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Main Dishes

Quesadillas

Flour tortillas

Shredded chedda cheese

Picante sauce or taco sauce
Heat a griddle or Dutch oven or Dutch oven lid. Lay down atortilla, cover with cheese. Add
picante sauce or taco sauce, if desired. Y ou can also add cooked and shredded or choppel
chicken, cooked beef, etc. Cover with another tortilla. Cook on both sidestill cheese is melted.

Serving size: aboutl pe peson (2 tortillas)

Beef Stew with Biscuits 0 Adapted from MacScouter Dutch Oven
Cookbookbwww.macscouter.com
2 |b stew meat, 1" cubes 1 clovegalic, minced
I cflour 6 carrots, cutinto 1" pieces (or small bag of
2 tsp salt baby carrots)
I tsp peppe 3 medium potatoes, peeled, cubel
3 Thyall 8 0z mushroons, diced
I cwater Small green peppe, choppel coarsely
1 can (1lb-1202 tomatoes (optiond)
1 large onion, diced Tubeof biscuits

Coat besf cubes with a mixture of flour, salt and peppe. Brown in hotoil in the bottom of oven.
While oven is still hot, pour water in and scrape brown bits from bottom. Place remaining
ingredients (except biscuits) into oven and cover. Simmer 1 to 2 hours or until meat istendea and
potatoes are done

Add biscuits on top of stew and cooktill golden brown.

Serves 8.
Winter Dinner 0 Martin Nolting adapted this from some slow
cooke cookbookhe has
1 Ib Chicken tendeloinsor breast, diced 1 can (15 02) Mexican Style beans
1 Ib spicy Italian Sausage, cutinto 1-inch 1 can (15 02) Great Northern Beans drained
pieces 1 can (15 02) Red Beans drained
2 onions choppel 1 cup Ketchup
1 largecan (31 02) Pork & Beans 1 cup packed brown suga

Brown chickenin alittle oil. Addremainingingredients and stir. Cook 3 to 4 hous



Steak and Mushrooms 0 Adapted from MacScouter Dutch Oven
Cookbookbwww.macscouter.com

2 Ib roundsteak oil or butter

1 Ib mushrooms dliced 8 0z can tomato sauce

" tsp st flour

1 c onions diced 1 Thp Worcestershire sauce
' tsp peppe 1 cup convetedrice

Cut meat into stripsand coat with flowr. SautZin oil for 5 min. Add onion and mushroorns, cook
another 5 min or until onionturn clear. Add remaining ingredients except rice and stir well.
Simmer 1to 1" hours. Addrice and aboutl cup of water; smmer till riceistende (20 min).

Serves 8. Multiply thisrecipeby 1" to serve 12 (it will still fitin a 12Qdutch),

Hot Links with Kidney Beans © FromMacScouter Dutch Oven Cookbookb
WwWw.macscouter.com

1IbHotLinks 2 Thsp flour

1 Tbs lemonjuice 1tsp salt

2 dlices bacon, cut into pieces 2 large (or 6 small) canskidney beans
1 Thsp Worcestershire sauce " tsp chili powder

# c choppel onion # ccatsup

1 Thsp brown suga 18 tsp garlic salt

1 (8 02) can tomato sauce

Fry bacon in oven. SautZ onionsin bacon fat until light brown. Addtomato sauce into which
flour has been blended. Cook untl dightly thickened, stirring congantly. Add kidney beansand
bean liquid. Blendtogeher theremaining liquid and dry seasoningsseparately; then combine
them and stir thoroughly into bean mixture. Cover and smmer 15min. Cut hotlinksinto 1"
pieces. Addto beans cover and cook for 8 min longe. Thiscan smmer for an hou or so
longe if youwantto (or are notready to eat yet). | liketo get thesmall cansof beansso | can
mix in acouple cansof pintos

Serves8-12.
Taco Soup o Frommy Sister-in-law, Kathy Camp
1" |b GroundBeef Small can Black Olives (optiond)
4 Tbsp choppel onion 2 to 3 tsp Chili Powde
$ cup Taco Sauce " tgp Garlic Salt
16 0z can Stewed Tomatoes Shredded Chedda Cheese
16 0z can Kidney Beans notdrained Sour Cream
14 0z can Whole Kernd Corn, not drained Corn Chips

Brown groundbeef and onion. Drain. Addtaco sauce, tomatoes, beans corn, olives, chili
powder, and galic salt. Mix well. Bringto aboil. Reduce heat and ssimmer covered 15 min.

