Check Grub Box

Aluminum Foil

Pam

Paper Towels – Scott Long Lasting (4=12) Towels
Greenie Weenie & Sponge, Dish Soap

Plyers (stove), work gloves (hot stuff)

Matches (in zip lock)
Toilet Paper

Heavy (50Gal) Garbage Bags

Charcoal

Lantern Mantles

TP
Staples
Coffee, sugar packs, Creamora

Salt, Pepper, Sugar

Charcoal for Troop – 2 LG (min)
Pam/Oil

Favorites

Mountain Man Breakfast

Lunch – Italian Sausage Soup & Italian Bread

Ingredients
Italian or French Bread
1 pound ground Italian sausage
2 cloves garlic, minced
2 (14 ounce) cans beef broth
1 (14.5 ounce) can Italian-style stewed tomatoes
1 cup sliced carrots
1 (14.5 ounce) can great Northern beans, undrained
1 (14/5 ounce) can black beans, undrained

2 small zucchini, cubed
2 cups spinach - packed, rinsed and torn
1/4 teaspoon ground black pepper 1/4 teaspoon salt 

Directions

In a stockpot or Dutch oven, brown sausage with garlic. Stir in broth, tomatoes and carrots, and season with salt and pepper. Reduce heat, cover, and simmer 15 minutes. Stir in beans with liquid and zucchini. Cover, and simmer another 15 minutes, or until zucchini is tender.
For fun add 2 cups spinach – packed, rinsed, torn - and add spinach after soup has simmered . Replace lid allowing the heat from the soup to cook the spinach leaves. 

Dinnner - Bobo’s Dutch Oven Pork Roast
Pork Rump Roast – approx ½ lb per person

Apple juice (3 cups)

1-2 jars (2-3 cups) BBQ sauce

Brown Roast on every side then put them in a Dutch oven with enough apple juice to cook them in – approx 2 – 3 cups.
Cook over low heat (charcoal 325 degrees – 17 top/11 bottom) or on stove for 1 ½ – 2 hours.  Pour several cups of hickory BBQ sauce over the roasts and the apple juice and heat for another 30 minutes.
Allow meat to rest for a while before serving.  I would suggest salad and french bread to go with it and the potatoes

Bobo’s stuffed potatoes: This should be good for 6 people, leaving 2 halves for the Rodgers/Petes of the world.

4 large baking potatoes

8 slices bacon

1 cup sour cream

1/2 cup milk

4 tablespoons butter

1/2 teaspoon salt

1/2 teaspoon pepper

1 cup shredded Cheddar cheese, divided

8 green onions, sliced, divided

Preheat oven to 350 degrees, Bake potatoes in preheated oven for 1 hour. 

Meanwhile, place bacon in a large, deep skillet. Cook over medium high heat until evenly brown. Drain, crumble. 

When potatoes are done allow them to cool for 10 minutes. Slice potatoes in half lengthwise and scoop the flesh into a large bowl; save skins. To the potato flesh add sour cream, milk, butter, salt, pepper, 1/2 cup cheese and 1/2 the green onions. Mix until well blended. Spoon the mixture into the potato skins. Top with remaining cheese, green onions and bacon. 

Bake for another 15 minutes.  Enjoy mon chef!

Dutch Oven Cheesecake (H. Kent Rappleye)

10 inch Dutch preheated to 325

1 package honey graham crackers, crushed (about 1 3/4 cups)

3 Tbsp sugar

5 ½ tablespoons butter, melted

5 packages (8 oz) cream cheese, softened

1 cup sugar

3 tablespoons flour

1 tablespoon vanilla

1 cup sour cream

4 eggs

Mix graham cracker crumbs, sugar butter. Lightly spray (or use liner) Dutch oven and press crumb mixture inside

Mix cream cheese, sugar, flour, vanilla until well blended. Add sour cream, mix. Add eggs one at a time until blended. Pour mix over crust
Bake for 1 hour or until center is almost set (13 coals top/7 coals bottom)

Loosen cake from side and let cool before serving

Dutch Oven Barbecued Meatloaf – serves 4 (double for 8)
1 lb. Ground beef 

1 Egg (Slightly beaten) 

3/4 c. Quick Cooking Oatmeal 

1 tbsp. Dried Minced Onion 

Sauce Ingredients:

15-16 oz. Tomato Sauce (1 medium can) 

1/2 cup Brown Sugar 

4 tsp. Prepared Mustard 

3 slices raw Bacon 

· Place ground beef and oatmeal in a bowl and mix together until all oatmeal is incorporated. Add onion and mix again. Set aside for at least 5 minutes. Meanwhile: In a separate bowl, mix tomato sauce, brown sugar and mustard until color is even. (If preparing ahead, store meat mixture and sauce separately until ready to cook.) Break egg and pour over ground beef and mix together. Add half of sauce to meat and mix thoroughly. (This meatloaf is soft and juicy when unbaked, but firms up when cooked.)

· Form meat into loaf about one inch smaller all directions than dish to be cooked in. Place loaf in center of dutch oven liner pan. Pour about a third of the remaining sauce over the meat. Place bacon strips over the sauce. Cover with remaining sauce. (Note: The sauce should coat the loaf, with the extra sauce settling to the bottom of the pan.) Bake one hour at 350 degress (20 top/10 bottom) – increase time for double recipe.

