
 
 
 
 
 

 
Tip 1: Meal prep is part of the adventure 
Campsites booked, carpool organized, gear packed. Wait what about food? For many of us, food 
becomes an afterthought that often gets lost in the midst of trip planning. Unfortunately, last 
minute grab-and-go food often comes individually packaged. Think of meal prep as part of the 
adventure! Invite your adventure buddies for a pre-trip planning session: dehydrate your meals, 
bake your granola bars and make your sandwiches ahead of time.  
 
Tip 2: Reuse what you already have 
As tempted as you may be to purchase that shiny new gear you’ve had your eye on, we often do 
not need an entirely new set of outdoor or cooking gear for your trips. Make use of what you 
already have at home like that extra set of cutlery in your kitchen drawer or repurpose that 
kitchen rag for a quick clean-up for your backcountry kitchen (no paper towels needed).  
 
Tip 3: Borrow gear 
Outdoor gear can be expensive especially if you do not get a chance to venture onto the trails as 
often as you would like. Start by borrowing gear from a friend, a gear share or an outdoor club. 
If you have gear, consider sharing it and making some extra bucks along the way. Look into apps 
like Ruckify that lets you gear share with people in your area. 
 
Tip 4: Use reusable snack bags and wraps 
We are huge fans of silicon bags like Stasher Bags. They are heat-resistant (for rehydrating your 
dehydrated meals) and don’t melt quite like beeswax wraps do. Generally, beeswax wraps are 
great granola bar wrap alternatives (just store out of direct sunlight). We also love reusable snack 
bags with waterproof liners for storing berries, trail mixes and can be used to store compost too. 
 
Tip 5: Make your own granola bars and bliss balls 
We love making our own granola bars and bliss balls. One of the challenges we navigated when 
eating zero-waste in the outdoors are trail bars. We love trail and granola bar with their 
convenience and quick boost of energy, but were disappointed with their plastic and aluminum 
packaging. Then we discovered these easy recipes. No need to bake, ready in 15 minutes or 
less, then just throw in one of your snack bags. Our favourite part is getting creative with 
ingredients and customizing what you put in. Plus, you get to control the amount of sugars and 
preservatives you put in these. 
 
Tip 6: Buy the right quantity of food for your needs 
We love shopping at Farmers Market, our local zero-waste stores or the bulk section at grocery 
stores. Being able to purchase exactly the portion sizes we need for our trips makes such a big 
difference in reducing food waste. Plus, shopping local and supporting producers in your area 
can often mean a lower carbon footprint (less distance travelled) and reducing product packaging 
from the intermediary ingredients. 

http://www.gimmesomeoven.com/no-bake-energy-bites/


 
 
 
 
 

 
Tip 7: Use alternatives cooking systems. 
As an alternative to metal canister cooking systems, liquid fuel systems like the MSR dragonfly 
can be a great alternative as the fuel bottle can be refilled when empty. Another alternative is 
the BioLite (twig burning stove). 
 
Tip 8: Dehydrate your own meals 
We are HUGE fans of getting creative and dehydrating your own meals. This was how 
Backcountry Wok started. Being able to dehydrate the produce that is available to us (aka what’s 
in our refrigerator) and in-season means supporting our local food systems, scoring cheaper in-
season produce, less food waste and easy access to nutritious food later. If you want to chat all 
things dehydrating food, send us a message at @backcountry_wok. 
 
 


