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“The convenience and busyness of the modern 

world make it easy to become disconnected from 

one another, nature and our humanity. By 

joining the Snow Peak At Home Campout, you 

are choosing to rediscover the joys of gathering 

outside. We may be spread across the world, but 

we’re under the same sky and experience the 

healing powers of nature together.” 

Tohru Yamai, President and CEO of 

Snow Peak USA & Chairman of the Board

Thanks for joining us for a weekend dedicated to the simple 

pleasures found in nearby nature and the joys of life offline. 

First conceptualized last spring during the height of the 

COVID-19 lockdown, the 2020 At Home Campout offered 

a way to connect and preserve the traditional start to camp-

ing season over Memorial Day Weekend.  The participation, 

excitement, and comradery shared among campers demonstrat-

ed a powerful moment of community that we feel deserves to 

continue.  

So welcome to the second annual Snow Peak At Home Cam-

pout. This weekend offers a moment for our growing commu-

nity to share a common experience: time to slow down, press 

pause on the busyness of life, and reconnect to the outdoors 

with our loved ones. The At Home Campout gives all of us the 

Welcome to the 2021 At Home Campout  
chance to sync with the rhythms of nature and experience No-

asobi, the pure moments that can be had under the open sky. 

“Campout” is open to interpretation – there’s no wrong way to 

join in the fun.  

 This year, we’re bringing back many of the favorites from the 

inaugural At Home Campout, with new twists and additions 

you’re sure to enjoy. This book offers tools, tips, and activities 

to inspire your campout. Inside you will find puzzles, how-to’s, 

six delicious recipes, Takibi Libs, paper airplane materials, and 

more. We’ve even got a song for you to sing around the camp-

fire.  Each piece is designed for campers young and young-at-

heart, to help you experience a refreshing weekend of connec-

tion with one another.
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Snow Peak is a mission-driven organization, motivated by the 

belief that restorative experiences in nature have the power 

to heal the stresses and anxieties of modern life. Further, our 

mission calls us to have a positive impact in all that we do. 

Last year, we committed to upholding these beliefs by actively 

working to create inclusive outdoor spaces. As part of that com-

mitment, we’re championing the cause of organizations working 

to increase diversity, equity, and inclusion initiatives in nature. 

This year, we’ve selected the City Kids Wilderness Project as our 

non-profit partner for the 2021 At Home Campout. 

 City Kids Wilderness Project provides long-term mentor-

ship, support, and life skills, and resiliency development for 

underserved youth in Washington D.C. through immersive 

City Kids
Wilderness Project 

N O N - P R O F I T  P A R T N E R 

There’s no wrong way to participate in the At Home Campout!  

These steps are simply a guide to help you slow down, unplug, 

and reconnect with the nature around you, whether that’s your 

backyard, neighborhood park or favorite backcountry trail.

Step 1. Prepare your gear

Whether you’re headed out to the woods, camping in your 
backyard, or enjoying an afternoon picnic, choose items that 
will enhance your experience. Consider your basic needs for 
shelter, warmth, comfort and food as you create your packing 
list.  Preparing your gear in advance helps you spend more time 
in nature and less time searching for the stuff you need. 

Step 2. Ditch your screens

The pressures and distractions of modern life are the largest 
barrier to reconnecting with the outdoors. And there’s no great-
er offender than the smartphone in your pocket! Silence your 
notifications, or better yet, turn it off altogether. 

Step 3. Find your nature

With intentional effort, serene pockets of nature can be found 
anywhere – from the dense metropolises of the world to the 
sprawling suburbs and rural farmland. The outdoors has 
restoration to offer, whether you find yourself at a park, in the 
backyard, or on the edge of a mountain lake.

Step 4. Use your senses

In ancient times, we relied on our senses to guide us. While 
most of us are no longer hunter-gatherers, practicing the use 
of our sight, smell, sound, and even taste can ground us in the 
rhythms of nature. Listen to the breeze, observe the wildlife and 
enjoy the fragrances of late spring. 

