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Intro Dutch Oven Class


Schedule

	Activity
	Length

	Overview/ Basic information
	:10

	Demonstration of Scouter activity
	:10

	Scouter activity & continued demonstrations
	:55

	Cleanup and remainder of lecture
	:55


After completing this course the Scouter will:


1.  Have enough information to choose a basic Dutch oven


2.  Have enough information to maintain a Dutch oven


3.  Successfully cook a snack in a Dutch oven


4.  Understand the versatility of a Dutch oven


5.  Have Fun.
I.  Heat issues


A.  Charcoal



1.  Approximately 25º per piece



2.  No Match Light



3.  Chimney starters



4.  Start in campfire


B.  2/3 above 1/3 below for roasting & baking


C.  Ashes insulate



1.  Keeps heat in



2.  Keeps heat out

 II.  Recipe Pointers


A.  Cook anything that you would in the oven at home.


B.  Use less fluid in batters


C.  Rotate lid and oven ¼ turn in opposite directions every 15 minutes


D.  Do not remove lid unnecessarily

III.  Tools


A.  Lid Lifter


B.  Mitts (welder’s gloves)


C.  Lid Caddy


D.  Pie Tins (metal)


E.  Channel Locks


F.  Long handled spoon, spatula, etc.


G.  Melamine plate the correct size


H.  Straw whisk broom


I Small shovel

IV.  Choosing a Dutch Oven


  A.  Size?



1.  Size range 8 to 24 inches



2.  12 inch 6 to 8 qt is standard for a patrol

              B. Cast Iron?



1.  Weighs in the 18 pound range



2.  Rusts unless properly cared for



3.  Heats evenly and retains heat well


   C.  Or Aluminum



1.  Weighs in the 7 pound range



2.  Doesn’t rust



3.  Heat concerns 


   D.  Where to buy



1.  http://www.lodgemfg.com/



2.  http://www.sportsmansguide.com/



3.  http://www.ahappycamper.com/



4.  http://www.chuckwagonsupply.com/index.html



5.  Cabelas



6.  Gander Mountain



7.  The Scout Shop

 V.  Tools In-depth  

A.  Lid Lifter


B.  Mitts (welder’s gloves)


C.  Lid Caddy


D.  Pie Tins (metal)


E.  Channel Locks


F.  Long handled spoon, spatula, etc.


G.  Melamine plate the correct size


H.  Straw whisk broom


I.   Small shovel


J.  Coal Keeper Shovel

 VI.  Use & Care (http://www.lodgemfg.com/usecare1.asp)


A.  Wash



1.  Hot water and stiff brush only



2.  Mild Detergent only if preparing to (re)season

           B.  Dry completely


C.  Add light coating of oil while still warm


D.  Store in cool DRY place with a dry paper towel inside


E.  Cast iron is never ruined



1.  Burn off food 



2.  Bead blast if needed


F.  Avoid temperature extremes 



1.  Warp



2.  Crack

  VII.  Just keep trying


A.  Snacks first 


B.  Have backup

Sources used in preparing this course:

Dutch Oven Cooking By John Ragsdale (2nd edition used in preparing these notes, 4th edition currently available)

A Texas Treasury of Dutch Oven Cooking compiled by Nancy Alemany

Ol’ Buffalo Camp Cook http://www.three-peaks.net/dutch_o.pdf by Blaine S. Nay

Cee Dub’s Dutch Oven and Other Camp Cookin’, Back Country Press, 1996

Dutch Oven Cooking ©1990 by Mike Audleman, US Scouting Service Project http://www.usscouts.org/cooking/cook_05.asp#19

International Dutch Oven Society http://www.idos.com/

Camp Cookery for Small Groups, BSA Publication ©1967 revised 1997

Our experiences (Your experience will be your best teacher)

Selected recipes (consult cookbooks and the internet for more)

The Food Network, TLC and The Cooking Channel offer many recipes that can be converted.  Some of the recipes below came from those web sites

It is assumed that you minimal experience cooking in 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 from one of the included recipes.

