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BREAKFAST DISHES
BEAVER CREEK BLUEBERRY FRENCH TOAST

1 pound loaf Italian bread, cut into 1 inch cubes 

1 (8 ounce) package cream cheese, diced 

1 cup blueberries (fresh or frozen)

12 eggs 

2 cups milk 

1/3 cup maple syrup 

1 cup white sugar 

2 tablespoons cornstarch 

1 cup water 

1 cup blueberries 

1 tablespoon butter 

In a large bowl, beat together eggs, milk and maple syrup. Add bread cubes. Place into ziplock and refrigerate. The next day place 1/2 bread mix in DO. Sprinkle cream cheese on top of bread cubes. Top with 1 cup blueberries followed by remaining bread. Bake at to 350 degrees F (175 degrees C)for 60 minutes, until golden brown and center is set.

To make Sauce: In a saucepan, combine sugar and cornstarch, add water. Boil over medium heat for 3 minutes, stirring constantly. Stir in blueberries and reduce heat. Simmer 8 to 10 minutes, or until the berries have burst. Stir in butter until melted. Serve the sauce over the French toast.
BREAKFAST FRUIT CHIMICHANGAS

2 pkg (8oz) cream cheese, softened

1 cup ricotta cheese

1/2 cup sugar

2 tsp grated orange peel

16 flour tortillas

1 large jar apricot preserves

1 can sliced apricots, drained

2 eggs beaten

4 tbs margarine, softened

Pre-heat Dutch oven with large pot lid on bottom and line with foil.  Thoroughly mix together cream cheese, ricotta cheese, sugar, and orange peel.  Spoon about 1/4 cups mixture onto center of each tortilla.  Top with 1/4 cups mixture of apricot preserves and sliced apricots.  Roll tortilla.  Brush both ends with eggs and fold to seal.  Brush each with melted margarine.  Place layer in Dutch oven and sprinkle with sugar.  Continue layering until all are in oven.  Bake 8-10 minutes.  Strawberry preserves and 2 pkgs.  defrosted frozen strawberries can be substituted for the apricots.

DOWN ON THE FARM BREAKFAST

1 lb bacon cooked

2 cans new potatoes

2 medium onions, diced

1 green pepper, diced

18 eggs, beaten

1 cup milk

1 tbs garlic powder

Tabasco to taste

Cook bacon and reserve grease.  Drain potatoes and slice not more than E1/4in thick.  Brown potatoes in reserved bacon grease.  Add onions and Green peppers.  Beat eggs and add milk.  Break cooked bacon into small chunks and add to mixture.  Add garlic powder and Tabasco to taste.  Add to potatoes and onions.  Stir often until set.

BIG AL’S MOUNTAIN MAN BREAKFAST

1 lb sausage
1 large onion, chopped
1 32oz bag O’Brian potatoes

12 eggs, beaten with 

1 1/2 lbs grated cheddar cheese

1/2 lb pepper cheese, grated

1 jar salsa

Pre heat Dutch oven.  Cook sausage until done, drain grease and add O’Brian potatoes. Fry until golden brown.  Add eggs, cover and cook until eggs are almost solid.  Sprinkle with cheese and continue cooking until eggs are set and cheese melted.  Serve with salsa.

FARMER BOB’S COUNTRY BREAKFAST
1 pound bulk pork sausage
1 box dehydrated (NOT FROZEN) hash brown potatoes
1 dozen eggs
1/2 pound shredded cheddar cheese 

In the bottom of the Dutch Oven, crumble the pork sausage. Cover with a water and boil until sausage is cooked. Add hash brown potatoes, cover with water, and boil until water is dissolved. Fry potato/sausage mixture until potatoes are browned. Remove the Dutch oven from the coals. Using a large spoon, make several depressions in the top of the potatoes. Crack one or two eggs in to each of the depressions. Cover the Dutch Oven. Add heat to the top to cook the eggs. When the whites are white, sprinkle cheese over the top and return the heat to the top of the Dutch Oven long enough to melt the cheese

RIVERSIDE BREAKFAST CASSEROLE
8 slices of bread
2 pounds of cooked sausage
16 oz grated cheddar cheese
12 eggs
1 qt. Milk
1-1/2 tsp. Dry mustard
1 tsp salt 

Line a 12" Dutch Oven with heavy-duty foil. Lightly grease the foil with butter. Break up bread into the oven. Crumble cooked sausage meat over bread and cover with cheese. In a separate bowl, mix eggs (lightly beaten), milk, dry mustard, and 1 tsp. salt (to taste). Pour the egg mixture over the layered bread/sausage/cheese in the oven, cover, and bake for 35 - 40 minutes, checking occasionally.
CLAIM JUMPER BREAKFAST SAUSAGE SOUFFLE

