Weight Watchers at War
First and foremost, I don’t like to cook.  Don’t like it at home, and *definitely* don’t like it at events, and MOST definitely don’t like it at wars.  There is always too much other stuff going on that I want to be a part of, and trouble to start (!), that I just don’t want to take the time to prepare a meal, cook it, eat it, and then clean up.  Waaaay too much hassle.  I have found it so much easier to be able to grab things out of the cooler or off the table and eat.  Makes for a much happier war for me, and therefore, JP.  
All it really takes is some preparation before hand.  Things like chopping veggies, slicing tomatoes or strawberries, cooking bacon (I personally really like cold, cooked bacon) allow you to just grab and go.  For me, it also means that I am more likely to actually eat something, rather than go hungry because I don’t have the energy or gumption to prepare a meal.  When that happens, things get bad because I get grumpy since I’m hungry and tired, and everything spirals down from there.  I’m sure JP can tell you all about it.  (
You gotta decide before the war what you want to eat, and take it with you.  Eating at food vendors, other campsites, or going out for food usually means high points.  If you want to stay on track with WW, you have to set yourself up to succeed, just like when training dogs.  I always try to make out a menu before the war, not necessarily a “Saturday night we will eat spaghetti, Sunday morning we will have bacon and eggs”, but at least a general plan like “I am going to take some granola bars for breakfasts and snacks, stuff for sandwiches for lunch, and a meat pocket thing for dinner.”
For example, here is the list/menu of things we are taking to Lilies War:

· BLTs

· Manwich Meat pies
· Mexican egg rolls

· Curry Chicken wraps

· PB&J

· Sandwiches

· Breakfast Burritos

· Hard boiled eggs

· Pudding tubes

· Cereal snacks

· Strawberries

· Splenda cookies

· Bananas

· Propel

· Fruit 2 0

· Diet Dr. Pepper

· Pumpkin Pie Packets

· Curried Chicken Snackers
· Crackers

· WOW chips

· Cool Whip fruit salad

· Granola bars

· Carrots

· Bell Peppers

· Celery
I am sure some of these things are self explanatory – fruits, veggies, granola bars, beverages, snacks, sandwiches, etc. – whereas some of the others are not.  It is these “other” things that I believe is the trick to surviving a war on WW and not having to cook (or eat sandwiches for every meal).  The basic premise is:
1. Mix together guts

2. Put guts in some kind of dough

3. Wrap

4. Bake until done

5. Allow to cool COMPLETELY (very important!)

6. Put in ziplock baggies

7. Put in cooler

8. Eat when hungry

Sounds easy, huh?  Well, it is!  (  Below are outlines of some of my TNT (Tried-n-True) concoctions.  I hate to use the word recipe, since that makes it sound like I know what I’m doing or measured things out.  (  Please let me know if you come up with something else!  I’m always willing to try out new things!
Manwich Meat Pies
1 can Manwich (original, BBQ, or whatever floats your boat)

1 lb lean ground turkey or beef

Diced green peppers

Diced onions

Canned biscuits

Make the Manwich to your taste.  Make sure there aren’t any chunks bigger than a nickel or dime of either the meat or the veggies.  Let cool.  Roll out biscuits as flat, or as thick, as you like.  Place some Manwich on the biscuit (amount and placement will be determined by the size of the biscuit and how you want to roll it up) and roll it up.  Pinch the edges of the biscuit so no Manwich can leak out.  Place on cookie sheet and bake according to directions on the biscuit can, or until done.  

Allow to cool completely before placing in a plastic baggie or container for the war.  If the pies are not totally cool before you put them in something, the steam will condense on the inside of the container and you will end up with soggy meat pies (ICK!).