Add a spoonof sour cream to each serving, sprinkle with cheese, and serve with chips
Serves 6.



Fiesta Chicken 0 ThiscamefromaWeight Watche's

cookbook
1! cupdiced Onion 1" tsp Sdlt
1! cupdiced Green Peppe " tgp Garlic Powder
Jugt unde 2 Ib Chicken Breast, cubed 1/8 tsp peppe (or abit more)
3 cup cannead Crushed Tomatoes 2 Tbsp Margaine (or oil)

" cup (uncookeal) Converted Rice
12 large Pimento-stuffed Green Olives,
thinly diced
SautZ onion and green peppe in margaineuntl tender. Add remainingingredients. Stir untl
thoroughly combined. Bake in Dutch oven until rice istendea and has absorbed liquid, about40
min.

Serves 6.

Dave’s Chili

2 |b coase GroundBeef

2 large cans stewed tomatoes (whole)

2 large Onions choppel

4 cloves Garlic, crushed

4 Tbhsp Chili Powder

4 tsp Salt

2 tsp Suga

2 tsp Worcestershire Sauce

1 tsp Red Peppe Sauce (like Tabasco)

4 Tbgp Masa Harinaor corn meal

2 can Kidney or Pinto Beans (optiond)
Brown meat, onion, andgalic. Drain. Addall other ingredients except masa and beans with
about" cupwater. Bringto aboil. Reduce heat, cover, and smmer for aboutlto 1" hours.

Add masa (to thicken), and beansif desired. Simmer uncvered until desired congstency, about
15 min.

Serves about8.
King Ranch Chicken 0 Adapted for DO fromarecipein the Pace
Picante Sauce cookbook
1" Ib Chicken breast, diced " cup Picante Sauce
1 med Onion, choppel 1 Tbs Chili Powder
1 med Green Peppe, choppel 12 Corn Tortillas, cutinto 10squaes
1 can Choppel Tomatoes 4 0z Shredded Chedda Cheese
1 can Cream of Mushroom soup Qil

1 can Cream of Chicken soup

Brown chicken in oil until cooked, then removefrom Dutch oven. Cook onion and green peppe
in oil untl tende butna brown. Mix in everything except cheese and tortillas. When mixed
well, stir in tortilla squares and top with cheese. Bake 3545 min. Let sit unavered about5
minutes.

Serve with additiond picante sauce and cheese. Serves6 to 8.



Basic Baked Chicken 0

Oneroasting chicken, about4 to 6 Ibs 2 cupsCelery, diced

Qil 1 small bag Baby Carrots

Salt, peppe, paprika, oregano, other 1 Onion, diced into thick rings
seasonings of your choice 2 or 3 Potatoes, quatered (or more of the

1 Apple, cube smaller red potatoes)

Clean thebird (rinse it and removethe giblets from the cavity). Pat it dry with pgoer towels and
rub with oil and seasonings Stuff the bird with apple and a few of the onion rings(choppel).
Spread the onion dices onthe bottom of the oven, and putin thebird. Surroundwith carrots and
celery. Baketill done about3 hours. Add potatoes about40 minutes before done

This could aso bedonewith Cornish game hensinstead of chicken.

Serves 410 6.
Festive Chicken Bake o From MacScouter Dutch Oven Cookbookb
WWW.macscouter.com
2" to 31b chicken parts (I prefer thighg Sauce
# cflour % cup lightmolasses
1tsp salt 1 Thsp prepared mudard
# tsp peppe
2 Thsp ail

1 can (15 02) diced pinegpple

1 large can sweset potatoes, drained
Combineflour, salt and peppea. Coa chicken piecesin flour mixture (shakein abag). Brownin
hot oil. Combineingredientsfor sauce and mix well. Arrangechicken in Dutch oven and put
sweet potatoes around chicken. Brush with hadf of thesauce. Cover and bake at 350for 30
minutes. Top with pineapple, brush with remaining sauce, and cook 30 min more.

Serves 6.