12-14 slices of bread/cubed


¾ cup milk

6 Tbs butter, melted



1 tsp Dry Mustard

1 lb Shredded Cheddar Cheese


Salt & Pepper to taste

18 eggs





1 lb Cooked Breakfast Sausage
Add bread cubes to a well greased 12" Dutch oven. Drizzle butter over bread then sprinkle cheese over the top. Whisk together eggs, milk, and mustard. Season with salt and pepper. Pour eggs over bread and cheese. Sprinkle sausage over the top. Cover and bake using 6-8 briquettes bottom and 12-14 briquettes top for 30-45 minutes until eggs are set.
BISCUITS N SAUSAGE GRAVY
1/2 lb ground sausage
3 tbs chopped onion
2 tbs flour
2 c hot milk
Black pepper to taste 

Prepare Homemade Biscuit recipe. Brown sausage and onion together. Pour off excess grease. Stir in flour. Slowly add milk while stirring. Cook until thickened. Serve biscuits split with gravy on top. 
MONKEY BREAD
4 cans Biscuits
1 c Sugar
1 c Brown sugar
4 tbs Cinnamon
1 stick butter 

Cut biscuits into quarters. Mix sugar and cinnamon in plastic bag. Drop quarters into bag and coat well. Line Dutch Oven with foil, place dough pieces in Dutch oven, make a round “chimney out of foil and place in center. Cut butter into pieces and spread over dough. Bake 350 for 35 min

BIG Z’s BREAKFAST BURRITOS
2 lbs sausage
1 32oz bag hash brown potatoes

12 eggs, beaten
1 1/2 lbs grated cheddar cheese

1 pkg Burritos
1 jar salsa

 Preheat Dutch Oven. Cook potatoes until browned, wrap in aluminum foil and set aside (keep warm). Cook breakfast sausage, wrap in foil and set aside (keep warm). Cooks eggs. When done, set all items on table, add your choices (along with cheese and salsa) to burrito wrap and enjoy! 
FLAMING ARROW FRENCH TOAST

1 dozen eggs
2 cups milk
½ teaspoon vanilla extract
1 tablespoon cinnamon
1 loaf bread, sliced
½ pound butter or margarine
1 pound brown sugar
3 (16ounce) cans peaches, drained and quartered

Heat a large Dutch oven by covering it with coals for 15 minutes.
Beat the eggs, milk, vanilla extract and cinnamon in a large mixing bowl. Slice the bread and let it soak in the egg mixture.
Remove preheated oven from coals and melt butter in the bottom. Add brown sugar and mix well with butter until caramelized. Put the drained peaches over the caramelized sugar. Place the egg/bread mixture on top of the peaches, cover with lid and return the Dutch oven to the coals. Bake 45 minutes at about 350 degrees F (medium hot coals. Cooking time is shorter if the temperature is higher, but watch the edges so they don't burn). For the first 10 minutes, use coals only on the bottom. Then add coals to the oven top and continue baking until done
DEPRESSED EGGS
1 bag seasoned shredded potatoes
6 eggs
1 bag shredded cheddar cheese
1 jar salsa


Preheat Dutch Oven. Cook potatoes until browned. Use a large spoon and press a “depression” in potatoes (one per scout). Have each scout break an egg into a depression (can scramble in plastic bag before hand). Continue cooking until eggs are almost done; add cheese for the final few minutes. Serve with optional salsa.

APPLE-CHEDDAR STRATA
Serves: 4-6 

2 cups buttermilk baking mix


½ cup milk                                                     2 Large cooking apples


1 cup chopped cooked ham                                ¾ cup shredded cheddar


4 large eggs                                                        ¼ cup half & half



Salt & Pepper to taste

Spray a 10 inch Dutch oven with cooking spray and set aside.  In a bowl combine 2 cups buttermilk baking mix with 1/2 cup milk.  Press biscuit dough evenly to cover the bottom the 10 inch Dutch oven.  Peel, core, and thinly slice 2 large cooking apples.  Spread apples evenly over dough.  Sprinkle with 1 cup chopped cooked ham (about 6 ounces) and  3/4 cup shredded sharp Cheddar cheese (3 ounces).  In a medium bowl whisk together 4 large eggs, 1/4 cup half-and-half, 1/2 teaspoon white pepper and 1 teaspoon salt.  Carefully pour over apples ham and cheese.  Bake with 8 charcoal briquettes under the oven and 14 charcoal briquettes on the lid arranged in a circle around the outside edge.  Bake for 45-50 minutes or until top is lightly browned and center is set.  Let stand 10-15 minutes before serving.