Step 5. Rejuvenate your spirit

Even spending a few hours outside has the unique power to recenter our perspectives and restore 
our spirits. Staring up at the stars or gathering around a fire lets us unwind, share more openly, and 
forge deeper connections with our loved ones.  

5 E A S Y  S T E P S  T O

At Home
Campout

outdoor experiences. Their experiential programs begin in the 

sixth grade and continue through high school, offering years 

of enriching moments for participants. Their focus on youth 

and accessibility, commitment to long-term relationships, and 

outdoor-centric approach made them a natural partner for the 

At Home Campout.  

 By purchasing items from our limited-edition At Home Cam-

pout Merchandise Collection, you can directly support City 

Kids’ programming. 100% of the proceeds from the merchan-

dise will be donated to City Kids Wilderness Project. To learn 

more or donate directly, visit https://citykidsdc.org/donate/. 
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Charred Corn 
with Miso Butter 

Here at Snow Peak, we like to say we’re the foodiest brand in the 
outdoors. We believe there’s a special magic in a thoughtfully 
prepared meal that’s shared and enjoyed outside.  Gathering to 
delight in a delicious dinner is one of the best ways to forge con-
nections with our loved ones. To that end, it was only natural to 
include a full menu for the Snow Peak At Home Campout.  

We’re thrilled to continue our partnership with Rashad Frazier, 
co-founder of Camp Yoshi. Rashad is an outdoors renaissance 
man – an excellent chef, excursion guide, and accessibility advo-
cate. In 2020, he started Camp Yoshi; an experiential collective 
offering guided expeditions to create space for Black people and 
allies to unplug and reconnect to the wilderness. Camp Yoshi’s 
mission closely mirrors our own, and we’re excited to feature 
Rashad Frazier’s recipes for the 2021 At Home Campout Menu. 
Each one relies on fresh ingredients and simple instructions, 
putting you on the path to an unforgettable meal.

C H E F  N O T E S

Compound butters are nothing new; however my take on the traditional recipe is an example of how much 

I enjoy looking at food through a different lens. I literally put my Miso Butter on everything - pork chops, 

grilled cheese, etc. Have some fun with this dish! Remember, when it comes to cooking, there are no rules. 

I N G R E D I E N T S 

• 6 ears of corn 

• 1 cup vegetable oil 

• Salt and pepper, to taste 

• 2 tablespoons Togarashi   

 Shichimi for garnish 

• Lime, juice and zest

M I S O  B U T T E R

• 2 sticks of butter, softened 

• 4 tablespoons of miso 

 (red, yellow or white) 

• 1 tablespoon of soy sauce 

• 4 green onions, chopped 

 (white parts for butter, green parts for garnish) 

• 2 tablespoons  Shichimi pepper 

R I C E  S A L A D 

• 1 ½ cups of black rice 

• 1 cup of broccolini roughly   

 chopped, stems included 

• ½ teaspoon of salt 

• ½  red onion, diced 

• 1 small ripe avocado, 

 diced or sliced 

I N S T R U C T I O N S 

In a food processor, combine all the ingredients for the miso butter. Set 

aside at room temperature. Bring a pot of water to boil and liberally salt. 

While water comes to a boil, prepare the corn by removing the husk and 

trimming the ends to create a flat surface on each side. Once the water is 

boiling, blanch corn for 30 seconds. Prepare the corn for the grill. If you 

I N S T R U C T I O N S 

Rinse rice and cook it according to the package instructions. Let cool 

completely. Put all the dressing ingredients in a bowl and whisk until 

amalgamated. This step can also be done in a blender. Taste and adjust 

the saltiness and sweetness to suit your preference.  