Chocolate Chip Brownies by Kathy Jacobs

Make a double batch

1 cup melted butter (two sticks) 

4 eggs  

1 ½ cup flour  

1 teaspoon vanilla  

2 cup brown sugar  

3 teaspoon salt  
1 teaspoon baking powder
Bag chocolate chips  

Pam Equivalent  

· Mix melted butter with all other ingredients except chocolate, Spray liner pan with Pam equivalent, Spread mixture in liner pan, Sprinkle with chocolate chips (if you don't think there are enough, add more) 

· Bake in 350 degree (10/16 for 12 inch, 12/18 for 14 inch deep/wide) Dutch Oven until knife or tooth pick comes out clean, Remove from pan and cut (This recipe makes one 8x8 square.) 

New: The Udder Potatoes

½ pound of bacon, chopped

2 30-oz packages frozen shredded hash browns

4 large green onions, chopped

½ tsp seasoning salt (Morton’s Natures Seasons Seasoning Blend)

2 tsp salt

½ tsp pepper

3 ½ cups heavy whipping cream

11 tablespoons butter, cut into slices

· Set out hash browns to thaw slightly (1/2 hour)

· Fry bacon in Dutch oven until crisp, pour off grease, add hash browns, green onions, and seasonings and mix.

· Pour cream over potato mixture and place butter slices on top. Bake in 12-inch Dutch oven at 350 degrees (16 coals top/10 coals bottom) for 45 minutes.  Remove from bottom heat and put bottom coals on top of lid and tilt lid slightly open for 15-20 minutes until brown

New: Chicken/Chorizo Soup – BEST LUNCH EVER FOR COLD WEATHER!!!
Pkg Chicken Breast

Chicken Bullion (tsp depending on amount of stock)
Chicken Stock (2 large Swanson box)

Chorizo (sausage - package of 2)

Large Bag egg noodles

Garlic Bread (Butter, Garlic & Italian bread)

· Use very large pot.  Cut up chicken into thin strips and brown, Slice Chorizo and brown, place chicken, chorizo, bullion, stock to boil, then simmer (longer the better) until meat disintegrates.  20 minutes before serving add egg noodles, and make Garlic Bread. 

New: Dutch Oven Pork Chops a la Senior Bobo – Great for small group/6 or less

2 Pork chops per adult
Bag(s) of Sour Kraut (quantity depending on number of adults)
Apples cut into quarters or thick slices
· Brown the pork chops in frying pan (almost cooked) using plenty of oil
· Using wide Dutch oven put thin layer of Kraut, then layer of chops, apples, kraut, chops, apples, etc
· Bake on adult stove low, or charcoal an hour (10 coal bottom/20 coals top)
· Note: Brown chops and load Dutch oven early, then put on coals 1 hour before dinner.
New: Rise and Rhorer Cocoa Mix

1 cup milk chocolate chips

1 cup powdered coffee creamer

1 cup powdered milk (I used malted milk)

1 cup powdered sugar

1 cup chocolate drink mix (Nesquik/Ovaltine)

· Mix together in ziplock freezer bag

· Add 2 tablespoons to one cup hot water – stir until chocolate dissolves
New: 2 X 4 Soup

2 lbs ground beef

2 10oz cans diced tomato & Green chilies (do not drain)

2 15oz cans pinto beans, drained

1 10 ½ cans condensed vegetable soup
Crackers

· Brown ground beef, drain grease

· In large pot, combine meat, tomatoes, beans and soup – heat thoroughly

New: Hawkeye Stew

2 lbs ground beef

1 head cabbage, cut into ¼ inch slices

8 stalks celery, diced

4 medium onions, peeled and thinly sliced

2 15oz cans stewed tomatoes (undrained)

2 15oz cans kidney beans (undrained)

2 cups water

2 teaspoons salt

½ teaspoon black pepper

4 teaspoons chili powder

4 cups Bisquick

1 1/3 cups milk

· In Dutch Oven, brown ground beef, drain grease

· Over 25 coals, stir cabbage, celery, and onions into ground beef and cook until semi transparent (20 Mins?)

· Stir in tomatoes, kidney beans, water, salt, black pepper, and chili powder. Bring to boil and simmer for 45 minutes
· Prepare dumplings by mixing Buiquick and milk in gallon ziplock bag or bowl. After stew has simmered for 45 minutes, drop dumpling dough by spoonfuls onto the simmering stew. 
Cover and cook for an additional 10 minutes.
----------------- Breakfast ----------------

Maribeth’s Southwestern Egg Bake – Dave’s Favorite
12 oz pork sausage (tube)

1 Lg onion (chopped)

1 bell pepper (chopped)

4 cups frozen hash brown potatoes (2 lb bag) 
1 lb pkg shredded Cheddar cheese

1 ½ Dozen (18) eggs

Sm Jar (1 cup/8 oz) salsa

· Brown sausage, onion, pepper in frying pan or Dutch oven over stove (leave a little grease)
· Grease Dutch Oven and layer hash browns, ½ cheese, sausage/onion/pepper, and remaining cheese

· Beat eggs (in milk if avail) and pour over top

· 12 coals bottom/18-20 coals top about 1 hour – test to ensure bottom is dry (frozen hash browns have lots to liquid), top with salsa.
Rob & Bob’s Breakfast Sausage and Muffin Bake – Scoutmaster’s Favorite
Sausage (tube)

Can Corned Beef (not corned beef hash)

2 dozen (24) eggs
Brown & Serve rolls

1 lb pkg shredded Cheddar cheese

· Brown Sausage and Corned Beef in Dutch oven over stove
· Break eggs over Sausage/Beef until covered

· Bake at 375 (11 coals bottom/17 top) until eggs begin to GEL (Approx 15-20 mins) 
· Place Brown & Serve Biscuits (in can) into gelling eggs, bake IAW directions (375 degrees for approx 15 mins) until beginning to brown. Sprinkle cheese over top and bake until melted (5 mins)
· Note: In cold weather open Sausage & Corn Beef night prior on put into dutch oven
Breakfast Bread

2 pounds breakfast sausage (2 tubes)

2 dozen eggs (or more)

1 loaf bread (use whole wheat!)

