the acid in 
the tomatoes).
Meanwhile, cook spaghetti until al dente. Drain the 
noodles and mix and toss with the sauce immediately.
Wash the lettuce and tear into pieces, add vinegar, oil,
salt and pepper as you like.

THU., 9. 8. 2018 Supper
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All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.

FRi., 10. 8. 2018 lunch

Summer-salad with ham menu 2 

Ingredients
 0.1  pcs  lettuce
 80  gr  tomatoes
 40  gr  cucumber
 50  gr  sliced ham
 10  ml  balsamico vinegar
 10  ml  olive oil
 2  gr  mustard
 1  pcs  white bread rolls

Preparation
Wash the salad and tear into pieces. Wash tomatoes 
and cucumber and cut into slices. Cut ham in stripes
For the dressing mix balsamico vinegar, olive oil, mus-
tard, salt and pepper.
Mix salad, tomatoes and cucumber with the dressing 
and spread ham stripes over it. 

Summer-salad with cottage cheese menu 1 

Ingredients
 0.1  pcs  lettuce
 80  gr  tomatoes
 40  gr  cucumber
 100  gr  cottage cheese
 10  ml  balsamico vinegar
 10  ml  olive oil
 2  gr  mustard
 1  pcs  white bread rolls

Preparation
Wash the salad and tear into pieces. Wash tomatoes 
and cucumber and cut into slices.
For the dressing mix balsamico vinegar, olive oil, mus-
tard, salt and pepper.
Mix salad, tomatoes and cucumber with the dressing 
and spread cottage cheese over it.
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Create your hamburger menu 2 

Ingredients
 150  gr  minced beef
 20  gr  onion
 0.02  pcs  salad
 40  gr  tomato
 20  gr  ketchup
 20  ml  mayonnaise
 25  ml  oil
 50  gr  cheddar cheese
 2  pcs  hamburger buns

Preparation
Season the minced meat with salt and pepper and form 
into flat cakes (very thin). Heat oil in a pan and fry 
the patties about 5 minutes. Shortly before the end of 
cooking time put one slice of cheese on the meat until 
the cheese is melted. Cut onion into rings, cut tomato 
into slices.
Cut the buns in half. Spread mayonnaise on one side 
and ketchup on the other. Lay the lettuce leaf on the 
bottom side, then the meat, the tomato slice and a few 
onion rings on it. Replace lid and serve.

Dumplings with poppy seed menu 1 

Zutaten
 200  gr  noodles
 10  gr  butter
 15  gr  milled poppy
 10  gr  sugar

Preparation
Melt the butter in a pan, add noodles and shake slightly 
until they are warm. 
Mix poppy seed and suger and add to the noodles and 
shake slightly once more.

FRi., 10. 8. 2018 supper

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.
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CaEx and RaRo will have a brunch 

Open pots 

What a pity 
we could only 
taste it!

To avoid this and similar statements, we ask you to 
send us your open pots-recipies with the web-form.

Our aim is to create a „cookHOME@home“-cookbook 
by autumn and provide it to download, in order to give 
you the possibility to cook the delicacies from all over 
the world of open pots at home or with your group!

The more groups taking part, the higher will be variety 
that can be found in the cookbook! 

SAt., 11. 8. 2018 Lunch

SAt., 11. 8. 2018 Supper

HOME
@home

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.
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Sun., 12. 8. 2018 Lunch

Döner / Kebap HOME Style Menü 2 

Ingredients
 120  gr  turkey meat cut into strips
 1  Stk  pita bread
 70  gr  natural yoghurt
 40  gr  cucumber
 40  gr  tomato
 0.02  Stk  lettuce
 0.25  clove  garlic
 25  ml  oil
    spices (sweet pepper powder, orega-

no,  curcuma)

Preparation
Rub the meat with the spices, add a part of the oil and 
let it rest for a short while. In the meantime wash the 
tomatoes and cut into slices. Peel the cucumber and cut 
into thin slices. Wash salad and tear into pieces.
Mix the Yoghurt with small chopped garlic, salt and 
pepper and spread 2/3 into the cut open pita bread.
Broil the oil in a pan, fry the meat for a few minutes 
until its brown and crunchy, season with salt and pep-
per.
Place a few slices tomato, the meat, cucumber and 
salad on the pita bread. Spread the rest of the yoghurt 
over it and press together.

