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FOREWORD

Today, people who plan their vacations, their week-ends
and holidays are the ones who have the fun.

It may be a romantic idea to just toss a few clothes
into a bag, load up the car and hit the road—
wandering wherever the fancy leads . . .

But it’s also expensive. And it's the long, hard way
to see first-hand this wonderful land of ours.

A few hours spent planning can pay off handsomely.

You'll see more, go farther, have more fun. You'll
also cut your vacation and holiday costs by more than
you'd ever imagined possible.

The purpose of this booklet is to help you plan — both
extensive trips to the places vou've always wanted to see,
and those brief week-end holidays nearer home where fun
and relaxation await.

In the spirit of helpfulness which has characterized our

67 years of helping people enjoy the great outdoors,

in this book the Coleman Company has gathered a wealth
of knowledge by prominent outdoor writers.

We hope the book is helpful. And we'd enjoy hearing your
comments. But most of all, we want you to enjoy outdoor fun.

Dl o

Sheldon Coleman,
President
The Coleman Company, Inc.

Mr. Sheldon Coleman,
his son and grandchildren




TAKE A COLEMAN HOLIDAY

HAVE THE TIME OF YOUR LIFE, AND SAVE $150 A WEEKI

by Donald H. Sollars

ChﬂﬂCES are, you own one or s[-'.\erﬂl
Coleman outing products, and your fam-
ily has already sampled a “Coleman Holi-
day.” Have you been picnicking? Gone
to the lake or sea shore for the weekend?
Gone fishing? Of course you have. As
millions of families do. And, at every
picnic ground, at every outdoor recrea-
tion area, the name Coleman is always
well in evidence.

Take the Coleman Camp Stove. This
basic outing need is the world’s most
popular make—there are more sold and
more in use than all others combined.
The same holds true for the famous
Coleman Lantern. You see it lighting
many a picnic table, tents and the noc-
turnal fisherman’s endeavors.

Also, for years outdoor dining has
been made extra delightful with Cole-
man cookery accessories, plus Snow-Lite

Coolers and Jugs. Even backyard barbe-
cues and patio parties get a boost from
refreshments kept handy and ice-cold
in these colorful insulated Coolers and
Jugs.

In fact, Coleman products have so long
been associated with good times in the
open, that the name has become almost
synonymous with outdoor fun. When
most people go on a picnic, a weekend
motor trip or a long vacation—whenever
they load the car and head for a holiday
—they think of Coleman—and take Cole-
man products along to help make it a
really care-free holiday.

So, family outings of almost any kind
or length have become known as Cole-
man Holidays.

This is especially true now—now that
Coleman also makes finest quality tents,
sleeping bags and camping trailers. To
millions of eampers and outdoorsmen,



this means that now they can go Coleman
quality all the way—morning, noon and
night—for their outdoor dining and lodg-
ing needs. It means that at last there is
2 national brand of guaranteed shelter
equipment made by the oldest and best-
known name in the industry. Whether
you are an occasional afternoon- or week-
end tripper or veteran camper, Coleman
now makes virtually every piece of equip-

ment you need for enjoyment and comfort.

As author Hurley Campbell says on
page 33, there are two essentials for a
sunccessful camping holiday:

good, tasty, well-prepared foods,
and a sound, comfortable night's sleep.

Coleman, who has for years supplied
products for the first-named essential—
good eating—now takes care of the sec-
ond as well: the sleepy camper can be
surrounded by plush comfort in warm,
best-designed, best-constructed sleeping
bags, and be even further protected from
the elements and all manner of insects
by sturdy modern tents or CT-1 trailers.

But, on the other hand, suppose you,
the person reading this right now, have
never had the opportunity to sample a
Coleman Holiday. Or if you have, it was
only briefly and on rare occasions. On
your travels and vacations, you've gotten
into the habit of staying at motels or
hotels and eating in restaurants, If such
is the case, as you read this entirely new

Coleman guide booklet— Qutdoor Holi-
day Fun —you’ll see what you've been
missing. In these pages by eminent
authorities you'll get an idea of the
vast and varied scenic playgrounds and
the happy experiences waiting “out _
there” for vou. In a small way, your
senses will come alive to the pleasures
of the great outdoors—you'll be able to
whiff envigorating aromas, savor taste
bud-refreshing flavors, glimpse dazzling
hues, become acquainted with some of
the life-giving and life-lasting thrills of
taking a Coleman Holiday—be it for a
few happy hours, a weekend or an ex-
tended camping jaunt.

If you have yet to discover these joys
that aré your natural heritage, the in-
formation in this booklet will he of
especial interest to you. The fact that
you have this Guide shows that you are
tempted to the glories—and economies—
of the great outdoors. You want your
children and your whole family to have
the best vacation and short holidays that
you can afford. You want to treat your-
self and your family to the kind of va-
cation you've always dreamed of — a
really memorable relaxing, thoroughly
enjoyable holiday.

This year live it up. See all the sights,
do the things you've always wanted to.
Because now you can afford it—the best
—a Coleman Holiday. You'll have the
time of your life—and save money, too.

there's irresistible adventure and good living here!

Just a glance at the Table of Contents
will tell you there’s exciting, entertaining
and informative writing here in this
small book. Not only are the varied sub-
jects that are covered intriguing, but
each is authored by a distinguished jour-
nalist-outdoorsman—all renowned experts
in their own right. There are names
known to camping and outing enthu-
siasts in every region of North America,
and in some instances, in Europe and
South America as well. They've traveled
far, utilizing every form of camping gear

in all kinds of conditions, devoting their
lives to pursuing the joys of being a
Neighbor to Nature, an intimate com-
panion to sea, shore or mountain and all
the life that abounds there.

In their many and diverse writings in
magazines and books, they have recorded
a history of health, exhilaration and ad-
venture that is a major part of American
life.

They've watched outdoor living grow
from the most primitive makeshift out-
ing to its present modern, in some cases,
sophisticated, form.



To these professionals, this ever-popu-
lar national pastime is a way of life.
Their energetic enthusiasm for exploring
and living in Nature's playgrounds has
rubbed off on millions of other Ameri-
cans. They have been the translators of
all the siren calls of the wild—the myr-
iad sounds—and silences—“out there”
beyond the smog, beyond the frantic
hustle and bustle, out there where the
wildlife is a million miles away from
the wild life of the city.

They've reminded us, too, of the heady
fragrances of the forests and meadows,
the brilliant, bold and also softly subtle
colors on every hand. wherever you drive,
wherever you walk.

In a thousand ways they have asked
us to recall that this big gorgeous Amer-
ica is ours—for us to enjoy at every op-
portunity. They say, “This is yours—
come and get your share now.” And
they've shown us how simple it is to
collect this, our natural inheritance.

Is it such a phenomenon that millions
of Americans respond every season? ...
that in droves we leave the ultra-comforts
and conveniences of our homes — our
neatly laid-out streets and walks? . . | that
for a few days or weeks we want to flee
from the carefully erected walls of the
city and organized society?

Is it so phenomenal? We think not.
Actually, it's the most natural thing in
the world. In many ways, we're creatures
of Nature. Our bodies, our minds, our
spirits hunger for the wide-open spaces,
the tranquility and solitude, the excite-
ment and rollicking adventure, the clear
fresh air, the clean cool lakes and
streams.

Here. we are soothed, exhilarated, re-
freshed, renewed. Here Mother, Dad and
the youngsters can be closer to each
other, closer to Nature, and very close
to God
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CAMPING, THE "IN VACATION

by C. B. Colby

Just a few short years ago, camping
was something only indulged in by hairy-
chested males and perhaps a few long
suffering wives who occasionally went
along just to be a good sport; it was
anything else BUT a family affair.

Today, camping is the “In” vacation
for millions of Americans, and the ma-
jority of them are far from the normally
rugged outdoor types. They include law-
yers, hairdressers, doctors, ministers,
teachers, librarians, writers, housewives
and almost any other profession you can
think of, plus all the teenagers and
small-fry in their families. It is the fast-
est growing family recreation, a “craze,”
says the New York Times, that is sweep-
ing the country and growing so fast that
no accurate figures are possible as to
the millions of Americans who join the
ranks every new season.

However, it is estimated that more
than one million Americans “camp out”
every night of the camping season—
spring and fall as well as summer.

Just as an example, attendance at
National Parks with camping facilities
increased 50 per cent in just five years.
And for the entire National Park Sys-

C. B. COLBY—Comping Edi-
tor of Outdoor Life maga-
zine, he hos been o camp-
ing “pro’ for half a century.
Travels have token him and
his family from the tropics
to  Alaska, providing ma-
terial for over 80 books,
countless articles.

tem, the 1966 attendance was more than
100 million visitors. And this figure does
not include visits to the thousands of
state, county, municipal and private rec-
reational areas. Use of all U, S. camp-
grounds—public and private —is expected
to double again in the next few years.

To accommodate the ever-growing num-
ber of outdoor enthusiasts, new National
Park areas are being added—such as Fire
Island in New York, Cape Lookout Na-
tional Seashore, North Carolina, Chamizal
Treaty National Memorial, Texas —and
many other public and private camp-
grounds are springing up.

Many things have brought about this
change in camping popularity as a fam-
ily affair, and in the composition of the
camping fraternity. A whole new way of
vacation life has been discovered by
millions of fine folks who had never
slept under anything hut a solid roof in
their lives; an inexpensive and mighty
exciting vacation or holiday at that. They
have, in many cases for the first time
ever, discovered the magic of a camp-
fire, the mystery of the woods at night
and the real meaning of RE-creation so
easily within their grasp once they have
lived under canvas.

One of the greatest contributors to this
change in camping popularity has been
the collection of gadgets American in-
genuity has produced in recent years to
offset the former inconveniences of the
sport of tenting. The tents are lighter
and far gayer and easier to erect, some
going up in two to five minutes com-
pared with an hour for the older models,



and the modern models have screened
doors and windows with storm flaps op-
erated by zippers, sewed-in water-proof
floors and shady awnings. These and
camping trailers are a safe snug haven
against insects and other scampering crit-
ters the ladies used to dread, and can
withstand just about any kind of weather
Nature can dish out. The modern stoves
and lanterns, fueled by gasoline or
LP-gas, the coolers, heaters, air mattresses
and folding cots and sleeping bags make
cooking and sleeping an experience to
be remembered with pleasure.

AT-HOME CONVENIENCES

Countless additional items of equip-
ment now available include portable
showers, foot or electric pumps for in-
flation of air mattresses, folding tables
and chairs, nested cookware, well in-
sulated ice chests and jugs, insect re-
pellents that really work, safe gasoline-
powered tent heaters, and many more.
There are literally hundreds of small
ingenious devices to bring to the camper
at-home comforts and conveniences while
in the campground or wilderness,

No longer does the female of the
species, even a city-bred gal, have to
view an excursion or “safari” into the
world of campers with fear and trepi-
dation, for the camper now has take-
along conveniences equal if not better
than some she must leave at home.

Another thing that has sparked the
sensational growth of camping vacations
as family fun within the last decade is
the vast improvement in public camp-
grounds, whether federal, state, munici-
pal or privately operated. Some of the
latter represent investments of upwards
of half a million dollars and include
everything a demanding public could
possibly want in the way of facilities.

Such things as paved roads, hot and
cold showers, laundromats, washrooms,
provision stores, radio and TV equipped
recreation rooms, telephones, electricity,
free water, fuel and ice, baby sitters,
playgrounds, swimming pools, golf
courses, tennis courts, boating, trail rides,
mail delivery and even “camp hops” to

help you piteh your gear, are not un-
usual in many of the modern camp-
grounds. Those in our National Parks,
National Forests, as well as similar areas
of State investment in this great activ-
ity, are not far behind. and many of
them include such unique features as
museums, nature lectures, nature walks,
and other educational entertainment not
generally found at privately run sites.
You can even select the type of camp-
ing community and neighbors you pre-
fer. You can be surrounded by hundreds
of other campers, or off by yourself in
well-screened and separated tent sites.
Each camping family has a preference
and can usually find it

Those who want to really “rough it”
in the wilderness can find plenty of areas
in our National and State Forests where
they can savor the real experience of
back-country ecamping. This type of
camping is appealing more and more
to those who have had an initiation to
camping via the more populated camp-
grounds. Our great National Parks offer
a wide variety of camping atmospheres
from the most sophisticated to the most
isolated—all there for the taking,

Even those who want the more primi-
tive areas as a setting for their holiday
find that manufacturers offer many con-
veniences. The number of at-home com-
forts they take along is limited only by
the campers’ ability to carry them.

WINTER HOLIDAYS

No matter what the season—spring,
summer, fall or even winter—the camper
of today can find places to go and equip-
ment to carry to take him there and
back in comfort. In fact, winter camping
is becoming more and more popular, not
only with the stretch pants and crew-
cut crowd but the “older folks” as well.
There are no insects, snakes (an almost
nonexistent hazard anyway), crowds or
heat. And, with the modern sleeping
hags and tent heaters (described in de-
tail elsewhere in this book), winter
camping is a new and exciting challenge
even to the veteran camper who still
likes his camp comforts.




A third thing which has contributed
to the popularity and practicability of
camping as a vacation has been the
great changes in tourist accommodations
along our great highways. The dollar-a.
night tourist cabins of a few years ago
have become expensive, almost resort-
type motels similar to an in-town hotel.
The result is that the rates now are as
much as $20 a night in motels, a com-
pletely prohibitive expense for many
traveling families with several children.

As a result a vast majority of economy-
minded touring vacationists have turned
to camping and have found it very much
to their liking.