EL DIABLO SCRAMBLED EGGS 

Chopped Red Bell Pepper

Chopped Green Bell Pepper

12 eggs

Milk

Shredded Cheddar Cheese

Scramble eggs in bag with milk. Add eggs, chopped peppers and shredded cheese to preheated dutch oven. Cook until done. Serve with Salsa – Serves 4-6
DROOVER’s DUSTY TRAIL POTATOES
6 Med. Sized potatoes Diced ¼ inch dice (or frozen diced potatoes)

1 # Bacon diced

1 Yellow Onion Diced 

8 oz Cream Cheese

8 oz Shredded Monterey Jack Cheese Split in half

Salt and Pepper to taste

Brown the bacon, then drain as much of the bacon fat as possible, add onions and cook for 5 minutes. Add the diced potatoes and cook for another five minutes with lid on. Add the cream cheese and half the shredded cheese. Bake for 45 minutes stirring every 10 minutes. When you can smell the goodness, add the remainder of the cheese and melt it on top – Serves 4 - 6
LUNCH & DINNER DISHES
BEEF STEW FOR YEW

2 lb. stew meat, 1" cubes
1 large onion, sliced
3 tbsp. oil
1 can (28 oz) tomatoes
1/2 cup flour
1 clove garlic, minced
2 tsp. salt
1/3 cup water
1/2 tsp. pepper
1 bay leaf
5 or 6 carrots, sliced
3 medium potatoes, cubed

Coat the stew meat in flour and brown in oil in the bottom of your Dutch oven.  Put the remaining ingredients in the oven and cover.  Simmer for 2 hours or until the meat is tender and vegetables are cooked. (feeds 4)
GEEZER TACO PIE

1 1/2 lbs ground beef

Large corn tortillas

1 can tomato puree

1 jar taco sauce

1 can green chilies

1 medium onion, chopped

1/4 tsp red pepper

1/4 tsp cumin

8oz shredded Monterey jack cheese

Brown ground beef with onions and drain.  Combine taco sauce, tomato puree, red pepper, cumin, and green chilies.  Line Dutch oven with aluminum foil.  Place enough tortillas in oven to cover bottom.  Pour 1/2 of ground beef, then 1/2 sauce mixture on top of tortillas.  Place more tortillas on top to cover and pour in rest of beef and sauce mixture.  Top with cheese.  Cover and bake until cheese is melted.
SMOTHERED ITALIAN SAUSAGE
Italian Sausages

Green Peppers – sliced thin

Onion – sliced thin

Spaghetti Sauce

Italian Rolls

Grill sausages over hot coals

Sauté sliced green peppers and onions in Dutch Oven – add spaghetti sauce

Serve over sliced Italian rolls

Chicken Cordon Bleu with Smoked Gouda Cream Sauce

6 Boneless, Skinless Chicken Breasts       
6 Ham Slices     
6 Provolone Cheese Slices           

3 Cups Flour, 
4 Eggs, 
3 Cups Breadcrumbs, 
ParmesanCheese

Cheese Sauce:

3T Butter,
 4oz Finely Chopped Mushrooms, 
3T Flour, 
1 ½ Cup Milk, 
1 1/3 cup smoked gouda cheese (shredded)

Salt, Pepper, 

Pound chicken to about ¼” thick

Place slice of ham and slice of provolone on top of chicken

Roll and secure with toothpick

Combine Breadcrumbs, Italian Seasoning and Parmesan Cheese

Beat eggs in separate bowl

Bread chicken rolls with flour, coat with egg then coat with breadcrumb mix – cook in DO for about 30 minutes.
Sauce:

Sauté mushrooms for about 5-10 minutes, add flour to make a roux

Add milk, salt & pepper to taste. Add cheese and stir until cheese is completely melted. In separate DO, sauté mushrooms for about 5 to 10 minutes, add flour to  make a roux, add milk, salt & pepper to taste – pour sauce over chicken top with more shredded gouda
HUNGARIAN GOULASH

2 lb beef tips, cubed

1 small onion, chopped

3 tbs olive oil

1 large can tomatoes

1 can mushrooms

2 tsp paprika

1 1/2 tsp salt

1/4 tsp pepper

1 cup sour cream

2 tbs flour

Brown beef tips and onion in olive oil, add tomatoes, mushrooms, and seasonings.  Cover and simmer.  Stir occasionally until meat is tender, about 1 1/2 hours.  Blend flour and sour cream.  Gradually stir into meat mixture.  Serve.