Greek salad menu 1 

Ingredients
 80  gr  tomato
 40  gr  cucumber
 110  gr  tricolor peppers
 15  gr  onion
 0.05  pcs  lettuce
 20  gr green olives
 60  gr  feta cheese (feta)
 20  ml  olive oil
 15  ml  apple cider vinegar
 5  gr mustard
 0.5  gr  dried oregano
 1  pc  grain bun

Preparation
Wash all the vegetables well, halve peppers, cut away 
cores, halve the cucumbers lengthwise, scrape out seeds 
with spoon, peel onion.
Cut feta cheese into cubes, tomatoes in columns, cu-
cumbers and peppers in 1cm cubes, peeled onion into 
quarters and cut crosswise into thin strips.
Put salad and vegetables as well, feta cheese and olives 
in a large bowl.
Prepare marinade:
Vinegar, a little water, salt, mustard and oregano, mix 
well, pour over the salad, mix gently, stir in oil last.

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.
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Greek salad menu 2 

Ingredients
 80  gr  tomato
 40  gr  cucumber
 110  gr  tricolor peppers
 15  gr  onion
 0.05  pcs  lettuce
 20  gr green olives
 60  gr  feta cheese (feta)
 20  ml  olive oil
 15  ml  apple cider vinegar
 5  gr mustard
 0.5  gr  dried oregano
 1  pc  grain bun

Preparation
Wash all the vegetables well, halve peppers, cut away 
cores, halve the cucumbers lengthwise, scrape out seeds 
with spoon, peel onion.
Cut feta cheese into cubes, tomatoes in columns, cu-
cumbers and peppers in 1cm cubes, peeled onion into 
quarters and cut crosswise into thin strips.
Put salad and vegetables as well, feta cheese and olives 
in a large bowl.
Prepare marinade:
Vinegar, a little water, salt, mustard and oregano, mix 
well, pour over the salad, mix gently, stir in oil last.

Sweet pancakes „Schmarrn“, apple puree menu 1 

Ingredients
 60  gr  flour
 125  ml  milk
 1  pc  egg
 20  gr sugar
 25  ml  oil
 20  gr  icing sugar
 100  ml  apple puree

Preparation
Separate the eggs. Mix egg yolks, sugar and salt in a 
bowl with a whisk until fluffy, pale yellow and creamy. 
Milk and gradually stir in flour. Mix egg whites very 
stiff, gently fold into the batter.
Heat the margarine in a pan, pour in the batter and fry 
on low heat until the underside is lightly browned and 
turn over again until everything is lightly browned. Tear 
into pieces. Arrange on plate and sprinkle with icing 
sugar.

Sun., 12. 8. 2018 supper

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.
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Mon., 13. 8. 2018 RARo Lunch

Ham with melon menu 2 

Ingredients
 100  gr  ham sliced
 0.25  pc  honeydew melon
 25  gr  onion
 0.25  pc  lemon
 0.05  pc  lettuce
 10  ml  olive oil
 1  pc  white bread roll

Preparation
Remove the pits of the melon with a spoon and cut the 
pod in dices. Cut the onion in fine rings.
Mix lemon syrup with salt and pepper and the add olive 
oil. Add melon, onion too. Arrange the ham on a plate 
and add the salad in the middle. Spread the marina-
ted melon and onions over the ham and marinate the 
lettuce with the rest of the lemon syrups.

Chickpea-bean salad menu 1 

Ingredients
 0.25  can  chickpeas
 0.25  can  beans
 100  gr  tomato
 0.02  pc  lettuce
 20  gr  onion
 0.25  clove  garlic
 5  ml  oil
 10  ml  balsamico vinegar
 1  pc  white bread roll

Preparation
Mix chickpeas and beans in a bowl.
Cut tomatoes in small pieces, chop onion and garlic 
finely, tear lettuce into small pieces and add all to the 
pea/bean bowl.
Season with oil, vinegar and spices (salt, pepper and 
maybe curry).

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.
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MoN., 13. 8. 2018 Caex Lunch

Pork cutlet “viennese” with potato salad menu 2 

Ingredients
 120  gr  pork cutlet
 10  gr  flour
 25  gr  breadcrumbs
 20  ml  milk
 75  ml  oil
 25  ml  vinegar
 5  gr  mustard
 200  gr  potatoes
 50  gr  onions
 0.1  pc  bouillon cubes

Preparation
Cook the potatoes in salted water for 20 minutes. 
Then peel and cut into slices. Finely dice the onion, 
boil the soup cubes in 50 ml of water, pour over the 
hot potatoes. Mix mustard, salt, sugar, vinegar, beat 
one-third of the oil under with a fork. Pour the sauce 
over the potatoes and let it stand covered.
On both sides of the cutlet sprinkle some salt and 
pepper, place the seasoned meat on the first plate with 
the flour, and sprinkle both sides with the flour. Next 
comes the second plate (with milk) to the series. Pull 
through the cutlets on both sides through the mix-
ture and then off to the third plate (with the bread-
crumbs). Spread these on the cutlets and press down 
slightly.
Heat two thirds of the cooking oil in a pan and fry the 
cutlets until golden brown.