KIDS LOVE IT

At first it was only natural that fam-
ilies went camping with considerable
trepidation along with the usual enthu-
siasm for trying something new, only to
find that most of their fears were ground-
less. The adults find that the modern
equipmen! is easy and safe to use and
performs reliably. The youngsters, con-
trary to many a fond mother’s fears,
looks upon the whole affair as one grand
adventure, taking everything in stride—
from rainy days to helping with the camp
chores. They eat like there's no tomor-
row, sleep like hibernating chipmunks
and generally have a bright-eyed and
bushy-tailed ball.

The ease of erection of modern tents
or tent trailers, or other tenting units
attached to station wagons or cars, has
made travel-stopping simple and easy,
to say nothing of inexpensive. Now a
family can go to both seashores and
mountains on a single trip and for the
same price tag. One-night stops are al-
most as simple as unpacking for a motel
stopover and cost little or nothing, de-
pending upon location and type of fa-
cilities,

Adults whose past experience with
camping was long ago and uncomfort-
able have suddenly found that the
soggy, bug-infested tents of vyesteryear
have given way to snug and colorful
shelters withstanding almost anvthing
but a major hurricane. They have found
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that the smoky, eye-watering cooking of
memory has been replaced with simple
and highly efficient food preparation
over smokeless and easy to operate camp
stoves, and that the modern camping
lanterns make the evenings bright and
cheery even in a downpour. Even the
former nagging worry about toilet facili-
ties has heen minimized with the ex-
cellent flush toilet washrooms of modern
campgrounds and the ingenious and very
practical “portable johns” for the wil-
derness camping families. Modern camp-
ing can be as rough or as plush as your
preference will dictate.

Families now go camping for over-
night, a weekend or for all summer with
hardly more preparation than for a simi-
lar stay at a summer cottage, and at far
less expense. Most camping equipment,
with reasonable care, will last for a
generation or two. Even tents, the most
vulnerable of all your gear, may last for
15 or 20 years. (Some of mine are older
than that and still going strong with
occasional small patches, restitching of
seams and an occasional zipper replace-
ment.) Your other gear—stoves, lanterns,
sleeping bags, and air mattresses—will
give service year after year with proper
care, and even if they are neglected will
still give good service for many a season.

 BASIC EQUIPMENT
For less than $300 (about a week’s

cost at a motel) a family of four can
be well equipped with every basic item
for comfortable, even luxurious camping
for many years. They would have a fine
modern tent, large enough for rainy-day
inside comfort, lantern, two-burner cook
stove, good sleeping bags, air mattresses,
cols, and a good cooler ice chest, plus
a set of nested camp pots and pans and
a few other small items of their choice.

Hf you buy items from manufacturers
with a long reputation for quality and
reliability, you will invest in many years
of camping fun and comfort. As in other
merchandise you get exactly what you
pay for, and the back country is no
place to find you have shoddy equipment
for the earlier saving of a few dollars.




Buy the best and it will give you the
best in service.

Not only is camping high quality fun
at a low quality price tag, but in a
mighty pleasant way vou'll suddenly dis-
cover it is educational as well. If you
have never had any interest in nature
and the out-of-doors you will soon find
that there are so many things where you
camp that are new and intriguing that
you can’t help but be curious if not ex-
cited. For the city-bred family every

strange night sound. new flower or small
critter you catch a glimpse of will be a
new “What?” you'll want to find an
answer for, Taking along some small-
sized nature books will enable you to
pick the answer from your pocket with
surprising regularity while the sight or
sound is fresh in your minds.

As far as “dangers” to be found in
camping (always of concern to anyone
trying something new), I can think of
no recreation that has less, even for the
tyro. To be sure there are mosquitos
and stinging insects (also to be found
in any back yard), poison ivy (also
found in many a suburban area or even
a city park), an occasional storm or high
wind (a well designed tent or camping
trailer will ride out even a small hurri-
cane with ease), and wild animals. The
latter always seems to be uppermost in
the minds of those going into the outdoors
for the first time overnight.

The dangers from wildlife are so small
that they can be discarded completely
unless you have elected to deliberately
camp where they are known to live; a
pretty silly undertaking for even a vet-
eran camper unless on a hunting trip.

Take bears, for instance. Unless you
are camping in the real wilderness far
from civilization, or in such areas as
Yellowstone National Park—where they
are a special attraction—you will never

11

meet a bear. Other than that, about the
wildest wild animal you might possibly
encounter would bhe a nosey deer, rac-
coon, opossum, skunk or fox, who might
timidly approach your camp while you
are away or asleep, looking for a snack
from your table or grub box. If you are
lucky enough to have such a visitor, just
get out the camera or relax and enjoy
the company. If you move they will van-
ish in a flash and you have missed a
rare experience. Even a rare nosey bear
will be no danger if you keep still and
let him explore a bit. He will not bother
you unless you throw things at him,
corner him or foolishly approach him
to get a picture,

~ WILDLIFE SHY

As for poisonous snakes, forget them,
for your chances of meeting one are slim.
They hate humans even more than vou
hate them, and in over 50 years of camp-
ing from Cape Breton to California and
from Alaska to Mexico I have never met
one on a camping trip. Wildlife will
avoid campers with as much enthusiasm
as many campers try to see them. A meet-
ing is a rare and exciting event. It’s a
shame that some campers try to avoid it.
It’s like going to a foreign country and
hoping you won't meet any of the in-
habitants.

There is a wide and wonderful variety
of places to go camping, too. If you are
a complete tyro at camping, I assure you
there are many fine books to help you
choose your “dream” holiday itinerary;
they're available at your local book store
or library (including the Better Homes
and Gardens Book of Family Camping
by the writer). Many of these also con-
tain a wealth of information on all types
of camping from lightweight back-pack-
ing to group camping by families.

If you want to discover something
really “in” in economical, exciting and
relaxing vacations try camping. Or as
they say, “Take a Coleman Holiday.” It
is the fastest growing family recreation
in the world, and once you have tried it
with modern equipment you will i
and enthusiastically understand why!




NEW! No. 5502B—Frosty-fresh drinks for a lot of
thirsty people. Coleman's two-gallon-size jug for
large families on long trips.

All-New Coleman

Now with the world’s finest
NEW MIRACLE INSULATION!

® Exclusive Fast-Flo faucet, fills glass in
4 seconds

® Inner-lid cup has handle

® Both lid and cup are of quality plastic

@ Unbreakable molded liners



ice-cold drinks anytime . . .

picnicking, camping, boating, at the beach . ..

NEW! No. 5506B—With convenient pour spout. NEW! No. 35501B—Most popular faucet-handle
Spout won't sweat or corrode. New flip-top cap combination. Exclusive Fast-Flo faucet empties
can't get lost. 1-gallon capacity. this 1-gallon jug in 1 minute!

JUGS...Unbeatable for keeping beverages cold!

® Rugged steel jacket, baked enamel
finish

® Corrosion- and rust-proof bases

® Space-age smooth design

® Choice of green, red and beige-and-
butternut two-tone

- i i Serve cold drinks in seconds! Choice of new
L] New_ bail handle for easier carrying, pour-spout with flip-top cap...or Fast-Flo push
pouring button faucet.



YOUR OUTDOOR HOLIDAY

by Byron W. Dalrymple

Planning Your Trip

MOTELS OR CAMPING?

lt's fun on vacation to just “up and
go,” with no plan. This is the classic
dream—to drift along carefree as the
hirds. But the birds aren’t really carefree
—and a vacation—or even short 1- or
2-day holidays that have basic pre-plan-
ning will be free of many exasperations
and disappointments.

Where you will go is important to
plan, because today people are compet-
ing for places to stay. “Where” depends
of course on what you wish to do and
see. If there are differing tastes in your
family, a plan can consider each desire,
thus keeping everyone contented. Also,
expenses are sure to be less with good
planning.

How you go—whether you camp or

BYRON W. DALRYMPLE — o
full-time outdoorsman and
writer, he and his family
cover 30,000 miles ennually
on outing jounts. Some 1500
magazine features, numerous
books and TV films carry his
well-known by-line,
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stay in motels is perhaps even more
important. This gets back to expenses.
Nowadays double rooms in good motels
seldom cost less than $9 10 $12 a day,
and for a family of four rates will run
$12 to as much as $30.

Obviously, that’s a great deal more
than it will cost to camp. Private camp-
grounds—there are more and more all
the time -average around $2 per night
per campsite. Some public campgrounds
are free. Others charge small fees—50c
to $2.00 per night, including park ad-
mission. Thus, for lodging, a family can
camp a week, or even two, for what it
may cost for a single night in a motel.

We often camp several days; then stay
in a motel for a day. That gives every-
one something to look forward to both
ways. We're glad to get in and glad to
get out!

By camping and cooking, you cut ex-
penses drastically. Even if you stay in
motels, a basic camp-cooking outfit—
Coleman stove, lantern, cooler, water jug

permils you lo picnic at roadside
tables. You can have breakfast or a quick
lunch and a complete dinner that way
also. It's a huge saving and it’s fun.
We camp, but work in an occasional
restaurant breakfast one day and perhaps
a restaurant dinner the next evening.



In between, we have tasty snacks out of
our cooler or cook hot meals on our
camp stove.

BOOKLETS & MAPS

How do you find where to go, where
to stay and what to see and do? It's
easy and it's an enjoyable pre-trip hobby.
There are literally hundreds of sources
of maps, booklets and brochures. State
tourist development boards and bureaus
issue a welter of them. National Parks,
National Forests, other federal lands and
monuments do likewise. They also list
campsites.

Elsewhere in this booklet there is a
chapter about information sources. Your
problem is not finding sources—it's in
trying to select from the enormous
amount readily available. All of it sounds
so good you may have a hard time mak-
ing up your mind!

EQUIPMENT YOU'LL NEED

Most vacationers take far more equip-
ment than they need. You need to eat,
sleep, have water and light and keep
warm or cool. If you cover only these
fundamentals, you'll be happier because
you'll be “uncluttered.”

For cooking take your Coleman camp
stove and stand, oven and griddle and a
gallon can of Coleman fuel to feed the
stove. Carry a small Coleman LP-gas
stove, in addition, for fixing quick
lunches. A Coleman ice water or bever-
age jug and ice chest make up the rest
of the “eating” department. Cutlery for
all hands, sharp knives, can opener.
“nest-of-kettles” outfit with skillets, pots,
pans, plates, cups (no metal cups, they're
hot to drink from) and coffee pot rounds
out the kitchen. Bottle openers come
right on the Coleman cooler.

You'll need a dishpan (preferably of
plastic), detergent, plastic sponge and
scouring pads. Plenty of heavy foil is a
must. Also paper cups and plates for
most snacks and meals save the other
plates for a touch of resort luxury in
the great outdoors. And paper towels!
Lots of them! They serve for all sorts
of mop-up operations. An ice pick goes
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with the cutlery. Find one with several
short picks, not the single long variety.
It's handier and less dangerous.

Don't forget a plastic wash basin and
soap box. Use pliable plastic—it packs
easier,

Light is admirably furnished by your
Coleman lantern. We've been using the
LP-gas models. They're quick to light;
the fuel easy to stow. Cartridges double
for the small stove, too. Pack these away
from heat.

SHELTER

Sleeping equipment is just as simple
—a convertible tent trailer or tent, and
a sleeping bag and mattress for each mem-
ber of the family. If yours is a small
family and sleep in a station wagon,
trailer, or camp coach, all you need are
the bags and mattresses. Don’t forget pil-
lows from home. Most campers use air
mattresses. We prefer foam plastic.
They're bulkier to pack but can't leak,
are far less bother and offer greater com-
fort. We also carry two light tarpaulins.
They have many uses—for hanging over
the table, warding off rain or sun, or for
sunbathing.

Good tents aren’t cheap. But a good
one lasts a lifetime. Be sure to buy one
that’s easy and quick to set up. Simple
frames and as few pegs as possible are
the features to look for.

Weight of material, and the amount
of screening, depends upon where you'll
use it. Hot-country campers don’t need
as much protection as cold-country camp-
ers. Sewed-in floor, insect screening eas-
ily zipped, are mandatory. Look closely
at zippers. Cheap zippers are big trouble.

The size of your tent obviously must
match your family size. And the size
will depend upon how you plan to use it.

A good tent for a family can cost less
than $100 or much more. Beware of
“trick” types. Think twice about car-
top tents. They may not be for you. The
camping trailers so popular nowadays are
good and not really expensive when you
consider they'll last a generation or so—
from $500 to $1000 and up.

Many tents today are made of very




light materials. Look around before mak-
ing up your mind. Coleman's new line
of tents and CT-1 trailers offers the camper
a size and weight to [it almost any need.

BASIC CLOTHING

The only other “basics” come under
“clothing.” Khakis for men, slacks or
shorts for gals and men both, and cotton
shirts all around, form the foundation
of the wardrobe. Then add a wool shin
and a wool jacket for each. Even a light
cotton suit of long-johns can be welcome
in the mountains. Light nylon rain suits
are good fun insurance, too, and they
pack in a small space. A light poplin
jacket for each will cover maost-of-the-
time wear. Boots in the 6- or 7-inch
height, with non-slip soles, are very good
for most terrain. Sneakers are all right
but not for rough going.

That's the gist of it for your basic
outfit. You can add to these fundamen-
tals, depending on how much room and
how many of you there are. The whims
are yours. But you can have a wonderful
outdoor holiday with only what's listed
here.

BUDGET

Some people are good budgeteers;
some aren’'t. Don’t ruin your vacation by
worrying so much about sticking to an
exact budget that you spend more time
figuring than you do vacationing. But
do dope out beforehand roughly what
your costs should be per day and stay
fairly close to it.