 Light the grill. On a rimmed baking sheet, brush the broccolini with a 

quarter of the dressing from the bowl, coating generously. Season with 

salt and pepper. Grill the broccolini over moderate heat, turning, until 

Vegan Super 
Grain Salad

Rashad
  Frazier

A T  H O M E  C A M P O U T  M E N U  W I T H

• ¼ red cabbage, thinly shredded 

• ½ cup of chopped fresh cilantro 

• ½ cup of diced red onion 

• ½ cup of edamame, defrosted 

• 1 turnip, thinly sliced 

S E S A M E  D R E S S I N G 

• ¼ cup of soy sauce 

• 2 tablespoons of toasted 

 sesame oil 

• ¼ cup of white vinegar 

• ¼ cup of oil 

• 1 garlic clove, minced 

• 1 tablespoon of honey

• 2 garlic cloves, minced 

• 1 small shallots, minced 

• 1 tablespoon of ginger, minced 

• 1 tablespoon of sugar 

• 1 green chili, 

 seeds removed and minced 

• Salt & pepper to taste  

don’t have a grill, use your oven’s broiler. Dry off the corn completely. 

Brush each cob with oil and season with salt/pepper. Grill or broil for 

3-4 mins or until evenly colored. To serve, brush with the miso butter, 

immediately followed by a squeeze of lime juice, sprinkle of shichimi 

pepper, grated lime zest, and green onion.

lightly charred and barely tender, about 8 minutes. Transfer the brocco-

lini to a bowl, cover with foil and let steam for about 5 minutes.  

 To build the salad, put the cooked rice in a large serving bowl. Peel and 

stone the avocado (do this at the last minute to avoid discoloration), 

then cut it into wedges. Layer the cabbage, broccolini, cilantro, and red 

onion, followed by the radishes and avocado. Drizzle with the dressing, 

mix, and serve with the grilled chicken.



Strawberry 
Buttermilk 
Biscuit 
Cobbler

C H E F  N O T E S

We’re from the Carolinas, where strawberry cobbler in the spring is always a must. So, for dessert, why not 

combine in-season strawberries with homemade sweet biscuits. This recipe is designed for a conventional oven; 

however, it can also be made over a campfire, which is an adventure in itself! 

S T R A W B E R R Y  F I L L I N G 

• 2 qt. (about 2 lb.) 

 fresh strawberries, hulled 

• 3 tablespoons cornstarch 

• ¼ cup fresh lemon juice 

• 1 teaspoon vanilla extract 

• 1 teaspoon cinnamon 

• ¾ cup granulated sugar, divided 

• ¼ teaspoon kosher salt 

B I S C U I T S 

• 1 1/2 diameter cookie cutter

• 2 cup all purpose flour, plus more for surface 

• ¼ cup granulated sugar 

• 2 teaspoons baking powder 

• 2 teaspoons kosher salt 

• 1 teaspoon finely grated lemon zest 

• 1/2 cup (stick) chilled unsalted butter, cut into pieces 

• 1 ⅓ cup heavy cream

I N S T R U C T I O N S  

Preheat the oven to 375°F. Cut strawberries in half lengthwise. Combine 

strawberries, cornstarch, lemon juice, vanilla extract, cinnamon, and 1/2 

cup of the granulated sugar in a large bowl; stir to combine. Let stand 

5 minutes. Spoon the mixture into Snow Peak Dutch Oven Skillet or 

preferred baking pan, spread in an even layer. 

Grilled 
Chicken with 

Green Tahini 
Sauce 

C H E F  N O T E S

Seasonal color and fresh ingredients are the foundation of Camp Yoshi’s kitchen. This dish captures our philos-

ophy while celebrating spring. These kabobs are bomb, but the Tahini sauce is the star. It’s extremely versatile 

and plant-based, so feel free to substitute the chicken with any seafood or veggie your heart desires.

