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Advanced Dutch Oven Class


Schedule

	Activity
	Length

	Overview/ Basic information/Identify experience level (divide group)
	:20

	Scouter activity
	:55

	Eat,  Cleanup & Prep/Demo of other meals
	:55


The purpose of this course is to provide the following experiences:

· Challenge Scouters to cook more complicated dishes in the Dutch oven

· Provide an opportunity to work with other Scouters to achieve success

· Create an environment so Scouters can feel confident enough in their skills to pass their knowledge on to Scouts & other Scouters

· To Have Fun.

It is assumed that you have enough basic knowledge to use a Dutch Oven.

Participants will be divided into groups of three. Each group will choose from the follow list of menu categories and prepare a dish with one of the included recipes with personal variations allowed.

The assignments will be made in the following order and we will not progress to a new menu category until the current one is assigned.  Groups should pick unfamiliar items to cook.

1. Vegetarian

2. Quick Breads (biscuits, corn bread) & doughnuts/Traditional Bread

3. Main Dishes

a. Chicken

b. Pork

c. Beef

4. Sides

5. Breakfast 

6. Desserts

7. Desserts or Breakfast

Dishes that will be prepared for the class will be assigned from the recipes below depending on the class size and ingredients available.

All group members must read the entire recipe before starting to cook and refer to it often as you proceed in preparing the dish
Vegetarian Recipes

Dutch Oven Lasagna

	2 small to medium zucchini
	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.  Cut zucchini into ½ in slices mix with the spaghetti sauce.  In another container, 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 zucchini mixture over the noodles.  Spread 1/2 of the cheese mixture over the zucchini mixture.  Break up five noodles and place over the top of the preceding mixtures.  Spread 1/2 of the remaining zucchini mixture over the noodles.  Spread the remaining cheese mixture over the zucchini mixture.  Break up the remaining noodles and place over the cheese mixture.  Spread the remaining zucchini 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.

Hints:  This recipe works well with charcoal (12 briquettes on bottom and 12 on top).  Cooking time can be reduced by pre-cooking and draining the lasagna noodles.


adapted from Carole Pludum, Scouter

Mike's Broccoli Pie

	2 10 oz pkg Chopped Broccoli

	3 c Shredded Cheddar Cheese

	2/3 c Chopped onion

	1 1/3 c milk

	3 eggs

	3/4 c Bisquick

	3/4 tsp Salt

	1/4 tsp white pepper


Mix broccoli, 2 c of cheese, and onion in Dutch oven.  Beat eggs, milk, Bisquick, salt and pepper until smooth.  Pour into oven.  Bake until toothpick comes out clean, 25-30 min at 400.  Top with remaining cheese and melt, 1-2 min longer.

The Dutch Oven Cookbook

Version 2.3 -- July 1995 Original Compilation in 1990 © by Mike Audleman

With additional editing in 1994 and 1995 by John W. Lyver, IV, ASM, Troop 1577, Herndon, VA

For FREE Duplication Within the World Brotherhood of Scouting

http://www.macscouter.com/Cooking/docs/DOCookbk.doc
Quick Breads/Traditional Bread

CORNBREAD

http://extension.usu.edu/files/publications/publication/pub__5309215.pdf

	1 yellow cake mix 
	2 cup milk

	2 C. flour 
	1/2 cup oil

	2 C. cornmeal 
	1 tsp. salt

	7 tsp. baking powder 
	2 eggs


Set aside cake mix. Mix all dry ingredients, then mix the remaining ingredients in a separate bowl. Combine the two mixtures and set aside. Prepare the cake mix according to directions. Combine this with other mixture.  Pour into well greased 12" oven. Bake with coals on top and bottom for 12-15 minutes. Remove from fire and continue cooking with coals on top only (approx. 15 minutes).

Homemade Biscuits

	1c + 2tbs flour

	1/4 tsp baking soda

	1 tsp baking powder

	Pinch of salt

	2 tbs Crisco(solid)

	1/2 c buttermilk


Place 1 tbs Crisco in bottom of oven.  Place coals on oven to bring temperature to 500°F while making dough.  Combine flour, baking soda, salt and baking powder in bowl.  Cut in Crisco until mixture becomes grainy.  Add buttermilk and stir with fork until it forms dough.  Turn out on floured surface and briefly kneed. Do not over-kneed.  Flatten to 1/2" thick.  Cut out with glass or cup.  Place in oven and turn once to coat on both sides. Bake at 500°F for 10 min. or until done.