EZ BBQ Chicken Legs o
TODO BTry thiswith a can of Coke

About3-dozen chicken drumsticks
Bottle of BBQ Sauce

Arrangedrumsticks in the oven so tha the knudkles (handles) are sticking up. Pourinthe BBQ
sauce, leaving theknudkles unmvered. Cookfor 1" houror so. Grab-n-eat.

Serves about12P18



Stuffed Pork Loin 0 2 Jerry's Cookin' (http://www.lsdos com)

4 |b pork loin 3 largeonionspeded and diced inrings
" Ibbacondices, cutinto” " pieces after reserving 1 cup for stuffing
Marinade
1 cup dark brown suga 1 Thls crushed dried chipotie peppe
1 cup bottled marinade (Cgjun style) 1 Thls crushed red peppe (or other peppe of
your choice)
Stuffing
2 Granny Smith apples, peded, cored and 2 Tbsp dark brown suga
findy choppel # tsp groundcinnanon
1 cup choppel onion 1/8 tsp groundcloves
" cup pecans findy choppel 2 Tb melted butter
' cupraisins

Make adit lengthwise to form apodket in thefat side of thepork loin. Mix up peppe, brown
suga and marinade Rub all surfaces of theloin, putin aZiplocbag, andlet it marinae
overnightin fridgeor cooler.

Preheat a 12" Dutch oven to 350;.

In abowl, combine stuffing ingredients. Add melted butter and mix well. Let stand for afew
minutes for theflavorsto blend. Place the stuffingin the podket of theloin.

Cove thebottom of the oven with the bacon and dliced onions place the stuffed loin on top of
theonionsand fill in with remaining stuffing. Cook for an hour. Reduce hesat to 30G; cook until
done about3 hours.

Serves 10to 12

Cornish Game Hens with Stuffing

2 or 3Hens " b bacon, cutto" Opieces
Stuffing from Pork Loin, above Largeonion, diced into thick rings

Clean hensand stuff with stuffing. Cover bottom of oven with bacon and diced onions Put the
henson the onionsand put theremaining stuffing in the oven aroundthehens Cook about2
hours.

Serves4to 6



Cuban Chicken o From Ken DeVilbiss

Aboutadozen Chicken thighs 1 120z Can OrangeJuice Concentrate
2 Cupsof Rice (Longcooking type) 1 Heaping Tablespoonof Curry

1 Green Peppe Sliced for Rings 1 Heaping TablespoonGarlic Salt

1 Large Red Onion Sliced for Rings I TeaspoonBlack Peppe

3 ¢ Water 1 TeaspoonChile Powder

In 128DO, spread rice on thebottom. ArrangeChicken ontop. Place Onion and Green Peppe
ontop of Chicken. Sprinkle Spices. Pour OJ and water over top. Bake in 350degree oven for 2
hours.

VariationDadd a fresh mango (or jar of mango9 and a can of pinegpple chunksor rings Use
mango and pineapple juice to subgitute for some of thewater.

Smokey Italian Chili 0 Recipe Zaar (http://www.recipezaar.conv),
recipe#110097
0 Ken DeVilbisswonthe 2005Arapahoe
District Rendezvouscooking contest (adult
division) with this recipe

8 ounces hot Italian sausage (bulk ground 1 (10 ounc) can Rotel diced tomatoes with
notlinks) green chilies, with garlic olive oil and

8 ounces groundturkey oregano

" cup smoked mozzarella cheese, grated 1 Tbsp liquid smoke

" package McCormick chipotle chili 1 Thep Italian seasoning
seasoning 1 Thsp minced or diced galic

2 (16 oun®) cansbush dark red kidney beans 1" tsp Worcestershire sauce

I' (16 oun) can tomato sauce with Italian 1" tspgalicsat
seasoning 1 cup water

Brown theltalian Sausage and Turkey in large skillet and break into small bite-sized pieces with
thespaula, drain fat, putin large pot turned on medium-high.

Drain theliquid from the beans and add beansto the pot. Add tomato sauce and Rotel, and stir
well. Add chili seasoning, Italian seasoning, garlic, Worcestershire sauce, garlic salt, liquid
smoke, and water, stir and heat until sSsmmer.