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. Desserts

a. Cake

b. Cobblers

c. Crisps

2. Main Dishes

3. Breakfast 

4. Miscellaneous

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
Desserts

Dump Cobbler [Cake Variation # 1] 

(From http://www.usscouts.org/cooking/cook_05.asp#19)

	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. 

Basic Cake [Cake Variation # 2A]

	1 pkg yellow cake mix
	1 lg can fruit in juice or heavy syrup

	Eggs and oil as per cake mix
	Oil or butter


Mix eggs & oil add cake mix & can of fruit with all its liquid.  Mix well and put in pre heated greased Dutch oven.  Bake as per cake mix box.

Basic Cake [Cake Variation # 2B]

	1 pkg chocolate cake mix
	2 cans pie filling (same or different)

	Eggs and oil as per cake mix
	Oil or butter


Grease bottom & sides & then preheat Dutch Oven.

Mix cake mix as per box except use 1/3 to ½ half cup less water.  Put pie filling in bottom of Dutch Oven.  Pour cake batter over fruit & distribute evenly.  Bake as per box.

Mama’s Pineapple Upside-Down Cake a la Dutch Oven 

[Cake Variation # 3A] 

(Jim got the basic recipe from his mother and he converted it to Dutch oven cooking)

Your favorite canned fruit or pie filling can always be substituted with or without cherries, brown sugar & butter but if butter is left out be sure to oil the Dutch oven.

	1 stick butter
	1 c. Brown Sugar

	1 can Pineapple (rings or chunks)
	½ Small jar Maraschino Cherries

	1 Regular box cake mix
	Eggs and oil as per cake mix box


Drain Pineapple reserving liquid.

Mix cake as per box except replace water with whatever amount of pineapple juice you get from the can.

Melt butter in Oven as you pre-heat it.  When butter is melted, mix in brown sugar and distribute evenly in bottom of oven.  Place pineapple in bottom of oven.  Distribute cherries around pineapple.  Pour cake mix over fruit.  Bake using the instructions on the cake mix box as your guide.

When cake is cooked, let stand 5 to 10 minutes and turn out onto a plate, a foil covered round piece of cardboard, or the oven lid.

Redhot Rhubarb Upside Down Cake [Cake Variation 3B] (From Cee Dub’s Dutch Oven and Other Camp Cookin’, Back Country Press, 1996)

	4 c Rhubarb washed & cut in 1” chunks
	½ c brown sugar

	1 c water
	½ c cinnamon red hot candy

	1 cake mix + eggs, water & oil from box
	2 Tbsp. margarine


Put rhubarb, brown sugar & water in a 10” Dutch Oven and simmer about 30 minutes.  When rhubarb is well cooked and starting to thicken, add red hots and stir until they dissolve.  Let rhubarb mix cool while you mix  the cake according to the directions on the box.  Set a 12” Dutch oven over 4—6 lit, charcoal briquettes and add the margarine to melt.  Use a spatula to make sure the margarine completely covers the bottom.  Spoon the rhubarb into the Dutch oven and spread evenly.  Then pour the cake mix over the rhubarb.  Bake with 20—25 briquettes on top until it smells done which is usually about 40 minutes.

MISSISSIPPI SWAMP CAKE (From Yahoo Dutch Oven Group http://groups.yahoo.com/group/dutchovencooking/files/)
1 21 ounce can cherry pie filling

1 box chocolate cake mix

1 12 ounce can "Dr.Pepper"

2 cups coconut 

1 cup chopped pecans

1 stick margarine or butter

Cooking spray

Aluminum foil

Line Dutch oven with aluminum foil. Spray foil with a light coat of cooking spray. Put in cherry pie filling and spread over bottom. Pour dry cake mix in and spread. Pour "Dr Pepper" over top of cake mix and use a spoon to mix in soda. Stir enough to moisten cake mix. Cover top with coconut and then pecans.

Arrange over cake 5 small slices of butter or margarine.

Cover and cook for about one hour. Put 17 coals on top and 8 on bottom. This will make oven 350 degrees.

