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FASTA ALLA
AMATRICIANA
“The i||_|.;:|.'

s lisr this disl
AR P :|f|_'|'| for thee trall, [ hone
been backpacking all my
life, and we always pack along
ST .|_|.;|1.| chezse and some
il o caered] meat hocanse
they last. Pasta is hearty and
t will keep vou moving.”

THE BECIPE: [ lcat 2 tallesponna
extra=virgin olive ol and
ackl 173 pound sliced] pancetta.

COOKING

TRAILSIDE GOURMET

ﬂm'ﬁp;:rd:fu;{ cregsine need mot start with frorp el enned :-|=r'r.|'f_,|"'i'r.'¢.':r.'-dn'¢.'d [rasta.
Sex top chefs reveal lrow to eat well on the traal. by JOSH FULMER

{Imce pancetta has been par-
tanlly :|'|||.||'|I:1H||H|L Il & Dk
e rbure || |J,:| i £T ||||_.;.‘-|: (¢ ] el
soame fa ), sdd 2 chogped garlic
chivves jirwl 1 |.|n.||l|.l|.'||.l\.l|! M.
Crsok until 1= 1, lie iz 'Iiu"ll |:.
hrowned and onsomn = sedl. Adkd
1/4 teaspacnn red pepper flakes
angd 2 I|.'.|'\-='|l:|-|.lll'h.|1ri|.1|.|l|'l.'|.|,J'.III.l.
5-1% cups erashed tomatoes,
and several tabdespoons water.
Limimer to blend. Beserve the
saisee im skilllet, then conk 304
|'\.'.||'||'.- -;ln FIZmleaL, Sl Rl
b sauce well, then shower
with grated peooring chose,
Serve with crostini., which Wil
Al |,|r|'||:|r|' &1 IIII-'.III' ;'" H’II -

vane, and a hunk of peooring.

HER'E JOORNAL

HIE EESEWNTIAL BACKECOUWHTRY
INERERIENT: “Tecate in a can.
Beeer is a ligthe heavy to carmy

1 Vour pack, bt the more
vl dlringk, thee lighter it gets.”
HIE FAVORITE HIKE: “Cioing into
the backside of Yosemioe and
fhimally drogpang imo Yosommate
Valley is jost awvesome.

David Waltuck

Chamderelle, New Yok

BACKPACKING-STOVE
FAELLA

=The peecdln just felt right for
1|--.|:|-r|-.||'|;,; like this hecanse it's
& Conmipete mseal, I0s a Frearm

78 siax zona

.-||'|..| l-\.ll;l'\-nl:h g dish with a

bt o Eliarwoer, Wi meadly dlont
need amything else. And it's
very simple. Yin just thro it

L her amd bet it oook.”

THE RECIPE: Hescrve X oups
WARTE wWaler | o TR
yoaIr hreakfast aatmeal ar
cofTee) in a water botthe andd
aikl 1¢ STk dried tomntocs
i anak for ar least an hoor,
Remove lomatoss amd <is-
salve 3 crushed chicken bousl
I enbes im the water. Hent

5 I,..-||:-'!;'\-||r:|-| n& alive all ina Tl
over high heat amd add 1 cup
chopped onion. Add 1 oup moe
amill et it b sl :,.;||I'|:\.. 1hier

NOTEBOOK

adkl 14 teaspoon each cumin
amd j:ill'?l'll[l.-ll and 1,2 tea-
gpoom saffron, Add sun-dried
tmatoes, 1 teaspoon tomato
passte, ard thee bouillon. Stir
.5 |_'.-|-«;|:r'|.'||.!. urikil menst |||".|'H_'
Isquid 1= absorbed but the rice
i= =till shighthy crunchy, then
mill & ounces chorizoe cut indo
1 i-Tnch sBees amd 2 S-ounce
cand modium shrmp, Cover
amdd continue to oook antil
all |i-:|-\.|i':| is .I]I‘ﬂlltﬂ'l!. ard
I|||_':i|_'|_' luais & rll_'l'.l_'\:l_ :.|!:|||14
mione water if necesan,.

HIS EFSENTIAL BACKCOUNTRY
IMEREDIENT: “Chibnese five-
ipice powder. [Us a trail-ready
hend of spices that yom can
(152 '\-||'\-.-|||||g|' Tt R0 el el-
fect, in a variety of stir-fries,
micat dizhes, and marinades.”
WIS FAVORITE HIKE: ~['m: not
mich of a backpacker, ['m
mywre of a hotel kind of gu.
Bt I like to walk dowm to
Hudson Biver Park and watch
the boats go by

Franklin Becker

Bracoree, New Fork

SALMON CROGQUETTES
OVER LINGUINE
“This is mctually my mother's
POCE[RE, [ET11 il; '|'|II'H.I'.'II-1|:| J:|:|p|-
able for the backoountry. s a
favorite on the tmil because #s
 simple andd badanced meal

. -
I:-':I|'H. 1 memmands me of hoene,

THE REEIFE: Combine 2 cups
water with 2 ounces dehy-
drated mblk, then add 4 ounces
potato Hakes. Heat the mixture
jusst borgz encagh oo thicken the
|:||I.|I;|H_'-«._ '.|‘H_'|| FEINATT firom
heaie, Adhdl a 1. 5-oumoe can of

pem Frankbis B
ol iBra

salmion amd 2 eabbespoans
hread crumhs and foom into
ke, Season cakes with salt
and pepper and dredge inan-
other 6 tablesponns bread
cruambs, then st asde. Cook 8

ounoes lingaine (do not draan],

theen aidel 4 cumees =liced sun-
dried] tomuatoes, 174 cunce des
El:. draged T lhz, 172 diange
l.|l.'|l:-1.‘|r.|h:\-|-l|=-|l=-1|. ard 14

ounoe dried hasil. Pan-fry
cakes for 2-3 minwies T side.
Lirain [sta add adive ail, and
hiat throwzh an the Sove.
Serve croueties over limguine.
HIS CESCHTIAL BACKEOUNTAY
INDREBIENT: “Salt, pepper.
something that’s scdic ke 1o-
IMALTEE O '|.'i||r|.|_.|.r. arsl ST
With these imgredients yoa

can make armything taste pood.”