C H I C K E N  S K E W E R S 

• 1.5 lbs organic chicken breast 

 cut into 2 inch pieces 

• 2 teaspoons ground cumin 

• 2 teaspoons of paprika 

• 2 teaspoons of chili flakes 

• ¼ cup green tahini sauce 

• 8 inch bamboo skewers

T O O L S  N E E D E D 

• BBQ/Grill 

• Brush 

• 8 inch skewers

G R E E N  T A H I N I  S A U C E 

• ¾ cup coarsely chopped fresh cilantro 

• ¾ cup coarsely chopped fresh parsley 

• 4 garlic cloves, smashed 

• ½ green chili pepper, seeded and chopped 

• 1 teaspoon of ground cumin 

• 3 teaspoons salt 

• 1 cup tahini 

• 2 tablespoons apple cider vinegar 

• ¼ fresh lime juice 

• 2-3 tablespoons warm water to thin sauce if needed

I N S T R U C T I O N S  

Add cilantro, parsley, garlic, pepper, and cumin to a blender and blend 

until smooth. Add tahini and lime juice; blend for 30 seconds. With 

the motor running, gradually drizzle in ¾ cup warm water and process, 

adding more water to thin if needed, until sauce is light green and the 

consistency of sour cream. Season with salt. The sauce will last for 3 days 

in the fridge.  

Toss chicken with cumin, paprika, red pepper flakes, and a quarter cup 

of green tahini sauce. Cover and chill for at least 2 hours or overnight 

Prepare grill for medium-high heat and oil the grate. Thread the chicken 

onto bamboo skewers. Grill, occasionally turning, until cooked through, 

about 8–12 minutes. During the last minute of cooking, baste the 

chicken with the extra sauce using a brush. Serve with green tahini 

sauce.  

Note: Chicken can be marinated and skewered 12 hours ahead.  

Stir together flour, baking powder, salt, and the remaining ¼ cup of 

granulated sugar in a large bowl. Add butter into mixture using a pastry 

cutter until mixture resembles coarse crumbs. Add whipping cream and 

mix together using your hands until just combined. Gather the mixture 

into small clumps, and scatter over strawberries in the baking dish. 

Sprinkle evenly with turbinado sugar. 

Bake in a preheated oven until the topping is very golden and crisp, and 

strawberry mixture bubbles around the edges, about 35 to 40 minutes. 

Remove from the oven; let stand at least 15 minutes or up to 1 hour. 

Serve with ice cream.
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Takibi Time
1 .  G A T H E R  M A T E R I A L S

Collect some kindling, paper (bonus points for using your At Home Campout Kit packaging), dry fi rewood, and fi re starter.  
You’ll want to put these at the bottom of your fi re, under the logs with plenty of airspace.

2 .  C H O O S E  Y O U R  S E T U P :  L O G  C A B I N  V S  P Y R A M I D

Each person has their own opinions about the proper bonfi re shape. Some Snow Peakers prefer the classic log cabin set up, while 
others appreciate the geometric pyramid. Whatever your preferred shape, place smaller pieces on the bottom and larger on the top 
– the smaller pieces will catch fl ame faster and help the larger logs ignite. 

3 .  I G N I T E !  

Use matches or your preferred lighter to start your blaze, starting with the fi re starter at the bottom. When your campfi re is lit, 
gather your loved ones for some fi reside relaxation.

*Always practice campfi re safety! Check your area’s burning regulations and always keep water handy in case of emergencies.  

Camp Yoshi
Strawberry 
Smash Mocktail

E X T R A  C R E D I T :  M I N T  S I M P L E  S Y R U P  

Combine a cup of water, a cup of sugar, and a cup of mint leaves. Bring to a boil, stirring until sugar dissolves. Simmer for 1 minute. Remove from heat 

and let syrup steep for about 30 minutes. Pour syrup into a sterilized glass jar through a mesh strainer to remove mint leaves; let cool. Store it in the fridge 

for 1-2 weeks.

