
Super Quick Meals 
Using Pre-cooked, 

Canned & 
Freeze-dried Foods



Super Quick meals

tHe basics

Old Faithful Geyser Portable Cooking System is the ideal way to prepare quick, 
nutritious, and healthy meals when you want to cook anywhere outside the home. 

These recipes are packed with healthy ingredients and convenient to prepare. 
Perfect for hikers and campers, and also great for truck drivers, construction crews, 
outdoorsmen, or even hiding in your of�ice at work.

The timing instructions are approximate minimal cooking times. Don’t worry if your 
food stays in longer - the Geyser Flameless Cooker will never burn your food.

Instant Rice:
While you can cook whole brown or long grain white rice in the Geyser, instant rice 
is more appropriate for a quick meal. Long grain or whole brown rice will take a full 
45 minutes to cook, however instant rice will be done in 10 minutes. There is really 
not a great nutritional difference between these kinds of rice. Instant white rice and 
long grain white rice are almost identical in nutrition. The same goes for instant 
brown and whole brown rice.  However, brown rice has more �iber content than 
white.

Cous Cous:
Cous cous is a staple throughout North Africa. It is essentially a type of quick 
cooking tiny ball shaped pasta. Purists may disagree but the facts are (in the West) it 
is a quick cooking dish made from the same semolina as other common pastas. Cous 
cous cooks very quickly similar to instant rice.

Pasta:
Thinner noodles like angel or regular spaghetti don’t hold up well in Old Faithful 
Geyser meals. It is better to stick with a thicker and more robust type of pasta. 
Elbow, penne, and rotini pastas are good choices, but others can work too. Most 
pasta will cook in 7-12 minutes.

Freeze-Dried Vegetables:
Freeze dried veggies rehydrate almost instantly and are perfect for quick meals. 
They are also very nutritious with zero preservatives needed. Freeze dried 
vegetables can be a little hard to �ind in stores but there are a variety of online 
sources. 



tHe basics

Herbs:
You could go to the extra expense of buying freeze-dried herbs but the regular ones 
found in the grocery store work just as well. 

Spices:
All of the spices you need can be found at your local grocery stores.

Bouillon:
The addition of a simple packet of bouillon to your meal will make the difference 
between a blandly �lavored “OK” dish and a hearty satisfying one. The Herb-Ox 
brand makes inexpensive granulated bouillon packets which come in beef or chicken 
�lavors. You should match the �lavor you use to the protein that you are cooking. 

Freeze Dried Meats:
Beef and chicken are the most common freeze dried meats. Freeze dried meats are 
fully cooked before packing so you never have to worry about it being underdone. 
The textures hold up surprisingly well. Diced and ground beef or chicken is 
available. Pork is limited to sausage crumbles. There are even a few soy based meat 
substitutes for vegetarians. 

Canned Meats:
Canned meat is a perfect addition to a quick meal if you aren’t worried about the 
weight of the cans you will need to pack out. There are a variety of meats available at 
the local grocery and C-store. Tuna, chicken, beef (corned and regular), pork, 
mackerel, and even sardines can be used to cook healthy meals.

Cured Meats:
For a quick meal ingredient, there are some cured meats that work surprisingly well. 
Pepperoni, Summer Sausage, and Jerky are readily available and can add a lot of 
�lavor punch to a quick dish. Remember, all cured meats have high amounts of 
sodium so they may not be right for every diet.

These are the basic ingredients for the recipes. Don’t be afraid to experiment! Just 
remember that anything you use should be dry and shelf stable if you want to cook 
with minimal time.



truck Stop “Blue Box” mac & CHeese

There are dehydrated macaroni and cheese meals available in camping stores and 
online. This recipe is based on what you can pick up in the local corner store or truck 
stop. It uses substitutes that allow you to avoid milk or butter if you don’t have any 
and still get a pretty good “Blue Box” result. Granted this isn’t your Grandmother’s 
three cheese, baked in the oven, specialty but it will keep you going and is pretty 
tasty. The addition of hot dogs or tuna adds a hefty dose of protein to this carb rich 
meal. Adding some pepper and grated Parmesan cheese gives it a �lavor kick. No 
added salt is needed especially if using hot dogs.