Quick Biscuits

While you are preheating the Dutch oven (10 charcoal briquettes underneath), make rolled (or drop, if you're camping) biscuits, using the recipe off a Bisquik box.  Powdered milk with water works just fine.

2 1/4 cups Original Bisquick mix
2/3 cup milk 

Heat oven to 450. Stir ingredients until soft dough forms. Drop by spoonfuls onto ungreased cookie sheet.
   

Put the biscuits into the Dutch oven and cover.  Let sit for 5-7 minutes (this browns them on the bottom).  Lift the Dutch oven off the bottom coals, and put 25 coals on top.  Cook another 8-10 minutes (check at 5 minutes to make sure they aren't burning).  Key--oven needs to be HOT.  


Pete Farnham, CM, Pack 1515, Alexandria, VA

Doughnuts

Make biscuit dough as above (or use refrigerator biscuits in a can).  Fry biscuits in enough vegetable oil to allow them to float.  Drain on paper towels.  Shake in a bag with powdered sugar or regular sugar & cinnamon.

Crusty French Bread

Prep; 30 minutes + rising             Bake; 20 minutes + cooling

1 package (1/4 ounce) active dry yeast

1-1/2 cups warm water (110° to 115°), divided

1 T sugar

2 tsp salt

1 T shortening, melted

4 cups all-purpose flour

Cornmeal

In a large bowl, dissolve yeast in ½ cup water. Add the sugar, salt, shortening and remaining water; stir until blended. Stir in flour until smooth. Do not knead. Cover and let rise in a warm place for 1 hour or until doubled.

Turn onto a floured surface. Divide in half; let rest for 10 minutes. Roll each half into a 10-in x 8-in rectangle. Roll up from a long side; pinch to seal. Place seam side down on greased baking sheets sprinkle with cornmeal. Sprinkle the tops with cornmeal. Cover and let rise until doubled, about 45 minutes.

With a sharp knife, make five diagonal cuts across the top of each loaf. Bake at 400° for 20-30 minutes or until lightly browned. Remove from the pans to wire rack to cool.  Yields; 2 loaves (10 slices each)

Recipe from Christy Freeman; taste of home Ultimate Five Ingredient Recipes

Main Dishes

Chicken Stew

	4 chicken breasts
	1 medium onion

	2 cans sliced carrots, drained
	2 cans potatoes, drained

	2 Tbsp oil or margarine
	1 family sized can Cream of Chicken soup

	1 Can milk
	


Chop chicken into bite-sized pieces. Chop onion. Cook onion + chicken until chicken is white. Add remainder of ingredients and cook until done. Salt and pepper to taste.

Turkey or Chicken Chili  via Ruth Carter
	Serve over rice; top with garnishes
	2 Tbsp olive oil

	1 large onion, chopped
	1 Tbsp minced garlic

	2 red bell pepper, diced into ¼ “
	1 tsp minced jalapeno pepper (optional)

	2 Tbsp chili powder
	1 tsp ground cumin

	½ tsp ground coriander
	pinch ground cinnamon

	4 cups diced (1/2”) cooked Turkey or Chicken
	1 can 28 oz. crushed tomatoes

	1 can 15 ½ oz. dark red kidney (or pinto) beans, drained and rinsed
	1 cup beer or apple juice

	½ cup chopped parsley
	½ cup pitted black olives, sliced

	Salt and pepper, to taste
	


Sour cream, sliced scallions, and  grated Cheddar cheese, for garnish

1. Heat oil in large pot over medium heat. Add the onion & garlic, cook, stirring for 5 minutes. Add the red peppers & jalapeno; cook for 10 minutes. Stir in spices & cook over low heat for 2 minutes. Remove from heat & set aside.

2. Stir in the turkey, tomatoes, beans, beer or apple juice, parsley, and olives. Simmer over medium-low heat for 12 minutes. Do NOT boil!!

3. Season to taste with salt & pepper.  Serve immediately with garnishes if desired.

Serves 6. 

