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A Recipe for a Wonderful Summer 
On a bright Monday in late June, Morning Share, a 
daily gathering of all campers and staff, marked not 
only the beginning of the day, but also the beginning 
of the 31st season of The Nature Place Day Camp.  
The magic had started. The camp, like an island, 
somehow appeared in the middle of everyday life.  
 
The Nature Place is not just any camp. This is a 
place where, on the daily walk to the pond, one has 
to cross the Fairy Bridge (named, of course, after the 
Fairy Stream beneath it). It is a place where a not-
too-scary-looking troll may wander around and 
where mud people can be spotted on special 
occasions. Every Thursday starts with a show called 
Thurston on Thursday, featuring Thurston (some say 

he very much resembles Ed), his unusual guests, and 
his famed springboard to knowledge.  
 

Birthday flowers are delivered by the Flower Fairy herself and monarch butterflies 
hatch in the office on the director’s desk. A Song ‘Attack’ is very probable on every 
Wednesday afternoon (and everyone wants to be attacked). On Fridays, campers are 
transported for an hour to someplace else, by the invisible force of Chuck’s stories.  
There is, of course, so much more to our camp, but let’s just say that friendship, 
adventure, and discovery are always spiced up with some magic and wonder. The 
result is a wonderful summer.  

 

I do not know the exact recipe for a perfect 
summer, but I can do my part and supply the 
recipes created in our camp kitchen.  

 

 -Eva 
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We celebrated the new camp season and Taking Care Week with a basic, nourishing food: 
bread. We formed the dough into spiral-shaped rolls to symbolize a new beginning and the 
cycle of life. This was baking truly from scratch. Campers ground the rye and the whole-
wheat grains into flour using manual grain grinders. For many, this was the favorite part of 
the activity. 

Taking Care Week 

Multi-grain Spiral Rolls 
½ cup rye flour 
½ cup whole-wheat flour 
¼ cup rolled oats 
2 cups all-purpose flour 
2 cups water 
2 teaspoons active dry yeast (or 1 
teaspoon active dry yeast and 2 
tablespoons sourdough starter) 
1 tablespoon salt 
rolled oats for sprinkling  
 

Combine water, dry yeast, and sourdough starter if using. Add the 
rye flour, whole-wheat flour, rolled oats, all-purpose flour, and salt. 
Mix and let rest for 10-20 minutes. Knead the dough, adding more 
flour if necessary.  
 
Cover and let the dough rise at room temperature for 2-3 hours or 
until it doubles in size. (Or let the dough rise overnight in the 
refrigerator).  
 
Sprinkle some flour on the corner and transfer the dough to the 

counter. Divide the dough into 8-12 
pieces (depending on the desired size of 
the rolls or the number of kids you are 
working with). Form the pieces into 
balls. Cover with a kitchen towel and 
let rest for 10 minutes.  
 
Using the palm of your hand, roll the 
balls into “snakes” (kids’ favorite part) 
5-8 inches long. Coil up the long 
pieces of dough into spirals (or 
“snails”). Lightly brush with water 
and sprinkle with rolled oats. Put the 
spirals on a baking sheet, cover and 
let rest for 30 minutes. 
 

Bake the rolls in preheated oven (400 o F) 
for 15-25 minutes depending on the size of your rolls.  
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The ultimate star of the second week was the Queen of Flying Bananas. She honored us 
with her presence, visiting the camp during Morning and Afternoon Share, always flanked 
by her trusty escorts.  We did our part in the kitchen by baking a dessert with bananas: 
banana bread with a spin. Some coconut was added to the traditional recipe and the batter 
was baked in flat baking pans rather than bread pans. Instead of bread we baked “bites”.  

Here we snuck in a short science lesson too. It involved the exploration of chemical 
leavening (baking soda, baking powder) as opposed to biological leavening (yeast) as seen 
in the week before.  

 

Banana Week 

Coconut Banana Bites 
1 ½ cups all-purpose flour 
¼ cup finely shredded coconut 
½ teaspoon baking soda 
½ teaspoon baking powder 
¼ teaspoon salt 
 
2 eggs 
¾ cups sugar  
½ cup vegetable oil or coconut oil 
1 large overripe banana 

Preheat the oven to 350 degrees. Butter and flour 
a 9 x 9 inch baking pan. Combine the first five 
dry ingredients in a bowl. In another larger bowl, 
mix eggs with sugar, add oil and beat until fluffy.  
 

Add dry ingredients to the egg mixture. Combine, but do not to over-mix. Add the mashed banana and lightly 
mix again. Pour batter into pan. Bake until a skewer inserted into center comes 
out clean, 30-35 minutes.  
 
Let cool in the pan for 10 minutes. Remove from the pan and let cool on a wire 
rack. Cut into small squares. Sprinkle with powdered sugar. 
  
For a more fancy dessert, omit the powdered sugar and instead frost before slicing 
(coconut flavored frosting works well).  
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During Water’s Ways Week, watermelon was the logical choice for our kitchen project. A 
large chunk of fruit served as the base for a raw fruit creation. Recipes were put aside in 
this case. The campers received only minimal instructions; their creativity and artistic skills 
were put to work. 