We, a family of four, usually wind up
spending $25 to $35 per day. This is
exclusive of gasoline which goes on my
credit cards but includes general sight-
seeing and entertainment. You may be
able to shave this figure. The point is,
if you have a good idea of an overall
daily figure, you don’t guess quite so
blindly about what your entire trip will
cost,

To calculate car expenses, ascertain
what mileage your car gets and don't
exaggerate it! Then with your trip
planned as to where, total the miles, add

16

on some for side jaunts, grease, oil, pos-
sible minor repairs, and you have the
car budget pretty well in hand. If you
plan exactly where you will camp,
whether “free” or “fee,” that expense
is easy to figure, too. Entertainment ex-
pense is determined mainly by what each
of you likes to do—take pictures, buy
souvenirs, etc. An average family should
have available 8 to $10 per day for

COMPARISON OF COSTS

entertainment, even if it's not all spent.
With tips plan on at least $6 per day

per person for restaurant meals and
occasional refreshments. But eating all
meals out is really pointless and less fun.

I, personally, do not believe it is pos-
sible to make up a camp-meal budget
that makes any sense by breaking it
down into a so-much-per-meal cost. Such
lists are plain silly and don’t help the
shopper at all. Everything depends on
who likes what, The simple way is to
add in all the “hidden” items from the
grocery store, or corner drug store, like
insect repellent, sun tan lotion, bandaids,
paper plates, etc. The total is just about
what you would spend for general
kitchen and all-round use at home. With
cautious buying, this will average about
$30 per week for two, $42 for four.

Shopping for take-home items and
buying gifts for friends requires an extra
budget. No one can possibly tell you
exactly how much.



When you have your car budget, your
food budget, your lodging budget, based
on the type you'll use, and vour enter-
tainment budget figured, total them.
You'll know roughly what to take for
funds. Then all you have to do is stay
within the budget. As noted elsewhere
in this Guide, you can even have a whale
of a Coleman Holiday on as little as
$4 or 85 per person a day basic expenses,

FOR IDENTICAL MEALS

BUYING GROCERIES

Don't believe a word from those in-
fallible lists about what you should buy
for a camping vacation. Here are a few
general rules, Gauge your Coleman ice
cooler chest capacity accurately, learn
what it will hold of the things you and
your family like best. If your youngsters
like fruit juices or punches, an extra
Coleman jug to keep these cool saves
ice chest space,

If traveling main highways, buy ahead
for only a meal or two. Stores are al-
ways handy. Buy the main course—like
a fryer for evening camp meal—in mid-
afternoon. This saves space and the meal
will be fresher. If you will be camping
“back in" several days, plan an almost
exact menu and buy to fit it precisely.

Outdoor cookery need not be outland-
ishly fancy to be delicious. A good ex-
ample for evening, quick and easy, might
be green salad, fried chicken, packaged
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mashed potatoes, canned peas and hot
biscuite. The Coleman stove and oven
does it all in 30 minutes.

Really, camp meals fixed with your
Coleman equipment are no more difficult
and need be no more work than those
at home. In fact, they should be less.
Probably on your first try, you can zip
through a Coleman Holiday meal in a

PACKING THE CAR

Think before you pack. That’s really
all the advice you need. Pack all “like”
items together, ie.: sleeping bags and
mattresses. The stove you'll use each
meal probably along the road. Don’t pack
it under the tent. Tooth brushes and
pajamas go into each person’s own suit-
case or bag. When you pack the bags,
don’t mix the youngsters' things in with
yours, There should be a place for every-
thing and everything in its place. It's
that simple.

Pack things which you may need only
once where they don't need 1o be moved
constantly. For instance, rain-gear should
be packed in a handy spot where it can
be dug out quickly, but not where it
must be dug out each time you want the
nest of kettles!

Some instructions tell you to pack
bulky things on bottom, less bulky on
top, etc. Pure nonsense. Pack bags and
individual cases in order of wuse of the
items on a daily and trip basis. Then
pack the car the same.

Cooking equipment and the ice chest
go where they come out quickly and
easily. Tent and bags go farther back.
The Coleman lantern stows in an out-
of-the-way spot—but where it doesn’t
need to be hunted in the dark.




CHECK LIST

Besides the basic tents or other shel-
ter, campers generally consider these
items essential to success of a trip:

[ Sleeping bags and liners

[1 Air mattresses and repair kit

[1 Dish towels, sponge or dishcloth

[J Scouring pads, soap or detergent

[ Paper towels and napkins

[ Toilet tissue

[] Bath towels and face cloths

[J Metal mirror

[1 Small washbasin

[ Plastic dishpan

[ Ax or hatchet

[ File and whetstone

[ Cooler and Jug

[ Personal toilet articles

[ Clothesline and clip clothespins

[] Nails and stout cord or soft wire

[ Small shove

[0 Watch or small travel clock

[J Camp stove

[1 Aluminum griddle

5| p oven

[] Camp lantern; extra fuel, extra
mantles if required

[] Flashlights, extra batteries, and bulbs

[] First-aid kit and instructions

The most important packing sugges-
tions are these. Whoever gets something
out, puts it back in the same place. Take
time to pack neatly and efficiently. Take
time to put things away after use. Insist
that your children do likewise. Straighten
up the glove compartment daily. Find
a spot for camera and film away from
heat, yet handy. Binoculars, likewise.
Plant the first-aid kit where it can be
found quickly. Carry an extra car key
in your wallet. Keep small flashlights
stashed in several locations.

Of course, if you use a camping trailer
your chore of packing the car is far less
difficult or complicated.

[ Insect repellents

[ Sheath or pocket knives

[] Folding water bhag or bucket

[] Tarpaulins and waterproof throw
cloths, windbreaks

[ Raincoats, ponchos, and waterproof
foot gear
Items not considered essential, but

nice to have on a camping trip:

[ Cot beds and pillows

[] Folding table, chairs or stools

[] Folding toilet seat

El Paper plates and cups
[0 Camp saw with coarse teeth

[ Small broom or whisk broom

[1 Small mat or rug for tent door

[] Folding hangers for clothes

[1 Lighter, can of fuel, spare flints

[] Plastic and paper bags

[1 Tablecloth for.camp table

[0 Sereening for porch or eating area

] Portable transistor radio or record
player

[] Small fire extinguisher

] Extra eyeglasses if required

[J Wooden hinged-top “grub” boxes

[J Compass and maps for exploring

[ Pliers with wire cutter

[0 Serewdrivers

[ Sewing kit, cellophane tape

[ Toys, books, sporting gear

or with friends. Start arrangements on
the pet matter some weeks before you
leave so it iz left happily in safe hands.
Then leave on your holiday relieved of
the extra burden.

If you must take your pet, remember
that pets must be kept leashed or penned
in all public places. Your dog is mnot
always allowed to swim where people do.
Many motels and some campgrounds do
not accept pets, Remember that your
dog must be both housebroken and bark-
broken for both campgrounds and mo-
tels.

LAST MINUTE CHORES

WHAT ABOUT TAKING A
PET?

Much as you love your pet, if at all
possible leave it at home at a kennel
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You don’t want to worry while you're
gone. So, leave the house ship-shape and
its insurance likewise. Make certain all
lights are turned off, heating system as
you want it, off or low, all gas jets



tightly closed and the same for water
taps.

Be sure all the doors and windows
are locked and deliveries of papers, milk,
and other things are stopped temporarily.
What about the yard? Is someone going
to look after it—and those houseplants?
Are you going to have your mail for-
warded? It’s not difficult to arrange for
General Delivery pickups enroute if you
aAre Ay bly pl

In other words, all you have to do is
make a list of your daily, weekly or
monthly routines before you go—includ-
ing payments to be made, etc.—then
check them off—and leave knowing there
are no worries to bother you.

ABOUT YOUR CAR

Adequate car insurance—$100 deduct-
ible collision, medical payments, liability
and property damage is certainly rec-
ommended. To cover baggage many peo-
ple already have so-called “floater” poli-
cies, Some don’t want them. If you don"t
have one, and worry about items being
lost, by all means remove the worry by
seeing your insurance agent.

The condition of your car, driven back
and forth to the office or your job, needs
more attention for a vacation trip. Get
a check-up at a good garage—brakes.
lights, wipers, muffler, wheel alignment,
battery and radiater. Do your springs
sag? They had better not with the camp-
gear load! Check steering and tie rods.
Get a tune-up, check the carburetor. Of
all car items, tires are most important.
Don't take chances. Good tires can mean
your and your family's lives!

You’re On Your Way

SAFETY ON THE ROAD

19

Safety nowadays isn't a wholly per-
sonal matter. It concerns everybody.
There are certain rules especially ap-
plicable to vacation drivers. The basic
ones also apply. Fasten those seat belts,
for instance. But vacation traffic is im-
patient. Don’t be. This isn't a competi-
tion. Plan sensible daily rums, not 600-
mile marathons. Roads are strange and
terrain probably is also. Use judgment
on mountain grades; the pitch can fool
you. Don't “bend” your car around the
steep curves.

If you can, travel mid-week—not week-
ends. Stop early. Hurrying to a camp-
site or to get to a motel before space is
all gone is inviting trouble. You can’t
cover the whole United States this trip.
Decide on just enough distance to cover
easily.

KIDS & CONTENTMENT
IN THE CAR

Youngsters like scenery bat in small
doses. Don’'t expect them to get fired
up permanently, as you may. Plan ahead
for something for them to do. But, NOT
things—such as games you must play
with them all the time. An occasional
session of “l Spy” is all right, but this
is your vacation, too. Books, color books,
small games, inexpensive toys purposely
brought for them, are all good. Stow a
small bag somewhere with a daily “sur-
prise” for each in it—some minor item,
a pack of mints, a puzzle. Spring these
when they get especially uneasy.

Smart parents also make frequent
stops. Not for kids to read the historical
signs but for them to run or swing in a
village park. Make some sightseeing
stops just for the kids—animal exhibits,
a deer on a hillside studied through the
binoculars, a miniature train ride. Keep
food or fruit handy to stuffl ’em with.
And for Heaven's sake dress them so
they can get dirty without upsetting you.
They'll get dirty anyway. When it’s time
to eat, don't drive for 50 miles looking



NEW! No. 5255—Most
popular size , . . extra
large 56-gt. capacity
for fewer ice and food
stops. Perfect for the
large family or long
trips.



(0ZLL1FY Holiday anytime...

picnic...weekend campout... or 2-3 week vacation.

Enjoy frosty fresh foods from
ALL-NEW COLEMAN COOLERS

Now with the world’s finest new mir-
aele insulation! Billions of gas-filled
cells lock in the cold, seal out moisture
and heat. Keep contents cold for days!
Unbreakable, seamless liners. Rust-proof
base is reinforced with steel boot cap
corners for rugged durability,

Sturdy metal case and lid have new ex-

NEW! No. 5252 Compact, easy-

NEW! No. 5253—Another Cole-

clusive protective film of zinc plus auto-
motive-quality baked enamel to guard
against rust and corrosion. Chrome-plated
hardware. Shielded cam latch. Bottle
openers in recessed carrving handles.
Fast-action drain; attached cap can't get
lost. New universal dry food tray. Green,
red or beige-and-butternut two-tone.

| ¥

NEW! No. 5254—'Low-Boy." 44-
capacity, yet designed to

to-stow size, yet has 28-gt. ca- man first! Hamper handles and qt.
pacity. Ideal picnic cooler. Has  positive-lock lid. Carries easily
chrome- chest-type handles with one hand. Universal tray.

with built-in bottle openers. 28-qt. capacity.

stow in fow profile spaces—
under boat seats. compact car

trunks. Only 124" high!

NEW! EXCLUSIVE! CONVERTIBLE COOLER

No. 5257-709—3 coolers in 1.
Smart decorator-inspired styl-
ing, beautifully finished in
beige and butternut, Versa-

tile! Can be used wpright . . .
with right- or left-hand door
... Or horizontal. New 68-qt
size. Compartment holds 25
Ib. cake of ice, has ice water

tap, can be used for dry
storage with ice packed in
bottom for beverages, etc.
Eight shelf ledges for conve-
nient positioning. Four
chrome-finished handles to
carry upright or horizontal.
Logo pivets so it can always
be right-side up. =



for just the “right” spot. It makes kids
grumpy and adults worse.

LUNCH STOPS

This is where all those Coleman con-
veniences really come into their own.
Don't stint on putling together a good,
even though simple, lunch. And vary
them. A hot one today; a real old-fash-
ioned picnic by the roadside, with tarp
or blanket spread under a tree, tomor-
Tow.

It's smart, too, when finishing up
breakfast to get lunch set. Fill the Cole-
man jug with some especially good “sur-
prise” punch for everybody and make
some sandwiches and put them in the
cooler.

If you plan with some care each day,
you may be able to make lunch the key
to some special sightseeing, too. Time
the drive so you get to that exciting
place or sight at midday. This breaks
up the day and makes for a general con-
versation piece all afternoon.
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SIGHTSEEING

Some of this is certain to be spon-
taneous. Things just crop up. But you
can work in a lot more enjoyment on
any trip if you plan beforehand some
specific things you want to see and do.
It is so easy to pass by places of interest
and wish later that you hadn’t. By plan-
ning, you don’t miss much.