Northshore Jambalaya
	1/2 lb pork tenderloin, chopped

	1/2 lb smoked sausage, 1/2" slices

	1/4 c vegetable oil

	1/4 c all-purpose flour

	1 c chopped onion

	1 c chopped celery

	1 bunch green onions, chopped

	4 cloves garlic, minced

	1 tbs chopped parsley

	1 (8 oz) can tomato sauce

	1 tsp garlic salt

	1/2 tsp pepper

	1/2 tsp Hungarian paprika

	1/2 tsp dried thyme

	1/4 tsp red pepper

	6 c uncooked rice


Cook sausage and pork until browned; drain well.  Set aside.  Cook rice according to package and set aside.  Heat oil in Dutch oven, add flour and cook over medium-high heat stirring constantly, until roux turns dark brown. Stir in onion, celery, 1/2 of green onion, garlic and parsley.  Cook over medium heat 10 min stirring frequently.  Add tomato sauce and seasonings. Reduce heat and simmer 5 min, stirring occasionally.  Stir in meat and remaining green onions. Cook until thoroughly heated.  Add cooked rice and mix well.  Simmer 5 min covered.

Meat Loaf

	2 Lb. Ground Beef
	1 Lb. Bulk Sausage

	2 eggs
	½ cup bread crumbs

	1 medium onion chopped
	1 stalk celery chopped (opt.)

	3-4 slices of bacon
	


Mix all ingredients, except bacon, well.  Form into a loaf in Dutch Oven.  Put bacon on top of loaf. Put a ring of lit charcoal just under the bottom edge of the oven and a ring of lit charcoal just inside the lip of the lid of the Dutch oven. Add more charcoal as needed.  Bake approximately 1.25 hour to 1.5 hour, until internal temperature of 160° F is reached

Baked Poultry

	½ lb per person
	1 Onion per bird, peeled

	3 inch sprig rosemary per bird
	1 or 2 cloves garlic per bird, peeled

	salt and pepper to taste
	vegetable (olive) oil


Preheat oven. Remove giblets and thoroughly wash birds inside and out.  Pat dry.  Coat the outside of birds with a small amount of oil.  Salt and pepper inside and outside of bird.  Put all other ingredients inside body cavity.  Place birds in oven with a little water, cooking wine, or broth.  Bake in closed Dutch oven about 1.5 hours until birds are 170º F or the leg pulls off with a gentle pull

Add 1 potato & some carrots per person to pot 

Chicken Pot Pie 
 
	2 precooked chicken breast cut into bite sized pieces
	1 can of Cream of Potato Soup

	1 can of Cream of Chicken Soup
	¼ cup of milk

	Salt and Pepper
	


Assorted vegetables or 1 can mixed vegetables

2 piecrusts

Butter or margarine

2 full pie pans OR 8 small individual pie pans 

Invert 1 pie pan or 4 small pans in the bottom of Dutch oven.  Preheat Dutch oven.

Mix first 5 ingredients in a bowl, if making one pie mix in vegetables. 

For a single pie, form one piecrust into the remaining pie pan.  Put a thin coat of butter or margarine on the inside of the pie shell.  Pour chicken mix into pie shell.  

For individual pies have members form their crust into their pan, put a thin coat of butter or margarine on the inside of the pie shell, and then put their own vegetables from what is available into their pie shell.  Pour chicken mixture on top of vegetables.

Put top piecrust on, seal the edges, and cut slits into shell.  Put pies on top of inverted pie pans and bake at 350( for approx 45 minutes or until crust is golden on top.  
Beef with Rice & Vegetables
	Olive Oil to coat bottom of Dutch Oven
	8 c beef broth/stock

	¾ c butter divided ¼ & ½ 
	2 cups rice

	2 onions finely chopped
	¼ c red wine vinegar

	2 carrots finely chopped
	Salt & Pepper

	2 stalks celery finely chopped
	½ c freshly grated Parmesan cheese

	6 lb. beef in bite sized pieces
	


Heat oil & ¼ c butter in DO.  Add onion, carrots & celery and sauté until browned.

Add beef and brown completely.  Add ½ c broth & red wine vinegar then partly cover DO and cook about 30 minutes.

Add rice and ½ c broth & stir until absorbed.  Continue adding broth in ½ c amounts and stir until liquid is absorbed before adding next ½ c.

Sir in remaining ½ c butter and sprinkle on Parmesan.

