Gorps


Gorps

GORP. HUMBLE, HOMESPUN, AND CENTRAL to the backpacking experience. Hike gorpless and you might as well go down the trail barefoot with your belongings in a paper sack. It's inconceivable.

But what do we really know about this stuff we shove into our mouths by the grimy handful? Is it lunch? A snack? Dessert? What's it supposed to be made of? And just what the

heck kind of four‑letter word is "gorp" anyway?

Conventional wisdom holds that gorp is an acronym for Good Old Raisins and Peanuts, although a few people still cling to Granola, Oats, Raisins, and Peanuts, despite the

redundancy of granola and oats.

GorpM                         

Good‑For‑You Gorp

     
1 c. 
salted peanuts           

2‑1/2 c. low‑fat granola

     
1 c.
 raisins                  

1 c.     dried pears

     
1 c. 
M & Ms                   

1/2 c.   M & Ms

Gour(p)met

     
1/2 c. 
macadamia nuts

     
1/2 c. 
Teddy Grahams

     
1/2 c. 
dried apricots

     
1/2 c. 
almonds

     
/2 c. 
chocolate‑covered dried cherries

Granola Gorp

     
1 c.   
pitted dates, prunes, raisins or other dried fruit

     
4 c.   
old fashioned oatmeal

     
1 c.   
shredded coconut

     
1 c.   
pine nuts or walnuts

     
1 c.   
wheat germ

     
1/3 c. 
sesame seeds

     
1/2 c. 
honey

     
1/2 c. 
oil

Snip fruit into small pieces and set aside. Combine dry ingredients in a large bowl. In a sauce pan, stir together honey and oil and heat to a boil. Pour over dry ingredients, and mix. Spread onto two 10" x 15" baking sheets. Bake 25 minutes at 325 deg. F. stirring occasionally. Add fruit once the granola is cool.

Gorp "A"

     
1 part each roasted sun flower seeds, roasted pumpkin

     
seeds, and part soy nuts

     
2 parts roasted corn, salted.

Gorp "B"

     
2 part honey‑almond granola

     
1 part each whole almonds, raisins, roasted peanuts,

     
M&Ms, shreadded cocomut
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