FIREBIRD CASSEROLE

3 lb.  ground beef

2 small onions, diced

2 tbs olive oil

4 cans condensed cream of mushroom soup

2 soup cans milk

12 corn tortillas

2 lb.  shredded Cheddar cheese

2 cans diced green chilies, drained

1 tsp Tabasco

Brown beef and onion in oil.  Stir to crumble meat.  Combine soup and milk in large pot.  Stir over medium heat until smooth.  Then add chilies and Tabasco sauce.  Cut tortillas in 1in squares.  Put large pot lid upside down in Dutch oven and line with foil.  Make layer of tortilla squares in bottom.  Spread with layer of 1/2 cooked meat, then 1/2 of soup mixture, then 1/2 of cheese.  Repeat layers and top 0with remaining tortilla squares.  Bake 20-30 minutes.  For more fire, use 1/2 Jalapenos and 1/2 green chilies

NOT QUITE JET’S DUTCH OVEN PIZZA

2 pkg.  crescent rolls

1 jar pizza sauce

1 1/2 lb ground beef

8oz shredded cheddar cheese

8oz shredded mozzarella cheese

4oz pepperoni

2 tsp oregano

1 tsp garlic powder

1 tsp onion powder

Brown ground beef, drain.  Line Dutch oven with 1 pkg.  crescent rolls.  Spread pizza sauce on dough.  Add ground beef, pepperoni, and sprinkle oregano, garlic powder, and onion powder on top.  Add cheeses and use second pkg.  crescent rolls to form top crust.  Bake 30 minutes at 350 degrees.  Other ingredients such as chopped green pepper, chopped onion, cooked bacon, and/or mushrooms can be added to make a "garbage can" pizza.

MR R’s STUFFED PEPPERS 
8 large green peppers    

2 lb ground beef     
3 tbs olive oil

2 medium onions, chopped   
2 tsp salt     


1/2 tsp pepper

1/2 tsp cumin


1/2 tsp coriander

1/2 tsp basil

1/2 tsp oregano


1/2 tsp garlic powder

2 tbs Worcestershire sauce
1 cup celery, chopped fine

1 cup uncooked rice

2 cup tomato soup

1 cup water

Cut stem from green peppers, remove stem, seeds, and veins.  Wash and blanch in boiling water for two minutes.  Remove, drain, and cool.  Heat olive oil in large skillet.  Add meat, onion, and celery.  When meat is browned, drain, put back in skillet and add spices and Worcestershire sauce.  Stir until mixed well then remove from heat.  Prepare rice according to package directions.  When done, add to meat mixture, stir to mix well, then heap mixture into peppers.  Arrange in Dutch oven and cover with soup and water mixture.  Bake at 350 for 1 hour.

DUTCH OVEN CHICKEN DINNER

12 pieces of chicken of your choice of parts

Flour

Margarine

2 sliced onions

8 sliced potatoes

4 sliced carrots

1 full stalk chopped celery

1/2 cup water

Flour chicken.  Melt margarine in Dutch oven and brown chicken.  Add onions and continue to brown.  Top with remaining ingredients.  Cover and let steam until tender.
CRAB STUFFED CHICKEN BREASTS
6 boneless chicken breasts


½cupdicedonion                                          ½ cup chopped celery



butter                                                              3 tablespoons chicken broth


7ouncecanofcrabmeat                              ½ cup herb seasoned stuffing


salt,pepper,paprika                             Hollandaise sauce mix


        ½ cup shredded swiss cheese
Pound 6 boneless skinless chicken breasts flat; set aside.  In the bottom of your Dutch oven sauté 1/2 cup diced onion, and 1/2 cup chopped celery in 2 tablespoons of butter until tender.  Add 3 tablespoons chicken broth and one 7 ounce can crabmeat, drained and flaked.  Add 1/2 cup Herb-Seasoned Stuffing Mix and mix together well.  Sprinkle chicken breasts with salt and freshly ground pepper.  Divide stuffing between breasts and spread out on chicken.  Roll chicken breast and secure with toothpicks or skewers.  Coat chicken roll with 2 tablespoons flour mixed with 1/2 teaspoon paprika.  Place rolled chicken breasts in a 12 inch Dutch oven.  Drizzle with 2 tablespoons melted butter.  Bake for one hour with 11 charcoal briquettes under the bottom of the Dutch oven and 17 charcoal briquettes on the lid of the Dutch oven.  