Beef and Mushroom Risotto

by Buddy Valastro
Serves: 4 to 6.  Prep Time: 30-40 minutes. Cook time: 45 minutes

Ingredients:

1 ounce dried porcini mushrooms 

2 cups boiling water 

5 cups chicken stock 

2 tablespoons olive oil 

1 cup finely chopped onions 

Salt and pepper 

4 cups cremini mushrooms, roughly chopped 

1/2 pound lean ground beef 

2 cups Arborio rice 

1/3 cup red wine 

2 tablespoons butter 

2/3 cup freshly grated Parmesan cheese, plus extra for serving

Directions:

1. Pour 2 cups boiling water over the dried mushrooms. Set aside for about an hour. In a saucepan add the chicken broth. Strain the mushroom liquid into the chicken broth and bring to a simmer. If some of the mushrooms are large, slice into 2 or 3 pieces. Set the strained mushrooms aside. 

2. In a heavy-bottomed pot or Dutch oven, heat the oil over medium heat. Sauté the onions with a pinch of salt and pepper for a few minutes until soft. Add both the porcini and cremini mushrooms to the pan. Raise the heat to medium high and sauté, stirring until the mushrooms give up their liquid and begin to dry out, about 5 minutes. Lower heat to medium and add the beef and cook until browned, about 3-4 minutes. Add the rice and stir constantly for 1 to 2 minutes until rice is opaque. Add the wine and cook for 2 minutes, until wine is absorbed. 

3. Add 1/2 cup of the chicken – mushroom stock to the rice. Stir and simmer over low heat until the stock is absorbed, 3 to 5 minutes. Continue to add the stock, 1/2 cup at a time, stirring often. Each time, cook until the mixture seems a little dry before adding more of the stock. Continue until the rice is cooked through, tender but still slightly firm, about 25 to 30 minutes all together. When done, the risotto should be thick and creamy and not dry. 

4. Remove risotto from the heat and stir in the butter and Parmesan cheese. Add salt and pepper if needed. 

5. Serve hot in bowls with extra cheese.
Pigs in a Corn Field

Line the oven by standing half-ears of corn on end. In between the corns, stand a link of Kielbasa sausage. Then load up the well in the middle with diced celery, diced onions, diced green chilies, and then diced potatoes on top of that. Pour a can of your favorite soup such as Cream of anything, Cheddar Cheese, Southwest Pepper Jack, or any other flavor you so desire. Dust with any seasonings you prefer (pepper, salt, cayenne, paprika, season salt, etc.) Now, place some seasoned pork ribs, chops, whatever Pig stuff you like. Then top with another can of soup---can be the same flavor as the first, or mix it up with a different flavor if you so choose. Now, after seeing all this, you might consider using a DEEP oven to do this in. Bake till everything is cooked through--about 1.5 hours at about 350 degrees, and you now have a one-pot meal with some scrumptious flavors! Just don’t add any stuff like squash or zucchini to this pot--no sense in spoiling it

I take the half ears of corn, stand them on end and line a 12 inch oven; then fill the center with sliced potatoes, onions, and then place a couple of seasoned pork chops on top of them. Smother with a can of cream of chicken or cream of mushroom soup and bake till done. 1 pot meal

Sides

Baked Corn page 176 series three

Favorite Recipes from Over the Open Fire Written by Pamela Alford with Johnny Nix                     http://www.campfirecafetv.com/Recipes/RecipePage.html
	1 can whole-kernel corn
	1 can cream-style corn

	8 oz sour cream
	1 cup butter

	2 eggs
	1 box corn muffin mix

	1 cup cheddar cheese, shredded
	


Preheat oven.   Combine the whole-kernel corn, cream-style corn, sour cream, melted butter, eggs and muffin mix.   Mix well and pour into Dutch oven.   Bake on medium hook over low fire for 35-45 minutes until done.   Should be firm to touch.   Top with cheddar cheese and let it melt.  Kitchen directions: Bake 45 minutes at 350 degrees in a medium Dutch oven (10”).

Butternut Bake

2 Butternut Squash

4 Granny Smith Apples

½ Cup butter

2 Tablespoons Flour

1 Cup Brown Sugar

1 Teaspoon Nutmeg

Peel & seed squash, cut into ½ inch slices. Layer squash in 12” Dutch Oven.  Core & peel apples, slice & layer over squash.  Combine melted butter, flour, brown sugar & nutmeg in bowl.  Pour mixture over squash & apples.  Bake 45 minutes until tender

Hash Brown Casserole

1 bag frozen Hash Browns (shredded or Southern style)

1 can cream of celery soup

1  8 oz. sour cream

½ cup butter or margarine – melted

1 cup grated cheddar cheese – more if you like 

In large bowl, mix thawed hash browns, soup, sour cream & butter. Add most of the cheese, leave some to sprinkle on top. 