It seems to me, too, as [ close this
chapter, that camping is in itself the
finest kind of sightseeing. Millions are
following the camp trails today and for
good reasons. As you get more and more
camping experience, keep going a little
farther “back in.” Seek the places off
the beaten path. Listen to the silence of
the forest and the sound of a stream.
With no noise, no crowds, and only
“clean” soil underfoot, you'll discover
one of the most glorious of all experi-
ences—you and your family doing for a
little while nothing but relaxing, dream-
ing and reveling in the wonderful re-
newal of nature.
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SETTING UP CAMP

by Maury Delman

SELECTING A CAMPSITE

Fur the most part, with private and
public campsites, concern over site suit-
ability is unnecessary. There is much to
be said for selecting a site in organized
campgrounds. Very often, they are lo-
cated in an ideal surrounding—by a
beautiful lake or on the sea shore, or
with a breathtaking scene of mountain-
and-stream. Try to choose campsites so
you will have a picture painted by Na-
ture, hanging right in your “living room.”
cach time you step outside.

Public and private campgrounds also
have certain luxuries not available to the
wilderness camper. Plenty of tap water,
launderettes, showers, modern toilet fa-
cilities, sometimes tennis, golf. grocery
delivery, or a trading post, entertainment
—to mention just a few.

You might want to pitch your camp

MAURY DELMAN-has fished,
hunted, camped in most of
the 50 states, Canada, the
Bohomas, Labrador, lceland
and South America. Former
editor of Fishing World, he
now writes for several out-
door magazines.
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near the water supply—or within a short
walk to the swimming pool, or where
you -can watch an occasional tennis
match. This, of course, all depends on
vour family's personal tastes.

However, to get vour choices of sites.
plan to arrive at the grounds early
enough to reconnoiter.

If your first choice is not ideal, it's
a simple matter to move to another site
the next day. But, as I said. most sites
in the planned campgrounds are suitable,
and selection requires little resourceful-
ness,

Campers wishing to get off by them-
selves—away from the near-country-club
atmosphere of the more sophisticated
camps, will, on the other hand, have to
make a sound choice. Here, good judg-
ment and experience can be decisive in
determining whether a holiday stay will
be memorable or just commonplace.

The most important requirement to
look for is water. You will need it for
personal hygiene, dish and clothes wash-
ing and, of course, cooking. Even if the
water you are near is suspect, it can still
be used if boiled or chemically purified.

Proximity to water iz not the same
thing as being at water's edze in low
ground. Avoid camping in low ground
even if a nearby stream is tempting be-



cause it is handy.

Damp ground is always attended by
mosquitoes and equipment will not dry
out in the surrounding humidity., In-
stead, look for high ground with ade-
quate drainage. In this way vou will be
out of the worst zone of dew and fog.

Partial shading from trees is desirable
and it will help to keep your camp com-
fortable during the hottest hours of the
day. Full shade provided by a *“deep-in-
the woods” site will prevent drying and
airing of equipment.

If possible, a campsite should be se-
lected which will provide sunlight during
the morning hours and shade thereafter.
In this way, vour camp will warm
quicker and any drying chores can he
attended to early. Usually, a tent pitched
on the east or northeast side of shaded
trees will provide this pattern of sun-
light exposure.

Weigh all the factors of sun and wind.
Observe the shrubs and trees. Avoid gaps
obviously cansed by strong wind pat-
terns. These are characterized by lop-
sided trees that have heavier growth on
the side away from the wind.

Another point that might be helpful
to remember: if you camp near water, in
the daytime the wind will almost al-
ways blow off the water and up a draw
or canyon; at night when the water is
warmer than surrounding terrain, the
wind will shift and be drawn down the
valley toward the water.

You can also predict how much wind
and at what time it will come. For in-
stance, in western camp grounds, strong
or the most wind blows from 2 to 5
p.m.; lightest airs are from 3 to 6 a.m.;
and sometimes come as late as 10 a.m.
in some high peaks or deep valleys.

A flat cleared area is best for any
campsite, If you can't find table-flat
land, a gentle slope is acceptable. If vou
have located a site that is good in most
ways. the work required to clear the
ground for additional space is worth the
labors. Rolled-away rocks can be used
as seats and benches as well as furnish-
ing the means for a fireplace. Cut sap-
lings can be utilized for rigging up dry-
ing lines, building a table or putting up

an overhead tarp for protection while
eating.

THE TENT

On the American camping scene, both
traditional as well as new style tents
are now in use. However, for family
camping and for the city-bred vacation-
er especially, the new approach to tent-
ing has been enthusiastically received.
Gone are the heavy ridge poles and guy
lines-—the bane of old style tenting. In-
stead of a backbreaking job holding up
heavy canvas, spacing poles and regulat-
ing guy lines, a modern day tent allows
camping families to literally “snap” or
“spring” their shelters up.

Striking these tents is as easy as their
erection and when folded they are com-
pact enough to fit nicely in a car's
trunk. The key to these tenting marvels
is found in the ingenious structural mem-
bers which support the canvas.

The revolutionary line of Coleman
tents gives a wide choice for family
living and they incorporate the quick
setup ridge poles and uprights, Even a
boy can put up one or two of them in a
couple of minutes,

Over long trips, single tents no matter
how large may not be the hest choice.
Privacy is denied everyone and its loss
will eventually test tempers. So a com-
bination of one large and one small tent
could solve your particular problem.

The additional expense of buying a
second tent can be justified. Camping’s
purpose is recreation and should not be
made a trial in crowded outdoor living.

PITCHING CAMP

After hunting up a suitable campsite,
the family chores first begin. No two
families follow the same routine for set-
ting up, but work must be systematized
if it is to be done efficiently,

The work is better accomplished if
every member of the family is assigned
specific tasks. While the tent is going
up, someone can be designated to clear
the ground for uncluttered space in the



cooking and dining area. Set up your
folding chairs and table (if a picnic
table is not available) and then, if you
have them, relaxing sling chairs and a
hammock—all in shady places. Designate
a “wash-up” area, and furnish it with
basin, canvas water bag, a mirror, and
personal hygiene items. Set up the camp
cooler chest and the camp stove on their
folding stands and place the insulated
jug in a handy spot. Meanwhile, mother
or daughter can spread a bright table
cloth and set the table for a meal in the
outdoors!

Hang the lantern in about the center
of your camp, get out the transistor radio
—or a guitar, if you play one, rig a
tarpaulin wind break—or any other nice-
ties you prefer—and your wilderness
campsite is ready for a real outdoor
holiday.

After a while your family will work
out its own system for pitching your
camp, and it will go up amazingly fast.

EQUIPMENT

Cooking with Coleman stoves and ac-
cessories makes any outdoor chef's job
easy.

With Coleman stoves you have a choice
hetween those that fuel with LP-gas and
models which burn Coleman fuel or
white gasoline. LP-gas is also a most
efficient fuel. Nevertheless, I've used
gasoline a long time and I'd prefer not
to switch.

Although Coleman’s folding high
stands are listed as an accessory, I find
them almost an essential. Two of them
set side by side make a handy arrange-
ment and save a cook's back from agony
equal to lumbago. If wanted. they can
be converted to table stands or used to
hold a cooler at convenient height.

HOUSEKEEPING IN CAMP

Camping is not a pastime in derelict
living. The same need for personal hy-
giene and good housekeeping applies in
the woods as well as at home. In public

and private campsites, appropriate gar-
bage disposal facilities are provided. Use
them so that campers who follow you
can enjoy their stay. Where no facilities
exist you will have to furnish your own.

WASHING DISHES: The best way
to clean utensils is with two pails of hot
water, with a detergent in the first. The
second bucket is for rinsing.

Where water is not plentiful, you can
do a good dishwashing job by using the
Ol'Timer’s technique. Sand is preferable
to soil for scouring but both will work.
Just gather up a handful of either and
rub the utensils until they are free of
food material. To rid the scoured pots
and pans of any last bit of grease or
soiling, dip them in scalding hot water
and put them out to dry.

WASHING CLOTHES: Many public
and private campsites provide laun
facilities for campers. With pocket
change this chore is just like a trip to
the neighborhood laundromat, but, lack-
ing this convenience, you can do a satis-
factory laundry job by primitive means.
Undergarments, socks, cotton shirts and
man-made textiles can be cleaned with
cold water. With wool a few precautions
are in order: Use only lukewarm water
and use a bland non-caustic soap. Be
sure that you use very sudsy water. By
keeping rinse water cold, shrinkage will
be minimized.

GENERAL HOUSEKEEPING: Sun-
light and air are your allies for keeping
tenting and bedding refreshed. When
weather permits, tents should be thrown
open and thoroughly aired out. Sleeping
bags should be unzippered and allowed
to dry and air-out over a clothes line,

Net laundry bags are excellent for
holding dirty clothing prior to washing.
Cloth drawstring bags are a neat way
to hang up toiletries and personal items.
Wherever possible, paraphernalia should
be either shelved or hung. The less ma-
terials underfoot outside the tent, the
less chance there will be of tripping over
them in the darkness.

Now that camp and shelter are all set,
you're ready to really enjoy it



YOUR TENT... THE
“PACKABLE” HOLIDAY HOME

by Jack Kirkham

Five minutes ago two families (yours
and the one at the next campsite) arrived
at a beautiful lakeside recreation area.
The cool blue waters offer a refreshing
swim, water-skiing, fishing and exploring
by outboard of the craggy mountain-base
shore just across the way.

One family already has their large tent
up—a spacious, airy “holiday home.” In
a few more minutes their entire camp
will be set up. Dad, the kids and Mom
can start enjoying the great outdoors al-
most immediately—whether it be the joys
of water sports or just relaxing at sun-
down and then settling down to a com-
fortable night’s rest and slumber in a
high-ceilinged. almost “air-conditioned™
tent that needs little or no further atten-
tion for the rest of their stay.

The other family? Well, they are not-
so-merrily wrestling with their outdoor
abode—but hopefully it will be in good
enough shape by nightfall to be a roof
over their heads. It's taking them a ter-
ribly long. sweaty time. No one knows
exaclly why. Perhaps the tent is poorly
designed. Because a well designed tent
is practically child’s play to erect, even
in the dark. no matter how inexperienced
the campers are.

On the other hand. a stubborn tent is
usually one that has a jerry-built frame

or some other misguided feature, and
would give fils to even professional out-
doorsmen. Does this unwieldly tent have
a frame that’s inaccurately matched? Pole
ends that are not colorcoded? Maybe
there's no simplified adjustment to make
the frame fit the tent’s always-changing
tension.

Or did somebody simply forget ta bring
an important brace pole or two? Left the
stakes back home in a basement corner?
Chances are, in the scuffle to get it up,
a pole got stepped on and was broken, or
is too bent to telescope into its mate,
Maybe a zipper's stuck?

The small windows and door could be
the big reason this family is in no hurry
to get the tent up. They lack enthusiasm,
because they know that once it is up, it
will offer scant comfort and enjoyment.
Without the large screened windows and
doors of their happy-go-lucky neighbors’
tent, they know what they can look for-
ward to: smothering the night through
under a clammy, airless bunch of cotton
and pipes that threatens to cave in on
them the first time the wind blows.

And worse: when their stay is over
they'll just have the whole wrestling
match over again—trying to pin the mon-
ster down, crushing, kicking and hog-
tying all the bulges until it’s subdued into



something slightly larger than the car’s
trunk, where somehow it is finally stuffed.

This is an un-loved, un-cared-for tent.

It doesn’t take many visits to camp-
grounds to see such an endurance event
—you may have witnessed one yourself—
and experiences like these are what give
a few people the idea that camping means
“roughing” it.

If your family hasn’t camped before,
and you are about to select your first big
family tent, here's how easy it is to be
the smart family—the one who really en-
joys their tent and outdoor holiday.

Take care—before and after you pur-
chase your tent.

First, be careful in your choice. After
all, you're making a fairly substantial
purchase—a good tent that should .last
you fifteen to twenty years. Make sure
you know the essential terms, materials
and other factors. Happily, these are few
and not complex at all. Then, once you
own and use the new tent, take care of it.

 ——

SELECTING THE BEST TENT
FOR YOUR FAMILY

Although there is a confusing welter of
tent styles, types and brands. choosing
the right tent is far less difficult today
than it was a few vears ago. Still, as
noted above, there are pitfalls, and if you
want lo avoid tent-wrestling, you'll find
the following tips and explanation of the
many fabric choices, frame styles, designs
and other terminology fairly helpful. Rest
assured it is based on careful study and
the personal experiences of professional
outdoorsmen.

You'll want to know, for instance, how
to:

e Select the right tent size and design
for your family and camping needs

® Recognize sound quality and con-
struction features

® Be sure yon're getting the best value
for your money

Today, modern tent “architecture” is
taking advantage of the many strides in
technology—from greatly improved tex-
tiles, weaving, processing and treatments.
You'll find tents with features for the
utmost in outdoor living comfort, in ad-
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dition to frame designs that let you erect
vour tent quickly.

Though many of these “extras” for
comfort and simplicity have been de-
veloped in the last decade or so, they've
been a long time in coming. Tent-making
is one of the ancient arts, beginning a
thousand years or more B.C.. when this
portable shelter was not more than an
animal skin stretched over sticks. Tents
of biblical times were far more livable,
and perhaps the most eminent of all tent-
makers was Saint Paul. who earned his
living at this craft as he traveled spread-
ing the gospel of Christianity. Later in
the fifth century, tents were introduced
to Western Europe by the Moors. And
the 11th century Persian poet Omar Khay-
yam not only provided his neighbors with
songs and discourse on mathematics and
astronomy, but a down-to-earth necessity
as well—tents.

In our own history colorful hide-covered
Indian tepees easily adapted to the life of
the hunter tribes, and tents that won the
west—cloth lean-to’s plus early wall tents,
gave rough but ready comfort to explorers,
pioneers, gold seekers and others as
pushed back the frontier.