4 cups (16 oz) shredded cheese (large package/ 2 small pkgs)

Maple syrup or salsa

· Brown sausage in iron skillet and crumple

· Whisk eggs in mixing bowl

· Pour thin layer of egg into bottom of Dutch oven. Layer ½ loaf of bread on top of egg, evenly stacking pieces in an overlapping fashion, spread browned sausage across bread, sprinkle cheese over sausage, pour ½ remaining egg over the cheese, layer remaining bread over mixture, pour remaining egg on top

· Heat using 12 briquettes under oven, 16 on lid. Cook 45-60 minutes until eggs set. Serve with syrup or salsa

· Note: Don’t exceed 16 or top will burn before egg hardens – stick to 12 bottom/16 top for 1 hour
Breakfast Wagon Wheel – Scout’s Favorite
5 pkgs complete corn bread/corn muffing mix – Water Only Type!

Large package (24) sausage links (not brown & serve)

5 large baking apples (Braburn, Macintosh, Gala)

Maple Syrup

- brown sausage, arrange in wagon wheel, cut apples into small chunks (quarter the slice by hand) mix corn bread with milk or water – mix it thick (only 2 cups water) pour over sausage & apples and bake IAW package directions

Note: Make extra charcoal to keep oven at 400 (12 on bottom, 20 on top
Breakfast Scramble

 ½ lb. favorite breakfast meat

1 medium diced onion

3/4 C. sliced fresh mushrooms (optional)

¼ C. chopped green bell pepper or green chilies (optional)

4 medium potatoes grated or prepared hash browns

6 eggs; beaten

salt and pepper to taste

1 C. grated Cheddar cheese

Heat a 12" skillet until hot. Cut meat into 1 inch cubes or slices. Add to skillet and fry until brown. Add onion and potatoes fry until crispy.  Add vegetables and cook until desired texture.  Season eggs with salt and pepper then pour eggs over top of mixture. Cook mixture turning until eggs are cooked thru. When eggs are done, cover top with cheese and replace lid. Let stand until cheese is melted.  Serve topped with picante sauce or salsa if desired.
Mountain Man Breakfast (Roger Brown’s Favorite)
1/2 lb bacon (can also use tube sausage)

Large Onion

2 lb. bag of hash brown potatoes (Potatoes O’Brien better!)
1/2 pound of grated cheddar

1 dozen eggs
Jar Salsa
Cook 6-9 bottom coals and 12 -15 top coals
· Slice bacon into 1/8th’s (small pieces) so it cooks, and onion and brown in the bottom of the DO until onions are clear.
· Stir in the hash brown potatoes and cover and heat potatoes (30 minutes) 10 coals bottom/15 coals top.

· Scramble eggs and pour the mixture over the hash browns. Cover and cook until eggs start to set.(15 minutes)
· Sprinkle grated cheese over egg mixture, cover and continue heating until eggs are completely set and cheese is melted (15 minutes)

(Rich Locke, Adviser, Post 486, Williamsburg, VA)
Dutch Oven Mountain Man Hash

Meat (one pound bacon, sausage, ham)

Potatoes (two pounds frozen)

Eggs

2 Cups shredded cheddar cheese

Cut bacon/sausage/ham into ½” or 1” pieces, cook in Dutch oven.  Add potatoes and cook stirring occasionally.  While potatoes are cooking break eggs and whip in bowl. When potatoes are cooked, add eggs to top and cook until done.  Sprinkle cheese and cover until melted.

(Dutch Oven Mountain Man Hash makes the perfect filling for breakfast burritos. Warm flour tortillas in foil on the side of the fire while the breakfast is cooking. Add heaping spoonfuls of Mountain Man Hash to the center of the tortillas and roll up. Serve with salsa.)
Quick & Easy Breakfast Casserole (a.k.a. - Cholesterol Casserole)

8 slices of bread

2 pounds of 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. The cheese rises to the top, melting into a golden brown crust over a fluffy layer of eggs, making a super filling camp breakfast for a crowd! Frank Chesson, Cubmaster - Pack 82, Assistant Scoutmaster - Troop 92, Stonewall Jackson Area Council

Breakfast Burritos
Tortillas, Eggs, Cheese, Salsa, Potatoes (fresh or canned)
- calculate 3 eggs per adult, and one potato for every two adults 
Scramble eggs, fry potatoes, grate cheese.  Once everything is cooked, add whatever you want to a tortilla, roll it up and eat it.
Breakfast egg&bacon muffins (good in situation when eating in shifts like a camporee)
1 doz. eggs; 1 lb. bacon; 1 pkg. of sliced cheese; 1 pkg. of plain or English muffins; condiments of mayonaise &/or ketchup &/or salsa are optional

Open English muffins and put into Dtch oven warming on stove.  Using large frypan cook bacon (save grease for cooking fried eggs) in put into Dutch oven; fry eggs in bacon grease (break the yoke is best). Put Egg, Bacon and slice of cheese on muffin and allow cheese to melt in Dutch oven.. 
Breakfast manwich

Large Thomas's English muffins, Eggs, Large onion, Potatoes, Shredded or sliced Cheese, Butter, Salt & pepper, Veg oil

Dice potatoes and onions. Add oil to dutch oven and fry potatoes & onions. When done set aside. On griddle add butter and fry eggs to taste (Cooked hard, sunny side up, etc). While cooking eggs, toast muffins on griddle. Build sandwich; Cooked egg, potato/onion mix, cheese, salt & pepper to taste and put on the lid. It takes two hands!