Nothing is more central to the camping experience than a bonfi re 

(takibi in Japanese). Th e glow of the crackling fi re and the warmth 

from the coals reconnects us to our wild roots, a part of ourselves 

that’s often buried in life’s day-to-day obligations. Making and 

enjoying food over the fl ames, sharing stories and laughter with our 

companions – these are the moments we like to call Takibi Time. 

Follow the steps below to get started.

Nothing builds comradery like a catchy camp song sung enthusiastically by the fi re. We partnered with talented musician Walter Martin to off er a fully 

original song for the At Home Campout. It’s easy to follow, whether you’re a gifted vocalist or prefer to whistle along. Lyrics and guitar chords are included 

below. Join us for a special performance of “Take Me Camping!” during the At Home Campout Opening Ceremony on May 28th. 

(Instrumental intro on G)

G            D
Take me camping
        C                             G
And leave all my worries behind
               D
Take me camping
                C                           G
Put some peace back in my mind

G                                              G
I don’t need much just wanna get in touch 
     G           C
With that big old world outside
                    D
So take me camping 
                  C                               G
You never know what you might fi nd

(rest on G)

G                             G                               G                           C
I had a tent but my tent got bent now my feet keep hanging out

Had a fi shing pole but it broke cuz it’s old now I don’t got a way to catch 
trout

         G                                     G                             G                        C
But I really need’s some fresh air to breath and I’ll tell you from my heart

          D                                        D                              D  G                                              
Th e world’s big however we’re all tied together cuz we’re sleepin’ under the 
same stars

                D
So take me camping
                     C                              G
I hear those tall trees calling my name
                D
Take me camping
                  C                        G
When the world gets a little insane

I N G R E D I E N T S  

• 5 ripe strawberries, leafy

 ends removed 

• 5 fresh mint leaves 

• 1 medium lime, juiced

 (plus more for garnish) 

• 1 ½ oz Mint Syrup 

• Club soda

I N S T R U C T I O N S :  

In a mixing glass, thoroughly muddle the strawberries with the mint leaves.  

Squeeze in the juice of one lime. Stir in the simple syrup. Fill a Collins 

glass with ice and pour your mixture into the glass. Top it off  with club 

soda. Mix by pouring the drink back into your mixing glass, then back 

into your drinking glass. Garnish with lime round and a strawberry.

“Take Me Camping!”
      An original campfi re song with lyrics and music by Walter Martin.

Camp Yoshi
Side Car
Cocktail

I N G R E D I E N T S : 

• 1.5 oz cognac 

• 3/4 oz orange liqueur

 (such as Cointreau) 

• 3/4 oz lemon juice,

 freshly squeezed

I N S T R U C T I O N S :  

Add the cognac, orange liqueur, 

and lemon juice to a shaker with 

ice and shake until well-chilled. 

Strain into the prepared glass. 

Garnish with an orange twist. 

       G                           G                                   G                              C
And I don’t mind if the sun don’t shine or if the sky starts a-pouring rain
                      D
Just take me camping
                        C                               G
And watch my heart to start to sing again

                G                                         G                                     G                                
Now let’s set up the camp, where the ground’s not damp maybe out where 
the buff alo roam C

                  D                                     D                                 D                            
Where the stars shine bright and the bugs don’t bite heck I’d even go 
camping at home G

         G                         G                                         G                           C 
So it seems to me and I know you all agree that the only thing a heart 
desires

              D                      D                           D                          G                
Is some dirty jeans and a can of beans and a song around the old campfi re

                     D                       
So take me camping
                    C                           G
Watch your brother get poison oak
                    D      
Take me camping
                 C                                         G
I wish my dad would learn some new jokes
     G                                 G                     G                      C
No I don’t care if there’s nothing there to eat but sauerkraut
                       D                          C                                 G
Just take me camping and I’ll remember what it’s all about

Whistling part: DDCG x 2

  D

Sure we all may be apart

                   C                                G

But we’re sleeping under the same stars

END  

D        D               D             G         
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Takibi Libs
Create an epic campfire tale by inserting your own words throughout the story.  

