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The Nature Place: A Quick Primer 

 

 
 
 
Almost Overnight – a not-quite, but almost, overnight camping experience for 
younger campers. On an Almost Overnight, campers stay into the evening and 
learn how to set up a tent, build a campfire, have story time, dinner, and then 

they go home to enjoy the comfort of 
their own beds. 
 
BaaCows – a group of skit characters that 
tried to ‘take over the Nature Place’. In 
order to get the deed to the camp, they 
had to find the five Stones of Destiny (the 
locations of which were coded in 
acronyms) and the Chicken of Doom, all 
of which were hidden around camp. 
 
Barefoot Zone – a trail of shallow bins, each filled with different materials, 
such as beans, sand, rice, clay, stones, wet sponges, ice, oobleck, and jell-o. 
Campers step into the bins for a unique sensory experience. Ask a camper 
about the optional Gross Zone! 
 
Camouflage People – a real-life “I spy” game. Campers from group Q cover 
themselves in clay, wood ash, and other natural pigments, and hide in the 
woods along the path leading from the farm to the camp. Who can spot them 
all? Searching for them is one of the highlights of Harvest Day. 
 
Children’s Garden – a lovely oasis where we grow vegetables and herbs for 

our cooking classes and where gardening activities take place. The garden is also home to a flock of chickens. 
Campers have the opportunity to visit the chicken coop, pet the chickens, and collect eggs. 

Ah, summer… 
 
…perhaps the sweetest season of all. At The Nature Place, summer means we can gather together, get 
down to earth, and enjoy the fruits and vegetables of the season. Like any place, and especially like any 
summer camp, The Nature Place has its own unique culture. If you’ve been with us for years, you know 
just what we mean. Now you’re probably recalling Soapy Steve splashing around at Morning Share, or 
thinking about pirate take-overs at The Pond. Have you ever wondered where Trolls go in the winter? 
 
Whether you’re just hearing about The Nature Place or have been around since Mucking was invented, 
one of the best ways we can share our camp culture, or any culture for that matter, is through food! The 
following pages offer a taste of the 34th summer at The Nature Place, with a glimpse at each week and 
recipes from the camp’s kitchen. 
 
Throughout the cookbook you’ll find bolded words (like those above). The following Quick Primer defines 
those words, and will help illuminate what on earth we’re talking about! Plus, you’ll have all the lingo 
needed to converse with any Nature Place camper. 
 

From all of us at The Nature Place, Happy Cooking! 
 

- Eva 
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Cookie Tree – a bushy tree under The Office window. Although it looks like 
an ordinary tree, it has a taste for music and during one special week, will 
reward those who serenade it! Groups of campers that sing a song under its 
branches get rewarded with a basket-full of delicious cookies. The basket is 
lowered from above the branches by the tree’s troll assistants. 
 
Fairy Bridge – a narrow wooden bridge over the Fairy Stream. Campers 
usually cross the Fairy Bridge at least twice a day, on the way to the pond 
and back. One must also cross the bridge in order to reach the farm and the 
archery field. 
 

Harvest Day – the last Thursday of camp, when all campers walk up to the farm and lend helping hands to the 
farmers. We get dirt under fingernails while pulling up onions and searching the soil for potatoes, listening to sweet 
Harvest tunes, and soaking up the summer sun. 
 
Morning Share – a daily morning gathering of the whole camp with skits, 
songs, special guests (Soapy Steve, The Chicken, Thurston’s acquaintance, 
and many others), and with birthday celebrations attended by the Flower 
Fairy.  
 
Mucking – an activity with endless potential. A combination of wading and 
exploring in the Fairy Stream—complete with nets and magnifying glasses. 
Beloved by all, especially on very hot days. Water shoes required!  
 
Ooh, ah, how can it be? – a phrase used to express wonder, known only by 
campers, staff, and individuals closely associated with the camp. Created 
years ago by Ed Bieber, the owner and founder of the camp, this sentence has become sort of a leitmotiv and a 
distilled essence of The Nature Place.  
 