----------------------------- LUNCH ---------------------------------

Country Chicken and Barley Soup

4 chicken thighs

½ c barley

5 ½ c chicken stock

1 stalk celery

1 lg tomato, peeled and diced
2 cloves garlic, minced

1 tbsp soy sauce

½ tsp basil

Place all ingredients in a large pot, bring to boil and simmer for 1 ½ hours.

Lentil Soup (Serves 6-8)
2 Bags Lentils

Large Can (? Oz) Crushed Tomatoes

Ham Hocks or Country Ham (cut up)
2 quarts Chicken Broth and Beef Broth (1 box each)
Large Bag Carrots/Baby Carrots Cut Up

2 Onions (chopped up)
1 cup chopped celery (or heart of celery) – Note: chop up one heart of celery
½ Tsp Cayenne Pepper

Tbs Pepper

Salt to Taste
Add the beef broth, chicken stock, black pepper, cayenne, and ham hock into a soup pot. Cover and simmer on low for 1 1/2 hours. Add the onions, celery, and carrots and simmer covered for another 30 minutes. Add lentils and simmer coverer for another 30 minutes and continue until the lentils are tender and the pork is falling off the bone. Taste for salt, adjust seasoning.
Barley Soup Serving Size: 6

2 quarts Chicken Stock

1 cup Bite-size cooked Chicken
Small Onion -- sliced in rings

Rib Celery -- chopped

Sm Parsnip -- sliced thin

1 cup Pearl Barley

1 tsp Dried basil

1/4 tsp white Pepper

1 dash Salt (opt.)

1/4  cup Shredded carrot (opt)

Combine all ingredients except salt and carrot and simmer until the barley is cooked, about 45 minutes. Season to taste

------------------ SUPPER ------------------

5-can chili 

one can chili, your favorite  

one can diced tomatos  

one can corn  

one can kidney beans,drained  

one can any other beans,undrained  

1/4c. BBQ sauce  

1Tbs. chili powder or to taste  

Tabasco, optional 

- combine all ingredients into pot or dutch oven and heat, serve with rolls or Italian bread

Chili for 8

All ingredient amounts are just suggestions;  

1 large onion, sliced/diced.

2-3 cloves garlic.

1/2 green pepper, diced..

1 Tblspn oil.

Saute above in the oil in bottom of DO until onions are tender. Add:.

2 lb. lean ground beef .

Brown thoroughly, salting and peppering to taste. Drain off excess fat. Add:.

2 sm cans tomato paste.

1-2 large cans tomatoes (you can substitute a large jar of spaghetti sauce for the tomatoes and paste).

3 Tblspns chili powder (or more, depending on how hot you like it).

.

Simmer uncovered for 45-60 minutes, cooking off some of liquid. When thickened, add:.

Drained kidney or black beans (as many as you like; I suggest 2 soup-size cans)..

Cover and simmer 15 or so minutes. .

Serve with rice or pasta, and salad. Use another DO to make corn bread. Hot sauce on side is good, too.
Chili Cornbread Pie

1 lb. extra lean ground meat
1 medium yellow onion; diced
1/2 cup red bell pepper; diced
4 cloves garlic; minced 
(1) 15 oz. can black beans; drained & rinsed 
(1) 15 oz. can tomato sauce 
(1) 28 oz. can cut tomatoes; drained 
(1) 4 oz. can diced green chilis 
2 Tbs. chili powder 
1 tsp. ground cumin 

1 Tbs. onion powder
1/2 tsp. garlic powder     

1/2 tsp. salt     

Cornbread Mix 5 pkgs complete corn bread/corn muffing mix – Water Only Type!

Brown ground meat in a 12" Dutch oven using 18-20 briquettes bottom heat. Add onion and red bell pepper and cook until tender. Drain off liquid. Add remaining ingredients. Bring contents of Dutch oven to a boil, then simmer 30 minutes.

Prepare Cornbread In separate bowl Spoon cornbread mixture over top of chili. Cover and bake using 12 briquettes bottom and 16-18 briquettes top for 30 minutes or until cornbread turns golden brown.

NOTE: For even browning make sure to turn the oven and lid 1/4 turn in opposite directions every 10 minutes.

Ode to Philmont

can corn, can peas, pkg grnd beef, lg pkg mashed potatoes (water only)

· brown beef in one pot – pour off grease.  Add corn and peas and heat to simmer.  Mix mashed potatoes in second pot.  Mix together and eat!

Nana’s Goulash

Cook 1 ½ cups elbows separately, Fry 2 onions in oil, brown 1 ½ lb chopped chuck

In Dutch oven combine elbows, onion, chuck, , 2 Lg (28 oz) tomatoes, 1 can tomato soup, 1 chopped green pepper, tbsp sugar, tbsp salt, tsp pepper

Cover and simmer 30 mins

Tims Pork Loin

Port Roast, Apples, Potatoes

Hot Sauce, Barbeque Sauce

Chicken And Potato Delight

8-10 boneless, skinless chicken breasts 1 cup sour cream 

1/2 lb. bacon 3 cups grated cheddar cheese 

2 medium yellow onions; diced 1 1/2 tsp. seasoning salt 

1 1/2 cup fresh mushrooms; sliced 1 1/2 tsp. poultry seasoning 

12-14 medium potatoes; peeled & sliced 1/2 tsp. garlic salt 

(1) 10 ½ oz. can cream of chicken soup   salt and pepper to taste 

(1) 10 ½ oz. can cream of mushroom soup     

Heat a 12" deep Dutch oven using 18-20 briquettes bottom until hot. Cut bacon into 1 inch slices. Add to hot oven and fry until brown. Cut chicken breasts into bite size pieces. Add chicken, onions, mushrooms, and ½ tsp. of the seasoning salt to the bacon. Stir, then cover and cook until onions are translucent and chicken is tender. Add potatoes. Stir in soups, sour cream, and the remaining seasonings. Salt and pepper to taste. Cover and cook for 45-60 minutes using 8-10 coals bottom, and 14-16 coals top heat. Stir every 10-15 minutes. When done, cover top with cheese and replace lid. Let stand until cheese is melted.