A C T I V I T I E S

1. A Last Name  ________________________________________
2. Place  ______________________________________________
3. Verb (past tense)  ______________________________________
4. Noun (animal) ________________________________________
5. Verb  _______________________________________________
6. Noun  ______________________________________________
7. Verb  _______________________________________________
8. Adjective  ___________________________________________
9. Noun  ______________________________________________
10. Adjective  ___________________________________________
11. Noun  ______________________________________________
12. Verb (past tense)  ______________________________________
13. Adjective  ___________________________________________
14. Adjective  ___________________________________________
15. Noun  ______________________________________________
16. Adjective  ___________________________________________
17. Verb (past tense)  ______________________________________
18. Adjective  ___________________________________________

19. Verb (past tense)  ______________________________________
20. Noun (plural)  ________________________________________
21. Verb (past tense)  ______________________________________
22. Adjective  ___________________________________________
23. Verb (past tense)  ______________________________________
24. Verb (past tense)  ______________________________________
25. Verb (past tense)  ______________________________________
26. Verb (past tense)  ______________________________________
27. Noun (animal) ________________________________________
28. Noun  ______________________________________________
29. Noun  ______________________________________________
30. Verb  _______________________________________________
31. Verb (past tense)  ______________________________________
32. Verb (past tense)  ______________________________________
33. Noun  ______________________________________________
34. Noun  ______________________________________________
35. Verb (past tense)  ______________________________________
36. Noun  ______________________________________________

One weekend during the summer, the {1} ______________ 

family packed up their car to camp at {2}______________. 

Susie was excited about her first camping trip. The family 

{3}______________ the campground check-in. They all noticed 

a sign that said: “BEWARE OF {4}______________!” 

The family unloaded and started to {5} ______________ their 

car. The parents began to make some {6} ______________ for 

dinner.  Susie decided to {7} ______________ the campground. 

She noticed {8} ______________ footprints and began to follow. 

The footprints led down a {9} ______________ into the woods. 

Soon, she realized it was {10} ______________, and she was no 

longer on the path. Then she saw a red {11} ______________ 

through the trees.  

 

“Maybe it’s another camp!” She thought and {12} 

______________ towards it. Sure enough, it was! There were 

three {13} ______________ tents, three {14} ______________ 

chairs and a campfire with three {15} ______________ roasting.  

“Hello,” she said. “Is anyone there?”  

Silence. It was getting dark, and the fire looked {16} 

______________ so Susie decided to sit in the smallest of 

the three chairs. She {17} ______________ and the leg of the 

chair snapped with a crack. Surprised, she decided to try the 

biggest of the three chairs, but she realized it was too {18} 

______________ to climb onto. That left the third chair, which 

was next to the fire. She {19} ______________ and it was just 

right.  

She looked at the three {20} ______________ over the fire. “I’ll 

just take a bite.” She {21} ______________ the smallest off the 

fire and took a bite. Too hot! She decided to try the largest. But 

ugh! The biggest was cold and {22} ______________. Then she 

tasted the medium size, and it was perfect. Before she knew it, 

she had {23} ______________ the entire thing.  

It was now dark, and Susie was exhausted from her adventures. 

She {24} ______________ at the tents. One was massive, one 

was tiny, and one looked just right. She walked to the middle 

tent and {25} ______________ on the zipper. Inside was a cot 

with a sleeping bag. With one more glance over her shoulder, 

she entered the tent, {26} ______________ into the sleeping 

bag, and fell asleep.  

Sometime later, she woke when she heard voices. She unzipped 

the tent and saw three {27} ______________ - one large, one 

tiny, and one medium-sized. They all were standing by the fire.   

“My {28} ______________ has a bite missing!” said the largest.  

“My {29} ______________ is completely gone!” said the mid-

dle-sized one.  

“My chair is broken!” said the smallest.  

“We should check the tents!” suggested the largest.   