The Pond – our unique swimming area that is human-made but very much 
resembles a natural pond. Our daily swim lessons take place here, as well 
as free swim, and the occasional pirate take-over.   
  
Q – the group of oldest campers. Q as a name of the oldest group runs 
contrary to the alphabet (since we have group R also, and they are younger 
than Q). But there is a reason: Q stands for Quest! The two biggest 
challenges this group has to face are a four-day white-water canoeing quest 
on the Delaware and a five-day backpacking quest in Harriman State Park.  
 
(The) Queen of the Flying Bananas – an occasional surprise visitor to the 
Camp. Her Majesty, The Queen of the Flying Bananas, and her entourage 

usually pay us a visit at least once every summer to deliver a message to the 
campers. Their arrival involves a great deal of outrageous ceremony. 
 
Springboard to Knowledge – a special springboard used during Morning 
Share on Thursdays. Guests of the show enter through the springboard and 
present words of wisdom to the amused audience.  
 
Trolls – a particular group of native trolls that like to play hide-and-seek 
with the campers. It usually takes a group effort to find them. Found trolls 
are brought to the camp office to meet the administrative team.  
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3 to 3 1/3 cups all-purpose 
flour 
1 ¼ cups lukewarm water 
2 tablespoons olive oil 
1 ½ teaspoons instant dry yeast 
1 ½ teaspoons salt 
1 teaspoon sugar 
coarse salt for the surface 
(optional) 
¼ cup butter, melted (for 
brushing the baked twists) 

The first week of camp is always a thrill. So many adventures, friendships, and 
experiences are about to begin! At Morning Share, we met new characters as they hopped 
across the Springboard to Knowledge to help us learn how to tend to our own needs and 
the needs of others and the earth. We lent a hand to one another, and we began to blend 
into a camp community! 

In the first cooking sessions of the season, we tended dough, lent our elbow grease to the 
process, and blended ingredients together. Kneading and shaping the dough was a very 
satisfying experience and the taste of bread made with our own hands did not disappoint! 

Soft Breadstick Twists 

Tend, Lend, and Blend 
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Combine dry ingredients in a mixing bowl. Add water and oil. 
Stir together with a large spoon or mix on low speed with the 
paddle attachment until dough comes together. Adjust with 
water or flour if your dough seems too dry or too sticky. 

Cover and let rest for about 15 minutes. Knead by hand or 
machine (on medium speed for 12 minutes). Cover the bowl, 
and let the dough ferment at room temperature for 
approximately 2 ½ hours, or until it doubles in size. 

Dust your counter or a large wooden board with flour. 
Transfer the dough onto the floured surface and roll it into a 
rectangle about ¼ inch thick. Cut the dough into 12-16 strips. 
Take each strip and twist it to form a bread twist. Put the 
twists on an ungreased baking sheet and sprinkle with coarse 
salt, if desired. Cover the twists with a kitchen towel and let 
rest for 30 minutes. 

Bake the breadsticks in a preheated oven at 400°F for about 20 
minutes. Remove the baking sheet from the oven, brush on 
melted butter, and transfer the breadsticks to a cooling rack.  
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Salad 
1 cup carrots, sliced 
1 red bell pepper, diced 
½ a cucumber, diced 
¼ cup red onion, chopped 
4 cups mixed salad greens 

Dressing 
1 clove garlic, pressed or finely 
minced 
1 tablespoon white wine vinegar 
1 tablespoon lemon juice 
2 tablespoons olive oil 
1 teaspoon honey 
1 tablespoon scallions, finely 
chopped 
⅛ teaspoon salt 
fresh ground black pepper to taste 

Not a day goes by at camp without thinking of our Earth and showing appreciation for its 
many gifts. At The Nature Place, “being green” is not a fad. We compost, recycle, and avoid 
single-use plates, utensils, or cups. We are mindful in our purchases and our consumption. 
Part of the produce used in our cooking classes comes from the camp’s garden and the rest is 
locally sourced. 

