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NO SCOUT EVER 

STARVED TO DEATH 

ON OUR CAMPOUTS! 



 

 

GOOD NEWS!  

 

THEREõS A TASTY WAY 

TO ENJOY WHOLE 

GRAINS AND LEAFY 

GREENS! 

 

FEED THEM TO A COW 

AND THEYõLL TURN 

INTO A DELICIOUS, 

SATISFYING STEAK.  
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Dutch Oven Cooking 
 

Introduction  

Where did the Dutch oven come from? Sources claim the name originated with the Dutch 

merchants who used the ovens for bartering. Addition of the lid flange goes to Napoleon who 

disliked ashes falling into his food. Supposedly, Paul Revere standardized the sizes. Some say 

their most notable journey was with Lewis and Clark on the Northwest Expedition. Pioneers, 

faced with limited cargo, included the oven as essential. Cattle drivers, sod busters, gold miners, 

and military expeditions moved with Dutch ovens in tow. 

 

Dutch ovens are versatile, easy to cook in and simple to clean. With correct use and proper care, 

a well-seasoned oven produces a unique flavor unequaled by any other cooking utensil. 

Functions include frying, baking, roasting, steaming, stewing, and simmering. Just about any 

food adapts to cooking in the Dutch oven with two limitations: the oven size and oneôs own 

imagination. 

 

The goal for this book is to provide reference material for an individual who is planning or 

cooking a meal for six to ten people. For larger groups, most of the recipes can be easily doubled 

or tripled and two or more Dutch ovens may be needed.  

 

This book is intended to be reproduced by and for members of the World Brotherhood of 

Scouting and is viewed as a growing document containing Dutch oven tips, techniques and 

recipes.  

 

Selecting a Dutch Oven 

There are two basic kinds of Dutch ovens; Cast Iron and Cast Aluminum. These pages will focus 

solely on Cast Iron. You need to pick a quality Dutch oven. There are many brands out there but 

one of the best is the Lodge. Buying cast iron can last a life time.  

 

This is what you need to look for no matter what brand you decide on: 

1. The walls of the oven should be the same thickness all the way 

around. 

2. There should only be three pieces in your Dutch oven; The Body, 

The Lid and The Bail  

a. The Bail should be thick and sturdy and should not be 

attached to a riveted tang. The Tang should be molded 

into the body of the oven. 

b. The lid should fit securely in the body but able to come 

off without resistance. 

c. The Bail should extend beyond the rim so you can get 

lid lifter on it easily. 

d. The Lid Loop should be welded to the lid on both 

sides. 

e. For outdoor Dutch oven cooking (Is there any other 

kind?) the body should have legs on it, normally there 

will be three legs. 
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3. Don't get ovens with really short legs (not an issue for Lodge). This makes it real hard to 

get coals underneath them and makes it harder to do stack cooking.  

 Dutch ovens come in all sizes and shapes; round oval, deep, shallow, skillets, deep fryers, 

specialty ovens for bread, corn bread, fish, etc. Remember, you use top and bottom heat in most 

cases, so the shorter the oven the better heat will penetrate the middle of the oven. The taller the 

oven is results in the opposite. 

 

Taller ovens are good for large stews, casseroles, bread and other dishes where the heat needs to 

be more controlled. Dutch ovens are typically measured by their circumference and depth. 

Typically Lodge Dutch ovens are the most common you'll find. 

 

We recommend a 12" Dutch oven for anyone just starting out. 12" Dutch ovens are a good size 

for patrols. It is a very versatile oven and one that is not overly large. Also, most Dutch oven 

recipes are written for a 12" or 14" oven. A 12" Deep or 14" Deep Dutch ovens are the next best 

choices. 
 

Lodge Dutch Ovens 

Size Capacity Depth Weight Description 

8"  2 qt 3" 11 lbs 
Side dishes, vegetables, desserts, and sauces. Ideal 

when cooking for 2 or 3 people. 

10" 4 qt 3 ½" 15 lbs 
Side dishes, vegetables, beans, small roasts, desserts, 

and sauces. 

12" 6 qt 3 ¾" 20 lbs 
Roasts, poultry, fish, stews, potatoes, beans, rolls, 

breads, and desserts. 

12" 

(deep) 
8 qt 5" 23 lbs 

Standing rib roasts, hams, whole chickens, stews, 

potatoes, beans, rolls, and breads. 

14" 8 qt 3 ¾" 26 lbs 
Larger roasts, poultry, stews, potatoes, rolls, breads, 

and desserts. 

14" 

(deep) 
10 qt 5" 28 lbs 

Standing rib roasts, hams, hens, stews, potatoes, rolls, 

and breads. 

16" 12 qt 4 ¼" 32 lbs 
Large quantities of meat, stews, potatoes, rolls, breads, 

and desserts. 
  

Seasoning a Dutch Oven 

There are almost as many techniques for seasoning your new Dutch oven as there are owners of 

Dutch ovens. Practically every book on Dutch ovens includes a section on seasoning your oven. 

Lodge includes directions on this subject with their ovens.  

1. If starting with a new unseasoned pot, follow the manufactures instruction for removing 

casting release and the light waxy substance that is used to protect the pot during 

shipping and storage. Then remove excess water with a cloth and thoroughly dry 

by warming the pot to between 100 and 120 degrees Fahrenheit.  This is a temperature 

whereby you can handle the pot safely with a hot pad.  

a. If your oven comes pre-seasoned you may not need this step. However, a pre-seasoned  

    pot usually needs additional seasoning. 

b. Don't wash your pot unless you are ready to season it. Even the slightest bit of  

    moisture can rust a naked pot. 
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2. After washing, dry the oven with lint-free clean white rags. Paper towels leave remnants 

all over your pot. 

3. If you have a gas range turn on a burner and place the lid on the burner for about a minute 

or two. This will complete the drying process. Do this separately for both sides of the lid 

and both sides of the "pot." If you have an electric range turn the oven on "warm" and 

place the lid and pot separately in the oven, with the door slightly open. This is a routine 

you should get into for every time you rinse your Dutch oven. The heat will pretty much 

insure no moisture is left on the Dutch oven. 

4. If you season your cast iron in the house, be prepared for the odor and a lot of smoke. 

Chances are you'll set off the smoke detector. You can use an outdoor propane grill 

providing it is big enough. The Dutch oven should fit under the hood and the hood should 

completely close. 

5. Before starting you'll need the following: 

a. Start your oven or grill preheating to 475
o
F. 

b. Oven mitts 

c. Canola oil. 

d. A sturdy lid/pot lifter 

e. A lid/pot rack for placement between seasoning steps 

f. Resting bars. You can use 1/4' stainless steel pipes to keep the cast iron off the grill  

    surface. You want as little of the cast iron touching your grill as you can. This makes  

    for a better finish and better circulation. 

6. Lightly coat the surface with canola oil. Why canola oil? Canola oil has a fairly high 

temperature smoke point of about 440
o
F while the smoke point of shortening or 

vegetable oil is around 320
o
F. The smoke point of corn oil is even lower and animal 

fats such as butter or lard lower still.   

a) The advantages of the higher temperature smoke point oils are they are thinner 

and have less hydrogen atoms (the kitchen chemistry lesson continues).  

Youôve probably heard the term ñhydrogenated vegetable shorteningò or 

ñsaturated fatsò and have you ever wondered what the fats are saturated 

with? The answer is hydrogen atoms. 

b) The idea behind the seasoning process is to remove all the non-carbon 

components in the oil while leaving only carbon behind in such a manner that 

this carbon-carbon bond is formed. The non-carbon components are hydrogen 

and oxygen. During seasoning not all of the carbon stays on the pot. The 

majority of the carbon boils off the surface along with the oxygen and 

hydrogen. This is called ñsmokeò and carbon dioxide.  Enough is left behind to 

do the job. When you start with oil that has less of the non-carbon components, 

the higher the carbon density of the oil and the harder the finished carbon-

carbon bond surface will become. That is why Canola oil is a good choice. 

7. With a dry, lint-free rag wipe the excess oil so that there is a thin uniform coating on 

the entire pot and lid.  Preheat the oven to 475
o
F. After the oven reaches temperature, 

carefully place the pot and lid in the oven on separate racks and close the oven door.  If 

you are in the house, quickly run and open all the doors and windows to the house and 

turn on the exhaust fans.  After 30 minutes, turn off the oven and leave the pot in the 

oven until the pot and lid are cool enough to handle.  When it is removed, itôs black. So 
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black you would think it was painted with True Value High Temperature Semi-gloss 

Black Spray Painté..but seriously folks,é..donôt paint your pots. 

8. If using your grill, place the cast iron on the metal resting bars in your grill and close 

the lid. Wait until ALL the smoke has stopped, this will let you know that it is finished  

for this round. Carefully (Because it's really hot at this point) remove the pot and lid  

using oven mitts and the lid lifter and place it on the rack. Do not put it on the  

ground, even with legs, hitting the cold ground could crack your pot. When the Dutch    

oven is still warm but not too hot to handle (you should be able to touch it without  

getting burnt), re-coat the Dutch oven with another thin coat of Canola. Repeat this  

process 3-4 times. The more you do it the better the season will be. Finally, when you  

are done let the pot get cold. Cover in a Dutch oven case or cloth bag and store until  

ready to use. A properly seasoned Dutch oven works better than Teflon. Putting  

Aluminum Foil in a Dutch oven to prevent sticking is about as close to Blasphemy as  

you can get. 

 

Cleaning a Dutch Oven 

Nothing is worse for Dutch ovens than people who don't know how to care for cast iron and 

resort to lining it with aluminum foil. Never put aluminum foil in a Dutch oven. It doesn't heat 

evenly, makes it hard to get the food out, sticks to the bottom, and worst of all, it causes a 

reaction that will actually remove your seasoning. Cleaning a Dutch oven is easy. 

 

Vinegar and water is the only thing you need to clean ANY cast iron. Mix white vinegar in a 

spray bottle at a 3-to-1 mixture (3 parts water to 1 part vinegar). When your Dutch oven is still 

warm, spray it on the entire inside surface and put the lid back on for a few minutes. You will 

notice that all the stuff left in your Dutch oven is now nice and soft. Just take a scraper of some 

sort and scrape off the excess. Then wipe with a cloth rag. Repeat this process a couple of times, 

and you should have a clean Dutch oven. 

 

If you had an "oops" and burned the bottom or have some real heavy caked on food in your 

Dutch oven, fill it with water and put in a cup or so of vinegar. Heat the water until boiling. Put 

on the lid and within 10-15 minutes all the food will have disintegrated to the point that it'll 

almost wipe out with a rag. 

 

Remember to heat your Dutch oven after every cleaning to evaporate the moisture from the pores 

of the Dutch oven. Apply a thin layer of Canola oil to all surfaces of the Dutch oven, including 

the lid, and wipe off any excess. Allow to cool and then place a paper towel between the Dutch 

oven and the lid. It is now ready to be used for the next meal or to be stored away. 

 

Restoring Old or Rusty Dutch Ovens 

You can recover almost any cast iron cookware no matter how bad of shape itôs in, but there are 

many do's and don'ts. It is a multi-stage project to get the job done correctly.  

1. On your next camp out, when the fire is blazing, place your Dutch oven upside down in 

the fire and let it get red hot. This will burn off any food, grease, oil and even bad layers 

of metal which may remove much of the rust if there is any. After doing this your 

cookware is naked, ANY water or moisture that gets on it will rust it immediately so take 
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extreme caution. Also be really careful, when cast iron gets this hot it is dangerous to 

handle and any sudden temperature changes will crack it. 

2. After the fire treatment you may use coarse steel wool, a wire brush or a drill with a 

coarse cup base steel brush. After successfully removing the rust, immediately go into 

seasoning mode which was explained in detail above. 

 

Regulating Temperature in Dutch Ovens 

Keep in mind the briquettes must be applied to both the top and the bottom. The chart below tells 

how many briquettes to use for a desired temperature. As a rule of thumb to achieve 325° 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).  

 

Temperature in Dutch Ovens 

Temperature 

Degrees F 

8" Oven 10" Oven 12" Oven 14" Oven 16" Oven 

Top Bottom Top Bottom Top Bottom Top Bottom Top Bottom 

300° 10 4 12 6 14 8 16 10 18 12 

325° 11 5 13 7 15 9 17 11 19 13 

350° 12 6 14 8 16 10 18 12 20 14 

375° 13 7 15 9 17 11 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°. Or conversely removing one set of briquettes will lower the 

temperature by 25°. 

 

Other Things You Will Need For Dutch Oven Cooking 

A good pair of leather gloves can save time and prove invaluable around a hot fire. A pair of 

Work Style gloves will do, but I recommend you look at a Fire and Safety Supply house or a 

store that supplies fireplace accessories and locate a pair of fire handling gloves. Although these 

typically cost more, they offer thicker leather and an inner insulating lining. They allow you to 

literally place your hand into hot coals, though I don't recommend doing so. Because of my 

experience on the Fire Department, the extra protection and quality far outweigh the few extra 

dollars they cost. You will have to weigh the quality against the higher price for yourself. 