Ingredients:

1 box of “Blue Box” Macaroni & Cheese
2 tbsp butter, vegetable oil, Country Crock, or 3 coffee creamer cups or packs (avoid 
the �lavored ones)
1¼ cups clean water

Optional:

Fully cooked hot dogs
Tuna Fish, drained well
Peas: fresh, canned (drained well), or dehydrated (if using dehydrated peas add 
some extra water)
Parmesan Cheese, �inely grated (“Green Can” works �ine)
1/8 tsp black pepper

Preparation:

Empty the macaroni into the Inner Pot.
Stir the cheese powder into the dry macaroni.
Add any of the optional ingredients and stir into the dry macaroni. (If you are using 
dry creamer packets stir them in now)
Note: If any of the optional ingredients has extra liquid, be sure to drain it off before 
adding ingredients to the macaroni.
Add the butter/oil/Country Crock/liquid creamer to the top of the macaroni. It’s not 
necessary to stir this into the macaroni since it’s just messy :-}
Add the clean water to the dry mix. If you don’t have a measuring cup, add water 
until it is ½” over the mix. 
Seal the Inner Pot and cook in the Geyser for 15 minutes. 
Stir well and dig in!



Corner Store CHili mac

This is another recipe straight from the cheap seats. A steamy bowl of chili mac 
really hits the spot after a long cold day. Canned chili is sold in every corner store, 
truck stop, and even drug stores with a small food section. These vary in texture and 
�lavor from bland and mushy to well �lavored; all the way to �iery hot. I prefer the 
type with beans (sorry Texas). The addition of macaroni to chili gives it more texture 
and a carb boost to �ill up your tank.

This recipe differs slightly from the “Blue Box” prep. With the addition of the chili 
you won’t need extra oil to get a good result. You can also just use dry macaroni 
noodles or another robust pasta without the cheesy stuff. Avoid spaghetti type 
noodles - they won’t hold up and will get mushy.

Ingredients:

1 can of chili
1 cup of dry macaroni OR “Blue Box” Mac & cheese
1 cup clean water

Optional:

Shredded cheddar cheese
Squeeze cheese spread
Chopped raw onion 
Chopped green onion
Hot sauce

Preparation:

Add the dry macaroni and dry cheese mix to the Inner Pot and stir them together.
Add the clean water to the Inner Pot. If you don’t have a measuring cup, add water 
until it is ½” over the mix. 
Add the chili to the Inner Pot and stir it in.
Seal the Inner Pot and cook in the Geyser for 20 minutes. 
Stir well. 
Top the mix with any of the optional ingredients. Dig in!



Bratwurst and Cabbage

This hearty dish is full of Old World �lavor. It is best to use a fully cooked bratwurst 
for this recipe. The Geyser will thoroughly cook raw sausage, but it will not brown it 
and the fat will remain in the dish. 

Ingredients:

8 oz cooked bratwurst or other �lavorful cooked sausage
2 cups coarsely chopped cabbage
1-medium sliced carrot
1/8 tsp caraway seed
1 packet of Herb-Ox beef bouillon
¼ cup clean water
garlic powder
onion powder
salt
pepper

Preparation:

Place the ingredients into the Inner Pot in alternating layers.
On each layer add a sprinkling of spices.
After all the ingredients are layered, slowly pour in the dissolved boullion water.
Seal the Inner Pot and cook in the Geyser for 45 minutes. 



New England Boiled Dinner

This is a favorite “go to” meal. The main problem with the typical New England 
boiled dinner is overcooking. The Geyser Flameless cooker is designed to prevent 
overcooking. In a few minutes, with no fuss, you can enjoy a serving of corned beef 
and cabbage anywhere.