Susie realized they were going to {30} ______________ her. 

Thinking quickly, she noticed another entrance to the tent. She 

unzipped the door and {31} ______________ into the woods.  

“I hear something!” said the largest. 

Soon, Susie could hear them chasing her. She ran until she 

could make out the glimmer of a fire through the trees. It was 

her family’s camp! Her parents sat by the fire roasting s’mores. 

Before she could say anything, Susie’s chasers rushed into the 

camp.  

“You broke my chair.” {32} ______________ the smallest.  

“You took a bite of my {33} ______________!” said the largest 

“You slept in my {34} ______________!” said the medium-sized.  

 They all {35} ______________ at her. There was a long pause.  

 “I’m so sorry!” She exclaimed. 

 The three looked at each other and shrugged. 

 “It’s okay,” they said in unison. “But do you mind if we join 

you by the fire? We love s’mores.” 

 Her parents and Susie looked at each other. 

“Sure!” they said.  

Soon, all six of them crowded next to the fire, where they shared 

{36} ______________ and roasted s’mores late into the night.  

 THE END 
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Snow Peak Way & 
the Paper Airplane 
Tradition  

GigaPower
Glider

L E A R N  A B O U T

B U I L D  T H E

Since 1998, Snow Peak has held Snow Peak Way, a communi-

ty-centered campout for Snow Peak employees and customers. 

The inaugural Snow Peak Way came at a pivotal point in the 

brand’s history and ultimately reoriented Snow Peak’s focus 

around the customer experience. Today, Snow Peak Way is 

held across Snow Peak’s campgrounds in Japan and here in 

the United States. The event brings staff and users together for 

open conversation, product feedback and critique, and genuine 

moments of connection by the fire.  

 One of our treasured Snow Peak Way traditions is the Paper 

Airplane Contest. It’s a simple yet pure moment that exempli-

fies the shared joy we can experience outdoors. At the end of 

each campout, Snow Peakers gather in a circle around a tent 

stake with their carefully engineered paper airplanes, then throw 

them towards the stake. The plane that lands the closest to the 

stake is the winner.  

 We’re excited to bring the Paper Airplane Contest tradition to 

the At Home Campout. Use the perforated sheets to create your 

own flying masterpiece and compete with your fellow campers. 

We look forward to seeing your innovative planes on social 

media, and we’ll be resharing our favorites!
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Snow Peak Word Search
A C T I V I T I E S

S N O W  P E A K  V O C A B U L A R Y

C A M P O U T 
W O R D SC O M P A S S O T S E R O F

S S K N S N O W P E A K M T

C L W I L D L I F E N I I E

A E E M B A C K P A C K L N

M S R E C R E A T I O N K T

P U H E P T A K I B I O Y E

F M T R O I A K P C I A W R

I M I U S U N T A P N S A I

E E T T M I I G A E E O Y F

L R A A O A H Q B G O B S P

D T N N R M I O F A I I K M

C I I K E A K Y M A G I E A

B M U E S Y E N S C G T N C

R E M M O S Q U I T O S O I

Find these special Snow Peak words and learn more about our 

Japanese heritage and familial roots. 

Yamai – The family who founded Snow Peak. Yukio Yamai 

started Snow Peak in 1958. His son Tohru led the company as 

President for several decades and today serves as CEO of Snow 

Peak USA. Tohru’s daughter, Lisa Yamai now serves as president 

of Snow Peak, marking the third generation of Yamai family 

leadership.  

Niigata – Snow Peak’s home prefecture in Japan – a scenic region 

of mountains and sea, also known for its skilled metalworkers.  

Noasobi - The pure feeling of experiencing nature.  

Takibi – The Japanese word for bonfire.  

Campfield – Snow Peak’s unique approach to a campground.  

Titanium - An ultralight metal often used for backpacking gear. 

Snow Peak uses Grade 1 titanium for all its Japanese-designed 

goods.  