Hollywood’s colossal epics have shown
us that around the world tents have shel-
tered many of history’s great personages.
Cleopatra had her beautifully festooned
loggia. Even her famous barge and her
personal ships had elegantly appointed
tents. The ancient armies of Alexander
the Greal, and modern armies, too, plus
world-shaping explorations and mammoth
circuses—all have had one thing in com-
mon: traveling homes that folded away
for easy portability.

Today, when we are even more mobile
—with automobiles, modern highways and
thousands of resort-like recreational parks
—family and sportsman tents are more
popular than ever. Each day of the camp-
ing season, millions of Americans “sleep
under canvas.” Tents hy far outnumber
all other forms of shelter.

And of course, campers want tents not
only for sleeping purposes, but for com-
fortable living in the daytime as well, to
enjoy the greal outdoors in all seasons
and weather.



Your Holiday Fun starts
fast .. .. with these fast-erecting TENTS

New designs, features, colors and

fabries! All-season, all-weather tents...
large unobstructed interiors with 3- and
4-way controllable ventilation. Finest tent
fabries . . . especially woven to Coleman’s
own specifications. Stronger double lap
felled seams, Red piping. Longlife fiber-

Deluxe OASIS Temts in B.1 oz. Frost Green DRI-
TEX Duck. Slanted front and rear walls give
added stability. All have 76" ridge, 5 high side-
walls.

No. 8476-130—2-room Dasis—13‘ x 10’, 2 doors,
2 windows.

No. 8476-129 Oasis—12’ x 9°, 1 door, 3 windows.
No. B476-108 Dasis—10‘ x 8, 1 door, 3 windows.

Optional Yellow Canopies and Tent Flies for Oasis and Vagabond models.

glass breeze-panel windows and doors.
Storm flaps close from inside with smooth-
sliding long-life zippers. New contour
zippered thresholds. Rope reinforced vinyl-
coated nylon floors. Complete with 1
carrying bag for tent, 1 for assembly
(except Mountain Tent).

No. 8456-812
New family-size VAGABOND Tents in 8.1 oz. Des-
ert Gold DRI-TEX Duck. Plumb-wall construction
for more usable floor space. 7'6’ ridge, 5' high
sidewalls. 3 windows, 1 door.

No. B456-812 Vagabond—12' x 9

No. 8456-810 Vagabond—10’ x 8

L

No. 8427-111 Mountain Tent—5' x 7, ridge 3'6". Pearl Grey ° : 3
8.1 oz. DRI-TEX Duck. Zippered snake band. Poles, stakes, ropes. ~ - \,

Lock-0-Matic for fast, secure length adjust-
ment of upright, eave and ridge poles.

Unique Frame Features on Vagabond and Oasis Models

Ltitiiiiiime]
Spring-loaded self-adjusting uprignts.

Sure-Lok color-coded
pole corner connectors.




No. 8467-271 Gemini Sky-Vu—14‘ x 10°, ridge 74, Pearl
g_rn_)tfl B.1 oz. Super DRI-TEX Duck. Skylight, canvas room
ivider,

No. B467-261 Polestar Sky-Vu—11‘ x 10°, ridge 7'4~. Pearl
Grey 8.1 oz. Super DRI-TEX Duck. Skylight.

New FLEX-AIRE Tents

go up in 2 to 4 minutes!

B Exclusive inside “Flex-Bar” frame = Colorful
Sun-Rain Awnings ® Huge windows and doors
for controlled ventilation ® Complete with Flex-
bar frame, stakes, carrying bags.

UNIQUE SKYLIGHT

in 2 new Sky-Vu tents
for moonlight, sunlight
... strong uopdraft ac-
tion, 4-way fresh air
circulation!

Exclusive “Flex-har”

simplified frame . . .
goes up fast... gives
amazing resilience for
storm-proof  stability.

No. 8467-251 Blue Star—I11'
% 10‘, ridge 7'4". Rich Blue
8.1 oz. DRI-TEX Duck. 3-way
ventilation.

No, 8467-231 Lodestar—8‘ x
66, ridge 6'3*. Pearl Grey
8.1 oz. DRI-TEX Duck. 2 large
triangle windows with Sun-
Rain awnings.

r B

No. 8467-221 Satellite—7'9"
X 5'4"”, ridge 4'. Pearl Grey
8.1 oz. DRI-TEX Duck. Large
triangle windows with Sun-
Rain awnings.



SELECTING SIZE

Three important factors: Floor Size
plus Head Room and Usable Space. Your
tent should provide about 23 sq. ft. per
person of floor space for general “liva-
bility,” or 17 sq. ft. per person for sleep-
ing only. Keep in mind that the average
camping family spends up to half their
holiday hours sleeping or otherwise re-
laxing in the tent, and thus the more
generous size is always the best choice.

Remember, too, that the stated tent
size on the label is frequently the cut
size; that is, the dimension of the fabric
as cut, and before being hemmed and
seamed. Nor does it reflect expected
minor shrinkage.

SELECTING DESIGN

A tent of good efficient design doesn’t
have to be enormous in order to be com-
fortable. Some design factors, however,
will make even a gigantic-sounding tent
a “pain in the neck” when it comes to
standing up, walking around or trying to
stretch out full length. Here are points to
consider:

1. Avoid extreme sloping walls and low

roof lines that restrict movement.

2. Avoid unduly complicated pole ar-
rangements. You may have to set up your
tent under adverse weather and lighting
conditions occasionally.

3. Avoid flimsy, easily broken poles or
fittings. When you're “out there,” it's a
long way to the store for replacements.

4. Be sure the poles give proper struc-
tural support, both in dry and damp
weather. A good frame is equipped with
a device for automatically adjusting to
the changes of tension in the fabric due
to varying levels of humidity. This not
only prevents excessive stretching and
unsightly sags and wrinkles, but will also
add years of service. Further, the frame
should have a quick pole-length adjust-
ment. Pole ends should interlock to fa-
cilitate one-man erection.

5. If you eamp in summer and in mod-
erate climate areas, insist on ample con-
trolled ventilation. Big screened windows
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(two to three), a door and possibly a
skylight—all of which should be closable
by zipper from inside the tent. In fact,
this design is best for all-around use,
because such a system will also keep out
the cold air of the far north and winter
camping. And with the added skylight,
this ventilation arrangement will be ca-
pable of pulling in amazing quantities of
fresh air—with the skylight acting as a
strong up-draft similar to attic vents.

TYPES OF DESIGNS

A. This simple structure —

pup or mountain style — is

\t used mainly for small tem-

= porary shelters. A favorite of

back-packers, hunters and

scouts, with sewn-in floor and zippered

door, it offers snug shelter and easy
erection.

B. Tepee style offers simplic-
ity with obstruction—that of
the centerpole support—yet
lacks headroom, and is com-
fortable only for sleeping.

C. Old - fashioned umbrella

tent, an improvement over the

1 A\ tepee, especially with an out-
\ side frame. Has hetter head-

—3-" room, but walls still slope

steeply, costing the loss of efficient floor
space use. Some curved corner pole as-
semblies are too complex and not de-

pendable.

D. Pyramid or hip roof style

gets the tepee off the ground

and has more head room than

the umbrella, but can be a

real chore to erect. Staking
down and adjusting the guy ropes, and
avoiding the centerpole takes the fun out
of this tent.

E. Back to the umbrella —

"—‘T- but with a side-room added
l‘ '. to get one vertical wall and
L a little more usable floor

space. Again, unless the
frame is exterior and has some simplified
extras, the corner pole assembly will not
be too satisfactory.



5 ; F. Wall tent, long the basic
, ; tent of campers and moun-
lla f‘i‘}] tain climbers. It is often dif-

ficult to erect by one or two

persons, and gives limited
head room. The inside ridgepole and guy
ropes present problems.

G. Modern cabin-style tents
have great structural stabil-
ity, roominess and, with a
self-adjusting, simplified ex-
terior support frame, are a
growing favorite with family campers.
5-ft. high sidewalls are ample for best
all-around general use by a family. Some
cabin types are large enough to be
equipped with a privacy wall. Coleman
makes five of this style—Oasis and Vaga-
bond models—in sizes from 13’ x 10° to

10" x 8.
'\ ences of cabin models plus
good head room (about 7'4")
and more usable space throughout, much
like the cabin or wall tent. It has no
centerpole, no guy ropes, but with a
unique compact pole arrangement, this
design goes up in as little as two minutes.
In Coleman’s patented Flex- A ire tents, flex
rods at either end of the roof maintain
canvas tautness. The bars “give” slightly
to adjust to increased pressure of moist
canvas during rain or high humidity. 5
high triangular windows, large entry, and
skylights (on two models) give maximum
controlled ventilation necessary for all-
around camping pleasure. Coleman Flex-
Aires (described in greater detail else-
where in this booklet) range in size from
a giant 2-room 14’ x 10' model with sky-
light to a compact “two-man” Flex-Aire
with two windows and a large entry.

H. Spring or flexible frame
tents which have an inside
assembly. All the conveni-

TENT FABRICS

Fabric, of course, is the most important
element in your tent. But it must be com-
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bined with “livability” design plus sound
construction. As a safeguard to you, rep-
utable manufacturers will supply you
with a written warranty or guarantee
against defects which may go undiscov-
ered until you actually use the tent later.

Cotton duck is the best tent fabric.
Usually it has a high thread count, and
ideally it should be of ate weight
—between 7 oz to 9 oz. per square yard.
However, the lighter the weight, the bet-
ter the grade must be 1o serve well in
a tent. Thus a low quality fabric would
need to be above 10 to 12 oz per square
yard to stand up to the demands of aver-
age camping. Many of the tents of yes-
teryear had this bulk, plus a thick wax
finish.

Today variations and improvements to
close-woven cotton Army Duck make the
lichter tent a reality and a blessing. In
fact, I have found a plied yarn Army
Duck treated with a “dry finish” repel-
lent and weighing about 8 oz. per square
yard to be the best for all uses. While
extremely durable, it is soft and easy to
handle, makes erection, take-down and
storage simplicity itself. The “plied
yarn” aspect of this material gives it
added strength that makes it extremely
suitable for certain tent designs. For
example, the secret of the Flex-Aire's
unique though simple inside support as-
sembly is that the frame both gives to
and receives from the plied yarn duck
fabric tremendous stability.

Better quality poplins, twills and ducks
are usually dyed and then treated with
a mineral base water-repellent. This treat-
ment is referred to as a “dry finish,”
“bone-dry treatment” or “mineral dry
process.” It adds no appreciable weight,
odor or filling to the fabric. Thus the
better grades are easier to handle, and
while they will efficiently keep out mois-
ture, still can “breathe.”

Low thread-count grades are often
treated with a wax base treatment which
aets as a filler. This has a coloring agent
which can rub off. Weight is doubled,
and in cold weather the material stiffens.




By all means, get a tent with a floor
sewn in. But make sure it is adequate
for the job—tough and waterproof. It
should be of a good quality nylon or simi-
lar man-made fiber, and heavily shielded
with vinyl.

SCREENING

While nylon is excellent in a floor.
fiberglass is your hest bet for window and
door screening. It is almost indestructible,
does not “age” appreciably, and thus will
remain resilient and tough for years.

STORM FLAPS, WINDOWS

For convenience these should be oper-
able from the inside to quickly seal out
rain or cold air. The better tents have
zippered flaps to eliminate gaps.

THRESHOLDS

This is a must if house cleaning is to
be kept at a minimum. A good threshold
will keep out dirt and insects, and also
can be laid down flat for easy sweeping.

OTHER GOOD FEATURES

Neat, carefully sewn seams. This indi-
cates top calibre workmanship and means
usually that greater pains were taken
with cutting, attaching zippers and
sereening, installing floors, and so on.

Reinforcement. Look for rope rein-
forcement sewn into the floor’s perimeter.
Check the peg loops, frame loops and
other points of great stress. Quality re-
inforced seams, such as double-lap felled
seams, are available on all the tents of
the Coleman line,

Zippers. Beware of cheap ones. The
big, rust-resistant zippers are the best.
If possible, try before you buy, prefer-
ably in a set-up tent.

CARE IMPROVES WEAR

If you have chosen your new tent
wisely, it will be practically care-free.
For instance there will be slight chance
of mildew. If you have a self-compensat-
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ing frame that is easily adjusted for ten-
sion, your tent won't have a tendency to
stretch when wet (as some rigid frame
tents do), and once you have set it up. it
will require only simple, easy adjustments.

However, a few “do’s and don'ts" are
in order:

If you must pack a damp tent, be sure
to air and dry it at the first opportunity,
especially before stowing it away for pro-
longed periods of disuse.

Keep your tent clean. This is a simple
matter, really. Side walls do become
dusty and grimy. Brush them when
needed, particularly before pack-up. Erect
the tent and hose it down after a busy
season's use, then let it dry before pack-
ing it away. As seen earlier, interior
floors with zippered threshold are easy
to keep clean,

Before taking a tent down, zip up the
storm flaps. It will help maintain the
tent’s “well-tailored appearance,” and
will assure almost automatic correct
frame positioning when you put it up
next time.

Most every quality large tent has its
own set of carrying bags, one for the
tent itself, one for the assembly and
stakes. If your tent has such carrying
cases, use them. They are designed to not
only make your job of handling and stor-
age in the car easier, but also to protect
the tent and reduce the amount of space
needed for winter storage.

Another nice thing about having all
the necessary tent gear in its proper bag:
you're less likely to rush off for a week-
end's camping only to discover you've
left behind some vital ridgepole or brace.