HIE FAVORITE HIRE: “The
Apnalachian Trall near New-
bumgt, Maw York.”

Kerry Simon

Srmvom art Palme Plrce,
Lz Vg

STIE-FRIEL GEUITNCRA
“{Auinoa is a protein-rich
whik: ;.:l.lil'l that has & CECamY

-
BExinire :||:-| a iy flavos

THE RESIPE: Bring 1-1/4 cups
waser 1o haal, Adid I3 cup ||||
i, 14 cup dehyelraned mixed
vegetahles, 2 inblespoons
galden misins, and 6§ ounces
diced |.II'|.'JI1'II.'|‘.-.-IJ.;I."L| skl
ham. Cover, reduce Deat, and
albove b ook Bor 1E-22 min-
wtes, Remove from heat snd
kq_'q.'|'| eovered to seam, Com-
hine & ablespoons water with
3 t.lMlT\-[na i dbrieid e R

(Ll der arl st ashde, Sawié 3

HMER'S JOUIARAL

tnblespoons chopped peanuts
and 1 |.|ﬂ|||'-=:|'nm|| diced fresh

jalapeiio i 2 easpoons cach of
cnida and sesanme oz Add m
e mixture arl scramble,
thin mild ||-.|i mik Enkatuee, Fligll
g cnenbise. Finidh with Ry
suce and jalapefios 1o tase,
HiE [ESIWTIAL DACKEOUHTRY
INEREBIENT; “Peanurs or mixed
nits, They taste great by them-
sehves, are full of protein, and
theey niddl imbenesting: texture
'.'LEH_'H ir‘r:1||'|!|||'4l|_1:| Imtin a dish”
HEE FAVORITE HIKE; “Fixd
Rocks. [t alwout 15 minuies
froum wbsiere: 1 Five™

Steven Chiappetti

Viand, Chicago

CAMPFIRE
CASSOULET

=This dish &5 very hearty andd
S ol @ lod o llrvor, DelFerent
typies of meat are alwans great;
w1 can use pheasant, duck,
|'-\.|||\. — whatever Sl Wamnt.
If'sa i & hsice Boe the erail
D rensd of Hhas imgonedi-
s are already prepared for
WiHa, Yo cam I* it it ‘Il_."‘{'!l-ltl'l im
absul 15 minabes.”

THE RECIPE: Lot & ounces pan-
ORI FEmGT 1) & i, thén
oy i chovees of chiopped
garlic. Add 1 can of diced
[OMAES, e Can {IE.J_ITI'.'II
nasrthern beans, 4 ounoes of
alriel ervosred mush posome, 140
oundes of smaked sausage,
anwl 4 confa duck bags (bary
them precooked at o god gro-
oer or through danagnan.com;

i ;|_I'H. ssirieer Eluan Eell ik e

ouat=idle o Soald [Hepane
this dish on the first night of
wiuar tripll. Season with thyme,

BIAY 2000

bay benvves, ndd salt amd pepper
by faste, theen cover and
simmer for aboswt 15 mdnuses,
HIE EEEEMTIAL BACKEDUNTRY
INEREMENT: “ Sy sauce is
i :Il:h versatile, In works as
- | ||urir|:|:||'_ BT MR :Il'l'l.:|1ill_|:_
andl adels a preat saly flavor”
HiE FAVORITE HIKE: “Stnrved
Faock Seate Park oatside of
Chicagn.

José de Meirelles

fr Mznee, New York

FLAMED CHORIZD
AND RICE

“I'has 12 & classic, sample
Portugmese dish that’s fun bo
muke with grappa. And you
can .||'¢'| avs |'|r|:'|“ 8 ||:I W exara
grappa to koep yoa warm!”

THE REEIPE: Sear chanizo su-
SApEE A canadl amenat ol
alive oal arsd adkd chapped pep-
pers, omions, and tomatoes.
Tiarn storve ofl and sdd
-\.l-'la.-.h -||r-i'||rI||H|||'h.|.' AT,
then Bght it wath a macch.
Continue to cook for 5-6 min-
wtes inthe lames, then set
asioe U chomsd andd vepels-
bles. Withowt dmining the
pan, sdd 172 cop rice and cook
OV |||J,;| hiear fisr | mlniate
Aaddd 1 cupowater and 1 can
drained red benns and cook
for anndher 12 minutes.
SesE) with salt ani serve
with clhanen, vegetables, and
TETEENANS Jrppa

IS CESCNTIAL DACHEOUETRY
IROREBIENT: “¢ harien oF Amn-
other smoked meat”

HEE FAVORITE HIKE: “Th be
nonest, the cloaest | et o hik-
g % a walk dosm o Sodo ar
the West Village in Mew York.”

b i em