Variation: Stir in 1 lb. frozen peas or broccoli florets prior to topping with cheese
DUTCH OVEN - ITALIAN STUFFED PORK CHOPS & POTATO 

Recipe: 350 degrees, Baked, 12" Dutch oven 

Thick pork chops – One per adult (thicker the better)
Olive oil – Small bottle
Bread crumbs –  for breading (fine or regular hand-crumbled)
Asiago cheese - 
Mozzarella cheese – (shredded bag)
Bruchetta or chunky pasta sauce (jar of chunky sauce easiest)
Dried garlic (use fresh clove
Italian salad dressing mix 

Mushrooms – large can is easiest, pieces
Potatoes, cubed – ½ bag per Dutch over/8+ large individual
Milk – not really needed
Parsley – fresh best
Mix bread crumbs, asiago cheese, mozzarella cheese, bruchetta/pasta sauce, dried garlic, 1/4 the Italian salad dressing mix, and mushrooms in a mixing bowl. Be careful not to use too many bread crumbs

Bread pork chops with bread crumbs. Cut a large slit in the side of each pork chop almost to the other side. Stuff the chops with the filling mixture.

Add potatoes, milk, and remaining salad dressing mix to a greased 12" Dutch oven. Toss with olive oil.

Place the stuffed pork chops on the potatoes. Top each chop with the remaining stuffing mix and sprinkle the dish with parsley.
Bake at 3500 until meat is tender – took 90 minutes in electric oven, suggest cook for 1 hour in Dutch oven and check for doneness (meat cooked and potatoes tender.)
Pineapple Glazed Standing Rib Roast

(2) 6-rib pork loin roasts; bones frenched 1/2 tsp. oregano 

3 Tbs. olive oil 1/2 tsp. cayenne 

1 Tbs. sweet hungarian paprika 1/4 tsp. celery seed 

2 tsp. garlic powder 1 Tbs. salt 

1 tsp. onion powder 1 tsp. ground black pepper 

1/2 tsp. thyme 1 1/2 cups Pineapple Glaze* 

Combine all herbs and seasonings in a small bowl and mix. Pat roasts dry of all excess moisture. Rub roasts all over with olive oil then apply seasoning mix and work into the meat. Place roasts in large ziploc bags and refrigerate 12-24 hours.

Let roasts stand at room temperature for 1 hour prior to cooking. Heat a 14" deep Dutch oven with 14 coals bottom and 16 coals top. Place roasts fat side up in the hot oven and roast for 1 1/2 hours or until internal meat temperature of thickest part of meat reaches 160° F. Brush roasts generously with pineapple glaze the last 5 minutes of cooking. Remove roasts from Dutch oven and allow to stand for 10 minutes then carve into chops and brush with additional glaze.

Mexican Lasagna (Layered Burritos)

8 Flour or corn tortillas

1 ½ lb. ground beef

1 pkg burrito seasoning

1 can re-fried beans

1 jar (med) picante sauce or salsa

2 cups shredded cheddar cheese

· Mix 1 cup picante sauce and re-fried beans

· Brown beef and follow burrito seasoning directions – cook & remove grease

· Layer dutch oven with small amount beef, layer tortillas, layer of beef, layer tortillas, all of bean mix, layer tortillas, cheese and final layer of tortilla, spread on remaining beef & cheese (i.e. 3 layer beef, 4 layer tortilla, 2 layer cheese, 1 layer bean 

· Bake 15 minutes at 350 

Lasagna by Bruce Jacobs

1 tbs olive oil  

1/2 sweet white onion (finely chopped)  

2 pound mild Italian sausage  

2 - 15 oz cans tomato sauce  

1 cup brown sugar  

2 tbs of dried minced garlic  

1 teaspoon salt  

1 cup cottage cheese  

8 ounces cream cheese  

2 2 cups Italian style or mozzarella cheese, grated  

No-boiling required lasagna noodles  

1.5 ounce grated parmesan cheese  

Pam Equivalent  

· Note: soak no-boil lasagna noodles in flat pan 1st and dry on paper towel 

Pour Olive oil in pan. Add onion and lightly brown. Add sausage to pan and brown. When browned, add tomato sauce, garlic, sugar and salt. Heat until simmering. 

· In separate bowl: Combine cottage cheese and cream cheese. Add Italian style or mozzarella cheese to bowl and mix in. Just before adding first cheese layer, add parmesan cheese and mix in. 

· In large liner pan: Spray pan bottom and sides with Pam or equivalent. 
· Cover bottom with one layer noodles
· Cover noodles with 1/3 of meat sauce mixture
· Cover meat sauce with 1/2 of cheese mixture. (This step works best if you drop the cheese on the meat sauce by spoonfuls. Don't try to spread it around - it will do that by itself as it melts.)