Which could result in a “pitched”
battle—you wrestling with your tent—
similar to some other people you may see
out there occasionally.

Again the main point to remember is:
be careful and take care . . . before and
after you select your tent . . . and it will
take care of your family’s outdoor holiday
lodging for many happy years to come.

Y



OUTDOOR HOLIDAY
COOKERY AND DINING

Hurley Campbeﬂ

lf one had to name the two most es-
sential items for a successful and enjoy-
able camping holiday there is little doubt
that an over-whelming majority of camp-
ers would name (1) a warm, comfortable
bed, and (2) tasty, nourishing food. A
good mghts sleep coupled with three
good meals a day are ahsolutely essential
if a camping trip of any kind is to be
truly enjoyed by all

Family camping, the fastest growing
outdoor endeaver in numbers of par-
ticipants, calls for cooperative effort
among all concerned. Modern camping
conveniences, especially on the cooking

HURLEY CAMPBELL — Editor
Southern Outdoors maga-
zine and columnist for o
newspaper, he is vice-presi-
dent of Qutdoor Writers As-
sociafion of America, paost
president Louvisiana Wildlife
Federation.

front, have kept pace with camping’s
growth. Cooking no longer is confined to
those dishes that could be prepared over
an open fire—usually burned or under-
done to be sure but, in a sense, palatable.

Today's camper, with little capital out-
lay, can dine like a king no matter how
far he has wandered into the boondocks.
Zesty, tasty foods can be prepared in
minutes,

Good equipment is the answer to camp
cooking problems. It starts with a camp
stove of course, Coleman models are the
best—check any camp ground and you'll
find far more of these fine units in use
than any other combination of brands.
There has to be a reason. Dependability,
ease of operation and adaptability sum
up the superiority of Coleman stoves.

Practical and low-cosl accessories en-
hance the capabilities of the stoves, An
aluminum folding stand, toaster-griddle-
broiler, and the folding oven are supple-
mental units that make the Coleman
holiday “kitchen™ one capable of han-



dling any cooking problem.

Make these, together with such items
as Coleman extra-bright lanterns, cata-
Iytic heater for those chilly mornings,

a small LP-gas stove to keep the coffee

pot hot while meals are being prepared,
Snow-Lite coolers for foods that need
refrigeration and picnic jugs for either
hot or cold liquids, as a part of your
camping equipment. You're then well on
the way to insuring a pleasant outing
because you know you have camping
gear that is dependable.

Good food, tasty, nourishing and easily
prepared is the bhasic aim of every
camper no matter where he wanders.
Unfortunately, it is impossible to detail
a list of food or meals that would satisfy
everyone. But there are basic items that
must be part and parcel of every food
box if satisfactory meals are to be served.

Such items as salt and pepper, coffee
and sugar, small portions of herbs and
spices, flour, etc, are necessary to any
basic cooking endeavor. But there is
little use to add items as corn meal for
frying fish if you don’t intend to fish
or if your family does not like to eat
them. Your basic food list then becomes
a collection of those things that you and
your family can use effectively.

But there are items that campers,
especially neophytes, often overlook or
forget that can add immeasurably to the
enjoyment of the trip. Dried fruits that
are easily prepared, nourishing and
tasty; jellies and jams for those inevi-
table between meal snacks; puddings
that mix with either cold or hot water
to furnish quick desserts; powdered milk
and sweetened instant chocolate for early
morning or night-time drinks—these and
many more can be utilized at camp and
are easily stowed and carried on trips.

There are others that every camper
will think of and want to add to his list.
Personal tastes and preferences for cer-
tain foods definitely dictate the makeup
of the basic food list.

Our family, after many camping sor-
ties, has finally arrived at certain basic
rules that make our trips much more
enjoyable and make our food box more
easily handled. We always, repeat always,

work out lentative menus for almost ev-
ery meal prior to taking the trip. No
matter the length of time—a day, week,
or longer—we make this meal planning
a cardinal rule. These menus, 1 hasten
to say, are not rigid. In truth, they are
extremely flexible and subject to change
—and are changed as the need arises.

But such a list gives us the one basic
necessary for any camping trip—we know
beforehand exactly how much of any
given food we need on the trip. We
don’t guess—we know. But we also know
that appetiles increase by leaps and
bounds on camping trips so we always
increase the basic quantities by about
one-third. Don’t worry, it wont be
wasted.

We know, also, that we are not carry-
ing items with us that we cannot use.
Our meals are balanced, nourishing and
composed of those foods that we like and
will eat.

Campers in National and State parks,
as well as those on most private camp-
grounds, are usually never too far from
a place where perishables can be easily
obtained. We try never to stock up too
many of these, preferring to buy them
as we travel or as we need them.

Let's take a look at a typical, one-
day listing of food for three meals, two
adults and two very active, always-hungry

boys.

MORNING

Eggs

Bacon

Grits—A southern dish, naturally — you
counterparts north of the Mason-
Dixon line will substitute potatoes.

Toast and Jelly
Milk and Coffee

NOON =

Hamburgers — the GIANT size — two per
person with lettuce, tomatoes, the
works.

Potatoes—rubbed liberally with butter,
wrapped in heavy foil, shoved into
the coals on the campfire.

Milk—laced with chocolate malted milk
mixture.




Canned fruit and cookies.
Coffee—we manage to keep a pot of

coffee going at all times in camp.

NIGHT

Steak—fry slowly in skillet until brown,
add chopped onions, celery, garlic,
parsley, seasoning to taste; add
about 1% cups water and let simmer
slowly until meat is tender and gravy
savory.

Rice—needed for that delicious gravy but
mashed potatoes (the instant kind
are excellent) can be substituted.
We steam our rice until every grain
falls apart.

Vegetables—usually two (o size 2% can
of each)—say, creamed corn and
green beans.

Milk—lace it again with chocolate.

Coffee—by now you must know I'm a
coffee fiend.

Pudding—for dessert.

Cookies—don‘t tell me we don’t know
how to keep those youngsters
happy!

There it is—one day, one menu, nour-
ishing and easily prepared. It contains
all the vitamins and calories needed for
a strenuous day of outdeor fun.

Only you can gauge the right quan-
tities. After all, who knows better than
you how much your family eats. Any
hard and fast rule as to how much of
anything to take is left entirely up to
you.

Just remember a bit of advice I gave
you earlier. Increase all quantities by at
least one-third to take care of that extra
appetite brought on by increased activity,
fresh air and clean living!

Not going to be anywhere near a spot
that will let you replenish your perish-
ables every few days?

Don’t let it bother you in the least.
Everything on the above listed menu
can be had in either instant, dehydrated
or freeze-dry form—and don’t wrinkle
your nose at the idea.

Recently we took a three-week jaunt
through the West, camping all the way.
and we used this type food on a test

basis. We had a wide variety and we
tried everything at one time or the other.
Most we found to be excellent—some
did not suit our taste but this is a
matter of individuality rather than a
reflection on the food.

On a general basis we rated the de-
hydrated soups, desserts, most vegetables
and meat dishes as excellent. The vege-
tables and meats that didn’t measure up
were the result, partially, of variance in
tastes and, especially as far as the main
meat dishes were concerned, lack of
proper seasoning to bring out true fla-
vor. Some of these were corrected with
additions of onions, celery, herbs and
spices and other additives.

Here again we enter that realm of
personal likes and dislikes. Our advice
would be to test these items in small
quantities before you take them on a
camping trip. They are compact and
space-savers and definitely have a place
on any camping food list but your fam-
ily taste buds will determine which you
will use.

We tried, and especially liked, the
relatively new freeze-dry food. It’s tasty
and savory, easily prepared, nourishing
and we haven't as yet found anmy of it
that we didn't like. Especially good, too,
are the soups. Concentrated and flavor-
ful. they make wonderful appetizers.

None in our family especially likes pow-
dered eggs or milk per se on camping
trips. Mix the eggs with finely chopped
b or ham, properly, and you'll
have as fine an omelet as can be pre-
pared. Stir that ever-present instant choc-
olate into the powdered milk and it
makes not only an acceptable but good
drink.

So you've accumulated your holiday
foodstuff and the question is now, what
and where to put all the boxes, bags,
jars and cans so that they will be safe
and protected from breakage and spill-

age.

We find a plywood food box, a handy-
man project designed to fit ounr needs,
an ideal item to carry with us. It fits
in the back of the station wagon, has
detachable legs and a fold down front
that serves as a table for food prepara-
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On a [#/.L1}5 Holiday . . .

enjoy piping hot meals in minutes—morning, noon or night!

Prepare your favorite foods — biscuits,
roasts, TV dinners, casseroles, chops, pan-
cakes, sizzling hot bacon, eggs and coffee
—or bake a cake! Perfect and perfectly
wonderful in the great outdoors. Your
family can enjoy complete hot meals or
snacks—the tasty foods they want, when
and where they want them ... and for just
supermarket prices!

Coleman Camp Stoves—world’s most pop-

ular...more Coleman Camp Stoves are
purchased each year than all others com-
bined. Exclusive stainless steel Band-A-
Blug burners. Instant, controllable hot
blue flame. Built-in pumps. Nickel-plated,
copper - brazed, corrosion - resistant  fuel
tank. Strong steel case with Hi-Lustre
baked enamel finish. Clip-type wire sup-
ports keep side wind-baffles locked firmly
in place. New grill hinge design.



Coleman Camp Stoves and Accessories

No. 4136499—Deluxe two-burner. Spacious sleel
case, modern space-age contour design that looks
like smart airline luggage. Features exclusive
finger-flip lock and lid lifter. Permanent feet
eliminate ieg positioning. Prepositioned auxiliary
valve handle is always cool and ready for action.
Size: 22" x 13%" x 6",

No. 425E499Compact two-burner camp stove.
Top efficiency features of the Deluxe two-burmer,
including exclusive stainless steel Band-A-Blue
burners, built-in pump and corrosion-resistant
tank—yet fits small storage space. Measures
only 18~ x 11%4" x 47!

No. 4260499—Deluxe three-burner. Most popular
size for large families—three burners give even,
controllable intense heat—when used together
or singly. Cook, bal e complete meals
and brew coffee at the same time. Has all the
features of the Deluxe two-burner, plus the extra
burner and lots of storage space inside the mod-
emﬂ?:ee-qe contour case. Size: 2812" x 133"
x H

No. 5404-731—Aluminum one-burner LP-Gas Picnic
Stove. Lightweight, designed for cookouts, par-
ties, picnics, boats and emergency use. Uses
Coleman LP-Gas in disposable cartridges. Instant
lighting, fast cooking. Rust-and corrosion-resist-
:rzﬂ. CIslgmne-plaleﬂ snap-off grill. Size 8" x

wih 22

No. 5409-731—Same as above excepl is a two-
burner model for big-meal capacity. Popular for
boats, trailers, campers. Burners operated inde-
pendently. Size 10%:" x 18" x 512",

No. 502-700—Coleman's famous SPORTSTER—
heats or cooks. Fits inside an aluminum case
that becomes a 2-gt. pot and 6" fry-pan. Has
Coleman's exclusive Band-A-Blue stainless steel
burner. Great as “‘extra” stove when cooking
extra large meals. Or can be used for fast
snacks, hot coffee. Gets a warm welcome in any
duck blind, on pack trips, ice fishing trips or
picnics. Available with Heat Drum for quick
radiant heat (No. 502-952).

New! No. 591B498—Aluminum Folding Highstand,
holds all Coleman Camp Stoves at kitchen range
height. Also ideal as base for Coolers and table
tops. Corrosio istant. Designed to lock rigidly,
give sturdy support, yet folds easily to 216" x
2" x 26" size for convenient carrying, storage.

New! No. 5010A700—Camp Oven bakes popular
dishes just like at home. Designed for use on
Coleman Camp Stoves, electric hot plates, gas
burners. Heavy gauge steel finished in black and
copper. Folds flat for storage. Adjustable steel
bake rack. Easy-to-read thermometer. Approxi-
mately 11" x 11" inside.




tion. Loaded, it's rather heavy, to be
sure, bul not too much so.

And we've found, also, that bags tend
to burst vpen and glass jars to break—
even with the most careful handling. But
this is an easily solved dilemma. Check
with your local Tupperware dealer and
you'll find that this company has come
forth with air-tight, locking containers
that are a blessing 10 the camper. They
come in a wide variety of sizes and
shapes and are the most easily adapt-
able packages for wise utilization of
space I've found anywhere.

Jams and jellies should be emptied
from jars and placed in a suitable plas-
tic container; bagged items such as
flour and sugar become non-spillage in
Tupperware containers; even items like
catsup, mustard and mayonnaise fit into
squirt-type oval holders even more us-
able than the original packaging.

There are a number of other items
that make camping, and camp cooking,
a pleasure rather than a chore. For in-
stance, collapsible canvas water bags
don’t take up space and serve their pur-
pose well.

Heavy aluminum foil is a must on

the holiday trip. We've listed potatoes
baked in the coals of the camp fire as
one edible that can be prepared without
haste or work, with foil. It can be double-
folded, attached to a stick and shaped
into a very usable skillet; drop a couple
of strips of bacon over the breast of a
plump frying chicken, wrap it tightly
in foil and lay it on the fire—in short
order you have a meal fit for a king;
clean fish, garnish heavily with lemon
strips and butter, wrap in foil and drop
on a bed of coals—the simling sound
while it is cooking will whet those taste
buds to a sharp turn; wrap fresh vege-
tables and let them cook in their own
juice with only a bit of seasoning added
for flavor. The use of this item is almost
unlimited.