Serve with Hollandaise sauce mix or make your own sauce by removing chicken from Dutch oven and keeping it warm in another place.  Add 3/4 cup milk to the drippings. Cook, stirring until thickened.  Add 1/2 cup (2 ounces) shredded processed Swiss cheese.  Stir until cheese melts.  Pour over chicken & serve
EVEN YOU CAN”T MESS THIS UP CHICKEN CASSEROLE

3 chicken breasts cut up
1 box Stove Top chicken flavor stuffing
2 cans cream of chicken soup

1 cup mayonnaise

Combine soup and mayonnaise in large pot.  Add seasoning package from stuffing mix and 3/4 stuffing crumbs.  Add chicken and mix well.  Place in Dutch oven and top with remaining crumbs.  Bake at 350 for 30 minutes or "until bubbly and crumbs are brown.

CHICKEN AND DUMPLINGS

4 pkgs dry chicken noodle soup mix

4 6oz cans boned chicken

4 cups biscuit mix

1 ½ cups milk
In large pot or Dutch oven, add soup mix and chicken to 12 cups boiling water and lower heat to simmer.  Mix 1 1/3 cups milk with biscuit mix in zip-lock to make a dough.  Drop dough by spoonfuls into the soup mixture.  Simmer 10 minutes uncovered, then 10 minutes covered.
COCA-COLA CHICKEN

8 Boneless, Skinless Chicken Breasts

3 cloves garlic, minced

1 Can Coca-Cola




1 Tbs Onion Powder

1 ½ Cup Catsup




2 Tbs. Chili Powder
Arrange chicken breasts in an oiled 12" Dutch oven. In a large bowl add remaining ingredients and stir to mix well. Spoon sauce over chicken. Cover oven and bake using 8-10 briquettes bottom and 14-16 briquettes top for 60-75 minutes or until chicken is cooked through basting with pan juices every 15 minutes.
BEEF POT ROAST
3-4 lb rump roast or pot roast
3 med potatoes, pared and halved
3 med carrots, cut into 2" pieces
2 med onions, halved
1 tsp salt 
1/4 tsp pepper
1/2 c water or beef broth

Brown roast in oven on all sides in small amount of oil. Remove meat, salt and pepper. Place half of vegetables in bottom of oven, return meat to oven and add remaining vegetables and liquid. Cover and cook at 300 for 3-5 hours 
SMART LIKE A FOX MEAT LOAF
3 lb ground beef



½ cup bell pepper
1-1/2 c quick oats



2 pkg onion soup mix
 2 eggs




1-1/2 tsp salt
 1/2 tsp dry mustard


1/4 tsp marjoram
 Line Dutch Oven with aluminum foil. Mix all ingredients and put in Dutch Oven, form a ring, top with ketchup. Bake 1 hour, covered. 

AFTERBURNER CHILI
2 lb ground beef 
4 tbs water 
1 tbs oil 
2 tsp each of salt, sugar, Worcestershire Sauce, cocoa, ground cumin, oregano 
1/2 tbs Tabasco sauce 
1 lg onion chopped 
1-1/2 tbs chili powder 
2 cans kidney beans 
3 c canned tomatoes 

Brown ground beef in oil. Add onion and cook until it turns clear. Add remaining ingredients except kidney beans and simmer 1 hour covered. Add kidney beans and cook 1 additional hour uncovered. 

BOB’s BACKDRAFT CHILI
1 lb ground beef 
1 lg yellow onion, chopped 
3 cloves garlic, minced 
1 tbs cumin 
2 tbs chili powder 
1 tbs Worcestershire sauce 
1 (20 oz) can tomatoes, chopped 
1 green bell pepper, chopped 
1 c red wine(dry) 
Salt & pepper to taste 
1 lb uncooked kidney beans 

Cover beans with 2"-3" water. Bring to boil, remove from heat and let stand 1 hour. Drain and set aside. Brown ground beef with onion and garlic. Add remaining ingredients. Cover and simmer about 1 hour. Variations: Use black beans instead of kidney beans. Add fresh ground ginger, paprika or cocoa. 

CHICKEN MARSALA
4 chicken breasts deboned and pounded to ¼” thick

Olive oil                                              

½ cup flour                                                   1 tsp. Emeril's Essence



½ tsp. kosher salt                               ¼ tsp. fresh ground black pepper 

1 cup heavy cream                               ¼ cup Marsala wine




8 oz. Crimini mushrooms                       ½ bunch green onions, sliced thin

In a medium sized Zip-Lock bag add flour, and essence, close bag and shake to mix. Set aside. Season chicken with salt and pepper on both sides, let sit 5 minutes then dredge chicken in flour mixture. Place chicken pieces in a hot and oiled 12” Dutch oven. Brown both sides. When second side is browned add Marsala wine and cover cooking for 3 minutes. Remove lid, add mushrooms and cook 2 to 3 minutes. Add heavy cream and reduce to ¾ of total volume. Garnish with green onions in Dutch oven. Serve hot with sauce under each serving, Serves 4
STEAMED ASPARAGUS WITH TOASTED BREADCRUMBS
Whole fresh asparagus stalks – 2 bunches     Can of Breadcrumbs (plain or Italian)      Butter

Place water in bottom of Dutch oven, place round wire base (raised with rocks or foil underneath) in Dutch oven. Trim base of asparagus and lay spears onto rack and heat to boil / simmer until done.