Bake at 375 for 1 hour or until bubbly & golden brown on top.

Orange Sweet Potato Casserole

Sweet potatoes (yams) – 3, 29-ounce cans 

1/3 cup margarine, melted

1/3 cup brown sugar

Mandarin oranges - 3, 11-ounce cans, undrained (find the kind with real juice instead of light syrup)

½ cup pecans, chopped

Combine sweet potatoes with margarine, brown sugar, and 1½ cans of mandarin oranges.  Put mixture in well-seasoned 10 inch Dutch oven.  Top with remaining oranges and pecans.  Bake 30 minutes. 

Serves 8

DO Harvest Rice - adapted from Carlene

10” Dutch oven

Serves 8 as a side dish

2
cups brown rice, cooked

1
small onion, chopped

1
tablespoon safflower or canola oil

1
tablespoon unsalted butter

1
tablespoon light brown sugar

½ 
cup almonds, sliced

½
cup dried, sweetened cranberries (Craisins)

1 
cup fresh mushrooms, sliced

2
tablespoons low sodium soy sauce

Cook rice according to the directions, set aside

In a 10” Dutch oven brown onion in butter, oil and brown sugar.  This will become caramelized.  Once onion, butter and brown sugar have softened and caramelized add the almonds, cranberries, mushrooms and soy sauce.

NOTE: do not overcook the mushrooms!!

Sauté these until tender and toss with rice.

One may stuff a turkey with this recipe or use it as a side dish.  If using as a side dish you can add orange zest and top with more almonds.

Carlene’s recipe note:  This is a show stopper recipe.  Great for the holiday season when the immune system gets low.  Remember cranberries are antioxidants and help build up the immune system. 

Breakfast

Peachy French Toast

http://www.chuckwagondiner.com/recipes.php?id=35&cat_id=9

1 Dozen Eggs 

2 Cups Milk 

1/2 Tsp. Vanilla Extract 

1 Tbsp. Cinnamon 

1 Loaf French or Italian Bread, Sliced 

1/2 Lb. Butter or Margarine 

1 Lb. Brown Sugar 

3 - 16 Oz. Can of Peaches (drained and quartered) (Or any Fruit in a light syrup)

Directions:

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. Let the bread slices 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. Pour 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°F (medium hot coals). Cooking time is shorter if the temperature is hotter, but watch the edges that they don't burn. For the first 10 minutes, use coals only on the bottom. Then add coals to the top and continue baking until done. With the caramel topping, you probably won't even need syrup. Serves 8. 

Comments:

Learned this from the Boy Scouts and it is a winner when it comes to feeding a large group in the mornings.  David, Virginia Beach, VA

Serves 8
Dutch Oven Quiche

From “Camp Cooking – 100 Years” by The National Museum of Forest Service History

	1 c flour
	1/2 tsp salt

	1/3 c margarine
	4 Tbsp water

	1/2 to 1 lb ground sausage
	1 medium onion, chopped

	1 green pepper, chopped
	1/2 lb cheddar cheese, grated

	2 large eggs
	1 tsp parsley flakes

	1 Tbsp flour
	1/2 tsp salt

	1/4 tsp pepper
	1 c evaporated milk


In a medium bowl, combine flour and salt. Mix or cut the margarine into the flour mix.  Add water a tablespoon at a time, and mix. Once mixture holds together in a ball, flatten with a rolling pin on a lightly floured board. Mold into a round pie crust and flatten it into the bottom and sides of a medium (10-inch) Dutch oven. Partially bake crust for 10 to 15 minutes, checking to make sure sides do not fall down. While crust is baking, brown sausage in a separate small (8-inch) to medium (10-inch) Dutch oven.  Midway through browning, add onion and green peppers. Once browned, spoon into partially baked crust.  Sprinkle grated cheese over the top. In a separate bowl, beat eggs and add remaining ingredients. Mix well, and pour over the cheese. Bake for 30 to 40 minutes until middle is cooked through.               --  Bill LeVere, Region 4, Regional Office, Utah

Bunkhouse Huevos Rancheros

1lb. Sweet Bulk Sausage & 1 lb. Hot Bulk Sausage (or 2 lb. hot bulk sausage)

1 lg. can enchilada sauce (mild or hot style)

1 dozen corn tortillas, torn into 2" chunks

2 cans diced green chilies (7 oz. each)

1 can refried beans (15 oz.)