But, most of all, use a little imagina-
tion in your preparation of meals. Don't
stick to just those items that you know
your family likes but, rather, try a few
experiments with food. Jaded appetites
perk up on camping trips—maybe they’ll
develop tastes for new items.

Cooking in camp can be fun! Give it
a try on our suggested planned menu
basis and see!

TRY CAJUN CAMP COOKING

Sauce Piquante
2-4 Ibs. meat (chicken, ducks, squirrel,
rabbit, etc.)

5 tablespoons cooking oil

3 medium size onions

celery

2-3 cloves garlic

1 bell pepper

1 can tomato sauce

salt, black and red pepper

Lightly brown seasoned meat in oil;
remove and set aside; add onions, garlie,
celery, etc., and allow to wilt, not brown;
add tomato paste and sauce, let simmer
for 15-20 minutes; add meat and 1%
cups water; cook very slowly until meat
is tender, adding just a little water as
needed so as to have a thick gravy. Serve
on rice or as you normally use gravy.

Try it on spaghetti—you'll love it!

Hush Pupples

2 cups corn meal

3 teaspoons butter

2 tablespoons flour

2 teaspoons baking powder

2 teaspoons salt

| cup finely chopped green onions

h:rgiilk {about 1 cup)

V2 teaspoon black pepper (optional)

Pour enough boiling water over meal,
salt, flour, chopped onion and black pep-
per to form a stiff mush. Add this to
milk, well beaten egg and baking pow-
der. Drop by spoonfuls into deep hot
cooking oil; fry until a golden brown.
Delicious with fish.

(Other recipes begin on page 40)



TIPS TO MAKE HOLIDAY
COOKING EASIER AND
MORE FUN

Settled on your list of basics for your
food box? Fine, but here are a few
other items that might make camping
and cooking more enjoyable,

e Use cubes instead of bulk sugar.

® Thought of pickles and relish? Adds
taste to meals.

® Soap, towels, dishcloths,
pads—needed and useful.

® Herbs and spices—small amounts and
only those your family likes.

® Try canned stewsadd those herbs
or spices, chopped celery and onions,
other seasoning and they are fine main
dishes.

® Dried fruits—to be cooked or eaten
as they come from the package.

@ Have an assortment of plastic bags on
hand. Fine for storage of leftovers in
the cooler.

® Paper plates, napkins and cups save
wear and tear on the dish washer. Be
sure to dispose of them properly.

e It’s heavy and a chore to haul around
but no one has ever invented anything
that will beat an iron Dutch oven for
cooking meats, stews and the like.

® The nestled aluminum cooking sets

scouring

are hard to beat for camp cooking
convenience.

Wieners and marshmallows are a must,
of course, if you have children. They'll
have their own cookout over the camp-
fire after the meals.

Camp dish water should be really hot
to be effective. Bring along a dish
mop and rubber gloves to make the
chore easier.

Scour greasy pots and pans with sand
before plunging into the dish water.
Two pans of hot water are best—wash
in one, rinse in the other.

Take along plenty of clothes for the
kids. They're having fun when they
get dirty—so don't spoil it

Fruit juice is a fine any-time drink in
camp.

Pancake mix, spatula, Coleman griddle
— almost instant breakfast.

A corn popper and supply of popcorn
let children do-it-themselves.

Peanut butter, cookies, hard candv—
all are good for those belween-meal
snacks that the kids will demand.
Check roadside markets. Corn on the
cob, wrapped in foil with some water
added will steam beautifully, just peel
off the shuck, add butter and dive in.
Take a whole, bigz white onion and
quarter it. Butter each section, salt
well and put back together, wrap in
foil and place on a bed of coals. Even
non-onion eaters will try this one.

COOKING AND TABLE EQUIPMENT

® Large cooking pot
® Coffeepot

® Nested pots, pans; or, two cooking

pots and frying pan
@ Cooking fork, tongs, spatula
® Cooler and Jug
e Camp stove and exira fuel
‘@ Folding stand for stove
e Camp Oven
© Toaster-Griddle-Broiler

® Potholders or asbestos gloves

.Hﬂm; "h"‘: w:w*ﬂml’l
camper

® Serving spoons and serving fork

@ Carving knife or sheath knife

® Paring knife

® Ice pick, can opener

® Aluminum foil, wax paper, saran
wrapping

® Maiches in waterproof container



RECIPES

MORNING NOON
Hot Stacks Potato Vegetable Chowder
Prepare Pillsbury Extra Light, Hun- 1V cups Pifllburyt:;:rﬁ::in Potatoes

gry Jack Buttermilk or Deluxe Buock-
wheat Pancake Mix as directed on pack-
age. Stack alternately with hot thin
slices of Canadian bacon, ham, SPAM
or sausage patties. Or stir in % cup
chopped cooked meat for each 2 cup ree-
ipe. Either way pancakes stay hot longer.
Serve with butter and hot syrup.

Western Scramble
(serves 4)

4 serving recipe Pillsbury Hash Brown
Potatoes

4 tablespoons butter
142 teaspoon salt
Vs teaspoon pepper

4 tablespoons water
1V tablespoons nonfat dry milk solids

4 eggs
1 can (4 oz.) Vienna sousages, sliced

In a skillet cook potatoes as directed
on package; drain well. Add butter;
cook until potatoes are erisp and golden,
Combine water and dry milk solids; add
egegs and blend well. Pour over pota-
toes; add sausages. Cook, stirring occa-
sionally, until eggs are set.

Pineapple Syrup
Combine 1 cup (12-0z. jar) pineapple
jam or preserves with 14 cup water in
small saucepan. Bring to a boil, stirring
occasionally. Serve warm.
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4 cups waler
1 teaspoon salt
1 can (1 Ib.) corn
2 tablespoons butter
1 teaspoon Worcestershire sauce
V4 teaspoon solt
1 jor (2Vs oz.) chipped beef, chopped
25 cup nonfat dry milk solids
V2 cup water
Cook potatoes in 4 cups water with
1 teaspoon salt for 25 minutes. Do not
drain. Add corn and liquid, butter, Wor-
cestershire sauce, 14 teaspoon salt and
chipped beef. Dissolve dry milk solids
in cold water. Stir into soup. Heat thor-
oughly, stirring occasionally.

Cooler Salad
[serves &)

4 serving recipe Pillsbury Hash Brown
Potatoes

1 can (B oz.) kidney beans, drained

1 can (B oz.) green or yellow snap beans,
droined

2 teaspoons instant minced onion

3 to 4 tablespoons French, Italion or oil
and vinegor dressing

V2 cup chopped celery with tops

salt to taste
pepper to taste

Chill beans in cooler. Cook potatoes
as directed on package; drain well and
cool. Add onion to dressing; let stand
5 minutes, Toss dressing with vegetables.
Season with salt and pepper and serve.



CHEF SPECIAL RICE
(serves 8)
3 cups chicken broth
1% teaspoons salt
112 cups uncooked rice
V4 of lemon
3 tablespoons butfer or margarine
3 tablespoons chopped fresh parsley
3 tablespoons chopped onions

Combine broth, salt, rice, lemon and
butter. Bring to a boil; stir well and
cover. Reduce heat and simmer for 14
minutes, or until rice is tender and
liquid ahsorbed.

Remove from heat; add parsley and
onions. Toss lightly with a fork.

CHICKEN AND RICE MEDLEY
(serves 6)
1 2% Ib, fryer, unjointed
Salt and pepper to taste
34 cup minced onions
3 tablespoons butter or margarine
V2 cup minced green pepper
14 cup minced porsley
1 cup uncooked rice
2 cups chicken broth
2 tomatoes, cut in eighths
1% teapoons salt
Pepper to taste
1 teaspoon rosemary

Melt butter in frying pan. Season
chicken pieces and brown. When brown,

remove chicken to sheet pan. Add onions,
green pepper, and parsley. Saute until
tender. Add rice, broth, tomatoes, and
seasonings. Stir well and return to boil-
ing point. Place chicken pieces on top.
Cover with a tight fitting lid. Reduce
heat and simmer for 30 minutes, without
peeking.

NIGHT

Sausage 'n Egg Camp Pie

(serves 4)
1 package Pillsbury Hash Brown Potatoes
4-ounce con Vienna sausoges
salt and pepper
4 eggs
Simmer and drain potatoes (4 serv-
ings) following directions on package.
Fry sausages until browned; set aside.
Fry potatoes as directed on package.
Season with salt and pepper. When po-
tatoes are golden brown, reduce heat,
Place sausages on polatoes lo outline 4
wedges. Break eggs one at a time, plac-
ing one egg on potatoes in each wedge.
Season with salt and pepper. Cover and
cook until eggs are set. Cut into 4- pie-

shaped servings. (Continued on next page)

For ""Meals-in-Minutes’' Convenience

FREEZE-DRY FOODS

Campsite Breakfast
Fluffy scrambled eggs, tender cubed
ham, golden crisp hashed brown pota-
toes. 2 servings. Hearty! Net wt. 514 oz

Wilson's Certified Bacon Bar
Here's pre-fried bacon pressed into a
bar. Delicious when crumbled on beans,
potatoes, in eggs or flapjack batter—or
to eat on the trail. Net wt. 3 oz.

Campsite Pork Chop Dinner
Thick, boneless chops, crisp hashed brown
potatoes, sweet applesauce, garden-fresh
green beans. 2 servings. Net wt. 7 oz

Wilson's Certified Beef Steaks

Smlmg, tender beef steaks . . . as you
them in just minutes. Net wt. 2 oz.
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DRY/CANNED MIXES

Tuna and Noodles

Bite-size egg nnodles and tuna. Vegetahle
sauce. Net wt. 15% oz

Martha Gooch Spaghettl Dinner
Prepared meat sauce. Italian spaghetti,
grated parmesan cheese. Net wt. 1 1b. 2 0z,

Martha Gooch Beef and Noodies
Bite-size egg noodles, beef-vegetable sauce.
Net wt. 15% oz.

Chicken 'n Dumplings

Egg noodle dumplings, prepared chicken-
vegetable sauce. Net wt, 15% oz

Martha Gooch Noodles Romanoff

Egg noodles and Romanoff seasoning
mix. Serves 4. Net wt. 6-2/3 oz



NIGHT (continued)

INDIAN STEW
(serves B-10)
1 cup thinly sliced onion
1 cup coarsely chopped green pepper
V4 cup olive oil
2 Ibs. ground beef
1 con whole kernel corn, drained
1 can red kidney beons, droined
2 cons tomato sauce
1 tablespoon steak sauce
Dried basil and mustard, salt and pepper
Saute pepper and onion in oil. Add
f and brown. Pour in balance of in-
gredients and dried basil, dry mustard,
salt and pepper. Cover and simmer 15
to 20 minutes.

CHUCK WAGON SPECIAL

For each sandwich, cook 1 tablespoon
chopped onion in 1 tablespoon bacon fat
in hot skillet. Place a slice of SPAM or
similar prepared meat in skillet, pushing
onion around SPAM. Break an egg over
this, breaking up yolk with fork. Cook
covered until egg begins to set, then
cover with a thin layer of tomato sauce.
Cover and cook for 2 minutes. Place the
patty and sauce between slices of hot
]mt;ered bun. Serve extra tomato sauce
with it

HUNGARIAN GOULASH
[serves &)
3 Ibs. chuck or bottom round
14 teaspoons instant meat tenderizer
V& teaspoon pepper
1 tablespoon paprika
1 small clove garlic, minced
1 tablespoon shortening or drippings
2 onions, sliced
2 tablespoons tomato paste or chili sauce
34 cup beef bouillon or water
1 cup brood noodles
Prepare all surfaces of the meat, one
side at a time, as follows:

L. Thoroughly moisten meat with water
-—pat the water on from the faucet
with your fingers, use a pastry brush,
or draw a wet fork across the surface,
Sprinkle instant meat tenderizer evenly
over the entire surface of the meat,
using about 1% teaspoon per pound.
Use no salt.

2. To insure penetration and relain meat

juices, pierce deeply with a kitchen
fork at approximately Y%-inch inter-
vals. Meat is ready for cooking im-
mediately. Sprinkle with pepper and
paprika.

. Heat shortening in heavy kettle or

Dutch oven; brown meat on all sides;
remove to platter,

. Add garlic and onions to skillet; saute

until onions are transparent.

. Return meat to skillet; add remain-

ing ingredients, except noodles. Cover
tightly; simmer slowly until meat is
tender, about 1 hour. During last half
hour of cooking, add noodles.

LAYERED PORK CHOPS
(serves 4)
4 shoulder pork chops, 34" thick
2 large potatoes, thickly sliced
V2 leaspoon caroway seeds,
if desired
1 Ne. 2V2 can saverkraut
4 tart apples, peeled and sliced
2 medium onions, sliced

Prepare all surfaces of meat, one side

at a time, as follows:

Thoroughly moisten meat with water
—pat the water on from the faucet
with your fingers, use a pastry brush,
or draw a wet fork across the surface.
Sprinkle instant meat tenderizer evenly
over the entire surface of the meat,
using about 14 teaspoon per pound.

. To insure penetration and retain meat

juices, pierce deeply with a kitchen
fork at approximately &-inch inter-
vals. Meat is ready for cooking im-
mediately.

. Brown chops in skillet over moderate

heat. Use skillet with tight-fitting
cover. Remove chops to plate.

. Pour 1 cup water into skillet; swirl

to pick up juices. Pour into cup or
bowl. Pour half of saverkraut into
skillet.

. Slice apples over sauerkraut; add

sliced onions and potatoes. Sprinkle
with caraway seed, if desired. Cover
with remaining saverkraut. Arrange
browned chops over sauerkraut. Pour
water and pan juices over chops,

. Cover casserole and simmer slowly for

1 hour.