Mountain Dew Blackberry Cobbler

From “The Scout’s Outdoor Cookbook” by Christine and Tim Connors (2008), p.244

Servings: 8-10     Challenge Level: Easy

Ingredients:

2 (21-ounce) cans blackberry filling

1 (18 ¼ - ounce) box yellow cake mix

1 (12-ounce) can Mountain Dew

Preparation at Camp:

1. Pour blackberry filling into bottom of greased Dutch oven, spreading evenly.

2. Sprinkle dry cake mix on top of blackberry filling. Do not stir!

3. Pour Mountain Dew over top of cake mix. Again, do not stir.

4. Bake for 35-45 minutes using 7 coals under the oven and 16 briquettes on the lid.

Required Equipment:

     12-inch Dutch oven

Freddie and Michelle Tuten, Guyton, Georgia

Committee Member and Volunteer, Troop 295, Coastal Empire Council, BSA

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

Fake It “Till You Bake It Cookie Cobbler

From “The Scout’s Outdoor Cookbook” by Christine and Tim Connors (2008), p238. Serving 6-8/ Challenge Level: Easy

Ingredients:

1 (21-ounce) can pie filling (your choice)

2 (18-ounce) rolls refrigerated cookie dough (your choice)

Options: The possible combinations are virtually endless with this recipe.  A favorite duo is cherry pie filling with chocolate chip cookie dough.

1. Pour pie filling into greased Dutch oven.

2. Break off pieces of cookie dough and lay evenly over the pie filling.

3. Using 17 coals on the lid and 8 briquettes under the oven, bake for 25-30 minutes until cookie dough rises to a golden brown.

Connie Knie, Farmington Hills, Michigan

Assistant Scoutmaster, Troop 179, Clinton Valley Council, BSA

2 X 2 Cobbler

From “The Scout’s Outdoor Cookbook” by Christine and Tim Connors (2008), p.241

Servings: 12-14      Challenge Level Easy

Ingredients:

2 cups Bisquick

2 cups milk

2 cups sugar

2 eggs

2 (21-ounce) cans pie filling (your choice)

1 cup (2 standard sticks) butter

Option: Our favorite fruit filling combo is blueberry and cherry

Preparation at Camp:

1. In large-sized bowl, mix Bisquick, milk, sugar, and eggs.

2. Line Dutch oven with aluminum foil. Grease foil.

3. Pour batter into oven.

4. Pour pie filling directly into the middle of batter, not around the edges. (As it bakes, the batter will rise, covering the top of the filling.)

5. Break or cut the butter into pieces and place around the edges of batter. The butter will melt to give the top crust a golden brown color.

6.  Using 18 coals on the lid and 9 briquettes under the oven, bake for 35 minutes. Serve warm.

Kevin Joiner, Columbus, Georgia, handed down by Scoutmaster Gary Bolen

Treasurer, Troop 98, Chattahoochee Council, BSA

Buffalo Patrol Cobbler
From “The Scout’s Outdoor Cookbook” by Christine and Tim Connors (2008), p.251

Servings: 8-10     Challenge Level: EasyIngredients: 

1 (21-ounce) can apple pie filling

1 (21-ounce) can cherry pie filling

2 (8 ½ - ounce) packages Jiffy corn muffin mix

½ cup (1 standard stick) butter, sliced into pats

1 cup brown sugar

3 tablespoons ground cinnamon

1. Pour apple and cherry pie fillings into a seasoned Dutch oven.

2. Sprinkle dry corn muffin mix over top of filling.

3. Lay pats of butter evenly over corn muffin mix.

4. Sprinkle all with brown sugar and cinnamon.

5. Using 12 coals on the lid and 13 briquettes under the oven, bake for 30 minutes.

Dave Shultz, Custar, Ohio

Scoutmaster, Troop 357, Erie Shores Council, BSA

Quick Cobbler

	1/4 cup butter or margarine, melted 
	1 1/4 cups Original Bisquick® mix 

	3/4 cup sugar 
	1/2 cup milk 

	1/2 teaspoon ground cinnamon
	Pie Filling


Melt butter in Dutch oven. Mix dry ingredients.  Add butter & milk and mix well.