Lettuce Bee Green Week was a week of honoring the earth, working in the garden, helping the 
bees, and striving towards greater sustainability. The theme also spelled out the week’s recipe 
in the kitchen: lettuce, honey, and vegetables from the Children’s Garden.  

And in the name of sustainability, when our colorful honey-sweetened mixed salad was 
ready, we scooped it up with crunchy corn chips (instead of plates and forks)! 
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Lettuce Bee Green 

Combine all salad ingredients in a large bowl. To make the 
dressing, use a small mason jar or a jam jar. Put the dressing 
ingredients in the jar. Screw on the lid on and shake the jar 
to emulsify the dressing. Dress the salad and enjoy! 

Mixed Green Salad 
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2 cups whole-milk plain yogurt 
2 cups fresh ripe peaches, 
chopped 
½ cup sugar (or more for a 
sweeter treat) 
1 tablespoon fresh lemon juice  

Ice and ice cream salt for the 
ice cream ball (not needed if 
you are using an electric ice 
cream maker) 

*This recipe uses an ice cream ball or ice cream maker
 

Add the yogurt, peaches, sugar, and lemon juice to the bowl of a 
food processor. Process the mixture until smooth. Fill the ice 
compartment of the ice cream ball with ice and ice cream salt.  
Pour the yogurt mixture into the other compartment (or into the 
bowl of your ice cream maker, and then follow manufacturer’s 
instructions). Make sure the lids are tightly screwed on. Roll 
and shake the ball for about 30 minutes. Transfer the semi-
frozen yogurt to a freezer-safe container and freeze for 2-3 hours.  

This week, the BaaCows were on the mooove! We decoded the theme of the week as the 

following equation:  

Mooovement = move + use dairy. Well, since it was hot, and peaches were in season, 
peach flavored frozen yogurt was in order! Our frozen yogurt was made in a special ice 
cream ball that allowed us to prepare the refreshing treat without the use of electricity. We 
just had to keep the ball moving… During this activity, the whole group worked together. 
Campers arranged themselves in a circle, taking turns shaking and rolling the ice cream 
ball until the ingredients became frozen yogurt! 

Frozen Yogurt 
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Mooovement 
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Nachos 
12 oz tortilla chips  
1 cup cooked corn 
1 cup cooked black beans 
2 cups shredded cheddar or 
Monterey Jack cheese  
oil for the baking sheet 
cilantro (optional) 

Child-friendly Taco Seasoning 
1 teaspoon sweet paprika  
½ teaspoon salt 
¼ teaspoon powdered garlic 
¼ teaspoon powdered onion 
¼ teaspoon ground cumin 
2 pinches dried oregano 
2 pinches black pepper 

The song of the week was about FBI, and although we like to be curious and investigate, FBI 
at The Nature Place stands for Fungus, Bacteria, Invertebrate. Without them, there is no 
composting and no soil!  

The campers had the opportunity to see how composting works during time spent in the 
garden. In our kitchen/lab, we said ‘ooh, ah, how can it be?’ as we observed fungi and 

bacteria transform food with a batch of fermenting kombucha, a jar of lacto-fermented 
pickles, and some sourdough starter. 

The oldest campers prepared homemade tortellini with mushroom filling, while the rest of the 
camp celebrated friendship with a less ambitious project: nachos—a camp-wide favorite.  