Ingredients:

1 can Hormel Corned Beef (stick with Hormel brand if you can), sliced thick
½ cup coarsely chopped cabbage
1 medium carrot thin sliced
½ medium onion sliced or sprinkle in 1 tsp onion powder
¼ cup clean water
2 bay leafs
black pepper
3 cloves

Preparation:

Place the ingredients into the Inner Pot in alternating layers. 
Put the bay leaf and cloves in the middle layers of the Inner Pot.
On each layer add a sprinkling of black pepper.
After all the ingredients are in, add the clean water.
Seal the Inner Pot and cook in the Geyser for 45 minutes. 



Curry rice

Ingredients:

1 cup instant rice
1 cup clean water
½ tbsp curry powder
½ tsp onion powder
½ tsp garlic powder
1/8 tsp ground turmeric
1 packet of Herb-Ox chicken bouillon

Preparation:

Put the all the ingredients in the Inner Pot.
Add a can of chicken or some ham chunks for a protein and �lavor boost.
You can toss in a handful of mixed dehydrated veggies with some extra clean water.
Seal the Inner Pot and cook in the Geyser for 20 minutes.



“Fried” Rice

Ingredients:

1 cup instant white or brown rice
1 cup water
1 stalk celery, chopped
1 small carrot, chopped
½ tsp onion powder
½ tsp garlic powder
soy sauce

Optional:

Canned chicken
Diced ham
Chopped beef jerky
Chopped summer sausage
Chopped green onion
Chopped fresh, dried, or cooked veggies

Preparation:

Put the all the ingredients except the soy sauce in the Inner Pot.
Seal the Inner Pot and cook in the Geyser for 20 minutes. 
Season with soy sauce to taste.

Optional:

Add a can of chicken, ham chunks, beef jerky, or summer sausage for a protein and 
�lavor boost.
Toss in a handful of canned mixed veggies.



CHicken and Vegetables witH Cous Cous

Ingredients:

1/3 cup cous cous
1/3 cup freeze-dried chicken
½ cup freeze-dried mixed vegetables
1 Herb-Ox chicken bouillon packet
¼ tsp thyme, sage, & parsley
1/8 tsp onion powder
Dash of garlic powder
Dash of pepper
1 ½ cups clean water

Preparation:

Assemble all dry ingredients in a Ziploc bag and store until ready for use. If you want 
to heat your food in the bag, use a Ziploc Freezer bag because it is heavy enough to 
be used with hot water.

Pour the contents of the bag into the Inner Pot of the Old Faithful Geyser Flameless 
Cooker. Add the clean water. Seal the Inner Pot and cook in the Geyser for 10-15 
minutes. 

Alternate method:

You can also use clean hot water heated in the Geyser Water Canteen to rehydrate 
your meal. Pour 1 ½ cup of clean hot water into the Ziploc freezer bag and allow to 
sit for 10 minutes. Periodically knead the contents of the bag to mix. 



SoutH of tHe Border CHicken

Ingredients:

2/3 cup instant brown rice
1/3 cup freeze dried chopped chicken
½ cup freeze dried corn
¼ cup freeze dried tomatoes
1 Herb-Ox chicken bouillon packet
¼ tsp onion powder
¼ tsp garlic powder
1 tsp chili powder
¼ tsp cumin
¼ tsp oregano
½ tsp cilantro
1/8 tsp black pepper
¼ tsp salt
Optional 1/4 tsp ground red pepper �lakes 
1½ cups clean water

Preparation:

Assemble all dry ingredients in a Ziploc freezer bag and store until ready for use. If 
you want to heat your food in the bag, use a Ziploc Freezer bag because it is heavy 
enough to be used with hot water.

Pour the contents of the bag into the Inner Pot of the Old Faithful Geyser �lameless 
cooker. Add clean water. Seal the Inner Pot and cook in the Geyser for 10-15 minutes. 

Alternate method:

You can use clean hot water heated in the Geyser Water Canteen to rehydrate your 
meal. Pour 1 ½ cup of clean hot water into the Ziploc freezer bag and allow to sit for 
10 minutes. Periodically knead the contents of the bag to mix. 