2 cups shredded Cheddar or Longhorn cheese

1 small onion, diced

1 dozen eggs

2 tomatoes, sliced (optional)

1 can whole green chilies (optional)

½ lb. bacon fried crispy and crumbled (optional)

4 oz. can Jalapeno peppers 

Sour Cream

Fry sausage, and crumble. Add onions and sauté for a couple minutes. Scoop into mixing bowl and add green chilies, refried beans, and some of the cheese. In a 12 inch Dutch oven, pour enough enchilada sauce to just cover the bottom. Build layers of tortillas, sausage mixture, cheese, onion, and the optional ingredients (whole chilies, bacon, and tomatoes); about 3 layers. Pour some enchilada sauce between layers. Pour rest of enchilada sauce over top, ending up with the tortillas and a little cheese. Bake at 350 for 30 minutes. Remove lid. Break the eggs on top so all the yolks are showing. Put lid on Dutch oven and bake until egg whites are done, usually about 10 minutes. If you like spicy food, you can sprinkle additional jalapeno peppers throughout layers.

Have Jalapenos & Sour Cream for individuals for add.  Serves 9 to 12

Adapted from 

Mark "Dutch" Wilkins, Wittmann, AZ, Bar B Chuckwagon

Aunt Anna's Pepper and Onion Frittata

by Buddy Valastro
Serves: 4.  Prep time: 10 minutes.  Cook Time: 10-15 minutes.  

Ingredients:

2 tablespoons extra-virgin olive oil 

2 onions, sliced 

2 peppers (red, yellow and/or green), sliced 

4-6 large eggs 

3/4 cup grated Romano cheese 

1/4-teaspoon salt 

1/8 teaspoon ground black pepper

Directions:

1. In a large skillet over high heat, heat the olive oil. Sauté onions and peppers until soft, about 15 minutes. 

2. In a large bowl, whisk together the eggs, 1/2 cup Romano cheese, salt and pepper. Pour the mixture into the skillet with the onions and peppers and cook about 3-4 minutes on low heat (without stirring) until the eggs are set and the bottom is golden brown. Slide the frittata onto a plate and then invert frittata back into the skillet to cook the other side. Continue cooking until the flipped side of the frittata is golden brown, an additional 3 to 5 minutes. 

3. Slide the frittata onto a serving platter and top with remaining 1/4 cup Romano cheese. 

Cut the frittata into pieces and serve warm or at room temperature.
Wild Mushroom and Gruyere Frittata
3 tablespoons butter, divided
1 shallot, minced
1 cup coarsely chopped wild mushrooms (shiitake, morel or hen of the woods)
8 large eggs
1/4 cup whole milk
1/4 cup heavy cream
1/4 cup cream cheese
1 cup grated Gruyere cheese
2 teaspoons chopped fresh parsley
1/2 teaspoon salt
1/8 teaspoon pepper

 Heat two tablespoons of butter over medium heat in a Dutch oven. Add shallot and cook for one minute. Add mushrooms and cook until lightly brown, about eight minutes; transfer to plate and set aside. Wipe pan clean with a paper towel. Whisk eggs, milk and cream in a large bowl until well blended. Add cream cheese to the mixture in dime-sized bits. Stir in Gruyere, mushrooms, parsley, salt and pepper. Heat the pan over medium heat, melt the remaining tablespoon of butter and add egg mixture. Cook for three to five minutes until edges start to look firm, Cover oven. Bake at 350 degrees for 15 to 20 minutes, until center is just set. Serves five. Per serving: calories, 342; fat, 28.6 grams; carbs, 2.8g; protein, 18.4g

"Little Smokies" Breakfast Bake

2 lbs of your favorite flavor of "Little Smokies".

Three large apples 

One package (can) of Marie Callendars Corn Bread Mix

Water for the Corn bread mix

1/2 cup of brown sugar

Butter

Syrup

Put Little Smokies in the bottom of the Dutch oven (If you substitute pork sausage, brown it first and drain off the fat).  Core and slice the apples into 3/8-1/2 inch thick slices and layer them on top of the Little Smokies.  Sprinkle the brown sugar on top of the apples. Mix the cornbread mix per instructions. (Over 5000 ft. altitude, add a few extra tablespoons of water.) Pour the mix on top of the apples.