Chili Stacks
[serves 4-6)
1 package Pillsbury Buttermilk or
Extra Light Panshakes
V4 cup shredded Cheddar cheese
2 1-lb. cans chili with beans
Prepare and bake Panshakes as di-
rected on package adding Cheddar
cheese with the dry mix. Heat chili
Spoon 14 cup hot chili on each Cheddar
pancake. Stack pancakes and sprinkle
with additional Cheddar cheese. Serve
hot.

Skillet Corn Bread
1 package Pillsbury Yellow Corn Muffin Mix
3 slices bacon
Dice bacon; fry slightly in skillet. Pre-
pare muffin mix as directed on package.
Pour over bacon. Cover tightly. Cook
over lowest flame on auxiliary burner of
Coleman stove for 15 minutes. Cornbread
is done when top is firm and dry. Or.
bake in Coleman oven at 475" for 15
to 20 minutes.

SIMPLE DESSERT DELIGHTS

Caramel Peach Dessert
(serves 4-5)
1 packoge Pillsbury One Layer Size Coconut
Almond Frosting Mix
1 can (16 oz.) sliced or halved peaches
2 toblespoons butter
yellow or pound cake slices, if desired
Combine peach syrup, frosting mix
and butter in saucepan. Bring to a beil,
stirring constantly. Add coconut and
almonds. Spoon over peaches in serving
dishes. If desired, serve fruit and sauce

over cake slices.

Pineapple Upside Down Cake
(serves B-9)
1 package Pillsbury One Layer Size Golden
Yellow Coke Mix
1 can (1 Ib. 4V2 oz.) sliced or crushed
pineapple
Va cup butter
V4 cup firmly packed brown suger
maraschino cherries

Drain pineapple well. Melt butter in
8-inch square pan, remove from heat and
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stir in brown sugar. Arrange fruit over
mixture,

Prepare cake mix as directed on pack-
age and pour over pineapple. Bake at
350° for 40 to 50 minutes until wooden
pick inserted in center comes out clean.

n cake from sides of pan with
spatula and invert immediately on serv-
ing plate; remove pan.

Easy Cherry Cobbler
1 pockage Pillsbury One Layer Size Golden
Yellow Coke Mix
14 teaspoon cinnamon
Va cup butter
| con prepared cherry pie filling
Combine dry cake mix and cinnamon.
Cut in butter. Press about % of mixture
in 8-inch square. Bake at 400° for 10
to 12 minutes until light golden brown.
Spread with pie filling. Sprinkle with
remainder of crumb mixture. Bake at
400° for 20 to 25 minutes until topping
is golden brown.

(Continued on page 46)






Magnificent Holiday Meal..

Hot foods prepared in just 30 minutes
on (”L‘ frar ((ffn.f} \:”1-'(' ﬂnf{ (oofl{r‘}
sories, whether your meat dish be
chops or hamburgers. Salad and
~-fresh beverages [rom Coleman
cooler and Jug. (Cherry cobbler dessert,
a’lﬂ!ﬁ.vd while you dine, is served piping

hot, fresh from the oven.)




COMPARATIVE DINING COSTS (approximate)

From Supermarket
At a Restaurant and Camp Stove
Breakfast Breakfast (per person)

Orange juice ] Orange juice  $0.10  (20c can)
2 eggs [ 2 eggs A1 (65¢ doz.)
Bacon $1.25 Bacon .20 ($1.001b.)
Coffee Coffee .03 (90clb.)
Toast Toast .02 (29c 1%lb. loaf)
For Four People $5.00 .46
Plus Tip 75 Total For

Total $5.75 | Four People $1.84

Lunch Lunch (per person)

Hot soup Hot soup $0.09 (36c can)
Small pork chop Small pork chop .32 ($1.29 Ib)
Rice $1.65 Rice 04 (21c sm. pkg.)
Applesauce Applesauce .07 (25¢c can)
Hot tea [ Hot tea 05 ($1.741b)
Apple pie J Apple pie .08 (baked in
For Four People $6.60 $0.65 Coleman oven)
Plus Tip 1.00 Total For

Total $7.60 Four People $2.60

Dinner Dinner (per person)

Green salad Green salad $0.12
Roast beef Roast beef 90 ($1.151b)
Baked potato Baked potato 02 (15¢clb)
Green peas $2.95 | Green peas .09 (18c can)
Ice cream Ice cream .10 (40c pint)
Cookies Cookies .09 (40c pkg.)
Coffee ) Coffee _.03 (90clb.)
For Four People $11.80 $1.35
Plus Tip 1.75 | Total For

Total $13.55 Four People $5.40

Cost comparison of identical complete menus—a family of four dining in
restaurants versus Coleman Outing dining. Restaurant meals per day average
nearly $27.00, or for nine days $242.10. On a Coleman Holiday, food costs per
day average less than $10.00, or for nine days $87.56. A saving of $154.54.
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COMPARATIVE DAILY LODGING COSTS (approximate)

g Campground Camp equipment Motel
F:l;:ly Fees cost depreciation Total Total
of Four
$1.75 $1.25* $3.00 $17.00

*For tent camping, based on an opproximate fofal cost of $280, with use expectancy of
15-20 years, used 14 doys eoch year, os colculoted by cuthor John Gartner.

Pro-rated cost of camping equipment per season is $17.50. Total lodging
costs on a nine-day Coleman Holiday, approximately $27.00. Total motel ex-
penses during same period $153.00. This represents a saving of about $126.

Total Costs Saved on 9-Day Vacation
(Coleman Holiday tent travel versus
conventional travel)

Pl $154.54 saved
Lodging $126.00 saved
Total Amount Saved  $280.54

Other travel costs, such as automaobile,
gasoline, entertainment, shopping, etc.,
could be virtually the same in either
plan, and therefore are not compared.
For purposes of figuring mileage, how-
ever, it is estimated that mileage costs
average 3c-dc per mile. Other costs can
be as much or as little as your inclina-
tion or budget allow.

Note: For o Coleman CT-1 camping frailer, the estimoted pro-rofed yeorly cost averoges 350 fo $60,
or about $4 o day when used as few as 14 days eoch season.

USE FEES IN FEDERAL RECREATION AREAS

Use fees are charged in areas offering
lmpawediu:ilmusnehu-wmd
roads, parking, drinking

Camp and trailer sites—$1 to $3 for
overnight use.

Picnic sites—$0.50 to $0.75 per site/day.
Bozﬂl;mﬂﬁng sites—$0.50 to $1.50 for

FACILITIES
Lockers—$0.25 per locker daily.
Bathhouses—$0.25-$0.50 per day per per-

son 6 years or over.

EQUIPMENT RENTAL
Boats, row—A minimum of $1 per boat
per day or fraction thereof.
Boats, motorized—A minimum of $5 per
boat per day or fraction thereof.

fee.
Use fees are also charged for boat storage and handling, vehicle and

trailer

ferries, swimming pools, firewood and guided tours.



Fisherman's Delight

FISH FRIES

There's hardly a delicacy in the world
to equal your own fresh caught fish,
cooked outdoors. There are four basic
methods of preparing fish—baking, broil-
ing, steaming and pan-frying. The two
most common mistakes when cooking
fish are high heat and over-cooking.
Coleman camp stoves are easily regu-
lated to give just the right heat intensity
you want.

Campsite Perch
3 Ibs. pon-dressed perch
Va cup chopped onion
2 teaspoons salt
dash pepper
dash poprika
3 strips bacon, cut in half
Clean, wash and dry fish. Cut 12" size
squares of heavy duty aluminum foil,
grease lightly. Divide fish into six por-
tions and place on one side of each
square. Sprinkle fish with onion, salt,
pepper and paprika. Put bacon on top.
Fold other half of foil over fish and
seal edges by making double folds. Place
packages on Coleman Griddle. Cook for
15 minutes, turning twice.
To serve, cut a big crisscross in the

top of each package and fold back foil.

6 pan-dressed bluegills, crappie, white bass
or other small fish
1 cup pancoke mix
1 egg, slightly beaten
1 small bottle of 7-Up
salt and pepper to toste
shortening
Combine 1 cup pancake mix, egg and
7-Up. (Batter will be thinner than ordi-
nary pancake batter.) Set aside.
Dip filets or whole fish in dry pan-
cake mix, let stand, dry, for 20 minutes.
Sprinkle dried filets or whole fish with
salt and pepper. Dip in batter and pan-
fry until golden brown. Deee-licious. The
batter clings to the fish, and puffs up
as it cooks.

Crispy Rainbow Trout
6 pan-dressed rainbrow trout
V4 cup evaoporated milk
1V2 teaspoons salt
dash pepper
Va2 cup flour
V4 cup yellow cornmeal
1 teaspoon paprika
12 slices bacon
Combine milk, salt and pepper. Mix
together flour, cornmeal and paprika.
Dip fish in milk mixture and roll in dry
ingredients. Fry bacon until crisp in
heavy skillet. Remove bacon and use fat
for frying. Fry fish on each side about
5 minutes. Serve with the bacon.

TIPS ON BROILING STEAKS

How do chefs say you should breil
steaks? Well, there are two popular
methods.

One is to let the steaks thaw slowly in
your cooler so they will assimilate their
own juices in the process of thawing.

The other method is to place the
steaks right on the fire-hot grill while
they are still frozen.

But, whichever way suits you best,
there is one broiling technique that
makes a tremendous difference to the
finish and flavor of the steaks.

This “chef’s secret” is simple and so
sensible!

When placing either a thawed or frozen
steak on the fire, the moisture on the
surface of the steak can instantly turn
into steam (at 190" F). The steak is

literally boiled, which is a bad way to
treat a steak.

To prevent hoiling, chefs now coat the
steaks with a thin film of good vegetable
or mineral oil, or butter. This «
will not boil until it reaches 400° to
440" F. White-hot, intense heat is con-
ducted straight to the meat and quickly
sears its surface. This seals in and saves
the flavorful juices of the steak!

Also, pre-heat your broiling equipment
at a high setting, Then adjust the flame
so that it is an inch or so away from
the broiler.

When steaks are done the way you like
them, pull them from the fire and let
them “cool” for two or three minutes
before serving. In this time, the tem-
perature in each steak will equalize.



THE CAMPERS DAY

by George Laycock

Mosl campers will find golden oppor-
tunities for family adventures. The pos-
sibilities are limited only by your imag-
ination and the length of the day. This
is a big wonderful scenic land, and
camping families enjoy finding new and
exciting things to do and places to see.

To get the most out of a camping trip,
give some advance thought to how you
will spend your free time. With today’s
modern camping equipment there will
be no long hours of wood chopping or
gathering materials for making comfort-
able beds. The days will be free for fun.
By selecting routes and camp grounds
carefully you can camp close to favorite
attractions and consequently make the
most of your vacation opportunities.

Choose your campgrounds to match
your own family plans. Some areas are
best suited to day-long swimming parties.
Frequently these are the big and busy
camping areas. Or you might want to
search out the small camping areas. Fre-
quently these are to be found in the
National Forests, and can be the finest
of all for hiking, fishing and exploring
wilderness.

You'll find the variety will more than

GEORGE LAYCOCK—Outdoor
columnist for Argosy maga-
zine, contributor te many
others, including Field and
Stream, Better Homes and
Gardens, Sports llus
trated. He and his family
travel over Neorth and South
America on assignments,

match your preferences. There are us-
vally exciting activities of all kinds for
every member of the family. Or you
might want to spend a good part of your
day just relaxing in your hammock with
a good book.

But to take as an example what might
be a typical camping day:

MORNING

You're up early after one of the sound-
est sleeps you ever had. And even though
it's cozy in your sleeping bag, a really
new day and new experiences are calling.

First rouse out the sleepy-headed kids.
But let Mom catch another forty winks
while you and the youngsters hang out
sleeping bags and generally secure camp.

Then before breakfast—SWIM CALL.
Everyone can take a dip in a nearby
stream. lake or pool. Then back to camp
for a wash up.

Now get out the cooler and camp
stove. Soon bacon and eggs are sizzling
over hot blue flames. Coffee's coming
to boil and adding to the aroma of break-
fast out-of-doors. Hot cakes, too, if you
like, on a broiler- griddle. Or a pan
of golden brown biscuits is ready in the
camp oven.

Enjoy it all right there in your camp
in the great outdoors. You'll say break-
fast never tasted better.

Then what's next? Is there a lake or
river? How about water-skiing, or sail-
ing? Or everyone can grab his rods
and reels and catch lunch.

What about hiking? Morning's a par-
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ticularly good time to follow a mysterious
mountain trail. If there are riding horses
available, you can all take an hour's ride
up the trail or across meadows and over
little picturesque bridges.

Remember before leaving your camp
for the day’s activities to secure it against
pests and weather. Food should be put
out of reach of visiting animals, either
domestic or wild. In some regions this
means hanging food in the trees to pro-
tect it from bears. But in most places
it means only putting the food box and
cooler in the tent or trailer, or beneath
the kitchen canopy fly.

The tent itself should be closed. It
can be protected against strong winds
by zipping the windows shut and weight-
ing the edges down to prevent wind from
getting beneath the floor. Frames should
be adjusted to keep the canvas from
sagging but loose enough to allow for
some shrinkages in case of rain. With
camp secured you are free for the day’s
activites, and there is no end to possi-
bilities for the entire family.

i NOON

Unless your hike or the horse-back
jaunt was an all-day sightseeing affair,
you're back at camp for lunch—ravenous
again! To cool off —take another swim.
By the time everyone is dried off and
changed, Mom