Put pie filling in bottom of Dutch Oven.  Pour batter on top.  Bake until done, about 30 minutes.
Apple Crisp

1 doz  Granny Smith apples 

lemon juice – to prevent browning

Sugar to taste

Golden raisins

Topping: 

1¼ cup flour

1½ cup light brown sugar

1½ stick butter or margarine 

1½ cup quick oats

Cinnamon 

Nutmeg

Spray Dutch oven.  Core & slice apples and put in a bath of lemon juice water.  Put apples in bottom of Dutch Oven.  Sprinkle raisins on top of apples.

Mix topping ingredients and pour on top of apples.  Put on hot fire and put coals on top.

Fruit Pie

2 Piecrusts (Pillsbury frozen pie crust come in 2 pack)

1 can fruit pie filling

2 pie pans

Butter/magerine

Put inverted pie pan in Dutch oven.  Pre heat Dutch oven.

Unroll one piecrust and form into pie pan.  Coat inside bottom of unbaked piecrust with thin coat of butter or margarine.  Pour pie filling into crust.  Put other pie crust on top of fruit and seal edges.  Slit top of pie crust.  Bake as per instructions on piecrust box. 

Main Dishes

Pizza Hot Dish (From http://www.usscouts.org/cooking/cook_05.asp#19)
	2 pkg Crescent rolls
	8 oz Shredded Cheddar Cheese

	1 jar Pizza Sauce
	8 oz Shredded Mozzarella Cheese

	1-1/2 lb Ground Beef
	


Brown ground beef, drain. Line Dutch oven with 1 pkg. of crescent rolls. Spread pizza sauce on dough. Add browned beef, the cheeses and use second pkg of rolls to form a top crust. Bake 30 min. at 350º 

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.

Guadalupe Chili Pie (from Dutch Oven Cooking, 2nd ed. by John Ragsdale, Gulf Publishing Co. 1988 page 21)

	2 lb ground beef
	½ tsp Chili Powder

	1 med onion, chopped
	½ tsp salt

	1 Tbsp margarine
	1, 8 oz. can tomato sauce

	1, 15 oz. can chili beans
	2, 6 oz. pkg. cornbread mix


Brown the beef & onion in the margarine in an open oven.  Add beans, chili powder, salt, & sauce.  Cover and cook for 15 minutes.

Mix cornbread as per box & add to the top of the meat & beans mixture.  Place lid on oven.  Cook for 20 to 30 minutes until cornbread is done.  Serves 8

Baked Cornish Game Hens

	½ hen per person
	1 small 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 bird 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

Chicken Pot Pie 
 
In a 12 inch Dutch oven mix:
 
2 precooked chicken breast cut into bite sized pieces

1 can of Veg All (That is the name brand and found where in isle with other can vegetables)
1 can of Cream of Potato Soup
1 can of Cream of Chicken Soup
¼ cup of milk
Salt and Pepper
Stir all together 
 
Add pie crust on top and cut slits in crust. 
 
Bake 350 for approx 45 minutes or until crust is golden on top.  
Dutch Oven Kielbasa and Baked Beans (This was given to Sam by Jim Peduto and where he got we do not know)

Serves 10

	3 Cans Baked Beans (20 oz. cans)
	1 Can Butter Beans

	½ lb. Chopped Onion
	2 oz. Honey

	2 oz. Molasses
	1 lb. Shredded Cheese

	¼ lb. Kielbasa per diner (2.5 Lb.)
	1 can refrigerated biscuits 

	Butter
	


 1.  Rub inside of Dutch oven with butter or line oven with foil (shinny side up) and rub foil with butter.

 2.  Place 15 lit charcoal briquettes under oven.

 3.  Put onions on the bottom of the oven.

 4.  Add 2 cans of beans over onions.

 5.  Slice Kielbasa into bite sized pieces and add to beans.

 6.  Pour molasses over mixture.

 7.  Add remaining cans of beans.

 8.  Pour honey over mixture.

 9.  Cover with shredded cheese.

10.  Place lid on and cook for approximately 45 minutes.

11.  After 45 minutes open biscuits and place on top of mixture.

12.  Replace lid and add some lit charcoal to the top.

13.  Cook for about 10-15 minutes until biscuits are golden brown

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.