Mexican Egg Rolls
1 lb lean ground turkey or beef
1 can FF refried beans

1 can Rotel (as mild or as hot as you want)

½ cup (?) FF shredded cheese

Diced onions, green peppers, garlic, etc to preference

Tortillas, fajita or soft taco size


Cook the meat and veggies, making sure to keep the chunks small.  Add in the refried beans, and Rotel.  Mix well.  Allow to cool slightly before adding the cheese, or it will all melt.  Allow guts to cool completely.  Soften tortillas in a microwave or stove top until you can roll them up without cracking.  Place some guts on the tortilla and roll up like a chimichanga or egg roll.  Place on cookie sheet and bake until tortillas are golden brown on the edges and starting to harden.  Allow to cool completely before placing in a plastic baggie or container for the war.
Curry Chicken Wraps
12 oz (?) chicken

1 can FF Cream of Chicken Soup

1 can Peas

Curry and other spices to taste

Egg roll wraps

Cook chicken and cut into small pieces.  Mix with soup, peas, and spices.  Place appropriate amount in the middle of an egg roll wrap and wrap up.  Put on cookie sheet and bake until egg roll wraps are golden brown on the edges and starting to harden.  Allow to cool completely before placing in a plastic baggie or container.

Breakfast Burritos
8 oz (?) ham, turkey or sausage

10 eggs worth (?) of Egg Beaters

½ cup (?) FF shredded cheese

Diced green peppers and onions

Egg roll wrappers

Cook the egg beaters like scrambled eggs, making sure there aren’t any large chunks.  Add in preferred meat and veggies.  Allow to cool slightly before adding the cheese so it doesn’t all melt.  Place appropriate amount in egg roll wrap and wrap up.  Put on cookie sheet and bake until egg roll wraps are golden brown on the edges and starting to harden.  Allow to cool completely before placing in a plastic baggie or container.

Pumpkin Pie Packets
1 can Pumpkin Pie filling
1 carton (?) FF Cool Whip

Pumpkin Pie spice

Phyllo dough sheets

Spray butter

Cinnamon Splenda mixture

Mix everything except the Phyllo dough together until it tastes good.  Put 4-6 sheets of phyllo dough together by spraying the spray butter between each layer.  Using a pizza cutter, cut layered phyllo dough into 4 triangles.  Place appropriate amount of pumpkin pie mix in each triangle and fold up.  Place on cookie sheet, spray with butter, and sprinkle with cinnamon splenda mixture.  Bake following directions on the phyllo dough or until done.  Allow to cool completely before placing in a plastic baggie or container.
Curried Chicken Snackers
1 boneless skinless chicken breast half (4 oz.), cooked, finely chopped  

1/4 cup finely chopped dried apricots  

1/4 cup finely chopped celery  

1/4 cup FF Sour Cream  

1/2 tsp. curry powder  

Crackers  

Mix all ingredients except crackers until well blended; cover.  Refrigerate at least 1 hour for flavors to blend.  Scoop mixture with crackers and eat.

(This is actually a recipe from www.kraftfoods.com)

Cool Whip Fruit Salad
1 carton FF Cool Whip

1 pkg sugar free, FF gelatin

1 can fruit in its own juice

½ cup (?) Mini marshmallows

Mix everything together.  Refrigerate until set.  Eat.

All of those wrap things can be changed around to your personal preference.  If you don’t like egg roll wrappers, use tortillas, biscuits, or phyllo dough.  If you don’t like curry, don’t add it in.  The Curry Chicken Wraps can very easily become Chicken Pot Pies if you take out the curry, add some other vegetables, and wrap in a biscuit.  

Some things to remember when making pie/wrap thingies:

1. Make sure the guts are cool before you wrap them in something doughy, ie biscuits.  If they are hot, the steam will make the dough condensate and get soggy, which will make it harder to wrap.  Probably don’t have to worry about it too much with tortillas or egg roll wrappers.

2. Make sure the pies/wraps are completely cool before placing in a baggie or container for the war.  Steam from warm pies/wraps can condense on the inside of the baggie and make the pies soggy.

Be creative and make up your own recipes, just keep in mind that there needs to be something thick or sticky in the guts to hold everything together.  If the guts are too juicy, they will leak everywhere.  Be sure to cool completely before packing up, else you will have a gooey mess on your hands.  I’ve also been thinking of making stuff and freezing it, to see how it holds up and if it is still edible.  I’ll let ya’ll know what happened whenever I do.  

So, there ya go!  Gilyan’s secrets to eating happily and healthily at SCA events and wars!  (