Cooks in about 45-55 minutes.

Desserts

Pumpkin Crunch Cake page 101 series two

Favorite Recipes from Over the Open Fire Written by Pamela Alford with Johnny Nix                     http://www.campfirecafetv.com/Recipes/RecipePage.html
	2 cups pumpkin puree
	12 ozs evaporated milk

	4 eggs
	1 ½ cups sugar

	2 tsp pumpkin pie spice
	1 tsp salt

	1 box yellow cake mix
	1 cup pecans, chopped

	1 cup butter, melted 
	


Line Dutch oven with foil and spray with oil.   Combine the pumpkin, milk, eggs, sugar, pie spice and salt.   Mix well and spread into oven.   Sprinkle the yellow cake mix over the top of the pumpkin mixture and pat down.   Sprinkle with chopped pecans, then drizzle melted butter over the top.   Bake for about 20 minutes over fire on medium hook.   Remove and cover with top coals to continue baking.   Cake is done when top is lightly browned and crunchy.   Serve with whipped cream if desired.

Oven directions: 350 degrees for 35-40 minutes

Apple Cobbler

Filling:

8 sm Apples, peeled, cored & sliced

Artificial sweetener to equal 3/4 cup sugar

2 tb Flour

1 tb Lemon juice

1 ts Vanilla

1/2 ts Salt

1/4 c Water


Topping:

1/2 c Flour

Artifical sweetener to equal 1/2 cup sugar

1/2 ts Baking powder

1/4 ts Salt

2 tb Soft butter

1 Egg

Mix filling ingredients in a 8 x 8 x 2 pan. In a small bowl then mix the topping ingredients. Drop in eight mounds atop the apple mixture. Bake at 375 for 35 - 40 minutes. Cut in 2 inch squares. Serve Warm. 

Just Recipes is located at www.melborponsti.com
Dutch Oven Cheesecake

Scouting magazine – March/April 2011

Start with a 10-inch Dutch oven preheated to about 325 degrees 

(13 coals on top, 7 coals below).

Crust:

1 package honey graham crackers, crushed (about 1 ¾ cup)

3 Tablespoons sugar

5 ½ tablespoons salted butter, melted

1. Mix together graham cracker crumbs, sugar and butter

2.Lightly spray the inside of the Dutch oven with baking spray.

  Press the crumb mixture inside.

3.Bake for 10 minutes

Cheesecake:

5 packages (8 oz.) cream cheese, softened

1 cup sugar

3 Tablespoons flour

1 Tablespoon vanilla

1 cup sour cream

4 eggs

Baking spray 

Favorite cheesecake topping

1. Mix by hand - cream cheese, sugar, flour, and vanilla until well blended.

2. Add sour cream. Mix well.

3. Add eggs, one at a time, mixing until just blended. Pour over crust.

4. Bake for about 1 hour or until center is almost set.

5. Loosen cake from side of oven and let cool before serving with favorite

     fruit topping.  Serves: 12 to 16 slices

Breakfast or Dessert

BANANA BREAD PUDDING


1 loaf of day old Italian or French bread – depending on the bread, when dry and cut up you want to fill a 12" deep Dutch Oven. So you may go more than a loaf. 
3 eggs, beaten 
1 cup sugar 
1 quart milk 
1 1/2 tablespoons vanilla 
4 large very ripe bananas, mashed 
1/2 teaspoon freshly grated nutmeg* 
2 teaspoons cinnamon, divided in half 
2 cup raisins 
2 tablespoons banana extract**
Original recipe called for Rum. 



Put the milk on low heat (small Dutch Oven ).
Add the raisins.
Add the banana extract, 1 tsp. cinnamon, nutmeg, and vanilla extract.
Put the lid on and let it simmer on low for about 10 minutes. 

In a bowl beat the eggs, add the sugar and beat well. Add the bananas and mash them into the egg/sugar mix. Add the milk, raisins and spices and mix well. 
Cube the bread.
Grease the Dutch Oven well, especially the bottom.
Dump the bread in and then add the wet mix.
Gently stir the mix making sure that the bananas and raisins are spread throughout.  Sprinkle 1 tsp. cinnamon on top
Bake at 350 degrees for 60 minutes until edges look golden and a toothpick comes out clean like testing a cake.
(12 inch DO – 25 coals – 17 Top / 8 Bottom)
Watch it. The bread will absorb all of the wet mix, so go light on the bottom coals so that you do not burn the bottom of the bread pudding.