 

Something else you will need is a shovel. The standard garden type will be sufficient. It will be 

used for stirring the coals and lifting them out of the fire pit to the oven. The style and length of 

the handle is up to you, the user. The longer ones are great but not practical on hikes and canoe 

trips. While the short "ARMY" folders are great for hiking and canoes, they suffer from short 

handles, getting you and your hands closer to the fire. 

 

Another item which will prove to be worth their weight in gold is a pair of hot pot pliers. The 

pair listed in the Boy Scout Troop/Patrol Equipment catalog are probably the best designed for 

the job. They are inexpensive, well built, and light weight. The pliers have a specially designed 

jaw that grips the oven lid very securely. The handle has a hook that is used to grab the bail 

handle when it is too hot to hold or when it is hanging down in the coals. 
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Dutch Oven Stands 
Obtain a 14ò or 16ò used farm disc. Buy 3 - 3/4 inch nuts and weld them on the convex side near the 

outside edge spacing them evenly apart. Buy bolts however long you want the legs. Screw the bolts 

into the nuts and ñViolaò, you have a leave no trace Dutch oven cook stand that can easily be 

collapsed for storage. The one pictured below also has as an option horse shoes welded to the edge 

for handles.  

     
 

A Few No Noôs When Using Dutch Ovens 

1. Never allow cast iron to sit in water or allow water to stand in or on it. It will rust despite 

a good coating. 

2. Never use soap on cast iron. The soap will get into the pores of the metal and won't come 

out very easy, but will return to taint your next meal, though. If soap is used accidentally, 

the oven should be put through the pre-treatment procedure, including removal of the 

present coating. 

3. Do not place an empty cast iron pan or oven over a hot fire. Aluminum and many other 

metals can tolerate it better but cast iron will crack or warp, ruining it. 

4. Do not get in a hurry to heat cast iron, you will end up with burnt food or a damaged 

oven or pan. 

5. Never put cold liquid into a very hot cast iron pan or oven. They will crack on the spot! 

 
Dutch Oven Techniques 

Roasting: The heat source should come from the top and bottom equally. Coals should be placed 

under the oven and on the lid at a 1 to 1 ratio. 

Baking: Baking is usually done with more heat from the top than from the bottom. Coals should 

be placed under the oven and on the lid at a 1 to 3 ratio, having more on the lid. 

Frying, Boili ng Etc: All of the heat should come from the bottom. Coals will be placed under 

the oven only. 

Stewing, Simmering: Almost all heat will be from the bottom. Place the coals under and on the 

oven at a 4 to 1 ratio with more underneath than on the lid. 

The Lid: The lid can be placed on the fire or stove upside down and used as a skillet or griddle. 

Using the lid in this fashion, you can make virtually error free pancakes and eggs that don't run 

all over. This is because most lids are shaped like a very shallow bowl so things naturally stay in 

the center, even if the lid is not level! 
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Measurement Abbreviations and Terminology 

Iôll assume this book is for untrained, inexperienced (and probably male) chefs who enjoy 

dabbling with Dutch ovens, but donôt really fully understand recipe terminology. So Iôll explain 

some common abbreviations found in recipes: 

 

Abbr./Term  Meaning 

tsp   Teaspoon 

Tbsp   Tablespoon (3 teaspoons) 

oz   Ounce 

lb   Pound 

c   cup 8 ounces 

pt   Pint 

bunch   However they come wrapped in the produce department: a handful. 

pkg   However they come from the freezer: open it, empty it. 

minced  Chopped really tiny, too small to pick up with your fingers. 

diced  Chopped not a tiny as minced, you can pick up diced pieces between your 

fingertips, probably, most of the time. 

shredded  small strips, shavings: use the big holes on the grater. 

grated   dusty, powdery, tiny: use the little holes on the grater. 

can/jar   Usually 12-15 ounces 

small can/jar  Usually 4-8 ounces 

large can/jar  Usually 24-28 ounces 

rue or roux  A mixture of flour and other ingredients (typically used as a thickening 

agent.) 

ring  Charcoal placed in a ring around the outside bottom or top of the Dutch 

oven. 

full ring  Typically 8-10 charcoals. 

half ring  Typically 4-5 charcoals. 

zest   grated peel from orange or lemon.

 

Spice Measurements Equivalent 

3 teaspoons 1 tablespoon 

4 tablespoons 1/4 cup 

8 tablespoons 1/2 cup 

16 tablespoons 1 cup 

2 tablespoons 1 fluid ounce 
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Liquid Measurements Equivalent Equivalent 

1 cup 8 ounces 1/2 pint  

2 cups 16 ounces 1 pint 

4 cups 2 pints 1 quart 

8 pints 4 quarts 1 gallon 

 

Weight Measurements Equivalent 

4 ounces 1/4 pound 

8 ounces 1/2 pound 

16 ounces 1 pound 
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Recipes 
 

Beef / Meatloaf 
 

Best-Ever Meat Loaf 

¶ 1 1/2 lbs lean ground beef 

¶ 2 eggs 

¶ 3 slices bread, torn into pieces 

¶ 1/2 cup chopped onion 

¶ 1/2 cup grated carrot 

¶ 4 ounces shredded cheddar or 

mozzarella cheese 

¶ 1 Tbsp chopped fresh parsley or 1 

tsp dried parsley 

¶ 1 tsp dried basil or sage, optional 

¶ 1 tsp salt 

¶ 1/4 tsp pepper 

Topping 

¶ 1/2 cup tomato sauce 

¶ 1/2 cup packed brown sugar 

¶ 1 tsp prepared mustard 

 

In a large bowl, beat eggs. Add milk and bread. Let stand a few minutes until bread absorbs the 

liquid. Stir in onion, carrot, cheese, herbs, and seasonings. Add beef. Mix well. Press into a small 

Dutch oven. Bake for 45 minutes. Combine the topping ingredients, spoon some over the meat 

loaf. Bake 30 minutes more until meat is no longer pink. Spoon remaining topping over meat 

loaf before serving. Let stand 10 minutes before slicing. Serves 6. 

 

Easy Meat Loaf 

¶ 1 lb lean ground beef 

¶ 1 can condensed French onion soup, 

undiluted 

¶ 1 can condensed golden mushroom 

soup, undiluted 

¶ 1 egg, lightly beaten 

¶ 1 1/3 cups crushed butter-flavored 

crackers (about 33 crackers) 

 

In a bowl, combine egg, onion soup and cracker crumbs. Crumble beef over mixture and mix 

well. Pack in small Dutch oven and bake for 30 minutes. Pour mushroom soup over loaf and 

bake 60 minutes longer until meat is no longer pink, drain. Let stand 10 minutes before slicing. 

Serves 4. 

 

Itali an Meat Loaf 

¶ 4 lbs lean ground beef 

¶ 1 lb ground Italian sausage 

¶ 1 1/2 cup quick oats 

¶ 1 cup Italian bread crumbs 

¶ 5 eggs 

¶ 1/4 cup fresh mushrooms, chopped 

¶ 1 3/4 cup spaghetti sauce 

¶ 3 minced garlic cloves 

¶ 1/2 cup chopped onion 

¶ 1/4 tsp oregano

Separate out ¼ cup spaghetti sauce. Brown ground beef and sausage, drain. Mix together 

ingredients and place in Dutch oven. Top with ¼ cup spaghetti sauce. Cook for 45-60 

minutes.18-20 coals on top and 6-8 under. Let stand 10 minutes before slicing. Serves 10-12. 
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"Make Y ou Want More" Meatloaf  

¶ 2 lbs lean ground beef 

¶ 2 cloves garlic, minced 

¶ 1 onion, chopped 

¶ 1 egg 

¶ 2/3 cup evaporated milk 

¶ 1/2 or 2/3 cup raw oatmeal 

¶ 1/2 tsp cayenne pepper 

¶ 1/2 tsp black pepper 

¶ 1/2 tsp white pepper 

¶ 1/4 tsp celery salt 

¶ 1 tbsp Worcestershire sauce 

¶ 1 bell pepper (chopped) 

Tomato Glaze (optional) 

¶ 1/4 cup onion chopped 

¶ 1 clove garlic 

¶ 1/4 tsp basil 

¶ 1 Tbsp red wine 

¶ 1 (8 oz.) can tomato sauce 

¶ salt and pepper. 

¶ Sauté onion and add other 

ingredients. 

 

Mix all ingredients by hand. Form a loaf and place into Dutch Oven. Cook at 350 degrees (1 ring 

of charcoals underneath and 1 ½ rings on top) for 1 ½ hours. Let stand 10 minutes before slicing. 

Serves 4-6. 

 

Meat Loaf 

¶ 3 lbs ground beef  

¶ 1/2 cup bell pepper 

¶ 1-1/2 cups quick oats  

¶ 2 pkg onion soup mix 

¶ 2 eggs  

¶ 1-1/2 tsp salt 

¶ 1/2 tsp dry mustard  

¶ 1/4 tsp marjoram 

 

Mix all ingredients and put in casserole pan. Place in Dutch oven. Bake 1 hour, covered. 
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Meatloaf Flower Dinner 

¶ 4 lbs extra lean ground beef 

¶ 1 large yellow onion; diced 

¶ 1 tsp oregano 

¶ 1 tsp rosemary 

¶ 2 cups bread cubes 

¶ 1/4 tsp ground ginger 

¶ 1 cup milk 

¶ 1/8 tsp cumin 

¶ 3 eggs 

¶ 2 tsp salt 

¶ 1 small carrot; shredded 

¶ 1/2 tsp ground black pepper 

¶ 1/2 cup catsup 

¶ 6-8 carrots 

¶ 1/2 cup grated Cheddar cheese 

¶ 6 medium potatoes 

¶ 2 tsp thyme 

¶ 10-20 asparagus spears 

¶ 2 tsp marjoram 

¶ additional catsup as needed 

 

In a small bowl add bread cubes and pack down. Add milk to bread cubes and allow to absorb. 

To a large mixing bowl add beef, onions, bread and milk, eggs, grated carrot, catsup, cheese, and 

seasonings. Mix thoroughly. Place mixture in a 12" deep Dutch oven and spread it into a ring 

against the sides of the oven leaving a cavity in the center for vegetables. Cover the top of the 

meatloaf ring evenly with catsup. Cut the carrots into halves lengthwise and the potatoes into 

quarters lengthwise. Trim the bottoms of the asparagus. Line the inside of the meatloaf ring with 

carrot halves. Inside the carrots stand potato quarters in a ring. Stand the asparagus spears in the 

center. Roast using 12-14 briquettes top and bottom for 90 minutes. Rotate the Dutch oven and 

lid every 15 minutes. Serves 6-8. 

 

Pepper Jack Meatloaf 

¶ 1 1/2 lbs lean ground beef 

¶ 1/4 cup chopped onion 

¶ 1 egg 

¶ 1 cup bread crumbs 

¶ 1 tsp salt 

¶ 1/2 tsp pepper 

¶ 1 cup (4 ounces) shredded pepper 

Jack or Monterey Jack cheese, divide

 

In a large bowl, combine egg, bread crumbs, onion, salt 

and pepper. Crumble beef over the mixture and mix well. 

Press half of the beef mixture onto the bottom of a small 

Dutch oven and partway up the sides. Sprinkle ¾ cup 

cheese over meat. Press remaining beef over cheese and 

close top and sides of beef. Bake for 50-55 minutes or 

until meat is no longer pink. Sprinkle with remaining 

cheese. Bake 5 more minutes until cheese is melted. Let 

stand 10 minutes before slicing. Serves 6. 
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Beef / Stew 
 

Beef Stew and Biscuits 

¶ 1 roast (1/4 -1/2 lb. per person) 

¶ 1 bottle Zesty Italian salad dressing 

¶ 1 Tbsp Worcestershire sauce 

¶ 1 Tbsp butter or margarine  

¶ 1 large onion 

¶ 1 tsp pepper  

¶ 1 tsp garlic salt 

¶ 1 tsp seasoning salt  

¶ 1/2 cup corn starch 

¶ 1 -2 cans refrigerated jumbo biscuits 

¶ 1 large Ziploc bag 

¶ 1 package mushroom (or brown) 

gravy mix.  

¶ 2 -3 1 lb bags frozen vegetables 

(chef's choice ï many combinations 

are available at the supermarket. 

 

Note: The onion can be omitted if the frozen vegetable package includes onion. It's nice to 

include a specialty mixture of vegetables for color and variety.) Also, (a package of beef stew 

seasoning can be used in place of the seasonings and corn starch)  

 

The morning of the dinner, cut up the roast into bite-sized cubes and put the cubes in the Ziploc 

bag, add the salad dressing and Worcestershire sauce. Seal the bag and knead to mix the 

contents. Put the bag back in the cooler until itôs time to cook. It is best if the meat can marinate 

at least four hours (this imparts a wonderful flavor to the meat as well as tenderizes it).  