In second Dutch over, combine breadcrumbs and butter – toast over fire until slightly browned and butter is melted.

Serve buttered breadcrumbs over asparagus. Serves 8
FESTIVE CHICKEN BAKE
1/4 c flour 
2/3 c light molasses 
1 tsp salt 
1/4 tsp pepper 
2-1/2-3 lb frier chicken 
1 tbs prepared mustard 
2 tbs oil 
1 tbs cider vinegar 
1 can (8 oz) Sliced pineapple 
1 can (16 oz) sweet potatoes, drained 

Combine flour, salt and pepper. Coat chicken pieces in flour mixture. Brown in hot oil. Drain pineapple, reserving juice. Combine juice, molasses, mustard, and vinegar, mix well. Place chicken in dutch oven, arrange potatoes around chicken. Brush with half of the sauce. Cover and bake at 350 for 30 minutes. Top with pineapple, brush with remaining sauce, cook 30 min more. 

CHICKEN GUMBO
2 lb chicken breasts, 1" cubes
2 lb fresh okra, sliced 1/4" slices
2 med onions, chopped
2 med bell peppers, chopped
1/2 c celery, chopped
4 tbs cooking oil
3 tbs flour
3 med tomatoes, cut up
2 cloves garlic, minced
Salt & pepper to taste 

Prepare a rue with cooking oil and flour. Cook until brown, stirring often. Add onion, bell pepper, and garlic. Slowly stir in 1 quart of water. Add salt and pepper to taste. Add cut-up tomatoes, okra and celery. Cover and cook about 30 min, until vegetables are done. Add chicken and simmer an additional 6 min. 

DUTCH OVEN LASAGNA
1-1/2 lb. lean ground beef


23 oz spaghetti sauce
9 oz shredded mozzarella cheese
3 eggs
2-1/4 c cottage or ricotta cheese
1/4 cup grated Parmesan cheese
13 lasagna noodles



1-1/2 tsp. oregano
3/4 c hot water

Preheat the Dutch oven. Brown the ground beef. When done remove the beef to a large mixing bowl. Add the spaghetti sauce to the beef and mix well. In another bowl, add the cottage or ricotta cheese, Parmesan cheese, mozzarella cheese (reserve a few ounces for later), eggs, and oregano, and mix well. 

Place the layers in the oven in the following order: Break up four lasagna noodles into the bottom of the oven. Spread about 1/3 of the meat mixture over the noodles. Spread 1/2 of the cheese mixture over the meat mixture. Break up five noodles and place over the top of the preceding mixtures. Spread 1/2 of the remaining meat mixture over the noodles. Spread the remaining cheese mixture over the meat mixture. Break up the remaining noodles and place over the cheese mixture. Spread the remaining meat mixture over the noodles. Pour the hot water all around the edges of the oven. Place the lid on the oven and bake one hour or until done. Check frequently. 

DUTCH OVEN SWEET CHILI
	1
	lb. lean ground beef
	2
	(32 oz.) cans stewed tomatoes

	6
	cups dry red or pinto beans 
	1-2
	cups honey (to taste)

	2
	large yellow onion; diced 
	2
	tsp. cinnamon

	8
	cloves garlic; minced 
	1
	tsp. cloves

	1
	lb. bacon; cubed
	1
	tsp. allspice

	2
	tsp. salt
	2
	Tbs. chili powder

	1 1/2
	tsp. ground black pepper
	1-2 
	tsp. tobasco (optional)

	 
	HOT water to cover beans
	 
	 


Brown ground beef in a well oiled 12" deep Dutch oven using 18-20 briquettes bottom. Add beans, onion, garlic, uncooked bacon, salt, pepper, and enough hot water to cover beans. Cover and simmer using 14-16 briquettes bottom and 10-12 briquettes top for 1-2 hours or until beans are tender adding additional water as necessary.Stir in tomatoes, honey, and remaining seasonings. Cover and continue to simmer for 1 hour.
GRANDMA VERA’S BAKED BEANS
	1
	lb. lean ground beef
	1/2
	cup catsup

	1/2
	lb. bacon
	16
	oz. Homestyle® Chili Sauce

	1
	large yellow onion; diced
	2
	Tbs. prepared mustard

	1
	small green pepper; diced
	1/2
	lb. pre-cooked ham; cubed

	1/2
	cup brown sugar
	(2)
	31 oz. cans pork and beans


Heat a 12" Dutch oven using 18-20 briquettes bottom until oven is hot. Add ground beef and cook until brown. Remove browned beef and drain grease.