Addthe grated smoked Mozzarella cheese, stirring until it iswell melted. Mix the corndarch
with # cup cold water until smooth, then add to the chili and mix well.

Simmer for 20 minutes, stirring occasiondly.
Serves 10



Side Dishes

Half Baked Potatoes 0 My AuntHelen did potatoes this way

Potatoes )
(about3 med potatoes will fit ina12C0DO)
Butter

Slice potatoesin hdf, longways. Butter thecut side of the potatoes and the bottom of a
preheated oven. Put thepotatoes, cut sdedown, in theoven. Bake for about45 minutes. The
potatoes are donewhen they are soft like a baked potato, and the cut sidewill betoasted brown.

Serving: onehdf-potato per peson

Green Beans and Potatoes 0
2 large cansgreen beans 5 or 6 New or Red potatoes, cubel
' |bbacon,cutinto” Odlices Small onion, diced

Cook baconin bottom of oven. Add onionand sautZtill clear. Add beansand potatoes. Cook
until potatoes are tender, about45 minutes. Can be doneove astove onlow heat, or on cods.

Y ou can leave out thepotatoes if youwant and just get goodgreen beans
Serves 8

Grilled Potatoes 0

Potatoes
Olive oil (preferred) or melted butter, or
vegetable oil
Salt and Peppe
Slice potatoesinto " inch ringsor Gteak fryOsized wedges. Brush with oil, sprinkle with salt
and peppe. Grill over medium heet till gdden brown and tender, about20 minutes.

Serving: abouthdf apotato per person.

Guacamole 0
2 or 3 Avocados 2 Thsp choppel cilantro leaves
2 cloves of galic, crushed and minced 1 jalapeno or serrano peppe, seeded and
juice of hdf alemonor lime choppel
small onion, choppel " tsp st

small to medium tomato, seeded and diced
Mash avocado meat (nottoo much), add lemon or lime juice. Blend with other ingredients.

Cover tightly and let sit for an houror so in thefridge | lay plastic wrap directly over thetop of
theguacamole (no air) and it doesn@turn brown.



Grill-Side Garden Salad

2 medium tomatoes, seeded and choppel
(about2 cupg

1 medium zucchini, diced (about1 cup)

1 cup frozen whole kernd corn, thawved
(or cooked fresh corn kernds,
or 1 can (8% 02) whole kernd com,
drained)

I cupthinly diced green onionswith tops

0 From a Pace Picante Sause cookbook

1 small ripeavocado, pedled, pitted, and
coarsely choppel

I cup picante sauce

2 Thsp vegetable oll

2 Thsp choppel fresh cilantro or parsley

1 Tbsp lemon or lime juice

$ tsp galic salt

# tsp groundcumin

Combinetomatoes, zucchini, corn, green onions and avocado in largebowl. Combine
remaining ingredients; mix well. Pourover vegeable mixture. Mix gently. Chill 3to 4 hous,
occasiondly stirring gently. Stir gently and serve chilled or at roomtemperature with additiond

picante sauce.
Makes 4 to 6 servings about4 cupsof salad.

Camper @ M easurements Without Utensils
1 Open Fisgtful =! cup

Five-Finge Pinch=1Ths

Four-Finge Pinch=1tsp

One-Finge Pinch (with thunb) = 1/8 tsp
One-Finge Gob of shortening=1 Ths

Palm of hand (center) = 1 Thp

Fluid Standard Measures

3 Teaspoons= 1 Tablespoon=! o0z=30ml
16 Tablespoons=1 Cup =8 0z=0.24liters
2 Cups=1Pint=160z=0.47liters

2 Pints=1Quat=320z=0.95liters

4 Quats=1Gdlon= 1280z = 3.79liters

1 Galon=8lbs



Breakfad

Pancakes 0

Can it get any smpler? Use ingant pancake mix. Note tha some mixes need only water, while
others need other ingredients like milk and eggs

To reduce cleanup, mix the pancake bater in aZiploc bag. Cut the corner off thebag anduseit
like a pastry bag to dispense bater onhot, oiled griddle.

Y oud want some syrup and probably butter. Bacon or sausage goes goodwith pancakes.

Instant Oatmeal 0

OK, soit can g& smpler. Add brown suga, cinnamon, raising suga, buter, etc, as desired.