 

Dice the onion. Sauté in the butter in the Dutch oven. Then add the marinated meat and spices 

and brown the meat. After the meat has browned, add the mixed vegetables and stir. When 

everything is combined, mix the gravy mix with water in a separate cup per the instructions on 

the package and add to the stew. If there is not enough liquid to the mixture, add a little more 

water.  

 

Cover the Dutch Oven and allow it to cook for about1/2 

hour, stirring occasionally. There will be extra liquid in 

the stew from the marinade, vegetables, and added water, 

which will have to be thickened. To do this, mix the corn 

starch with cold water in a separate cup until it is a thick 

white liquid. Slowly stir this into the stew over heat until 

it starts to thicken. Cover and allow it to simmer on low 

heat for 5 - 10 more minutes, stirring frequently.  

 

Pull the oven off the fire and uncover. Place jumbo 

biscuits on top of the stew leaving a small gap between 

the biscuits. Cover the oven and place the oven on a pile 

of coals, then place coals on the lid. Check periodically 

until the biscuits are light golden brown. 
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Beef Stew #1 

¶ 2 lbs Stew meat  

¶ 3 large onions 

¶ Potatoes, Corn, Carrots, Peas, 

Cauliflower 

¶ Mushrooms 

¶ 2 Beef bouillon cubes  

¶ Seasonings  

¶ Cornstarch 

¶ Water  

¶ Kitchen Bouquet 

 

Cut meat into pieces of eating size, Cut onion into quarters, Cut vegetables and potatoes into 

desired size for eating. Put 1/4 inch of oil in Dutch oven and place on coals. When oil is hot, add 

meat and onions. Cook until meat is browned. Remove pot from fire and drain off excess oil. 

Add all vegetables, potatoes, and mushrooms. Add seasoning and bouillon cubes to taste. Add 

enough warm water to cover vegetables. Cover and place pot on coals. Put 10 coals on top. 

Cook until vegetables are tender. When vegetables are tender, add corn starch to thicken water 

mixture. Add some Kitchen Bouquet to create browner gravy.  

 

Beef Stew #2 

¶ 1/4 lb chuck steak for each person 

¶ 5 lbs of potatoes 

¶ 5 lbs of carrots  

¶ salt, pepper, bay leaves, water 

 

Let the beef cook for 30 minutes after the water is a full boil, (make sure pot has a cover for 

more efficient heating) throw in carrots and potatoes, bring to boil and serve once carrots and 

potatoes are soft. 

 

Beef in Mushroom Soup 

¶ 3 lbs beef, cubed  

¶ 1 tsp salt 

¶ 2 Tbsp Cooking oil  

¶ 1 can mushroom soup 

 

Brown the beef in cooking oil. Add salt and soup. Cover and simmer about 1 hour. 

 

Cookhouse Stew 

¶ 5 lbs stew meat 

¶ 5 medium potatoes 

¶ 2 cups cut green beans 

¶ 1 can stewed tomatoes 

¶ 1 large onion, chopped 

¶ 1 lb carrots, cut in 1/2ò rounds 

¶ 2 cups kernel corn 

¶ 1/2 bunch celery 

¶ 2 small cans sliced mushrooms 

¶ 1 bell pepper 

¶ Salt, pepper and garlic salt, to taste 

¶ Cooking oil, unmeasured 

¶ Flour, unmeasured 

 

Flour meat cubes and brown meat in a small amount of cooking oil in Dutch oven. Add onion 

and celery and sauté. Cover meat with water and add salt, pepper, and garlic salt. Simmer until 

meat is tender, approximately 90 minutes. Add carrots and simmer another 30 minutes. Add 

potatoes, green beans, stewed tomatoes, corn, celery, mushrooms, bell pepper and bring to a boil. 

Simmer another 60 minutes. Stir occasionally. Serves 14-18. 
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Forty Mile Stew 

¶ 1 1/2 lbs lean ground beef 

¶ 1 1/2 lbs link sausage, cut into 4 

pieces each, cook this ahead! 

¶ 2 qts sliced potatoes 

¶ 1 qt diced carrots 

¶ 1 1/2 cup chopped onions 

¶ 1 1/2 lbs grated sharp cheese 

 

Put sliced potatoes in cold water until ready to use. Cut link sausage into 4 pieces each, cook this 

ahead! Cook the hamburger in the hot Dutch oven, until brown. At this point, add the lightly 

drained potatoes, carrots, onions, and salt and pepper. Mix, and return the lid until vegetables are 

done. Now, you may add the sausage, and grated cheese, (do not stir at this point) and return the 

lid, until the sausage is heated, and the cheese is melted. Use 15 charcoals under and 10 on top of 

oven. This will fill a 12 to 14 inch Dutch oven. Serves 8-10. 

 

McCormick Beef Stew 

¶ 3 cups water 

¶ 1 package McCormick® Beef Stew 

Seasoning Mix 

¶ 2 pounds beef stew meat, cut into 1-

inch pieces 

¶ 3 Tbsp vegetable oil 

¶ 1/4 cup flour 

¶ 1 tsp salt  

¶ 1 tsp pepper 

¶ 1 1/4 cups cut-up fresh potatoes 

¶ 1 1/4 cups cut-up fresh carrots 

¶ 1 1/4 cups cut-up fresh celery 

¶ 1 1/4 cups sliced onions 

 

Place the salt, pepper, and flour in a large sealable plastic bag. Add the beef and shake to coat 

pieces. In a Dutch oven, heat the oil and brown the meat on all sides. Add remaining ingredients 

and stir to mix well. Cover and cook until the meat is tender. Stir the stew occasionally. Serves 8. 

 

Roundup Stew 

¶ 1 1/2 lbs lean ground beef 

¶ 6 potatoes, cubed 

¶ 1 cup carrots, sliced 

¶ 1 can tomato soup 

¶ 1 can cream of mushroom soup 

¶ 1 large onion, chopped 

¶ 1/2 cup celery, chopped 

¶ Water as desired 

¶ Salt and pepper to taste 

 

Brown ground beef in Dutch oven, drain. Sauté onion and celery with beef, season to taste. Add 

potatoes and carrots and water, bring to boil. Return beef mixture. Bake 45 minutes. Serves 6. 
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Shepherdôs Pie 

¶ 1-2 lbs lean ground beef 

¶ 1 lb bacon 

¶ Real or instant mashed potatoes 

¶ 2 cans corn, drained 

¶ 2 cans green beans, drained 

¶ Grated cheese 

 

Cook bacon cut into 1 inch slices. Drain grease. Add ground beef and cook. While ground beef is 

cooking, prepare enough instant mashed potatoes (or real if you have the time/energy). When 

burger is completely cooked. Add corn and green beans. Then add thick layer of mashed 

potatoes. Cover with 10 coals on lid and lower heat on bottom so meat does not burn. Let oven 

cook for 15 minutes, then top potatoes with grated cheese and cover until cheese melts! Season 

to taste with salt/pepper. Serves 4-6. 

 

Stew with Herb Dumplings 

¶ 2 lbs round steak, cut into 1ò cubes 

¶ 4 cups potatoes, cubed 

¶ 2 cups carrots, sliced 

¶ 1 cup celery, sliced 

¶ 1 large onion, chopped 

¶ 1 turnip, cubed 

¶ 3/4 cup flour 

¶ 2 tsp salt 

¶ 1/2 tsp pepper 

¶ 1/4 cup oil 

¶ 4 cups water 

¶ 4 beef bouillon cubes 

¶ 2 bay leaves 

¶ 1/4 cup parsley 

¶ 1/2 tsp fresh thyme 

¶ 1/4 cup oil 

Herb Dumplings 

¶ 4 cups Bisquick 

¶ 1/2 tsp sage 

¶ 1/2 tsp thyme 

¶ 1 3/4 cups water 

 

Mix flour, salt and pepper in a large bag, add meat and shake until meat is well coated. Heat oil 

in Dutch oven until hot, add beef and remaining flour mixture and cook until beef is well 

browned. Add 4 cups water and beef bouillon cubes. Bring to a boil, then reduce heat and 

simmer for 90 minutes. Add bay leaves, parsley, thyme, potatoes, carrots, celery, onion and 

turnip. Refresh briquettes, cover and simmer for 30 minutes. Mix dumpling ingredients and 

spoon on top of stew. Cook for 10 minutes, remove bottom heat and cook with top heat only 

until knife comes out of dumplings clean. Serves 8-10. 
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V-8 Beef Stew 

¶ 3 lbs beef chuck, cut into 2 inch 

cubes  

¶ 1 teaspoon salt  

¶ 1 teaspoon ground black pepper  

¶ 1/2 cup flour  

¶ 3 tablespoons vegetable oil 

¶ 1 large onion, chopped  

¶ 2 -3 cloves garlic, minced  

¶ 6 cups V-8 vegetable juice cocktail  

¶ 2 teaspoons Worcestershire sauce  

¶ 2 cups beef broth 

¶ 2 bay leaves  

¶ 1 teaspoon dried thyme 

¶ 1 teaspoon dried marjoram 

¶ 3 cups celery, sliced  

¶ 3 cups carrots, sliced  

¶ 4 medium potatoes, peeled and 

cubed  

 

Place the salt, pepper, and flour in a large sealable plastic bag. Add the beef and shake to coat 

pieces. In a Dutch oven, heat the oil and brown the meat on all sides. Add the onions, garlic, 

vegetable juice, beef broth, bay leaves, thyme, marjoram, and Worcestershire sauce. Bring to a 

boil. Cover; simmer for 1 1/4 hours, stirring every 10 minutes or so (making sure no residue 

thickens on the bottom of the pan). Stir in celery, potatoes, and carrot. Cover; simmer until 

vegetables are tender, stirring every 10 minutes or so. Remove bay leaves before serving. Serves 

6-8. 

 

Venison Stew  

¶ 2 cloves garlic  

¶ 4 green peppers  

¶ 1 sliced onion  

¶ 3 sliced potatoes  

¶ 3 Tbsp shortening  

¶ 4 carrots  

¶ 2 pounds of cubed venison or beef  

¶ 1 can tomato sauce  

¶ 6 medium onions  

¶ 1 cup water  

¶ salt and pepper to taste 

 

Fry sliced onion, garlic and shortening in Dutch oven. Add the meat and brown.  Remove garlic.  

Cover with tomato sauce and water. Add carrots, peppers, potatoes and whole onions. Add more 

water if necessary along with the seasonings. Cook for 1 hour. Add hot coals to top of lid as well. 

Serves 6-8 guests. 
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Wild Mushroom Beef Stew 

¶ 4 lb beef stew meat, cut into 1 inch 

squares 

¶ 4 Tbsp all purpose flour 

¶ 1 tsp salt  

¶ 1 tsp pepper 

¶ 6 Tbsp vegetable oil 

¶ 3 cups beef broth 

¶ 2 tsp Worcestershire sauce 

¶ 2 cloves garlic, minced 

¶ 2 small bay leaves 

¶ 16 oz portabella mushrooms, sliced 

¶ 4 medium carrots, sliced 

¶ 6 medium potatoes, diced 

¶ 1 large onion, chopped 

¶ 2 large celery stalks, sliced 

 

Place the salt, pepper, and flour in a large sealable plastic bag. Add the beef and shake to coat 

pieces. In a Dutch oven, heat the oil and brown the meat on all sides. Add remaining ingredients 

and stir to mix well. Cover and cook until the meat is tender. Stir the stew occasionally. Remove 

bay leaves before serving. Serves 10. 
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Beef / Mexican 
 

Deep Dish Enchilada 

¶ 2 lbs Ground beef 

¶ 1 tsp Salt 

¶ 1 large onion, chopped 

¶ 1 can (10 oz.) tomato sauce 

¶ 1 can (4.5 oz.) chopped green chilies 

¶ Sour cream 

¶ 2 cans (10 oz. each) enchilada mild 

sauce 

¶ 1 (15 ounce) can black beans, rinsed 

and drained  

¶ 6 large corn tortillas, uncooked 

¶ 2 cup shredded cheddar cheese 

 

Add the ground beef, onion, and salt and cook until the beef is browned. Add tomato sauce, 

enchilada sauce, green chilies, and beans. Simmer together for 5 minutes. Remove ¾ of the 

mixture. Place 3 corn tortillas on top of the remaining mixture. Add another layer of the meat 

mixture on top of the corn tortillas. Sprinkle with ½ of the cheese. Add another layer of the meat 

mixture. Add 3 more corn tortillas on top of the meat mixture. Add another layer of meat 

mixture, and sprinkle the remaining cheese on top. Cover with the lid, add some briquettes to the 

lid and let simmer for 10-15 minutes. Serve with sour cream. 

 

Layered Taco Pie  

¶ 1-1/2 lbs ground beef 

¶ 8 oz taco sauce 

¶ 4 large corn tortillas 

¶ 8 oz cheddar cheese 

¶ 8 oz tomato puree 

 

Preheat Dutch oven to 325 degrees. Shred cheddar cheese. Combine taco sauce and tomato 

puree. Brown ground beef, remove and drain. Place 2 tortillas in Dutch oven. Pour 1/2 of ground 

beef on tortillas. Pour 1/2 of taco sauce over beef. Place 2 more tortillas on top. Pour rest of beef. 