· Cover cheese mixture with a second layer of noodles.
· Cover noodles with a second layer of meat sauce (1/3 of original amount or half of what is left). 
· Cover meat sauce with the rest of the cheese mixture. 
· Cover cheese mixture with noodles. 
· Cover noodles with remaining meat sauce. 
· Cover meat sauce with grated cheese. 

Place liner pan in Dutch Oven and bake in 350 (18 top/10 bottom) Dutch oven for 30 minutes to an hour or until cooked through.
Dutch Oven Lasagna – Dave’s Favorite
2 Jars Spaghetti Sauce
1 1b ground beef

1 lb Italian sausage (tube)
1 lb (16oz) shredded mozzarella cheese

2 16 oz packages lasagna noodles (need enough to criss-cross)
1 ½ lb Ricotta cheese (Lg 30 oz container)
2 small onions, chopped

1 green pepper, chopped

· Soak Lasagna to soften

· Saute beef & sausage, drain fat and sauté onions and pepper (separately).  Add both jars of spaghetti sauce and cook uncovered until thickened.
· Place 1/4 sauce, double layer of noodles (criss-cross!), layer sauce, ricotta cheese (repeat) and finish with layer sauce (Pour 1/2 Cup Hot Water on sides to soften noodles)
· ¼ Sauce / noodles / ¼ Sauce / ½ Ricotta / noodles / ¼ Sauce / ½ Ricotta / noodles / ¼ Sauce 
· 10 coals bottom/18 coals top  - Cook 1 Hour (rotate oven every 15 mins 90 degrees, spread mozzarella cheese on top and cook 10 more minutes
Dutch Oven Parmesan Chicken –Lambiase Favorite
boneless chicken for each person
Lg Jar Spagetti sauce
Large (1b/16 oz/4 cup) Grated mozzerella.
Pasta Egg Noodles
· Heat Dutch Oven with coals on top and bottom. Place chicken in oven. Cook for a few minutes on each side. (Meat will begin to turn white) Pour sauce over chicken. Cook for 30 to 45 minutes stirring frequently. While chicken cooks, put noodles on to boil. Cook according to directions or until soft.
· Note – don’t cover chicken totally – mozzarella will get lost

· Take oven off bottom heat. Take cheese and cover top of meat and sauce. Replace lid and allow to melt cheese. Place noodles on plate and cover with chicken, sauce, and cheese. Season to taste.
Frank Mikeals Pork Loin Recipe

Pork Loin ½ lb per adult

Vinegar based marinade (See Cider example below)
Stove top stuffing 1 box per every 5 lbs pork

Oil

Onion soup mix 1 box per 5 lbs pork
Potatoes (5 lb bag) per 5 lbs pork
Carrots (one bunch) per 5 lbs pork
CIDER MARINADE

2 cups apple cider

Zest and juice of 1 lemon

2 tablespoons Dijon mustard

3 to 4 sprigs thyme, leaves picked and chopped

3 to 4 tablespoons EVOO Extra Virgin Olive Oil

Salt and pepper

For 2 pounds your favorite cut of meat, such as chicken breast or pork chops

MARINADE
In a large zip-lock bag (one or two gallon), combine the cider, lemon zest and juice, mustard, thyme, EVOO, salt and pepper. Add the meat to the marinade and refrigerate.
PORK LOIN
Pork Loin – ½ lb per adult

Split the Loins and marinate in apple cider or vinegar based marinade for 24 hours before camping. Put 2 in one gallon zip lock, or 4 in a two gallon zip lock.
Place pork in Dutch oven (2 or 3 per oven – 3 is best), retain the marinade bag for the potatoes.
Mix Stove top stuffing with marinade, stuff the loins and tie with string. Pour marinade over pork and retain some in the zip lock for potatoes. Cook loin for 1 hour 15 minutes at 350 (technically 16 top/12 bottom for 12” deep but use 10 bottom/20 top and replenish at least once)
Quarter potatoes, place in marinade bag to coat with onion soup mix. If you did not retain enough marinade use about ¼ cup oil with each box soup mix. Add potatoes and carrots and cook for another 45 minutes.
--------------STEWS--------------------

Dave’s one pot camp stew
Large box pasta (penne or macaroni)

1 ½ lb hamburger or sausage - brown

Spaghetti sauce

LG Onion/Pepper chopped

LG bag mozzarella cheese

· Mix and bake approx 1-2 hours

One-Potter

Base: brown 3 lbs hamburger, add 2 lg/4 sm chopped onions, 2 chopped green peppers, 2 cans tomato soup, salt & pepper (1 Tbsp), 

· Yum-Yums: Add tspn chilli powder and serve on hamburger buns

· Spanish Rice: Add two sm pkgs of instant rice

· Macaroni Beef: Add 1 lb of macaroni cook separately

· Hunter’s Stew: Add four cans of vegetable soup

· Chili: Add four No two cans of red beans and 1 Tbsp chili powder

· Squaw Corn: Add two cans of corn and ½ pound diced cheese

· Hungarian Hot Pot: Add four cans of baked beans

Dave’s Favorite Nr1: sm pkg of instant rice, 2 cans vegetable soup, and two extra peppers - tastes like stuffed peppers!
Dave’s Favorite Nr2: 1lb macaroni, just like Grandmas Gouloush!
Beef Stew

2 to 2-1/2 lbs stewing beef

8 small onions

8 medium carrots

8 medium potatoes
2 green peppers

Lg can whole tomatoes (or 2 Lg tomatoes)
celery

1 tbs pepper (be careful not to over season – you can add more pepper later)
2 tbs salt

· 12 inch (deep) dutch oven. Brown beef in oven (or pan.) Chop onion into quarters, carrots into one-inch squares, potatoes into one-inch cubes. (do before trip & put into ziplock) Add salt & pepper, Cover with water, bring to boil. Check hourly and stir.  Make sure ingredients remain covered in water.