To reduce cleanupandtrash, bring oameal in indvidud Ziploc sandwich-sized bags (freezer
bagsare stronge). Mix and eat theoameal inthebag. Zip closed and pack outyour trash.

Mountain Man Breakfast 0
Eggs about?2 per person Potatoes, diced, or abag of prepared hash
Sausage and/or bacon browns
Green Peppe or chilies, if youlike Cheese, grated
Onion Tortillas (optiond)
Mushroons, if youlike Salsa, optiond

Adjug ingredients as desired for taste and quantity. Cook meat in bottom of Dutch oven. Add
potatoes and cook till tende. Add vegetables and sautZ until tende. Turn down the heat and
addtheeggs Cove the Dutch oven and cooktill eggsare done stirring occasiondly. Add
cheese near theend. Serve with tortillas and salsa.

Ziploc Breakfast Burritos 0
Eggs 2 pe person Sdsa
Sausage pre-cooked at home Quart-sized Ziploc Freezer bags
Cheese, grated Clothespins
Onions Green Peppa. Mushroons, etc. Sharpie marker
Tortillas Twineor coa hange

Boil alargepotof water.

Each person makes their own omelet in aZiploc bag, usng 2 eggs sausage, cheese, and other
desired ingredients. Seal the bag well, squeszing out as much air as possible. Mark thebag so
you know which isyours. Tietwineover thetop of the pot(or hang acoa hange ove thepot).
Suspend the bag in the boiling water usng clothespins and cook till eggsare no longe runny;,
about10or 15 minutes. Warm thetortillasonagriddle. Put eggsin tortillaand top with salsa
and extra cheese as desired.

Thisis an excellent breakfast for yourfind day in camp, as the cleanupis minimal (andyou
already have abig pat of boiling water for any cleanupthereis).



Dessert

Smaccos 0 From MacScouter Dutch Oven Cookbookb
WWW.macscouter.com
Tortillas
Chowlate Chips

Mini Marshmallows

This soundsweird, but isreally quite good Heat a Dutch oven or oven lid or agriddle over
codsorastove Lay down atortillaand sprinkle with chomlate chipsand marshmallows. Top
with another tortilla, and warm both sides till thetortillas are lightly crisp andtheinsdes are
melted. Don® use too many chowlates and marshmallows (something like asmall pam-full is
aboutright), or they will melt outand make abig mess.

Monkey Bread 0 From MacScouter Dutch Oven Cookbookb
WWW.macscouter.com
4 cans Biscuits
1c Suga
1 c Brown suga
4 Tbsp Cinnanon

1" dick margaine

Cut biscuitsinto quaters. Mix suga and cinnamon in plastic bag. Drop biscuits into bag and
coa well. Melt margarineinlid (or pan) and pou about! inthebottom of the oven. Place
coated biscuits in Dutch oven. Pour remaining margarine pourover quaters. Bake 350for 35
min. Linethe DO with foil to make gettingit outeasier.

Cake or Brownies or Whatever 0

1 cake mix, any flavor
Eggs oil, water, etc as required by mix

Mix cake mix in agdlon-sized Ziploc bag (squish till mixed). Line Dutch oven with foil. Pour
mix into oven. Cook as directed on cake mix package. | sometimes use hdf thenomal number
of cods on bottom of the oven to avoid buming the bottom of the cake, butit may notbe
necessary. Lift cake outand serve onfoil.

For aricher cake, add a can of condensed milk and abox of pudding mix (reduce butter or oil
from cake mix).

Y ou can aso add other stuff, like cherries or nuts or chowlate chipsE.



Basic Dump Cobbler 0

1 pkg yellow or white cake mix
2 canspiefillingor 1 large can fruit cocktail
Butter

Pour cansof filling or fruit cocktail in bottom of Dutch oven. Sprinkie cake mix over top of

fruit. Do nottir! Sprinkle with cinnamon and cut padsof butter and let fall onsurface. Do nat
stir: it will burn. Cover and bake uniil bubbly andtopislighty browned, about30-45min. Any
combinaion of fruits can beused.

Serves81to 12

Variations and Suggestions

0 Usenobutter and pour ona can of sodapop over the cake mix. Cherry goeswell with Dr.
Peppea or Root Beer, Peach with Ginga Ale, etc.