At Home Campout – A weekend for embracing the simple 

pleasures of life outside. At Home Campout Words

Tent 

Sleeping Bag 

Folding Chair 

Forest  

Summertime  

Snow Peak 

Campfire 

Nature 

Recreation  

Backpack 

Compass 

Hike 

Wildlife 

Mosquitos  

Milky Way 

S’mores
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A C T I V I T I E S

Campout Crossword
Use the clues below to fi ll out the crossword puzzle. Find the answers on the last page of the book.  

ACROSS 

3. A walk through the woods or along a trail.

6. An expansive natural network encompassing rivers, forests 

and wildlife.

9. Damp wood leads to a_____

10. Once it gets dark, look up for some ______.

11. When you have no cell reception.

12. Jovial outdoor enthusiast.

14. A swinging perch for humans.

15. A classic campfi re dessert.

DOWN

1. Frequently found in the forest, perpetually green.

2. Th e host of the At Home Campout.

4. When starting a fi re, using pieces of _____is essential.

 5. Th e key to staying warm while camping.

7. Ingredients for Orion’s Belt and the Milky Way.

8. Cloth shelter.

13. A common way to start a campfi re.

A C T I V I T I E S

Draw Your Site
Put your creativity to work! Draw your ideal camp scene around this Snow Peak Alpha Breeze Tent, then enter your creation in our 

social media contest for your chance to win! Entry details will be posted on Instagram @snowpeakusa on May 28th.  
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A C T I V I T I E S

Coloring Page
Create a colorful masterpiece by filling in this At Home Campout scene. Don’t forget to enter it in our social media contest for your 

chance to win! Entry details will be posted on Instagram @snowpeakusa on May 28th. 

Snow Peak’s community of outdoor enthusiasts inspires all that 

we do. Though we’re spread across the globe, we’re deeply grate-

ful to share this weekend outdoors with all of you. Wherever 

you are, keep an eye out for your fellow Snow Peakers and say 

hello if you see them in the wild. We can’t wait to hear and see 

the memorable times you share together. Kanpai!

S O C I A L  M E D I A  C O N T E S T S :

Enter our four social media contests for your chance to win spe-

cial Snow Peak prizes. Entry details will be posted on Instagram 

@snowpeakusa on May 28th.  

At Home Campout Coloring 

Display your masterpiece! Take a picture of your colorful cre-

ation and tag #AtHomeCampoutColoring.  

At Home Campout Eats 

Did you cook up any of our recipes for a delicious dinner? Snap 

a photo of your meals and tag #AtHomeCampoutEats.  

At Home Campout Scene 

Show off your setup! Whether you camped at home, enjoyed a 

beautiful day at the park, or headed off to the woods – take a 

picture of your scene and tag #AtHomeCampoutScene.  

Crossword Puzzle Answers, in numerical order: Pine Tree, Snow Peak, Hike, Kindling, Bonfire, Ecosystem, Stars, Tents, Smokey Fire, 

Star Gazing, Off The Grid, Happy Camper, Matches, Hammock, S’mores

Thanks for 
Camping 
with Us!

At Home Campout Name 

Come up with a memorable name for your camp! Each week, 

we’ll feature the most creative and humorous names during 

Monday Takibi Time and campers will vote on their finalists 

during the weekend of the At Home Campout.  

Keep an eye on your inbox for special content only available to 

registered At Home Campers. Plus, don’t forget to join us for 

weekly Takibi Time on May 3rd, 10th, 17th, and 24th. Each 

Monday, we’ll preview the week ahead and announce the week-

ly At Home Campout Name finalists!
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“By pausing our day-to-day lives and taking 

intentional time to root ourselves in nature, 

we create deeper connections to one another 

and the earth. However you participate in 

the At Home Campout, I hope each of you 

experiences the pure feelings that are found in 

the rhythms of nature.” 

Tohru Yamai, President and CEO of 

Snow Peak USA & Chairman of the Board