“Scoutmaster Mike’s Favorite “Brunswick Stew with Dave’s Modifications
1 whole chicken (cut up) – slice large pieces into quarters
2 tbs  pepper

2 tbs salt

2+ tbs sugar

4 lg potatoes

2 lg onions
2 lg (28oz) cans diced tomatoes

lg can corn

lg lima beans
· Before outing put salt, pepper, sugar into ziplock.  If desired cut up potatoes and onions in advance.
· cut up chicken, and brown in dutch oven or fry pan.  Add potatoes (one inch cubes), onions (quartered), corn, lima beans, and seasonings.  Add water close to top but not more than one inch to avoid boil over. Add coals to bring to boil and stir every hour (two hours minimum – better if you let simmer all afternoon).  Best when meat disintegrates.
Settler’s Stew

3 lbs stew beef

6 tbl oil

1 cup chopped onion

1 cup chopped green pepper

1 cup sliced celery

½ cup water

10 oz can condensed beef broth

2 Tbl water

8 oz tomato sauce

2 Tbl chopped parsley

clove garlic

1 Tbl salt

¼ tsp pepper

bay leaf

6 potatoes, pared and halfed

6 carrots pared and quartered

6 small white onions

½ Tbl flour

1 tomatoe cut in wedges

· Preheat dutch oven, brown beef in oil, add onion, green pepper, and celery and sauté. Add ½ cup water, beef broth, tomatoe sauce, parsley, garlic, salt, pepper, and bay leaf. Cover and cook for 1 ¼ hour. Add potatoes, carrots, onions and cook for 1 hour. Mix flour with 2 Tbl water in stir in. cook 5 min until mixture thickens. Arrange tomatoe wedges skin side up and simmer covered for 10 minutes.

· Note: prep everything prior to camping
Wagon-Master Camp Stew – Dave’s new favorite
2-3 lb. boneless chuck roast 
1 tsp. sugar, 2 Tbs. worcestershire sauce , 1 tsp. salt, 1/2 tsp. paprika ,

1 tsp. pepper 1/2 tsp. tobasco, 1/4 cup olive oil, 2 bay leaves, 1 tsp. thyme

5 carrots; peeled & sliced, 1 large onion; diced 4 stalks celery; sliced, 1 head garlic; minced (better pressed), 6 medium potatoes; diced 

1 quart hot water (or quart of broth)
1 lb. bag frozen corn, 1 lb. bag frozen petite peas, 1 lb. bag frozen green beans

2 packets brown gravy mix, 1 packet mushroom gravy mix 

15 oz. can kidney beans 

Dave’s version: Trim excess fat from meat and cut into 1" cubes. In a medium size bowl combine flour, salt, and pepper and stir to mix. Add meat and mix until meat is well coated.

Heat a 12" deep Dutch oven using 24 briquettes bottom heat, add olive oil then meat and brown meat on all sides. Add onion and garlic and continue cooking until onions are soft and translucent.

Add HOT water, gravy mixes, bay leaves, thyme, sugar, worcestershire sauce, paprika, and tobasco. Stir to mix completely. Bring to a boil then add carrots and celery. Return to boil and let cook 15 minutes. Stir in remaining ingredients and bring contents to a boil. Cover Dutch oven and reduce briquettes on bottom to 12 and add 6 briquettes to the lid. Simmer for minimum 1 hour (until vegetables are soft.) 2-3 hours better.
· GOOD Stew to prepare Thurs pm and being in container.
Byron’s One Pot London Broil Dinner

3 lb London broil, cut into 1” cubes (London broil = Top Round Roast / Inside Round) substitutes: round tip roast OR flank steak
2 medium yellow onion, sliced thick

7 cloves garlic, minced

6-8 carrots, cut into 1” pieces

2 medium bell peppers, cut into 1” pieces

1 ½ cup mushrooms, sliced (16 ounce can)

6-8 medium potatoes, cut into 1” cubes

2 cups (16 oz) barbecue sauce

1 cup (8 oz) salsa

Rosemary sprigs (get from MB out of garden)


-
Marinade

1/3 cup red wine vinegar

¼ cup balsamic vinegar

¼ cup Worcestershire

2 TBS soy sauce

5 cloves garlic

½ tsp Tabasco

½ cup olive oil

· Before campout – blend marinade to puree (add olive oil last until completely emulsified). Put cube meat into large ziplock with marinade, shake and refrigerate 12-24 hours (turn twice)

· Drain and brown meat in large frying pan or Dutch oven (note: will need to drain marinade so frying pan is best).  Add meat, onion and garlic to deep Dutch oven with 22-24 briquettes on bottom and cook until onions are translucent (15-20 mins?)

· Add carrot, pepper, and mushroom, cover and bake using 12 briquettes bottom and 16 briquettes top for 20 minutes.