Cut bacon into 1 inch slices and place in oven and fry until brown. Add onions and green pepper and saute until onions are translucent. Drain off excess fat. Reduce briquettes on bottom to 12-14. Add browned beef, brown sugar, catsup, chili sauce, and mustard. Simmer for 15 minutes. Add ham and beans. Cover and add approximately 15 briquettes to the lid. Simmer for 2 hours stirring every 15 minutes.
HAWKEYE’S STIRFRY ANYTHING
3 Pkg’s Boil-In-Bag rice 
3 Eggs (beaten)
2 lbs cooked & chopped pork or small raw thawed shrimp or 2 lbs cooked chicken cubes
1 bunch green onions chopped
1 small can peas and carrots
Soy Sauce to taste
Boil rice previous night and store in cooler. Next day, put Dutch Oven on top of 9 hot coals, pour in ¼ cup cooking oil and add cooked rice. Stir until beginning to brown, add chopped onions, continue to cook for 10 minutes, add vegetables and cooked pork or raw thawed shrimp or cooked chicken cubes. Cook and stir until shrimp are pink or pork or chicken are hot. Move mix to edges forming a ring. Pour beaten eggs into middle of ring and stir eggs until cooked. Mix cooked eggs with rice/meat mix and cook for 5 minutes. Add Soy sauce to taste. Serve with fortune cookies.
Chi-Town Dan’s Pulled BBQ Pork w/ Corn on the Cob and Cornbread

3 lbs cooked, pulled pork 
1 cup ketchup




¼ cup yellow mustard
1 small onion, chopped



1 small green pepper chopped
½  cup BBQ sauce (baby ray’s is good)

1 cup Brown Sugar
Splash of Tabasco




¼ cup honey

1 ear of corn for each (Clean and boil in separate DO)

2 boxes Jiffy cornbread mix (follow directions, make in separate DO)

Prewarm a D/O. Add all ingredients (may need to add more “liquids” if too dry). Stir until hot. Serve with corn bread (drizzle with honey after baking) and buttered corn on the cob.
SAVORY GRILLED STEAK ALA OSCAR
New York Strip Steak (1 per person)

Steak Seasoning                          butter
Asparagus spears




Lump Crabmeat                        Hollandaise Sauce

Rub steaks with seasoning mix, pierce steak with fork, place pat of butter on top. Grill steaks to desired doneness

Steam cook asparagus spears. Prepare Hollandaise sauce

Remove steaks, place 3 asparagus spears on top, place scoop of crabmeat on asparagus, coat with Hollandaise saude

REAL EASY / REAL BASIC
SPICEY RICE-N-SAUSAGE
1 box Zatarain’s Cajun/Creole Rice mix (Your choice of flavor)
1 Large Polish or Smoke Sausage

Cook rice in Dutch oven according to box directions. Cut up and add sausage, continue to simmer until sausage is hot.

GUIDO’S BAKED SPAGHETTI
1 box spaghetti or mostacciolli

2 jars spaghetti sauce (your choice of flavor)
6 slices mozzarella or provolone cheese

Cook pasta until soft, drain and return to Dutch oven. Add sauce, mix and cover with cheese slices. Cook until cheese is melted

SLOPPY JOE’S
2 lbs ground beef



2 pkgs hamburger buns

2 can’s BBQ sauce (manwhich style)


Brown ground beef and drain. Add sauce and continue to cook until hot. Serve over buns.

SUPER-CHICKEN SIMMER

6 skinless / boneless chicken breasts 




2 cans Progresso Chicken and Rice or Chicken and Noodles

1 can mixed vegetables (peas and carrots)

Put all items in Dutch Oven, with 9 coals on bottom, 15 coals on top, simmer for 30-45  minutes or until chicken is thoroughly cooked.

