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NEWS AND EVENTS FROM WITHIN THE GATES OF CAMP RIDGECREST FOR BOYS

We are incredibly excited about the upcoming 
summer, and are so glad that you are going to be a 
part of our camp family this year! If you have been 
to camp before, you know the exciting things that 

await... if you are new to camp, you are going to 
have a great time with us! We’ve got all sorts of new 
and crazy things planned for all of you... can’t wait 
until you get here! See you all soon!

HELLO 2011 CAMPERS!

campbook Like

Impacting Lives for God’s Glory through Discipleship and Adventure

Quinton Stevenson is pumped for trips to Sliding Rock, and singing off key 
at morning assembly.

Basic Information
Studies at Mississippi State University • Lives in Starkville, Mississippi
From Louisville, Mississippi • Born on July 1, 1990
Employed by Camp Ridgecrest for Boys as Apache Tribal Leader

Micah Andrews is most pumped about doing a dive into the cool lake and 
then blobbing some Shawnee right after it.

Basic Information
Studies at Florida State University • Lives in Tallahassee, Florida
From Tallahassee, Florida • Born on June 13, 1989 
Employed by Camp Ridgecrest for Boys as Shawnee Tribal Leader

Tory Singer is looking forward to the best summer in summer camp history. 
Sock War is on the horizon! 

Basic Information
Studies at University of Georgia • Lives in Athens, Georgia
From Columbus, Georgia • Born on February 15, 1990 
Employed by Camp Rigecrest for Boys as Choctaw Tribal Leader

Matt Stapp wants to see council ring fires, go on camping adventures, and tear 
up some frisbee golf!

Basic Information
Studied at University of Georgia • Lives in Athens, Georgia
From Conyers, Georgia • Born on April 28, 1989 
Employed by Camp Ridgecrest for Boys as Arapaho Tribal Leader

Adam Bebeau can’t wait for campfires, beautiful hikes, and meaningful 
conversations goin’ on at Camp this summer!

Basic Information
Studies at Clemson University • Lives in Clemson, South Carolina
From Jacksonville, Florida • Born on May 17, 1990
Employed by Camp Ridgecrest for Boys as Sioux Tribal Leader
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Some sessions 
still have openings. 
Tell your friends!

The Clothing Store options this summer 
are awesome! We have spent the last 3 
months searching for the best designs 
and creative new items. Once again, this 
summer you will be able to preview the 
clothing choices online as you decide what 

you want to purchase. Your parents will 
receive an email link to the Clothing Store 
very soon, if they have not already. Be sure 
to get your new Camp clothing so you’ll 
be ready for another awesome summer! 
See you soon...

CLOTHING STORE

As time goes on, we get immersed in 
school, sports, friends, family, etc. We 
all struggle with “finding” time to focus 
on what’s important-our relationship 
with God. We would like to help 
you with that. Each week, we post 
a devotion on our blog. All it takes 
is 15 minutes to read. It’s practical 
information that you can apply to 
your everyday life. Author Timothy 
Jones writes, “There is never enough 
time to do everything, but there is 
always enough time do the important.”

A WEEKLY DOSE OF CAMP

Your Tribal Leaders

One LifeWay Plaza
 Nashville, TN 37234-0138
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Recipe for: Packet Meals

Ingredients:

2 sheets of tinfoil ½ cup Worcestershire Sauce

2 hamburger patties (cubed) ¼ cup Lawry’s Seasoning Salt

1 cup carrots (sliced or cubed) 

3Tablespoons A1 Steak Sauce (optional)

1 cup potatoes (sliced or cubed) 

1Tablespoon Garlic Salt (optional)

½ cup white or yellow onions (chopped)

1 ½ Cups Shredded Cheddar Cheese

Directions:
Preheat fire embers to 375 Degrees Fahrenheit. Lay tinfoil 

stacked with the shiny side up on a flat surface, then pour 

the hamburger, carrots, potatoes, onions, and cheese onto 

the foil. Using your hands, stir the ingredients until they 

are thoroughly mixed. Then, add the spices and sauces to 

personal preference levels. This may take some experience 

and experimentation to find the perfect balance of spices 

for you. Once the spices are added, form the mixture into 

thin, brick-like shape measuring in width between half an inch 

to an inch and a half. Tightly fold the first layer of tinfoil 

around the mixture, checking to make sure all surfaces are 

covered by the foil. Then do the same with the second layer. 

Stick your Packet Meal in heated fire embers, allowing 7 

minutes per side for the hamburger to cook throughout. After 

the meal is fully cooked, use your tree-limb tongs to move the 

Packet Meal to your favorite rock, cut or unfold 

the protective foil, and enjoy.