Serve hot or allow to cool right out of the DO. 
Serve with whipped cream or vanilla ice cream
Originally from COOKS.COM Submitted by: CM Then by Randy Hebert Modified by Mike Warner


Grandma Audleman's Bread Puddin'

	2 c Milk

	2 tsp cinnamon or nutmeg

	1/4 c Butter

	1/4 tsp salt

	2 eggs

	8 slices week old bread

	1/2 c Sugar

	1/2 c Raisins


Dice bread into small cubes.  Beat eggs and salt together.  Place milk and butter in 2 qt saucepan and heat until scalded.  Mix in bread sugar cinnamon and eggs.  Stir until bread is well soaked.  Stir in raisins and pour mixture into 1 1/2 qt casserole dish and put into Dutch oven on a trivet.  Bake until toothpick comes out clean at 350, about 30-40 min. Top with cinnamon sugar or brown sugar.


Magretta Audleman, Shalimar, Fl

Indian Bread Pudding

	2 c milk

	1/4 tsp Ginger

	1/4 c Yellow cornmeal

	1 egg

	2 tbs Sugar

	1/4 c Molasses

	1/2 tsp Salt

	1 tbs butter

	1/2 tsp Cinnamon
	


Place 1 1/2c milk in Dutch oven and heat to scalding.  Combine cornmeal, sugar, salt, cinnamon and ginger, add to milk stirring constantly.  Cook 2 min. Combine egg, molasses and butter.  Add small amount of the hot milk mixture, slowly.  Then add to remaining milk mixture.  Stir and cook until thickened, 2-5 minutes.  Pour remaining milk OVER (do not stir in!) pudding.  Cook until set, 5 minutes.  LET STAND 10 to 15 minutes before serving.

Cowboy Coffee Cake

Adapted from “Better Homes & Gardens New Cookbook” circa 1968 

	1 ¼ c flour
	1 c brown sugar

	¼ tsp. salt
	1/3 c shortening

	1 tsp. baking powder
	¼ tsp. soda

	¼ tsp. cinnamon
	¼ tsp. nutmeg

	½ c milk
	1 egg beaten


Mix flour, sugar, salt, & shortening until crumbly; reserve ½ cup.  To remaining crumbs add baking powder, soda, and spices; mix well.  Add milk & egg; mix well.  Pour into greased & floured 10” Dutch oven.  Sprinkle on reserved crumbs.  Bake at 375° for 25 to 30 minutes

Cherry Rhubarb Coffee Cake

	4 cups chopped fresh or frozen rhubarb
	2 TSB lemon juice

	1 cup sugar
	1/3 cup cornstarch

	1 can (20 oz) cherry pie filling
	


	Cake
	1 tsp vanilla extract

	3 cups all-purpose flour
	1 cup sugar

	1 tsp baking power
	1 tsp baking soda

	½ tsp salt
	1 cup cold butter

	1 cup cold buttermilk
	2 eggs lightly beaten


	Crumb Topping
	1 cup all-purpose flour

	1 ½ cups sugar
	½ cup cold butter


1.  In a saucepan, cook rhubarb and lemon juice over medium low heat for 5 minutes, stirring often to prevent burning.  Combine sugar and cornstarch; whisk into rhubarb mixture. Cook and stir 5 minutes longer or until thickened and bubbly.  Stir in pie filling; set aside to cool.

2.  For cake, combine the flour, sugar, baking powder, baking soda and salt in a large bowl. Cut in butter until mixture resembles fine crumbs. 

3.  In a mixing bowl, beat the buttermilk, eggs and vanilla.  Add to flour mixture; stir just until moistened.  Spread a little more than half of the batter into a greased 13 inch X 9 inch X 2 inch baking pan.  Spread cooled filling over batter.  Drop remaining batter by teaspoonfuls onto filling.

4. For topping, combine sugar and flour.  Cut in butter until mixture forms coarse crumbs.  Sprinkle over batter.  Bake at 350 degrees for 40 to 45 minutes or until a toothpick inserted near the center comes out clean.  Cool in pan on a wire rack.  16-20 servings.
17
PAGE  
17