Water’s Ways Week 

Raw Fruit “Cake” 
1 large watermelon 
1 cantaloupe or honeydew 
1 bunch of white grapes 
1 bunch of red grapes 
2 kiwis 
1 pint blueberries 
2 peaches 
 
You will also need: 
small cookie cutters (heart, star, and 
flower work well) 
toothpicks and wooden skewers to hold 
the “cake” together  
 
 

Use the watermelon as a base for the cake. Cut a large slab 
(around 4 -5 inches) from the middle of the watermelon. Cut off 
the rind, trying to keep the slab of watermelon round. Slice the 
honeydew, kiwi and peaches. Use cookie cutters to cut out 
shapes. Leftovers from the watermelon can be cut into shapes as 
well. Use toothpicks to attach pieces of fruit to the base.  Add 
skewers stringed with grapes, blueberries and/or larger pieces of 
fruit.  
 
With younger children, make a fruit fairy wand. String a 
skewer with berries and grapes. Finish with a heart or star- 
shaped piece of fruit on the top.  
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In the fourth week of camp we celebrated 
none other than chickens! The word 
“chicken” led to “chick” and “chick” led 
to “chickpeas” which meant garbanzo 
bean time in the kitchen. Groups of 
campers prepared hummus using a low-
tech mortar and pestle for mashing. 
Older children experimented with a 
variety of chickpea salads. 

 

 

The Secret Lives of Chickens Week 

Hummus 

1 ½  cups cooked chickpeas or 1 
(15-ounce) can chickpeas 
1/4  cup extra-virgin olive oil 
2 tablespoons tahini 
1-2 cloves of garlic 
1/4 teaspoon salt 
3 teaspoons fresh lemon juice 
1/8 cup water or enough to achieve 
desired consistency 
 

Put the garlic through garlic press.  
Blend all ingredients in a blender.  
Or: 
Mash chickpeas using mortar and pestle. Add the remaining ingredients and blend together.   
Serve with a drizzle of olive oil and dash of paprika or cumin. Store leftovers in the refrigerator in an 
airtight container.  
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When Green Olympics Week came around, there was an abundance of kale in the garden. 
Campers came to the kitchen with large bunches of freshly picked kale from our camp 
garden. Some less common vegetables, like kohlrabi and salad turnips, were also 
harvested. We used up all the bounty and created delicious and healthy salads. We even 
had a few “I didn’t know I liked kale” moments.  

Green Olympics Week 

Summer Kale Salad 

1 pound kale, stemmed and leaves 
thinly sliced 
1 tablespoon apple cider vinegar 
1/8 cup plus 1 tablespoon extra-virgin 
olive oil 
1/8 cup fresh lemon juice 
2 teaspoons soy sauce 
2 teaspoons honey 
½ teaspoon salt 
black pepper to taste 
1 medium carrot, julienned 
1 Granny Smith apple, peeled and 
julienned 
1 salad turnip or kohlrabi, peeled and 
julienne (optional) 
2 scallions, thinly sliced 

In a large bowl, massage the kale with 
the vinegar, 1 tablespoon of the olive oil 
and 1/2 teaspoon of salt. Let stand at 
room temperature for 30 minutes. 
 
Meanwhile, in a medium bowl, whisk together the lemon juice, soy sauce, honey and 
remaining 1/8 cup of olive oil. Season with salt and pepper. Toss the carrots, apples, turnips, 
and scallions with the kale. Add the dressing and toss again. Season with more salt and 
pepper, if desired.  
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During Magic Week, the last week of camp, 
gardening and kitchen magic came together in the 
form of our herb salt. Campers had been harvesting 
herbs in the garden throughout the summer. Now it 
was time to discard thick stalks and damaged leaves, 
and crumble up the dried herbs. Parsley, celery leaves, 
basil, cilantro, onion greens, rosemary, sage, and 
oregano were mixed with coarse grain salt and ground 
into powder using mortar and pestle. A guessing game 
was part of the last cooking class as well. Frozen herb ice 
was offered in a magic ice bowl and our taste buds were put to a test. What kind of ice is this? 
Mint, lemon verbena, or perhaps parsley ice?  

Out on the patio, in a solar oven some (very, very slow) ‘magic’ cooking was also taking 
place.         

 

Magic Week 

Herb Salt 

Harvest and dry herbs throughout the 
summer. Use herbs such as parsley, 
dill, oregano, thyme, basil, rosemary, 
sage, cilantro, tarragon, lavage, 
onion greens, and chives.  
 
Remove thick stalks or damaged 
leaves from the dried herbs. Place 
coarse sea salt and dried herbs in the 
bowl of a food processor. Pulse, 
grinding until you achieve fine 
consistency.  
A mortar and pestle can also be used 
instead of the blender.  
Transfer the herb salt to glass jars 
and screw on lid.  

½ cup dried herbs  
2 cups coarse sea salt 
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The End…Or is it? 

And just like that, it was time for the camp season to come to an end. 
During our closing ceremony, we all formed a huge living circle, 
expressing our gratitude for another great summer. As campers were 
leaving and taking small bits of the camp experience with them, the Island 
of The Nature Place slowly started to disappear…. 

According to the forecast, reappearance is expected in early July of 2017. 

THE NATURE PLACE COOKBOOK | PAGE 8 SUMMER 2016 



 

 

 

Designed by Emily Selover 
Printed on paper made from 100% Recycled Post-Consumer Waste and processed chlorine-free (PCF). 

 