We couldn't be more excited for you to see the Restored 
Cabins on Apache Circle and Shawnee Hill. Cabins 1-9 
have all been restored and look brand new! Here are a few of 
the improvements that you'll get to experience this summer!

 1.  More lights! We have doubled the number of lights 
from 2 to 4. It's much easier to see. We have also made 
the sky light a bit bigger, letting more natural light in 
the cabin.

 2.  We have added covered porches! Perhaps my favorite 
addition, each cabin now has a porch that you can 
hang out on and stay out of the sunshine or the rain!

 3.  Higher ceilings! The ceilings and rafters have been 
lifted and makes the cabin feel so much bigger!

 4.  More ventilation means cooler cabins! We have added 
3 more ways to cool the cabins: Ridge-vents in the 
Roof to let hot air out, more screens to increase airflow, 
and floor vents to naturally pull cool air in from under 
the cabin.

 5.  Emergency Exits - although you may never use it, there 
is now an additional exit hatch in each cabin!

These are only a few of the many improvements we've made 
to ensure that our cabins will stand strong and sturdy for 
many more years of camp. Don't worry, the cabins are still 
very similar to the current cabins that you have grown to 
love. They are the same size and in the exact same place. We 
will provide a special place for you to continue to sign your 
names that will forever be mounted inside the cabin. And 
yes, the cabins are still the tribal colors you are used to. Get 
excited to see them on opening day if you are in cabins 1-9! 
We can't wait to show you!

For more Cabin Restoration pictures, please visit our 
blog at www.ridgecrestcamps.com.

CABIN RESTORATION
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FROM THE KITCHEN OF CAMP RIDGECREST

Camp will be here before you know it! 
You are probably getting excited about all 
your favorite parts of camp; like seeing all 
your camp friends, Sock War, skills, and 
singing all your favorite camp songs. There 
are so many things to look forward to this 
coming summer. One thing we hope you 
are looking forward to is what God may 
teach you while you are here at camp. Our 
theme for this summer is “I Am with You”, 
which comes from Isaiah 43:1-2. It says, 
“But now, O Jacob, listen to the LORD 
who created you. O Israel, the one who 
formed you says, ‘Do not be afraid, for I 
have ransomed you. I have called you by 
name; you are mine. When you go through 
deep waters, I will be with you. When you 

go through rivers of difficulty, you will not 
drown. When you walk through the fire of 
oppression, you will not be burned up; the 
flames will not consume you”. Throughout 
the session that you will be at camp, you 
will be learning about how God is with you 
in every circumstance, and how you don’t 
have to be afraid of the unknown because 
He is with you everywhere you go. We all 
go through times of trouble and challenge, 
and it is important to know that God 
created us with purpose and to know that 
He is with us even when we feel alone. If 
we know that God is with us always, we can 
have confidence in overcoming obstacles. 
When we face trials in our lives we don’t 
have to be afraid!

I AM WITH YOU

I AM WITH YOU
CAMP RIDGECREST

SUMMER 2011
“Do not be afraid, for I have ransomed you. 
I have called you by name; you are mine.”

Isaiah 43:1

Recipe for: The Best Banana Boat EverIngredients:
1 huge sheet of tinfoil at least 1 dozen large marshmallows
1 large banana 1 candy bar of your choice (Snickers)
½ cup of M&M’s ¼ cup crushed nuts (optional)½ cup Chocolate syrup ¼ cup peanut butter (optional)1 can of cool-whip

Directions:
Start grill and heat to 350 Degrees Fahrenheit.Place the banana on the shiny side of the foil, and then bend the foil so that it makes a taco-like shape around the 
banana. Then proceed to add each of the elements, one by 
one, being careful to arrange them around the banana. This 
allows for the flavors to optimally mix during the grilling process. 
When adding the candy bar, be sure to break the bar into the 
smallest parts possible in order to avoid choking hazards. This 
is also known as a “Chunky Monkey”, and should be avoided at 
all costs. The M&M’s can be substituted for chocolate chips, 
but should be pushed into the surface of the banana either 
way. If the chocolate is not pushed into the banana, it will simply coat the banana in melted chocolate instead of infus-
ing with the fruit. The cool-whip is to be saved until after the 
cooking process, and is meant as a garnish to the dessert.Once all of the ingredients have been added and arranged, 
finish wrapping the foil into a package that seals everything in. 
Place your Banana Boat on the grill, but stay close, because 
cook time is usually around 5 minutes. In order to avoid burning, 
your Boat should be turned constantly during that time. Enjoy!