Add Chowmlate Sauce on Chery, Cinnanon on Apples.

Mix Apple and Bluebery filling.

Confetti or Chowmlate cake mix.

Mix cake mix per packageingructions(in aZiploc bag) and pour ove fruit for afluffier
cobler.

o 0O OO

o

thefoil.

o0 Addasmall boxof cornbread, mixed per indructionsto a mixed cake for a uniqudy good
flavor.

0 Applesand peaches with a spice cake and a can of Mountin Dew

Chocolate Raspberry Pecan o FromKen DeVilbiss
Cake oUsedin th'e DO Cooking class at the2006
W5C Section Condave
One Chowlate Cake Mix (Large Box) Cream Cheese Spread
1 cup pecans, choppel 1 (8-oune) package cream cheese, room
1 cupraspbary juice temperature
1 cup mayonnase 1 (12-ounc) carton Cool Whip
1 tsp vanilla 1 cup powdered suga
1 cupfresh or frozen raspbaries

Addto the cake mix theraspbary juice, mayonnase, and vanilla. Beat untl well mixed. Add
the choppel pecansand mix well. Fold in theraspbaries.

Pour mixture into alined 12-inch Dutch oven. Bake at for 30to 45 minutes or until cake tests
done Rotate theoven andlid every 10-15 minutesto insure even baking. When donebaking,
turn out cake onto cake rack to cool.

Prepare the Spread: Whip together the cream cheese, Cool Whip, and suga until smooth and
light Frod the cake when it isjug warm.

Serves 12-16

Line Dutch oven with foil first, makes for easier remova and serving of cobbler Bjug lift out



Chocolate Lovers Delight o From ByronG Dutch Oveb Cooking
(http://papadutch.home.comcag.net/)

o Kevin won the 2005ArapahoeDistrict
Rendezvouscooking contest (youth
division) with this recipe

1" cupwater 1 chowlate cake mix; prepared as directed
1 (10 0z) bag miniature marshmallows 1 cuplightbrown suga
# cup cocoapowder 6 0z semi-sweet choolate chips

Linethebotom and sides of a 12" Dutch oven with heavy foil. Mix thewater, cocoa powder,
and brown suga togehe and pou into the Dutch oven. Add marshmallows and spread them out
evenly. Pour prepared choolate cake mix over marshmallows. Sprinkle chomlate chipsover
cake bater. Cove oven and bake at 300j for 60 minutes. Serve warm with whipped cream.

Serves: 10-12

pumpkin Pie o Or any kind of pie, redly

1 can of canned Pumpkin
Other ingredients (recipeis probably on thecan)
Frozen pie crug (deep)
Mix piefilling per recipeonthecan. Pour into crust and putthe pie pan in the Dutch Oven on

three small rocks or bdls of foil or whaever worksto raise it about" inch off thebottom of the
oven. Cook per pierecipeindructions

Another optionisto make a pie crug and pressit into the bottom of the oven. Pour piefilling
into oven and bake, usng a hdf thenomal cods unde the oven to keep crus from buming.



Pumpkin Delight 0 Byron® DO Cooking
(http://papadutch.home.comcag.net/)

Crust Topping

1 yellow cake mix; reserve 1 cup of mix 1 cup cake mix
1 egg; beaten # cupsuga

1/2 cup butter; melted 1 tsp. cinnamon
Filling 3 Tbs cold butter
1 (30 0z) can punpkin

3 eggs beaten

3 tsp. punmpkin pie spice

1 cup milk

" cup dak brown suga

Prepare Crud: Mix togeher cake mix, egg, and melted butter. Pressinto bottomand 1 1/2" up
sides of awell greased 12" Dutch oven.

Prepare Filling Inabowl combineall fillingingredients and mix well. Pour filling into Dutch
oven to fill crud.

Prepare Topping: In asmall bowl combine cake mix, suga, and cinnamon. Stir to mix. Cutin
butter until coarse crumbsare formed. Sprinkle over top of pumpkin filling.

Bake: Cove Dutch oven and bake usng 10-12 briquétes bottom and 14-16 briqudtes topfor 1
hour.

Serve with vanillaice cream or whipped cream as topping. Serves. 8-10