Pour rest of taco sauce. Sprinkle with cheese. Cover and bake until cheese is melted. 

 

Mexican Casserole 

¶ 1 1/2 lbs lean ground beef 

¶ 2 1/2 cups water 

¶ 1 can mushroom soup 

¶ 1 can cream of chicken soup 

¶ 1 small can chopped green chilies, 

drained 

¶ 1 small can condensed milk 

¶ 1 small can taco sauce 

¶ 1 large onion, diced 

¶ 1 lb cheddar cheese, grated 

¶ 1 dozen soft corn tortillas, cut in half 

 

Warm the Dutch oven and brown the meat. In a bowl mix the soups, water, chilies, milk and taco 

sauce. Remove ½ the meat from the Dutch oven. Layer soup mix, tortilla, cheese, more meat, 

soup mix, etc until all the ingredients are used up. Bake for 30 minutes using the ring method at 

350 degrees F. This is great with a side salad and Mexican rice. Serves 4-6. 
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Mexican Lasagna 

¶ 2 lbs lean ground beef 

¶ 9 flour tortillas (6") 

¶ 4 cups shredded cheddar or taco 

cheese 

¶ 1 can refried beans, warmed 

¶ l small onion, chopped 

¶ Taco sauce, sour cream, chopped 

green onions 

Sauce 

¶ 2 pkgs (1 1/2 oz, each) enchilada 

sauce mix 

¶ 3 cups water 

¶ 1 (12 oz.) tomato paste 

¶ 1 garlic clove, minced 

¶ 1/2 tsp. pepper 

¶ Salt to taste 

 

Mix sauce ingredients, set aside. In Dutch oven over bottom layer of coals, brown the beef. 

Drain, stir in one-third of the sauce. Spread another third on the bottom of a greased Dutch oven. 

Place two tortillas over sauce, tearing to fit bottom of Dutch oven. Spoon half of meat mixture 

over tortillas, sprinkle with half onions and one-third of cheese. Layer with two more tortillas 

torn to fit Dutch oven. Spread refried beans over tortillas (may need to mix a little taco sauce to 

make spreadable), top with remaining meat, and sprinkle with second third of cheese and 

remaining onions. Layer remaining two tortillas (torn to fit bottom), layer with remaining sauce 

and sprinkle with remaining cheese. Bake in 12" Dutch oven at 350 for 30 to 40 minutes until 

cheese has melted and sauce is bubbling. Let stand for 10 minutes before cutting. Serve with sour 

cream and chopped green onions decorating top as desired. Serves 6-8. 

 

Mexican Stew 

¶ 1 lb Hamburger 

¶ 1/4 cup chopped onion 

¶ 1/2 cup chopped green pepper 

¶ 1 24oz can V-8 juice 

¶ 1 can corn 

¶ 1 pkg taco seasoning mix 

¶ 3/4 cup uncooked rice 

¶ 1 15oz can red kidney beans 

 

Brown hamburger in Dutch oven and drain off grease. Add all ingredients and simmer 2 hours 

(try about 6 briquettes under and 4 on top). Add taco chips when served. 

 

Nacho Dip   

¶ 1 lb ground beef 

¶ 1 lb hot pork sausage 

¶ 1 pkg hot taco seasoning mix 

¶ 1 tsp cumin 

¶ 1 onion, chopped 

¶ 2 cloves garlic, minced 

¶ 1 small jar jalapeno peppers, drained 

¶ 1 can refried beans 

¶ 8oz shredded Monterey Jack cheese 

¶ 8oz shredded cheddar cheese 

¶ 1 jar salsa 

¶ 1 bag tortilla chips 

 

Brown ground beef, pork sausage, onions, and garlic in Dutch oven over hot coals. Drain off 

grease. Add taco seasoning, cumin, and 1/4 cup water. Stir and simmer for 3-5 minutes. Spread 

beans over meat, then cheese, then jalapenos, then salsa. Bake at 325 for 30 minutes with 3/4 of 

coals on top. Scoop out of D.O. on tortilla chips or spoon into individual bowls. Serves 4-6 
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One Pot Burrito Bowls 

¶ 1 Tablespoon olive oil 

¶ 1/2 cup red bell pepper 

¶ 1/2 cup diced sweet onion 

¶ 1 pound lean hamburger 

¶ 1/3 cup Medium Thick nô Chunky 
Salsa 

¶ 1 15-ounce can black beans, rinsed 

and drained 

¶ 1 15-ounce can corn, drained 

¶ 1 14.5-ounce can diced tomatoes 

¶ 1 4-ounce can diced green chilies 

¶ 1 cup jasmine rice 

¶ 1 Tablespoon taco seasoning 

¶ 1/2 teaspoon chili powder use 1-2 tsp 

if you like a little spice 

¶ 2 cups chicken stock vegetable broth 

works too 

¶ 1 cup shredded cheddar/jack cheese 

¶ Salt and pepper to taste 

 

Optional toppings: 

¶ Sour cream 

¶ Cilantro 

¶ Green Onions 

¶ Tomatoes 

¶ Guacamole or sliced avocados 

¶ Jalapenos or hot sauce

 

In a large pan heat the olive oil over medium heat. Sauté the onions and red peppers. Add in 

hamburger and cook until browned. Drain grease. Stir in salsa, black beans, corn, tomatoes, 

green chilies, jasmine rice, taco seasoning and chili powder. Pour in chicken stock and then bring 

to a light boil. Cover the pan and reduce heat to low. Cook for an additional 15-20 minutes, or 

until the rice is all the way cooked. When rice is done, salt and pepper to taste. Top with your 

favorite toppings. You can also use this mix to top over nachos or place in a tortilla to make 

burritos. Serves 8 

 

Notes 

For variation you could also make this with chicken. Dice the chicken into 1-inch cubes and 

cook in place of the hamburger. You can use a can of Rotel in place of the tomatoes and green 

chilies. 

 

Ropa Vieja 

¶ 1 1/2 lb. flank steak 

¶ 1 Tbsp olive oil 

¶ 1 medium green bell pepper, 

chopped 

¶ 1 jar (1 lb. 8 oz.) Ragu® Chunky 

Pasta Sauce 

¶ 1/2 cup beef broth 

¶ 1 can (4 oz.) chopped green chilies, 

drained 

¶ 1/4 tsp. crushed red pepper flakes 

 

Season steak, if desired, with salt and pepper. Heat olive oil in a Dutch oven and brown steak 

with green pepper. Stir in pasta sauce, broth, green chilies and red pepper flakes. Bring to a boil 

stirring occasionally. Reduce heat and simmer covered 1 hour or until meat is fork-tender. 

Remove meat from sauce; cool slightly. Shred meat with two forks. Return meat to sauce and 

heat through. Serve, if desired, over hot cooked rice. Serves 6. 

 

  



 

21 

 

Steak Fajitas 

¶ 1 1/2 lbs boneless sirloin, cut into 

thin strips  

¶ 2 tablespoons vegetable oil  

¶ 2 tablespoons lemon juice  

¶ 1 -2 garlic clove, minced  

¶ 1 1/2 teaspoons ground cumin  

¶ 1 teaspoon seasoning salt  

¶ 1/2 teaspoon chili powder  

¶ 1 green bell pepper, thinly sliced  

¶ 1 onion, thinly sliced  

¶ 6 -8 flour tortillas  

 

Optional Ingredients 

¶ Shredded cheddar cheese  

¶ Salsa  

¶ Guacamole  

¶ Sour cream  

¶ Shredded lettuce  

¶ Chopped tomatoes

 

Brown the steak in oil in a Dutch oven. Add lemon juice, garlic, cumin, salt, and chili powder. 

Mix well. Cover and cook for 1 1/2 hours, or until meat is tender. Add green pepper and onion; 

cover and cook for 1 hour more. Serve on flour tortillas along with any optional ingredients. 

Serves 6-8. 

 

Terryôs Nacho Dip   

¶ 32 oz block Velveeta Cheese 

(Regular or Queso) 

¶ 1- 25 oz can (or 2 - 15 oz cans) 

Hormel No-Bean Chili 

¶ 2 - 4.5 oz cans diced green chilies 

¶ 1 - 16 oz jar medium heat Pace 

Picante Sauce 

¶ 16 oz sour cream 

¶ 2 large bags tortilla chips 

 

Place all ingredients in Dutch oven over hot coals and stir until the cheese is melted. Scoop out 

of Dutch oven on tortilla chips or spoon into individual bowls. Serves 12-16 

 

Tex-Mex Bake 

¶ 1 lb lean ground beef 

¶ 4 oz can chopped green chilies, 

drained 

¶ 1 medium green pepper, chopped 

¶ 1 small can (8 oz.) tomato sauce 

¶ 1 cup Monterey Jack cheese, grated 

¶ 1 envelope Lipton Onion Soup mix 

¶ 1 Tbsp water 

¶ 1 large egg, beaten 

¶ 2 cups crushed corn chips 

 

Combine corn chips, egg, and water; press into Dutch oven. Bake for 10 minutes with one ring 

on bottom and one ring on top (350º). Meanwhile, in large bowl, combine onion soup mix, 

ground beef, chilies, and ½ cup cheese, evenly press into prepared crust. Top with tomato sauce, 

then green pepper. Bake for an additional 30 minutes. Top with remaining cheese, then bake an 

additional 5 minutes or until cheese is melted and beef is done. Serves 6. 

 

  



 

22 

 

Tortilla Casserole 

¶ 1 1/2 lbs lean ground beef 

¶ 1 onion 

¶ 1 large can tomatoes 

¶ 1 (10 oz) can enchilada sauce 

¶ 1 (2 1/4 oz) can sliced ripe olives 

(include liquid) 

¶ 1 tsp salt 

¶ 1/4 tsp garlic powder 

¶ 1/8 tsp pepper 

¶ 1/4 cup oil 

¶ 1 cup cottage cheese 

¶ l egg 

¶ tortillas 

¶ 1/2 lb sliced Jack cheese 

¶ 1/2 cup grated Cheddar cheese 

¶ 1/2 cup crushed tortilla chips 

 

Brown meat and onion. Blend in tomatoes and enchilada sauce, ripe olives and juice, salt, 

pepper, and garlic salt. Bring to boil; simmer 20 minutes. Sauté tortillas in oil until softened and 

drain on paper towels. Cut them in half. Beat the cottage cheese and the egg. Spread 1/3 meat 

mixture in greased casserole, ½ of Jack cheese, ½ cottage cheese mixture, ½ tortilla halves. 

(Cheddar cheese can be included throughout the casserole.) Bake at 350° for 30 to 40 minutes. 

The recipe can be made without sautéing the tortillas. Serves 8. 
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Beef /  Roast  
 

Barbecue Beef Brisket 

¶ 5-6 lbs prime fresh beef brisket; well 

trimmed 

¶ 3 large sweet onions; thickly sliced 

¶ 1/2 cups chili sauce 

¶ 1/2 cup light brown sugar 

¶ 1/2 cup beer  

¶ 1/2 cup Worcestershire sauce 

¶ 4 Tbsp Wright's liquid smoke  

¶ 6 large cloves garlic; pressed or 

minced 

¶ 2 Tbsp onion salt 

¶ 2 Tbsp celery salt 

¶ 1 Tbsp course ground black pepper 

     

Advance Preparation: The day before cooking, place the brisket in a large flat bottomed plastic 

or glass container. Sprinkle the garlic, salts, pepper and 3 Tbs. of the liquid smoke over both 

sides of the beef, then hand rub over all. Return to fat side up, then arrange the onion slices over 

the top. Seal the container with an air tight lid or with plastic wrap and place in the refrigerator to 

marinade overnight (24 hours). 

 

In a separate pot combine chili sauce, brown sugar, beer, the remaining liquid smoke, and 

Worcestershire sauce. Heat over a stove and let simmer until all sugar has been dissolved. Place 

the beef brisket in a 12" Dutch oven and arrange onions back over the top. Pour 1/2 of the 

prepared sauce over the brisket then cover and bake using 6-8 briquettes bottom and 8-10 

briquettes top for 5 hours. When beef is tender remove from the oven and allow to rest for 5 

minutes. Slice brisket across the grain in thin slices and make sandwiches using the remaining 

barbecue sauce, reheated. Serves 10-12. 