Nachos 
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Fun Gus and Friends 

Preheat oven to 400°F. Lightly oil a baking sheet and place 
tortilla chips on top in a single layer. Top with black beans, 
corn, and cheese. Bake until the cheese has melted—about 6 
minutes. While the nachos bake, make the taco seasoning. 
Top the baked nachos with small amount of taco seasoning 
and sprinkle with cilantro, if using. Serve immediately.  
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5 tablespoons butter, melted 
with 1 tablespoon water (or 
substitute 6 tablespoons of 
coconut oil) 
2/3 cup sugar  
1 egg 
1 teaspoon vanilla extract 
1 cup all-purpose flour (or 
substitute 1 cup of gluten-free 
flour) 
1 teaspoon baking powder 
1/8 teaspoon baking soda 
½ teaspoon salt 
1 medium zucchini, peeled and 
diced into small pieces 
1/3 cup chocolate chips 
oil or butter for greasing 

Preheat the oven to 350F. Lightly grease a 9-inch square baking pan. Pour the melted butter into a 
mixing bowl, add the sugar and mix well. Crack the egg into the bowl, add the vanilla, and beat. 
Sift the flour, baking powder, baking soda, and salt into the bowl and stir to mix. Add the zucchini 
and mix it in. Spread the batter in the baking pan and sprinkle chocolate chips over the top. Bake 
for 30 minutes or until a knife inserted in the center comes out almost clean. When cool enough to 
handle, slice and enjoy warm or at room temperature.  

(Incognito) Zucchini Blondies 

Throughout the summer, and especially this week, campers pushed the edges of their comfort 
zones. Almost Overnights, the Barefoot Zone’s gross zone, and Q’s 5-Day Backpacking 

Trip were just a few of the fun ways campers challenged themselves this week. Visits from 
space aliens and The Queen of the Flying Bananas also had us on the edge of our seats! 

We lived on the edge in the kitchen by experimenting with new ingredients and flavors. That 
week, we had plenty of fresh eggs from our chickens and the zucchini harvest was abundant. 
The challenge was to find a way of using them all. We decided to hide the zucchinis in our 
dessert! Campers were first skeptical about the idea, but the challenge turned out to be a great 
success, and our taste buds were pleasantly surprise! The dessert was light and moist, with the 
taste of chocolate chips shining through.   

Living on the Edge 
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1 large potato cooked in its 
skin 
1 green onion 
1-2 teaspoons minced fresh 
basil, parsley, or dill  
½ teaspoon white wine 
vinegar 
5 cloves roasted garlic  
1 clove fresh garlic 
1-2 tablespoons sour cream 
salt and black pepper to 
taste  

 

Herbed Potato-Garlic Spread 
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Peal the cooked potato and 
mash with a potato masher or 
a fork. Press the roasted garlic 
out of its skin and add to the 
mashed potato. Add green 
onion, herbs, vinegar, fresh 
garlic, salt, and pepper. Mix, 
then lighten up the mixture 
with sour cream. Adjust 
seasoning, if necessary. Serve 
the spread with fresh 
vegetables and/or fresh bread.  
 
 

The time was ripe for celebration. The final days of summer culminated with Harvest Day, 
the Camouflage People Walk, the Cookie Tree, the Remembering Summer Slideshow…We 
tried to use as much produce from our garden as possible this week—camp was almost over 
and everything was finally RIPE!  
 
 

It’s Ripe! 

We planned a seasonal celebration with potatoes, 
garlic, peppers, and herbs from the garden. Younger 
campers enjoyed mashing, mixing, and arranging 
strips of veggies and the spread in creative ways. Older 
children made several varieties of vegetable spreads 
and created open-face sandwiches decorated with 
freshly picked vegetables.  
 



 

 

Until Next Summer… 

Our camp’s culture has been constantly evolving and building on itself over 34 years. 
Each summer, we are comprised of a different constellation of incredible campers and 
staff, all bringing something unique to the community, and to the culture of camp. Like a 
recipe that’s followed, but adapted and experimented with so that it comes out a little bit 
different each time, no summer is exactly like the last.  

 

We hope you’ll join us for our 35th season and add your unique flavor to the delicious 
summer we’re cooking up next! 
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