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Camp Koolaree's S'mores Dip

This gooey s'mores dip is full of melted milk
chocolate and marshmallows, all oven baked to
toasted perfection. Add some graham crackers, fruit,
and cookies for dipping!

You'l need:
1 bag milk chocolate chips

1 bag large marshmallows
graham crackers, cookies, and fruit for serving.

1. Preheat the oven to 350° F.

2. Pour the chocolate chips into an 8-9" oven proof
skillet.

3. Bake for 3-4 minutes Of until chocolate is melted.

4. Arrange the marshmallows over the top of the
chocolate chips.

5. Bake for 2-3 minutes or marshmallows are
browned.

6. Serve immediately with graham crackers, cookies,

and fruit for dipping.

Camp Pringle Mac & Cheese

Serves 12 or triple for a camp.

You'll need:

16 oz of elbow macaroni

6 tbsp and 4 tbsp butter, divided
14 cup all-purpose flour

pinch of salt

4 cups of milk or 1 cup of cream and 3 cups of milk
1 pound sharp cheddar cheese, shredded

1 cup dry bread crumbs or panko crumbs or

1% panko and %2 grated parmesan

1. Cook macaroni according to package directions
until almost tender.

2. Meanwhile preheat oven to 350°. In alarge stock
pot, melt 6 thsp butter. Stir in flour and salt until
smooth. Gradually stir in milk. Bring to a boil;
cook and stir until thickened, 2 minutes. Reduce
heat. Add cheese, stirring until melted. Drain
macaroni; stir into sauce.

3. Transfer into on€ greased 13" x 9" baking dishes.
Melt remaining butter; toss with bread crumbs.
Sprinkle over top.

4. Bake, uncovered, until golden brown,

35-40 minutes.