SLEEPING BAG WARMER FRANKS-N-BEANS

1 pkg hot dogs

2 large cans baked beans

Add beans to Dutch Oven, cut up and add hot dogs. Simmer until beans and dogs are hot.
OLD BEAR’S SHEPHERD’S PIE

2 lbs ground beef

I Lg Can Peas & Carrots
1 Can Beef Broth
1 Onion (chopped)
1 T Flour (to thicken gravy)
3 T Worcestershire Sauce

Paprika
1 Lg Pkg Shredded Hash Browns
Brown ground beef with onions and drain grease.  Add Beef broth, Peas & Carrots and Worcestershire Sauce, thicken with 1T flour, pack down and add Hash brown’s to top. Sprinkle hash brown’s with Paprika. Cover and Cook until potatoes are brown.
BEEF & BISCUITS
2 lbs Hamburger

2 cans BBQ sauce

2 tubes of Biscuit dough

Brown hamburger in Dutch Oven, when meat is brown, drain off excess grease.

Add BBQ sauce, stir.

Open biscuit dough and arrange biscuits on top of BBQ beef mix.

Cover and bake (charcoal under and on top of Dutch Oven) until biscuits are golden brown.

SWEET TOOTH DESSERTS
DUTCH OVEN BAKED STUFFED APPLES

12 tart red apples2 cups brown sugar
1/2 cups seedless raisins

2 tsp grated orange peel

1/2 cups soft margarine

2 cups very hot water

12 tsp orange juice concentrate

Wash, core, and stem apples, but don't peel.  Stand them in the bottom of a foil lined Dutch oven.  Stuff with 1 cup of brown sugar, raisins, And orange peel equally.  Fill with margarine and sprinkle remaining sugar over tops.  Pour hot water in oven.  Spoon 1 tsp juice concentrate over the top of each apple.  Cover oven and place coals on top to low 

Heat and bake 2-3 hours.

DUMP COBBLER
1 pkg yellow or white cake mix
2 cans pie filling or 1 lg can fruit cocktail
Cinnamon
Butter 

Pour cans of filling or fruit cocktail in bottom of Dutch oven. Sprinkle cake mix over top of fruit, DO NOT STIR! Sprinkle with cinnamon and cut pads of butter and let fall on surface. DO NOT STIR, it will burn. Cover and bake until bubbly and top is lightly browned, about 30-45 min. Any combination of fruits can be used. I recommend 1 can apple filling and 1 can of fruit cocktail.  (Fresh, sliced Macintosh and Granny Smith apples from Michigan also work great!)
CHERRY CRISP
2 cans cherry pie filling
2 sticks butter, melted
1 white cake mix
1-3/4 c chopped nuts 

Pour pie filling in bottom of oven. Sprinkle cake mix over top and DO NOT STIR. Top with nuts. Pour melted butter over top. Bake for about 30 min at 350 degrees. 

MEMPHIS MOLLY
1 15-16oz can tart cherries (not pie filling)
1 15-16oz can blueberries (not pie filling)
1 smaller can crushed pineapple
1 small package of chopped walnuts
2 boxes Jiffy cake mix
1/2 stick butter pats 

Add ingredients order, spread fruit and nuts in bottom of dutch oven. Sprinkle cake mix over all and put butter pats on top. Cook 20 -30 minutes or until "cake" is done

PINEAPPLE UPSIDE DOWN CAKE
Yellow cake mix (Jiffy cake mix doesn't require eggs)
Pineapple slices
Brown sugar
Maraschino cherries
Butter or margarine
Use a metal pan that will fit into the Dutch oven *or* use foil. Put the pan into the oven so that it rests above or on top of 1/2 inch of water in the bottom of the oven. If you are using foil, wrap the foil over the sides of the Dutch oven, so that you have a "pan" inside that just rests on top of the water/other but won't fall in. Use several layers of foil. Put dots of butter in pan. Sprinkle brown sugar over bottom. Place pineapple slices in a single layer on the bottom. Place maraschino cherries in the holes in the pineapple slices. Pour cake batter over this. Close up Dutch oven, place coals on top if desired or possible, and bake until done.
LET THEM EAT CAKE

Cake:
1 Yellow or Butter cake mix
4 eggs
1/2 cup oil
1 can mandarin oranges w/juice

Icing:
9 oz. Cool Whip
3 oz. instant vanilla pudding
Large can crushed pineapple w/juice

Mix together cake ingredients and bake at 350 degrees F for 30-40 minutes. While cake is cooling, beat together pudding and pineapple and fold into Cool Whip. Spread over cooled cake.
SUGAR & CINNAMON DONUTS
2 tubes of biscuit dough

   Oil  

Cinnamon & Sugar mix

Pour bottle of oil in dutch oven and heat over coals                                                        Pour cinnamon & sugar mix onto a tray or bowl.                                              Separate biscuits and cut hole in middle to form donut shape – drop carefully into heated oil. Turn over as they rise to top. Remove when done and place in cinnamon & sugar mix to coat. Remove and place on plate to cool