 

Barbeque Beef Short Ribs 

¶ 3 to 4 pounds bone-in beef short ribs 

¶ 1 tablespoon canola oil 

¶ 2 1/2 cups water, divided 

¶ 1 can (6 ounces) tomato paste 

¶ 1 cup ketchup 

¶ 1 garlic clove, minced 

¶ 3/4 cup packed brown sugar 

¶ 1/2 cup chopped onion 

¶ 1/2 cup white vinegar 

¶ 2 tablespoons prepared mustard 

¶ 1 1/2 teaspoons salt 

 

In Dutch oven, brown ribs in oil. Add 2 cups water and bring to a boil. Reduce heat. Cover and 

simmer for 1-1/2 hours; drain. Combine the tomato paste, ketchup, garlic, brown sugar, onion, 

vinegar, mustard, salt and remaining water. Pour over ribs and bring to a boil. Reduce heat; cover 

and simmer for 1 hour or until meat is tender. Serves 4-6.  
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Beef Brisket 

¶ 3-4 lbs beef brisket  

¶ seasoned tenderizer 

¶ 2-3 Tbsp flour  

¶ salt and pepper 

 

Coat the brisket well with tenderizer. Wrap with 2 layers of heavy duty foil. Refrigerate 

overnight. Place in Dutch oven, cover and cook at 225 to 250 degrees for 6 to 7 hours. You can 

cook it faster but it is juicier when cooked slowly. Remove from foil and place on warm serving 

plate. Using the juice, flour, salt and pepper, make a thin gravy. Pour gravy over brisket before 

serving.  

 

Beef Brisket with Gravy 

¶ 1 fresh beef brisket (about 2 lbs, not 

corned beef brisket!) 

¶ 2 Tbsp vegetable oil 

¶ 1 cup hot water 

¶ 1 envelope beefy onion soup mix 

¶ 2 Tbsp cornstarch 

¶ 1/2 cup cold water

 

In Dutch Oven, brown brisket in oil, both sides. Combine hot water and soup mix, pour over 

brisket. Cover and bake for 2ð2½ hours or until meat is tender. Set brisket aside 10-15 minutes 

to cool. Drain off fat, combine cornstarch and cold water until smooth. Bring gravy to a boil and 

cook about 2 minutes or until thickened. Slice meat across the grain and serve with gravy. Serves 

6-8. 

 

Beef Pot Roast #1 

¶ 3-4 lbs rump roast or pot roast 

¶ 3 medium potatoes, pared and halved 

¶ 3 medium carrots cut into 2" pieces 

¶ 1 tsp salt  

¶ 2 medium onions, halved 

¶ 1/4 tsp pepper  

¶ 1/2 cup water or beef broth 

 

Brown the roast in the oven on all sides in small amount of oil. Remove meat, salt and pepper. 

Place half of vegetables in bottom of oven, return meat to oven and add remaining vegetables 

and liquid. Cover and cook at 300 degrees for 3-5 hours depending upon size of roast and degree 

of doneness desired. Remove meat and vegetables carefully and place on serving platter. 

 

Beef Pot Roast #2 

¶ 1/2 cup flour  

¶ 2-1/2 lbs chuck roast (minimum) 

¶ 1/2 tsp salt  

¶ 1/8 tsp black pepper 

¶ 3 Tbsp shortening  

¶ 8 medium carrots 

¶ 8 small onions  

¶ 8 small potatoes 

 

Mix flour, salt, pepper and meat in bag and shake. Press mixture into meat. Place shortening in 

Dutch oven and heat to very hot. Sear meat on both sides. When browned, put rack in bottom of 

oven under meat and add water. ** BE CAREFUL, grease will splatter wildly** Reduce heat 

and simmer for 1/2 hour. Add sufficient water to keep at bottom of meat. About 1 hour before 

serving, peal, cut potatoes, carrots, onions and place in Dutch Oven. Simmer for 20 minutes until 

vegetables are soft. Serves 6.  
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Blackened Pot Roast 

¶ 3 lbs pot roast 

¶ 2 Tbsp oil 

¶ 3 tsp blackened spice mix 

¶ 1 onion diced 

¶ 5ï6 potatoes, quartered 

¶ 2 cup baby carrots 

¶ 1 tsp garlic powder 

¶ 1 tsp onion powder 

 

Sprinkle seasonings over roast and rub in. Brown roast in oil over hot coals. Add 2 cups water 

and diced onion. Cook for 1½ hours. Add carrots and potatoes. Cook for an additional 1 hour. 

Serves 6-10. 

 

Corned Beef Brisket with Dijon Glaze 

¶ 3 lb corned beef brisket  

¶ 4 cups water 

¶ 1/4 cup vinegar  

¶ 1/4 cup Worcestershire Sauce 

¶ 2 bay leaves  

¶ 8 whole cloves 

¶ 3 cloves garlic, crushed  

¶ 1/2 cup Dijon mustard 

¶ 1/2 cup orange marmalade  

¶ 2 Tbsp horseradish 

¶ 2 Tbsp Worcestershire Sauce 

 

Place brisket in Dutch oven. Add water and next 5 ingredients, bring to a boil. Cover, reduce 

heat and simmer 2-1/2 to 3 hours or until tender. In a small saucepan, combine Dijon mustard, 

marmalade, horseradish, and Worcestershire sauce. Cook over medium heat, stirring constantly, 

until bubbly. Remove brisket and drain. Return to oven and spread with 1/2 c glaze. Bake at 350 

for 20 min. Serve with remaining glaze. 

 

Flank Steak Teriyaki 

¶ 4-6 flank steaks  

¶ 4-6 pineapple slices 

¶ 1 Tbsp salad oil  

¶ 1/2 cup soy sauce 

¶ 1/4 cup sugar  

¶ 2 Tbsp sherry (optional) 

¶ 1 tsp ginger  

¶ 1 clove garlic, crushed 

¶ 1/2 tsp MSG 

 

To form marinade, combine all except steaks and 

pineapple. Mix well and pour over steaks. Let 

marinate 1 to 1-1/2 hours. Fry steaks in very hot oven 

or skillet brushing once with marinade. Add 

pineapple during last few minutes, brush with 

marinade and cover. Cook 3-5 min. Serve over rice.  
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French Style Roast Beef 

¶ 3 lbs boneless chuck or rolled rump 

roast 

¶ 1 tsp salt 

¶ 1 tsp thyme 

¶ 6 whole cloves  

¶ 5 peppercorns 

¶ 1 bay leaf  

¶ 1 large clove, garlic 

¶ 4 cups water  

¶ 4 medium carrots cut into quarters 

¶ 2 medium onions, quartered  

¶ 2 medium turnips cut into quarters 

¶ 2 medium stalks celery, cut into 1" 

pieces 

 

Place beef roast, salt, thyme, clove, peppercorns, bay leaf and garlic in Dutch oven, add water. 

Heat to boiling, reduce heat and simmer covered for 2-1/2 hours. Add remaining ingredients. 

Cover and simmer until beef and vegetables are tender, about 30 min. Remove beef and 

vegetables. Cut beef into 1/4" slices. Strain broth and serve with beef and vegetables. 

 

Herbed Roast Beef 

¶ Bone-in beef rib roast (4-6 pounds) 

¶ 2 medium onions, sliced 

¶ 2 tsp fennel seed, crushed 

¶ 2 tsp dried rosemary, crushed 

¶ 2 tsp dried basil 

¶ 2 tsp dried marjoram 

¶ 2 tsp dried savory 

¶ 2 tsp dried thyme 

¶ 2 tsp rubbed sage 

¶ 2 fresh rosemary sprigs 

 

Horseradish Sauce 

¶ 1 1/2 cups sour cream 

¶ 1/4 cup prepared horseradish 

¶ 2 Tbsp snipped chives 

¶ 3 Tbsp lemon juice 

 

Trim and tie the roast if desired. In a small bowl combine the fennel seed, crushed rosemary, 

basil, marjoram, savory, thyme and sage. Rub over roast. Place roast fat side up in large Dutch 

oven. Bake roast in Dutch oven for 2½ to 3½ hours or until meat reaches desired doneness (meat 

thermometer: rareð140º, mediumð160º, wellð170º) In a small bowl combine the sauce 

ingredients.  Discard onions and rosemary. Let stand 10-15 minutes before slicing. Serve sauce 

with the beef. Serves 10-12. 

 

Pappyôs Roast 

¶ 2 lbs roast 

¶ 2cups water 

¶ 4 baking potatoes 

¶ 1 medium onion, sliced 

¶ 1 garlic clove, crushed 

¶ 2 Tbsp oil 

¶ Dry rub for roast beef, unmeasured 

 

Rub the dry rub on all sides of roast. Brown roast on all sides in a hot Dutch oven. Pour in water, 

add onion and garlic. Wrap potatoes in foil and place around roast. Cover and bake for about 90 

minutes or until meat thermometer reads 160°. After removing roast, potatoes and onions, stir in 

flour and simmer to desired thickness. Serve on sliced beef and potatoes. Serves 4-6. 
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Peppered Rib Roast 

¶ 1 boneless rib eye roast (5-6 pounds) 

¶ 1 cup soy sauce 

¶ 3/4 cup red wine vinegar or cider 

vinegar 

¶ 1 Tbsp tomato paste 

¶ 1 tsp paprika 

¶ 1/2 tsp garlic powder 

Dry Rub 

¶ 1/4 cup coarsely ground pepper ¶ 1/2 tsp ground cardamom 

Gravy 

¶ 1 1/2 tsp cornstarch ¶ 1/4 cup cold water 

 

Combine the pepper and cardamom and rub over roast. In gallon size resealable plastic bag, 

combine the soy sauce, vinegar, tomato paste, paprika and garlic powder; add the roast. Seal bag 

and turn to coat. Refrigerate overnight. Drain and discard marinade. Bake roast in Dutch Oven 

for 2 to 2¾ hours or until meat reaches desired doneness (meat thermometer: rareð140º, 

mediumð160º, wellð170º). Let stand 10-15 minutes before slicing. While roast cools, skim fat 

in Dutch oven drippings, stir cold water and cornstarch in Dutch Oven until smooth. Heat until 

thickened. Serve with the roast. Serves 12-14. 

 

Pot Roast Gravy 

¶ Drippings from roast  

¶ 4 Tbsp flour 

¶ salt and pepper 

¶ water 

 

Add water to drippings to make approximately 2 cups and bring to a boil. Add flour to make 

slurry, simmer 10 minutes and add salt and pepper to taste.  

 

Sirloin Roast 

¶ 1 boneless beef sirloin tip roast 

(about 4 lbs) 

¶ 1/2 cup beef broth 

¶ 1/2 cup teriyaki or soy sauce 

¶ 1/2 cup vegetable oil 

¶ 2 Tbsp brown sugar 

¶ 2 Tbsp finely chopped onion 

¶ 3 garlic cloves 

¶ 1 tsp Worcestershire sauce 

¶ 1/2 tsp Tabasco sauce 

 

In a large resealable plastic bag, combine all ingredients, add roast. Seal bag and turn to coat. 

Refrigerate overnight. Drain and discard marinade. Bake roast in Dutch Oven for 2 to 2½ hours 

or until meat reaches desired doneness (meat thermometer: rareð140º, mediumð160º, wellð

170º). Let stand 10-15 minutes before slicing. Serves 12-14. 

Variations: Add various vegetable in the last 30 minutes of cooking for a complete meal. Add 

potatoes in the last 60 minutes if space permits.  
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Beef / Miscellaneous 
 

Australian Beef 'N' Beer 

¶ 1 lb. Chuck steak or similar (diced) 

¶ 1 packet of French Onion Soup mix 

¶ 1 Tbsp brown sugar 

¶ Pinch of dry mustard 

¶ 1 can beer 

 

Combine ingredients in the oven. Cook slowly for 3 - 4 hours. There is no alcohol left after the 

cooking, and you can use low alcohol beer if you like. Serves 4. 

 

Barbeque Beans 

¶ 3/4 ï 1lb Ground beef 

¶ 1 med Onions chopped 

¶ 5 strips bacon 

¶ 1/2 ï 1 cup celery diced 

¶ 1 15 oz can kidney beans 

¶ 1 15 oz can baked beans 

¶ 1 15 oz can butter beans 

¶ 1/2 cup firmly packed brown sugar 

¶ 3/4 cup Ketchup 

¶ 1 Tbsp Worcestershire sauce 

 

In Dutch oven, cook and stir bacon, hamburger, and onion. Drain. Add remaining ingredients 

and mix well. Bake at 325 degrees for 60 minutes. 8 servings. 

 

Barbeque Beef and Beans 

¶ 2 lbs lean ground beef 

¶ 1 large can pork and beans 

¶ 1 can kidney beans 

¶ 1 can garbanzo beans 

¶ 1 medium onion, chopped 

¶ 1 cup brown sugar 

¶ 1/2 cup hickory smoke flavor BBQ 

sauce 

¶ Salt and pepper to taste 

 

Brown beef, add salt and pepper to taste. Mix in beans, onions, brown sugar and BBQ sauce. 

Bake 90 minutes. Serves 6-8. 