Savoury pancakes menu 1 

Ingredients
 100 ml  milk
 50  gr  flour
 1  pc  egg
 50  gr  apricot jam
 10  ml  oil

 2  gr  icing sugar

Preparation
Whisk milk together with flour, sugar, salt, add eggs bit 
by bit. Let the dough rest about 15 minutes.
Heat a nonstick pan with thin streaked oil. Pour 
enough dough into the pan to cover the bottom thinly. 
Hold the pan slightly oblique, then rotate so that the 
dough is uniform.
When the top is dry and the bottom has taken color, 
turn the pancake.
Spread jam over the pancakes and furl them.
Serve sprinkled with sugar.

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.
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Pork cutlet “viennese” with potato salad menu 2 

Ingredients
 120  gr  pork cutlet
 10  gr  flour
 25  gr  breadcrumbs
 20  ml  milk
 75  ml  oil
 25  ml  vinegar
 5  gr  mustard
 200  gr  potatoes
 50  gr  onions
 0.1  pc  bouillon cubes

Preparation
Cook the potatoes in salted water for 20 minutes. 
Then peel and cut into slices. Finely dice the onion, 
boil the soup cubes in 50 ml of water, pour over the 
hot potatoes. Mix mustard, salt, sugar, vinegar, beat 
one-third of the oil under with a fork. Pour the sauce 
over the potatoes and let it stand covered.
On both sides of the cutlet sprinkle some salt and 
pepper, place the seasoned meat on the first plate with 
the flour, and sprinkle both sides with the flour. Next 
comes the second plate (with milk) to the series. Pull 
through the cutlets on both sides through the mix-
ture and then off to the third plate (with the bread-
crumbs). Spread these on the cutlets and press down 
slightly.
Heat two thirds of the cooking oil in a pan and fry the 
cutlets until golden brown.

Savoury pancakes menu 1 

Ingredients
 100 ml  milk
 50  gr  flour
 1  pc  egg
 50  gr  apricot jam
 10  ml  oil

 2  gr  icing sugar

Preparation
Whisk milk together with flour, sugar, salt, add eggs bit 
by bit. Let the dough rest about 15 minutes.
Heat a nonstick pan with thin streaked oil. Pour 
enough dough into the pan to cover the bottom thinly. 
Hold the pan slightly oblique, then rotate so that the 
dough is uniform.
When the top is dry and the bottom has taken color, 
turn the pancake.
Spread jam over the pancakes and furl them.
Serve sprinkled with sugar.

MoN., 13. 8. 2018 Raro Supper

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.
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Ham with melon, tomato - mozzarella 
and cream cheese Menü 1 

Ingredients
 50  gr  ham sliced
 0.125  pcs  honeydew melon
 50  gr  tomatoes
 40  gr  mozzarella
 20  gr  cream cheese with herbs
 20  gr  carrots
 30  gr  sweet pepper
 30  gr  cucumber
 0.4  pcs apple
 0.3  pcs  pear
 0.3  pcs  peach
 0.75  pcs  grain bun
 0.75  pcs  white bread roll

MoN., 13. 8. 2018 caex supper

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.
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TUE., 14. 8. 2018 lunch
Wraps / Tortillas menu 1 

Ingredients
 70  gr minced meat
 20  gr  onion
 20  gr  pepper mix
 20  gr  tomato
 0.05  pcs  lettuce
 1  clove garlic
 10  gr  corn
 10  gr  sour cream
 15  ml  oil
 2 pcs Tex Mex Wrap Tortilla

Preparation
Fry minced meat in a pan with oil.
Wash remaining ingredients, chop and fill wraps with.

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.
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Tuna salad with egg and grain bun menu 2 

Zutaten
 75  gr  tuna
 0.5  pcs  boiled egg
 0.05  pcs  lettuce
 50  gr  tomatoes
 30  gr  corn
 1  pc  grain bun
 10  ml  vinegar
 10  ml  oil

Preparation
Wash and cut the salad. Wash tomatoes and cut into 
eighths. Peel the eggs and cut into eighth too. Drain the 
tuna and divide. Drain the corn too.
Prepare a dressing out of vinegar, oil, salt, pepper and a 
bit mustard.
Plate all ingredients and baste with the dressing.

Spicy cheese pepper spread snack menu 1 

Ingredients
 80  gr  curd
 20  gr  sour cream
 40  gr  butter
 20  gr  onion
 10  gr  mustard
 20  gr  pickles
 4  gr  bell pepper powder
 100 gr  black bread

Preparation
Cut onion and pickles into small cubes. Beat butter 
foamy, add the curd and sour cream and mix with the 
onions, pickles and bell pepper powder.
Spice with mustard and salt.

TUE., 14. 8. 2018 supper

All amounts are calculated per person, have to be extrapolated for the group 
and should be brought up to a round figure.