· Add potatoes, barbecue sauce and salsa, stir, place rosemary sprigs on top, cover and cook 45 minutes using 12 briquettes bottom and 14 briquettes top.  Stir pot every 10 minutes (remove rosemary before stirring).
When vegetables are done, remove rosemary and serve with rolls

(Serves 10-12, Total Cook Time approx 1 hour 20 mins)
-------------Desert--------------

Cobbler
3-4 cans pie filling (use 4)
2 boxes yellow cake

2 bars butter

cinnamon

· Line Nr 15 (wide/short) Dutch oven with foil, spread filling on bottom, cover with cake mix, cut butter into thin slices and cover cake mix. Bake 20-40 minutes (coals 2/3 on top, 1/3 on bottom)
Dutch Oven Cherry/Chocolate Cobbler – AWESOME!
3 cans cherry pie filling

¼ cup chocolate chips (use a bag)
1 Tbl Cinnamon

¾ can water (from pie filling) 
2 box yellow cake mix

1 btl squeeze margarine/1 stick butter

· Usually in 12 wide (but try 12 deep). Line Dutch oven with heavy foil, pour in cherry pie filling and chocolate chips – add tbl cinnamon and spread cake mix evenly over top, sprinkle rest of cinnamon over top, squeeze margarine over top or cover with butter (sliced) and add water to top, cook 45 minutes and check. 10 coals on bottom – 18 coals top (twice as many coal on top as bottom.)
Apple Cobbler Deluxe – AWESOME!
Filling   

8 cups Granny Smith apples; thinly sliced
1 cup dried currants or raisins
1 cup sugar
1 TSP. cinnamon
1 1/4 cup coarsley chopped pecans; divided into one cup and ¼ cup.
Topping

2 cups flour 

2 cups sugar 

2 TSP. baking powder 

1/2 TSP. salt 

2 eggs; well beaten 

1 cup evaporated milk (ONLY USE 1 CUP of 14 oz can)
1/2 cup butter; melted 
· Note: before outing measure flour/sugar/baking soda/salt (in gallon storage bag) and sugar, cinnamon, pecans (in sandwich ziplock)
· Thin slice (REALLY THIN!) apples (approx 8 cups), place apples in 12” deep Dutch oven.
· Note: Don’t but too many apples in or will not cook right! Too Mushy!
· Sprinkle 1 cup raisins over apples.
· Combine 1 cup sugar, 1 TSP cinnamon, and 1 cup of pecans; stir to mix and sprinkle over apples.
· Sift 2 cups flour, 2 cups sugar, 2 tsp baking powder and ½ tsp salt.  In separate bowl mix 2 eggs, 1 cup evaporated milk and ½ cup melted butter (Note: melt butter in small pan using camp stove double boiler), Add liquid ingredients to dry all at once and mix until smooth. Pour batter over apples then sprinkle with remaining pecans.

Cover and bake for 45 to 60 minutes using 10 briquettes bottom and 16 briquettes top until topping is golden brown
Note: Don’t use more than 16 top or pecans burn… stick with 10 bottom/16 top – let coals go 1+ hours and does not hurt (just heats apples better)
Peach Cobbler

Two cans sliced peaches

2 cups biscuit mix (just add water type)
½ cup sugar

Pre-Heat Dutch oven, pour in peaches, saving some juice so the cobbler won’t be mushy. Mix the biscuit mix with water and roll dough about ½ inch thick to fit in the oven. Place dough over the peaches and sprinkle with sugar. Bake (coals on top) until crust is golden brown.
Dump Cake

¼ lb butter

18oz yellow, spice or apple cake mix

1 can apricot, mincemeat, cherry, or apple pie filling

½ cup sugar

Lightlygrease the bottom of a Dutch oven with butter, pour in fruit, spread the cake mix on top and smooth out. Melt the butter and pour evenly over batter. Add sugar topping if desired. Cover Dutch oven and place coals on top and bottom – check after 10 minutes to see that the fruit is bubbling up through the cake mix, When it is remove coals from bottom and bake until batter has browned.
---------------------------------------------------------------------------

Q: How many briquettes do I use to achieve the desired temperature?
A: Keep in mind the briquettes must be applied to both the top and the bottom. Use only quality charcoal briquettes for consistent temperature control. (We recommend Kingsford even though we get no commission for the reference.) The chart below tells how many briquettes to use for a desired temperature. As a rule of thumb to achieve 325 degrees use the following method.  Take the size of the oven and take that number of briquettes less three for the bottom and that number plus three for the top.  For example with 12" oven you would place 9 briquettes on the bottom (12-3) and 15 briquettes on the top (12+3). This works for Lodge® Dutch ovens and GSI Aluminum ovens.  

	Temperature 
	8" Oven
	10" Oven 
	12" Oven 

	Degrees F 
	Top
	Bottom
	Top 
	Bottom 
	Top 
	Bottom 

	300 
	10
	4
	12 
	6
	14 
	8

	325 
	11
	5
	13 
	7
	15 
	9

	350 
	12
	6
	14 
	8
	16 
	10

	375 
	13
	7
	15 
	9
	17 
	11

	Temperature 
	14" Oven 
	16" Oven

	Degrees F 
	Top
	Bottom
	Top
	Bottom

	300 
	16
	10
	18
	12

	325 
	17
	11
	19
	13

	350 
	18 
	12
	20 
	14

	375 
	19 
	13 
	21 
	15 


Note: Adding one set of briquettes (one on top and one on bottom) will raise the temperature of the Dutch Oven approximately 25 degrees.  Or conversely removing one set of briquettes will lower the temperature by 25 degrees.

For the MACA Dutch ovens more briquettes are needed to compensate for the depth and thickness of the ovens.  Take the diameter of the MACA Dutch oven and add three briquettes for the bottom heat.  Then add six to the diameter of the Dutch oven to get the number of briquettes for your top heat.  This gives you a temperature of about 325° F.  For example with a 15" Dutch oven your will need 18 charcoal briquettes for the bottom heat and 21 charcoal briquettes for the top heat to achieve a temperature of 325° F.