 

Barbeque Hamburger  

¶ 3 lbs hamburger 

¶ 1 large onion, chopped 

¶ 1 pint ketchup 

¶ 1 pint tomato juice 

¶ 3 Tbsp flour 

¶ 1 Tbsp Worcestershire sauce 

¶ 1 tsp curry powder 

¶ salt and pepper 

¶ cayenne pepper powder or hot sauce 

for a kick (optional) 

¶ 10 hamburger bun

 

Put Dutch oven over hot coals to heat. Brown hamburger and onion, breaking into small bits and 

cooking thoroughly. Drain off grease. Pour in ketchup, tomato juice, and season with salt and 

pepper (and cayenne pepper or hot sauce if desired). Bring to a boil while stirring. Dissolve flour 

and curry powder in a cup with Worcestershire sauce and enough water to thin the mixture. Mix 

into hamburger. Simmer at about 325 degrees for an hour or so. Serve 8-12 people on buns.  
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Barbeque Hamburger, Beans and Biscuits 

¶ 2 lbs lean Hamburger  

¶ 2 2-lbs cans of Pork and Beans 

¶ 1 jar Hickory Smoked BBQ sauce 

¶ 1 jar Mesquite BBQ sauce 

¶ 1 jar Regular BBQ sauce  

¶ 1 cup shredded Cheese 

¶ Ketchup Mustard 

¶ Onions  

¶ Rollout Biscuit Mix 

 

Brown and drain the Hamburger. Add both cans of Pork and Beans. Mix well. Add as much or as 

little of the three BBQ sauces to the mix. Again, mix well. Add Ketchup and Mustard to taste. 

Once all is mixed, add a handful of chopped onions (the finer the better). Let simmer on low heat 

for 15 minutes. 

 

Make your Rollout Biscuits. Cut out in circles. Cut circles in half giving two half circles. Stir the 

Beans and Hamburger. Arrange biscuit halves on top of simmering beans. Stand biscuit halves 

on end so that round halves are up. Cover the complete top of the beans and hamburger mix with 

biscuit halves. Add all shredded cheese on top of biscuits. Bake for 30 minutes at 400 degrees. 

It's done when the biscuits are done. 

 

Barbeque Meatballs 

¶ 2 lbs lean ground beef 

¶ 1 can evaporated milk 

¶ 2 eggs 

¶ 2 cups quick oatmeal 

¶ 1 cup onion, minced 

 

Sauce 

¶ 2 cups catsup 

¶ 1 1/2 cup brown sugar 

¶ 2 Tbsp Liquid Smoke 

¶ 2 tsp salt 

¶ 1/2 tsp pepper 

 

Mix ground beef, milk, eggs, oatmeal and onion. Make 72 walnut sized meatballs (small 

meatballs cook faster). Mix sauce ingredients in Dutch oven over low heat and remove. Place 

meatballs in Dutch oven as flat as possible on the bottom. Pour sauce over meatballs. Bake for 

60 minutes. Serves 4-6. 

 

Barbecue Sauerkraut 

¶ 1 lb ground beef 

¶ 1 qt Sauerkraut 

¶ 1/2 onion 

¶ 1 cup brown sugar 

¶ 3/4 cup barbecue sauce 

¶ 1 - 8oz can of tomato sauce 

 

Brown the burger and onion. Mix all ingredients and bake in a Dutch oven at 350 degrees for 30 

to 45 minutes. Serves 8. 
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Beef Burgundy 

¶ 2 lb beef round roast  

¶ 2 cans beef gravy (or pkgs of instant) 

¶ 1 clove of Garlic  

¶ 1/4 tsp oregano 

¶ 3 med onions, sliced  

¶ 1/2 cup burgundy wine 

¶ 4 Tbsp butter  

¶ 1/2 pt sour cream 

 

Cut beef into 1 inch cubes. Sprinkle with tenderizer. Sauté garlic and onions in butter slowly 

until onions are clear or slightly browned. Remove onions and brown meat slowly in the 

drippings. Add beef gravy, salt, pepper and onions to pan. Simmer 15 min. Serve over rice. 

 

Beef Casserole 

¶ 2 lbs lean ground beef 

¶ 1 small can tomato sauce 

¶ 1 small can tomato paste 

¶ 1 8 oz pkg spiral macaroni 

¶ 1 pkg frozen broccoli 

¶ 1 pkg dry spaghetti sauce mix 

¶ 1 small can mushrooms, undrained 

¶ 2 medium onions, chopped 

¶ 1 clove garlic, minced 

¶ 1/2 cup soft bread crumbs 

¶ 4 oz grated American cheese 

¶ 1/4 cup salad oil 

¶ 1/2 tsp salt 

¶ 1/4 tsp pepper 

¶ 1/2 cup sour cream (optional) 

¶ Parmesan cheese, unmeasured 

 

Prepare macaroni according to package, set aside. Prepare broccoli, save liquid. Brown beef, 

onion and garlic in Dutch oven, drain. Add spaghetti sauce mix, tomato sauce, tomato paste, 

mushrooms, liquid from broccoli. Beat eggs, bread cheese, broccoli and salad oil. Stir in 

macaroni and spread over meat mix. Spread sour cream over top is desired. Bake 30 minutes. 

Top with Parmesan cheese before serving. Serves 12-15. 

 

Beef Delight 

¶ 2 ounces ground beef  

¶ 8 ounces elbow macaroni  

¶ 1 large onion, chopped  

¶ 1/4 cup finely chopped bell pepper  

¶ 1/4 cup finely chopped celery  

¶ 1 16-ounce can stewed tomatoes  

¶ 1 16-ounce can tomato sauce  

¶ 2 cups water  

¶ 2 Tbsp Worcestershire sauce  

¶ 1 tsp salt  

¶ 1/2 tsp pepper  

¶ 2 16-ounce can  kidney beans

 

In large Dutch oven brown meat. Add and sauté , onion, bell pepper, and celery, for about 5 

minutes, stirring constantly.  Add tomato sauce, macaroni, stewed tomatoes, and water. Mix 

together.  Add the remainder of the ingredients, except for the kidney beans, and mix 

thoroughly.   Cover and simmer for 25 minutes, stirring frequently. Add kidney beans and 

simmer for an additional 10 minutes. 8 to 10 servings 
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Beef Noodles   

¶ 3 pound boneless beef round steak or 

chuck roast 

¶ 9 tablespoons all-purpose flour 

¶ 6 tablespoons vegetable oil 

¶ 3 (32 ounce) cans beef broth 

¶ 3/4 teaspoon ground black pepper 

¶ 1 teaspoon salt 

¶ 2 pounds frozen egg noodles

  

Trim fat from beef. Cut beef into 3/4-inch cubes. Place flour in a resealable plastic bag. Add beef 

cubes and shake to coat. In a 12 inch Dutch oven, brown the beef cubes in hot oil, adding 

additional oil if necessary. Drain off fat. Stir in broth and pepper. Bring to a boil; reduce heat. 

Simmer, covered, for 1 1/4 to 1 1/2 hours or until meat is desired tenderness. Stir frozen noodles 

into the Dutch oven. Bring to a boil; reduce heat. Cook, uncovered, for 25 to 30 minutes or until 

noodles are tender, stirring occasionally. Serve over Mashed Potatoes. Serves 12. 

 

Big Bean Pot 

¶ 3/4 lb (12 slices) bacon diced 

¶ 3 medium Onions chopped 

¶ 1 tsp Garlic powder 

¶ 1/2 tsp Dry mustard 

¶ 1/2 cup Firmly packed brown sugar 

¶ 1/3 cup Cider vinegar 

¶ 1/4 cup Ketchup 

¶ 1 can (15.5 oz) Green Giant/Joan 

¶ 1 can (15.5 oz) Light Red kidney 

beans, drained 

¶ 1 can (15 oz) butter beans; drained 

¶ 2 can (16 oz) Baked style beans 

 

In Dutch oven, cook and stir bacon and onion till bacon is crisp and onion tender. Drain. Add 

remaining ingredients and mix well. Bake at 350 degrees for 60-70 minutes or until hot and 

bubbly. 12 servings. 

 

Campfire Stew 

¶ 3 lbs cubed chuck 

¶ 1/2 cup flour 

¶ 1/2 lb bacon 

¶ 1 teaspoons thyme  

¶ 1 large onion, diced  

¶ 1 green pepper, diced 

¶ 1 lb carrots 

¶ 2 1/2 lbs potatoes 

¶ 4 stalks celery, diced 

¶ 32 oz can tomato sauce 

¶ 1/4 cup vinegar  

 

Fry bacon in oven. Flour beef and brown with bacon. Add onions, stir and cook 5 minutes. Add 

all other ingredients and bring to a boil. Cover and cook for 1 to 1 ½ hours, stirring occasionally. 

12 servings.  
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Corned Beef and Cabbage 

¶ 8 slices bacon 

¶ 1 large head green cabbage, cut into 

6 wedges 

¶ 1 large onion, chopped 

¶ 3 to 4 tsp crushed red pepper  

¶ 1/4 tsp salt  

¶ 5 cups water  

¶ 1 1/2 lbs corned beef, sliced  

 

Wash cabbage, and cut into 4 wedges (do not separate leaves). Cook bacon in a Dutch oven until 

crisp; remove and crumble bacon when cool. Combine cabbage, bacon, red pepper, salt, and 

water in Dutch oven.  Cover and cook over medium heat for 30 minutes.  Add corned beef, and 

cook an additional 10 minutes. 4 servings  

 

Dutch Oven Sloppy Joes 

¶ 3 pounds lean ground beef 

¶ 1 medium onion, chopped 

¶ 3 cloves garlic, minced 

¶ 1 1/4 cup ketchup 

¶ 1/2 bell pepper, seeded and chopped 

¶ 5 Tbsp Worcestershire sauce 

¶ 1/4 cup packed brown sugar 

¶ 3 Tbsp prepared mustard 

¶ 3 Tbsp cider vinegar 

¶ 2 tsp chili powder 

¶ Hamburger buns 

 

In a Dutch oven, brown ground beef with onion and garlic. Drain off excess fat. Combine 

ketchup, bell pepper, Worcestershire sauce, brown sugar, mustard, vinegar, and chili powder 

with the ground beef mixture. Cover and cook 2 hours, stirring occasionally. Serve spooned over 

hamburger buns. Serves 8. 

 

Dutch Oven Beef Stroganoff   

¶ 1 1/2 lbs beef sirloin steak, 1/2ò thick 

¶ 8 oz fresh mushrooms, sliced 

¶ 1 large onion, thinly sliced 

¶ 1 garlic clove, finely chopped 

¶ 1/4 cup butter 

¶ 12 ounces beef broth 

¶ 1/2 tsp salt 

¶ 1 tsp Worcestershire sauce 

¶ 1/4 cup flour 

¶ 1 1/2 cups sour cream 

¶ 3 cups egg noodles

  

Cut beef across grain into about1 1/2 x 1/2 inch strips. Cook beef, mushrooms, onions, and garlic 

in butter in a 12ò Dutch oven over medium heat, until onions are tender and beef is brown. Stir in 

1 cup of beef broth, the salt, and Worcestershire sauce. Heat to boiling. Cover and simmer 15 

minutes. While simmering, boil water in another pot; cook and strain the noodles. Stir remaining 

½ cup broth into flour; stir into beef mixture. Heat to boiling, stirring constantly. Boil and stir 1 

minute. Stir in sour cream; heat until hot (do not boil). Mix in the noodles and serve. Serves 6. 
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Easy Cheesy Meat And Potatoes 

Dinner    

¶ 2 lbs ground beef 

¶ 1 large yellow onion; diced  

¶ 7 cloves garlic; minced 

¶ Salt and pepper to taste  

¶ 2 bags frozen tater tots 

¶ 4 cups Colby Jack cheese; shredded 

 

Sauce     

¶ 2-10 1/2 oz. can cream of mushroom 

soup  

¶ 1-10 1/2 oz. can cream of chicken 

soup 

¶ 1 1/2 cup sour cream 

¶ 2 Tbsp Worcestershire sauce 

¶ 1 Tbsp soy sauce 

¶ 1 1/2 tsp thyme 

¶ 1 1/2 tsp marjoram 

¶ Salt and pepper to taste 

 

Heat a 14" Dutch oven using 22-24 briquettes bottom until oven is hot. Add ground beef, onions, 

and garlic to hot oven, season with salt and pepper, and fry until beef is brown and onions are 

translucent. Remove the ground beef and onion mixture from the oven and place in a large bowl. 

To the bowl add all the sauce ingredients and stir to mix. 

Layer 1 bag of tater tots in bottom of oven. Spoon one half of the ground beef sauce mixture over 

the tater tots. Sprinkle one half of the cheese over the sauce. Layer again with the second bag of 

tater tots, the rest of the remaining sauce, and the remaining cheese. 

Cover and cook 90 minutes using 12-14 briquettes bottom and 14-16 briquettes top heat rotating 

oven and lid every 10-15 minutes. Serves 15-20. 

 

Goulash, Old Fashioned 

¶ 2 lbs ground beef 

¶ 3 tsp minced garlic  

¶ 1 large yellow onion, diced  

¶ 2 1/2 cups water  

¶ 1/2 cup beef broth  

¶ 1/3 cup olive oil  

¶ 2 (15-ounce) cans tomato sauce  

¶ 2 (15-ounce) cans diced tomatoes  

¶ 1 Tbsp Italian seasoning  

¶ 1 Tbsp adobo Seasoning  

¶ 3 bay leaves  

¶ 1 Tbsp salt  

¶ 1/2 Tbsp black pepper  

¶ 2 cups elbow macaroni, uncooked  

¶ 1 cup shredded mozzarella cheese  

¶ 1/2 cup shredded cheddar cheese

 

In a Dutch oven, sauté the ground meat over medium-high heat until half cooked. Add garlic, 

onions, olive oil and continue sautéing until meat is fully cooked. Add water, broth, tomato 

sauce, diced tomatoes, Italian seasoning, bay leaves, salt, pepper and adobo seasoning. Mix well.  

