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Bayside Beans

Oakland to Sunnyvale (43 mi.)
Commute: 51 mins.
Serving Size: for 2-3 passengers

Ingredients: 
• 1/3 lb. Great Northern beans 
pre-soaked overnight
• 1/3 Tbsp. baking soda
• 1/6 tsp. salt
• 1/3 cup molasses
• 1/3 tsp. dry mustard
• 1/3 tsp. vegan Worcestershire sauce
• 1/3 cup firmly packed brown sugar
• 1/3 Tbsp. vegetable broth powder
• handful faux ham, roughly chopped 
• 1/3 large white onion, diced

Presoak beans overnight
• Combine beans with salt, molasses, 
dry mustard, vegan Worcestershire 
sauce, brown sugar, and vegetable 
broth powder and place in tin.
• Cook on low for 45 minutes upwards 
to 6 hours

Live-a-Lil’ 
Cocktail Weenies
Livermore to San Francisco (45 mi.)
Commute: 52 mins.
Serving Size: for 2-3 passengers

Ingredients: 
• 1 jar (10 ounces) apricot or 
pineapple preserves
• 1/2 cup prepared yellow mustard
• 6 green onions, sliced
• 2 pounds mini smoked veggie 
sausages

Combine ingredients in aluminum 
foil or tin. Cook for 20 min – 4 
hours and serve immediately with 
toothpicks. 

San Jose Simmer

San Mateo to San Jose (31 mi.)
Commute: 36 mins.
Serving Size: for 2-3 passengers 

Ingredients: 
• 3 tablespoons butter, melted
• 1/2 onion, 4 chopped
• 3/4 butternut squash, peeled and cut 
into 1/2 inch pieces
• 1/4 cups orange juice
• 3 tablespoons maple syrup
• dash of cinnamon
 
Place baked squash with the butter, onion, 
squash and orange juice in aluminum tin or 
foil. Cook for 40 mins to 8 hours. Add the 
cinnamon and maple syrup before mashing 
the ingredients. 

Ratatouille 101

San Francisco to Mountainview (38 mi.)
Commute: 46 mins.
Serving Size: 2-3 passengers 

Ingredients: 
• 3/4 jar spaghetti sauce (or replace 
with 3 ripe tomatoes chopped fine)
• 1 eggplant, chopped (peeled or 
unpeeled)
• 2 tomatoes, chopped coarse
• 1 small zucchini, sliced
• 1/3 green bell pepper in 1" pieces
• 1 large onion, chopped
• 3 cloves garlic minced
• 1 teaspoon basil leaves
• 1 teaspoon oregano
• (red pepper flakes, to taste)
• cheese

Mix and combine all ingredients in 
aluminum pan or foil.  Cooking time: 40 
mins to 9 hours. Serve on baguettes and 
sprinkle with grated cheese.  

880 Apple Bake

Richmond to Fremont  (39 mi.)
Commute: 45 mins.
Serving Size: 2-3 passengers

Ingredients: 
• 2 tart apples, peeled, cored, and sliced.
• 2 Tbsp. flour
• 1 cup brown sugar
• 1/3 cup dried cranberries
• 1/4 tsp. cinnamon
• 2/3 cup oats
• 3 Tbsp. melted margarine

Place butter in aluminum foil or tin and drive 
for 5 mins.  Implace apples, flour, and 2/3 of 
the sugar. Stir in the dried cranberries, 
cinnamon, and oats. Sprinkle top with the 
remainder of the sugar. Drive 40 mins to 90 
mins. For shorter commutes, use peaches or 
berries instead of apples and toasted granola 
instead of dried oats.  Serve in mini-muffin 
cups as dessert for large parties.

County of Residence County of Work Year 2000

Inter-County Commuters per day

Contra Costa  Alameda  95,900  
Alameda  Santa Clara  69,700
San Mateo  Santa Clara  55,500
San Mateo  San Francisco 71,700
Alameda  San Francisco 72,000

Commuter Cookout
Commuting to work used to mean 
money wasted on poor-quality, road-
side food of low nutritional value.  

With Commuter Cookout, a cookset for the 
gourmand commuter, you can cook tasty home-
cooked meals on the engine of your car or the 
muffler.  Why stew in stop-and-go traffic when you 
can sizzle in the fastlane?
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These recipes are scaled to fit one 8” x 4.5” tin which fits comfortably on the mufflers and manifold of a school-size bus.  For car-size personal portions 
reduce suggested amounts by 1/4.  All recipes assume that either engine block or muffler maximally emit heat of up to 260 degrees Farenheit.