Emeril's Favorite Brown Sugar-Crusted Baked Bologna

Recipe courtesy Chef Jamie Gwen

1 (6 1/2-pound) all-beef bologna 

1/2 cup Dijon mustard 

1 1/2 cups golden brown sugar 

1 loaf sliced white bread 

1 jar yellow mustard 

Preheat the oven to 250 degrees F. Line a large roasting pan with foil to cover well. Using a small sharp knife score the top of the bologna, cutting about 1/4-inch deep, to create a diamond design. 

Place the bologna, cut side down, in the foil lined pan and spread a thin layer of mustard on the exposed areas. Using your hands, press the brown sugar onto the Dijon mustard to create a coating. Carefully turn the bologna over, so that the cut side is facing up, and spread the top and sides with the remaining Dijon mustard. Press the remaining brown sugar onto the mustard to coat the entire bologna well. 

Place the bologna in the top third of the oven. Bake for 5 hours, rotating the bologna slightly during cooking to keep the bottom from burning. 

Remove the bologna from the pan and place it on a large platter. Slice the bologna 1/4 to 1/2-inch thick and make sandwiches on fresh white bread with yellow mustard...just the way Emeril likes it! 

1-Dish Chicken Bake

Serves four

4 Boneless Chicken Breasts

1 Can Cream of Chicken Condensed Soup

1/3 cup milk

6 oz. Package instant stuffing

1½ cups hot water

¼ cup butter cut into pieces

Mix soup and milk in Dutch oven. 

Place chicken in Dutch oven.

Stir together stuffing, water, and butter then put it on top of chicken.

Bake at 375° for 35 minutes

Roast Pork 

(Loin, Chops, or Pork Roast)

3-4 lbs Pork

	Marinade
	1 c Red Cooking Wine

	2 tsp Wine Vinegar
	2 clove garlic (minced or pressed)

	½ tsp ground ginger
	1 tsp Rosemary

	2 tsps oil
	


	4 medium potatoes cut in chunks
	2 whole carrots cut in chunks

	2 onions
	


Marinade pork 1 hour to over night (the more the better)

Remove meat from marinade and sear in hot Dutch oven.  Add marinade to Dutch oven.  Add potatoes, carrots & onions.  Roast 25 minutes per pound 

Breakfast

Dutch Oven Omelette (From Cee Dub’s Dutch Oven and Other Camp Cookin’, Back Country Press, 1996)

The ingredients of this dish change depending upon what you have in camp and what you like in your eggs

	2 doz. X-Large Eggs
	2 c meat in bite sized pieces

	1 cup diced onions
	1 cup diced bell pepper (any color)

	1 cup sliced mushrooms
	1—2  chopped fresh tomatoes

	2 c shredded cheddar cheese
	1 cup milk

	1 stick butter (melted)
	½ c canola or olive oil

	Spices – salt, pepper, Mrs. Dash® or Tabasco®
	Potatoes (cubed and browned before adding)


Coat the inside of Dutch oven with oil.  Break eggs into oven, add milk and whip until thoroughly mixed.  Stir in the rest of the ingredients, except one cup shredded cheese.  Cover and place on heat source.  This meal is best cooked over a camp stove or fire box for better temperature control.  Low and slow is best.  In the initial phase of cooking, stir frequently as the eggs start to cook.  As the eggs set up, lower the heat until fully cooked.  In the last few minutes before serving, spread last cup of shredded cheese over omelet, replace lid and let melt

Breakfast Pizza

(From 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)

All you need is biscuit dough pre-made from the store or homemade if you have the time, eggs, ham, bacon, sausage your preference or all three and cheese. First stretch the biscuit dough thin a spread it over the bottom of the Dutch oven so none of the oven can be seen.  Then pour a small layer of scrambled eggs over the dough.  Add your preference of ham, bacon or sausage or all on top of the eggs if you use bacon pre-cook it.  Then spread the cheese over that and cook for 10 to 15 minutes and the Scouts will eat it up.  It work for us and was given to our lodge by a Scoutmaster and his troop credit must go to Troop 29 of Union, Mississippi.  Happy Cooking.


Joe Maxwell, Scouter, OA Lodge Advisor

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) 


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 carmelized. 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. 

David Virginia Beach, VA

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. 

4. Cut the frittata into pieces and serve warm or at room temperature.

Miscellaneous

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.
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