Lower heat and cover. Allow to simmer for about 20 minutes, stirring occasionally. Add in the 

uncooked elbow macaroni. Stir well until everything is combined. Cover once again and 

continue to simmer for about 30 minutes. Once cooked, remove the bay leaves. Add only the 

cheddar cheese and mix until combined. Add mozzarella right before serving. Serves 8.  
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Goulash, Hungarian 

¶ 2 Tbsp olive oil 

¶ 2 cans tomato soup 

¶ 1 lb lean ground beef 

¶ 2 1/2 soup cans water 

¶ 1 large yellow onion; diced 

¶ 2 1/2 tsp. paprika 

¶ 1 large green bell pepper; diced 

¶ 1/2 tsp. cayenne pepper 

¶ 2 cloves garlic; minced 

¶ 2 tsp salt 

¶ 1 1/2 cups frozen whole kernel corn 

¶ 12 oz bag pasta shells 

¶ 1 cup fresh mushrooms; sliced 

¶ 3 cups grated cheddar cheese 

¶ 1/2 cup olives; sliced

   

Brown ground beef using 2 Tbsp olive oil in a 12" Dutch oven using 20-22 briquettes bottom 

heat. When beef has been browned add onion, bell pepper, mushrooms, and garlic. Sauté until 

vegetables are tender. Add corn, olives, tomato soup, hot water, paprika, cayenne pepper, and 

salt. Stir to mix well. Bring contents to a boil then stir in pasta shells. Place lid on Dutch oven 

and bake using 10-12 briquettes bottom and 14-16 briquettes top heat for 30-40 minutes. 

Sprinkle cheese over top and bake for an additional 10 minutes until cheese is melted. Serves 6-

8. 

 

Hamburger Stroganoff 

¶ 6 Tbsp margarine  

¶ 3 small onions 

¶ 3 cloves of garlic  

¶ 3 lbs ground beef 

¶ 1 1/2 tsp pepper  

¶ 1 tsp salt 

¶ 24 oz mushroom pieces  

¶ 6 Tbsp flour 

¶ 3 cups sour cream  

¶ 6 Tbsp parsley 

¶ 3 bags egg noodles  

¶ 3 cans Cream of Mushroom Soup 

 

Melt margarine in pan and brown beef, onion and garlic. Add seasonings, mushrooms and soup. 

Stir thoroughly and simmer 20 minutes. Add sour cream and serve over cooked noodles. Serves 

16.  

 

Hot and Juicy Reuben Sandwiches 

¶ 1 mild-cure corned beef (about 1-1/2 

pounds) 

¶ 2 cups sauerkraut, drained 

¶ 1/2 cup beef broth 

¶ 1 small onion, sliced 

¶ 1 clove garlic, minced 

¶ 1/4 teaspoon caraway seeds 

¶ 4 to 6 peppercorns 

¶ 8 slices pumpernickel or rye bread 

¶ 4 slices Swiss cheese 

¶ 1000 Island or Russian dressing 

 

Trim excess fat from corned beef. Place meat in Dutch oven. Add sauerkraut, broth, onion, 

garlic, caraway seeds and peppercorns. Cover and cook for 2 hours. Remove beef from Dutch 

oven and cut across the grain into 1/4-inch-thick slices. Divide evenly on 4 slices bread. Top 

each slice with 1/2 cup drained sauerkraut mixture and one slice Swiss cheese. Spread dressing 

on remaining 4 bread slices. Close sandwiches. Serves 4. 
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Maple Glazed Meatballs  

¶ 1-1/2 cup ketchup 

¶ 1 cup maple syrup or maple flavored 

syrup 

¶ 1/3 cups soy sauce 

¶ 1 tablespoon quick cooking tapioca 

¶ 1-1/2 teaspoon ground allspice 

¶ 1 teaspoon dry mustard 

¶ 32 oz frozen meatballs 

¶ 20 oz can pineapple chunks, drained 

 

Combine the ketchup, maple syrup, soy sauce, tapioca, allspice, and mustard in the Dutch oven 

and stir to combine. Carefully stir the meatballs and pineapple into the ketchup mixture. Cover 

and cook for 2 hours stirring occasionally. Serve over cooked rice. Serves 6. 

 

Meatballs in Gravy  

¶ 1/2 cup cooking oil, or less 

¶ 2 lbs hamburger 

¶ 2 eggs 

¶ 1/2 cup ketchup 

¶ 1 cup dry bread crumbs or more 

¶ 1 pkg onion soup mix 

¶ 1 pkg gravy mix 

¶ 2 cans mushroom soup 

 

In bowl, mix hamburger, eggs, ketchup, and onion soup mix. Mix in bread crumbs until the 

consistency seems right to form small balls. With your hands, roll hamburger into 1.5 inch balls. 

Heat a thin layer of cooking oil in Dutch oven to around 350. Brown meatballs well, rolling them 

around occasionally. Drain off excess oil and fat. Prepare gravy mix with water, following 

instructions on package. Pour gravy over meatballs. Pour on mushroom soup. Add some water if 

it looks too thick. Simmer for about 40 minutes with 2/3 coals under and 1/3 on top. Serve 6 

people on plates of noodles. 

 

Meatball Sub Sandwiches 

¶ 1 pound ground beef  

¶ 1/2 pound bulk Italian sausage  

¶ 2 eggs  

¶ 1/2 cup Italian bread crumbs  

¶ 1 teaspoon garlic powder  

¶ 1/2 teaspoon salt  

¶ Freshly ground black pepper  

¶ 1 (26-oz) jar pasta sauce 

¶ 1 medium onion, chopped 

¶ 6 submarine/hoagie/Italian rolls 

(about 6 inches long each)  

¶ 8 oz shredded mozzarella cheese  

¶ Grated Parmesan cheese, optional

 

In a medium bowl, combine ground beef with egg, bread crumbs, garlic powder, salt, and 

pepper. Mix with hands or a large spoon until all ingredients are well incorporated. Form mixture 

into 18 meatballs, taking care not to make them too compact. Place meatballs in the bottom of 

Dutch oven. Pour pasta sauce over meatballs, making sure that each one is completely covered.  

Cook until meatballs are done. To serve, halve each roll lengthwise and place 3 meatballs inside. 

Sprinkle with mozzarella cheese. The hot meatballs should cause the cheese to melt. Sprinkle 

with Parmesan cheese, if desired. Serves 6. 

Optional: To save time, 40 frozen fully cooked meatballs may be substituted for the homemade 

meatballs. 
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Mess 

¶ 1-1/2 lbs ground beef 

¶ 1 can (16 oz) French style green 

beans 

¶ 1 can tomato soup  

¶ 1 small onion chopped 

¶ 1 can mushrooms 

 

In Dutch oven or large pot, brown ground beef and onion until onion is clear. Drain and add 

other ingredients. Heat throughout and salt to taste. Serve plain or on top of noodles or spaghetti. 

 

Mountain Meatballs 

Meatballs 

¶ 2 tsp olive oil  

¶ 2 red onions finely chopped  

¶ 3 lbs lean ground beef ( 3 pounds )  

¶ 1 tsp Dijon mustard  

¶ 1 tsp dried oregano  

¶ 1/4 tsp ground cumin  

¶ 1 tsp coriander seeds crushed  

¶ 2 cups breadcrumbs fresh  

¶ 3 eggs large  

¶ salt and black pepper to taste  

¶ 2/3 cup cheddar cheese grated  

Sauce 

¶ 1 Tbsp olive oil  

¶ 1 red onion finely chopped  

¶ 1 red bell pepper chopped  

¶ 1 yellow bell pepper chopped  

¶ 2 Tbsp fresh garlic crushed  

¶ 2 red chilies de-seeded and finely 

chopped  

¶ 1/2 tsp paprika  

¶ 1/3 cup tomato sauce (ketch-up)  

¶ 1/3 cup Worcestershire sauce  

¶ 1/3 cup cider vinegar  

¶ 1/3 cup molasses  

¶ 2 Tbsp Dijon mustard  

¶ 1 1/2 cups beef broth  

¶ 1 cup cherry tomatoes halved  

¶ 1 Tbsp parsley chopped  

 

Meatballs:  Heat the oil in skillet and saute the red onions until soft ï remove from the skillet 

and leave to cool completely. Place the Ground Beef, Mustard, Oregano, Cumin, Coriander 

seeds, breadcrumbs and the eggs in a large mixing bowl ï add the cooled onion ï season to taste 

with salt and black pepper and mix thoroughly. Divide the meatball mixture in eight equal 

portions ï roll into balls (the balls will be slightly bigger than a tennis ball) ï make and 

indentation in each meatball ï divide the cheese in eight and press into the indentations ï press 

the meatballs to close securely. Arrange the meatballs in a Dutch oven and bake for 45 minutes 

at 350 degrees until golden brown. 

 

Sauce: Meanwhile, using the same skillet ï heat the oil for the sauce and saute the onion, both 

bell peppers, garlic, chili and paprika until soft. Stir in the tomato sauce, Worcestershire sauce, 

cider vinegar, molasses, mustard, beef broth and tomatoes. Reduce heat to medium low and 

simmer until the sauce has thickened (about 20 minutes). 

 

Spoon away most of the fat around the meatballs in the Dutch oven. Pour the sauce over the 

meatballs and continue baking for 5 minutes or until heated through. Sprinkle with parsley and 

serve. Serves 8. 
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Onion Swiss Steak 

¶ 3 lbs round steak, 3/4" thick  

¶ 2 pkg onion soup mix 

¶ 1 1/2 tsp salt  

¶ 2 cans (10 oz) tomatoes 

¶ 1/4 tsp pepper 

 

Cut steak into serving pieces, season with salt and pepper and place into Dutch oven. Sprinkle 

onion soup mix over top and pour tomatoes over all. Cover and cook over slow fire for 2 to 3 

hours or until meat is done and tender. 

 

Philly Cheese Steaks 

¶ 2 lbs round steak, thinly sliced (the 

more thinly they are sliced, the less 

cooking time is required)  

¶ 1/2 tsp pepper  

¶ 1/2 tsp garlic powder  

¶ 1 large onion, sliced  

¶ 1 large bell pepper, seeded and sliced  

¶ 32 oz beef broth  

¶ 6 French rolls  

¶ 12 slices of Provolone, American, or 

other cheese 

 

Rub the steak with pepper and garlic powder. Place in the Dutch oven. Add onion, bell pepper 

and beef broth. Stir to mix. Cook until meat is tender. Toast open rolls for several minutes until 

slightly crusty. Lay a piece of cheese on both sides of the roll. Use tongs to remove meat, onions 

and bell peppers from Dutch oven (letting juices drip off) and pile on top of rolls. Serves 6. 

 

Poor Man's Steak 

¶ 2 lbs ground beef  

¶ 1 1/3 cups milk  

¶ 2 tsp salt  

¶ Margarine 

¶ 1/4 tsp pepper  

¶ 2 cans mushroom Soup 

¶ 2 cups cracker crumbs  

¶ 1 cup water 

 

Mix together meat, salt, pepper, crumbs, and milk. Pack into loaf pans. Let stand in refrigerator 

overnight or at least 6 hours. Cut into slices and brown in margarine. Mix soup with 1 c of water 

and pour over meat placed in Dutch oven. Bake at 350 for 1-1/2 hours. 

 

Porcupines 

¶ 1 1/2 lbs lean ground beef 

¶ 1/2 cup uncooked rice 

¶ 1/2 cup half and half 

¶ 1 can or 1 envelope onion soup mix 

¶ 1 can (4-6oz) tomato juice 

¶ 1/2 cup finely chopped green onions 

¶ 3 cloves garlic finely chopped 

¶ 1 tsp sugar or to taste 

¶ salt and pepper to taste 

 

Beat egg with half and half. Add green onions, garlic, ground meat, salt, pepper. Mix well. Add 

¼ cup of the rice. Shape into balls. Roll in remaining ¼ cup of rice, pressing it lightly into meat. 

Bring tomato juice to boiling. Stir in onion soup mix and sugar. Place meat balls in sauce, cover. 

Simmer 50 minutes with stirring to avoid burning sauce, until rice puffs out around meat and is 

tender. Serves 6-8. 
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Salisbury Steaks 

¶ 2 lbs ground beef  

¶ 2/3 cup bread crumbs 

¶ 1 tsp salt  

¶ 1/2 tsp pepper 

¶ 2 eggs  

¶ 2 large onions, sliced 

¶ 2 cans (10 oz) condensed beef broth 

¶ 2 cans (4 oz) mushrooms, drained 

¶ 1/4 cup cold water 

¶ 4 Tbsp cornstarch 

 

Mix ground beef, bread crumbs, salt, pepper and eggs, shape into 8 oval patties, each about 3/4" 

thick. Cook patties over medium heat, turning occasionally, until brown, about 10 min, drain. 

Add onions broth and mushrooms. Heat to boiling, reduce heat. Cover and simmer until beef is 

done, about 10 min. 

 

Shish Kabob 

¶ 5 oz soy sauce (2/3 cup)  

¶ 1/4 cup brown sugar 

¶ 1 tsp lemon juice  

¶ 1 tsp Worcestershire sauce  

¶ 1 lb Beef cubes  

¶ 1 1/2 cups water 

¶ A few small onions  

¶ A few Cherry tomatoes 

¶ 1 large Green or red bell pepper 

 

Mix ingredients into casserole dish and marinate overnight. Arrange meat, onions and peppers on 

skewer and cook over open fire for 10 minutes. Add tomatoes, mushrooms and complete cooking 

(10 more minutes) until meat fully cooked. Serves 8. 

 

Sloppy Joe 

¶ 2 lbs ground beef 

¶ 1/4 cup flour 

¶ 1/4 cup brown sugar 

¶ 2 Tbsp Worcestershire sauce 

¶ 2 tsp salt 

¶ 1 tsp chili powder 

¶ 24 oz tomato sauce 

¶ 1 large onion, diced 

 

Brown meat and drain off grease. Add remaining ingredients. Simmer 20 to 25 minutes. Serve on 

split hamburger buns. Serves 12. 

 

Slum Gullion 

¶ 2 lbs lean ground beef 

¶ 1 can spaghetti sauce 

¶ 1 large can tomatoes 

¶ 1 can peas or pkg frozen peas 

¶ 2 large potatoes, peeled and sliced 

¶ 1 large onion, thinly sliced 

¶ 2 tbsp butter 

¶ Garlic salt, pepper, and paprika to 

taste 

 

Place ground beef on bottom of Dutch oven. Add onion, spaghetti sauce mix, tomatoes, and peas 

in layers. Season each layer with garlic salt and pepper. Cover with potatoes slices. Shake 

paprika on top, dot with butter. Cover and bake for 90 minutes. Brown ground beef first and you 

can cut cooking time in half. Serves 6-8. 

 

Son of a Gun Stew 
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¶ 1/2 lb bacon 

¶ 2 lbs cubed beef 

¶ 1 lb carrots, sliced 

¶ 3 lbs potatoes, dices 

¶ 2 green peppers, chopped 

¶ 2 Tbsp Worcestershire sauce 

¶ 3/4 cup soy sauce 

¶ 7 to 8 drops Tabasco sauce 

¶ 5 stalks celery, sliced 

¶ 1 large onion, chopped 

¶ 32 oz tomatoes 

 

Fry bacon in oven. Add beef and onions and brown well. Add everything else and while stirring, 

bring to a boil. Cover and cook until vegetables are tender, stirring occasionally. Serves 12. 

 

Steak and Mushrooms 

¶ 1 lb mushrooms sliced  

¶ 1/2 tsp salt 

¶ 1 c onions, diced  

¶ 1/2 tsp pepper 

¶ 1/4 lb butter  

¶ 1 round steak 

¶ 8 oz can tomato sauce  

¶ flour 

¶ 1 Tbsp Worcestershire sauce 

 

Cut meat into strips and coat with flour. Sauté in melted butter for 5 min. Add onion and 

mushrooms, cook another 5 min or until onion turn clear. Add remaining ingredients and stir 

well. Simmer 1 to 1-1/2 hours. Serve over rice. 

 

Swiss Steak 

¶ 3 lbs round steak  

¶ 3 stalks celery, peeled, chopped fine 

¶ 3 Tbsp butter  

¶ 1/2 cup catsup 

¶ 1 tsp salt  

¶ 1 Tbsp chopped parsley 

¶ 1 large onion, diced 

 

Brown steak in butter. Add celery, catsup, parsley, and onion. Cover and simmer 2 to 2-1/2 

hours. 1/2 c water may be needed if mixture thickens too much. 

 

Texas Hash 

¶ 1 lb lean ground beef 

¶ 1 can tomatoes 

¶ 1 cup chopped onion 

¶ 1 cup chopped green peppers 

¶ 1/2 cup tomato soup 

¶ 1 cup cooked rice 

¶ 1 tsp chili powder 

¶ Salt and pepper to taste 

¶ Cheese and crumbs for topping 

 

Brown meat and onions in bottom of Dutch oven, drain. Add remaining ingredients. Bake for 60 

minutes. Serves 4. 
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Wild Rice Hamburger Casserole 

¶ 1 lb lean ground beef 

¶ 1/2 cup wild rice, washed 

¶ 1/2 cup white rice 

¶ 2 3/4 cups water, divided 

¶ 1 cup chopped celery 

¶ 1/2 cup chopped onion 

¶ 1/4 cup chopped carrots 

¶ 1/4 cup sliced parsnips 

¶ 1 can cream of mushroom soup 

¶ Salt and pepper to taste 

 

Combine wild rice and 1¼ cup water in Dutch oven. Cover and cook for 30-45 minutes until rice 

is fluffy, remove and set aside. Brown meat in bottom of Dutch oven, drain. Add remaining 

ingredients and 1½ cup water. Bake for 20-30 minutes until all rice is fluffy and liquids 

absorbed. You can substitute beef bullion for water. Serves 6-8. 

 

Witches Brew  

¶ 1 lb uncooked bacon, chopped 

¶ 1 lb lean hamburger 

¶ 2 cloves garlic, chopped 

¶ 1 cup celery, diced 

¶ 1 cup onion, diced 

¶ 28oz can tomatoes, with juice 

¶ 2 15oz cans dark red kidney beans 

¶ 2 cups uncooked egg noodles 

¶ 1 10oz can mushrooms 

¶ 1 tsp black pepper 

¶ 1 tsp seasoned salt 

¶ 1 tsp cayenne pepper

 

Brown bacon, hamburger, and garlic in Dutch oven. Drain fat, if desired. Add celery, onion, 

tomatoes, beans, noodles, and mushrooms - liquid from cans also. Add seasonings and stir. Bake 

45 minutes in Dutch oven at about 350 degrees. Serves 6 guests. 
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Chicken  
 

Arroz con Pollo 

¶ 3-4 lb chicken, cut up  

¶ 2 bouillon cubes 

¶ 1 cup chopped onion  

¶ 1 cup diced ham 

¶ 1 cup green pepper, chopped  

¶ 1 can (14 oz) tomatoes 

¶ 1 jar (2 oz) pimento, diced  

¶ 1 pkg (10 oz) frozen peas, thawed 

¶ 3/4 tsp chili powder  

¶ 1 tsp salt 

¶ 1 jar (3-1/2 oz) stuffed green olives, 

drained 

¶ 1/2 tsp white pepper 

¶ 1 tsp paprika 

¶ 2 cloves garlic, minced  

¶ 1 cup raw rice (long grain) 

 

Mix salt, pepper, and paprika together. Season chicken with this mixture. Put all ingredients 

except rice and peas in Dutch oven. Cover and cook at 300 for about 2 to 3 hours. Add rice and 

peas and cook at 375 for 1 hour. Water may be needed near end of cooking. 

 

Bacon Chicken Nuggets 

¶ 4 skinless, boneless chicken breasts 

¶ 1 pound bacon slices (16 slices) 

¶ 32 toothpicks 

¶ 1 cup teriyaki marinade 

 

Cut bacon strips in half, so there are 32 slices about 6 inches long. Cut each chicken breast in 

half lengthwise, then each half into quarters, to create 8 chunks. Tightly wrap one of the short 

bacon strips around a chicken chunk and toothpick it in place. Repeat for all the chicken chunks 

and lay them in Dutch oven. Heat Dutch oven to about 375 degrees on coals for frying. Fry for 

about 15 minutes, flipping the chicken chunks over every few minutes. Pour teriyaki or barbeque 

sauce over chicken, and stir. Cover with Dutch oven lid. Move some heat to the lid and heat to 

about 350 degrees. Bake for about 20 minutes. Serves 6. 

 

Baked Chicken 

¶ 2 chickens cut up 

¶ 1/4 lb bacon 

¶ 2 Tbsp Worcestershire sauce 

¶ 6 Tbsp ketchup 

¶ 6 Tbsp vinegar 

¶ 4 Tbsp brown sugar 

¶ 4 Tbsp melted butter 

¶ 2 Tbsp lemon juice 

¶ 2 Tbsp soy sauce 

¶ 2 tsp salt 

¶ 2 tsp paprika 

¶ 2 tsp chili powder 

¶ 2 tsp dry mustard 

¶ 1/2 cup water 

 

Prepare the sauce by mixing all ingredients except the chicken and bacon. Fry the bacon in the 

oven. Dip the chicken in the sauce and place in the oven. Spoon all but 1.2 cup of the sauce over 

the chicken. Cover and bake for 40 minutes. Turn the chicken if needed. Top the chicken with 

the remaining sauce and continue baking until done. Serves 12. 
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Baked Chicken with Cheese 

¶ 8 chicken breasts, deboned  

¶ 6 Tbsp peanut oil 

¶ 2 Tbsp lemon juice  

¶ 2 Tbsp thyme 

¶ Salt and pepper  

¶ 8 slices of boiled ham  

¶ 8 slices of cheese  

¶ 8 slices of tomato 

 

Cut foil into 12" squares, place chicken in center. Combine oil, lemon juice, thyme and mix well. 

Spoon over breasts. Seal foil well and place in 350 Dutch oven. Bake 30 min. Open foil and 

place one slice ham, cheese and tomato over each breast. Bake open for 3 to 5 min. Remove 

from foil and place on serving platter. Serves 6-8. 

 

Barbecued Chicken Wings 

¶ 18-24 chicken wings 

¶ 1 cup water 

¶ 1/4 cup cooking oil 

¶ 2 eggs 

¶ 1 cup corn starch 

¶ 1/2 tsp onion powder 

¶ 1/2 tsp garlic powder 

¶ 1/2 tsp salt 

¶ 1/4 tsp pepper 

 

Sauce 

¶ 3/4 cup chicken broth 

¶ 1/4 cup brown sugar 

¶ 1/2 cup sweet chili sauce 

¶ 1/4 cup catsup 

¶ 1/4 cup vinegar 

 

Wash chicken wings, remove tips, cut in half. Place chicken wings and water in Dutch oven and 

bake for 20 minutes. Drain and save the broth. Remove chicken and set aside. Add cooking oil to 

Dutch oven. Beat eggs in medium bowl. Mix corn starch, onion powder, garlic powder, salt and 

pepper in a plastic bag. Combine sauce ingredients in small bowl. Coat wings in corn starch 

mixture and brown in Dutch oven. Cover wings with sauce. Simmer for 20-25 minutes, stir to 

prevent sticking. Serves 4. 

 

Cajun Chicken Creole 

¶ 3 lbs skinless chicken thighs  

¶ 1 red bell pepper, chopped  

¶ 1 large onion, chopped  

¶ 2 stalks celery, diced  

¶ 1 (15 ounce) cans stewed tomatoes, 

chopped and undrained  

¶ 1 garlic clove, minced  

 

¶ 1 1/2 tablespoons brown sugar  

¶ 1 teaspoon paprika  

¶ 1 teaspoon Cajun seasoning  

¶ 1 teaspoon salt  

¶ 1 teaspoon fresh ground pepper  

¶ Hot sauce, to taste  

¶ 2 cups cooked rice

Put all ingredients into Dutch oven except for the last 2 ingredients with thighs at bottom. Bring 

to a boil and cook for 2 hours. In the last hour, add hot sauce to taste. Optional:  In last hour of 

cooking add shrimp, hot sauce to taste, and lemon juice. Serve over cooked rice. Serves 6-8. 
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Calico Chicken 

¶ 2 cut up fryers 

¶ 1/2 cup flour 

¶ 1/2 lb bacon 

¶ 1 cup chicken bouillon 

¶ 2 Tbsp parsley 

¶ 16 oz frozen corn 

¶ 1 green pepper, chopped 

¶ 16 oz tomato sauce 

 

Fry bacon in the oven. Add flour coated chicken and brown all sides of the chicken. Drain the 

fat. Add tomato sauce and the bouillon. Cover and simmer 40 minutes. Add pepper, corn, and 

parsley. Mix well and cook 15 to 20 minutes more or until the chicken is done. Serves 12. 

Cashew Chicken 

¶ 1 lb boneless skinless chicken 

breasts, cut into 1ò cubes 

¶ 1 medium onion, chopped 

¶ 2 cups frozen broccoli cuts 

¶ 1 cup uncooked long grain rice 

¶ 1 1/2 cup water 

¶ 1 jar sliced mushrooms, drained 

¶ 1/2 tsp ground ginger 

¶ Pepper to taste 

¶ 3/4 cup halved cashews 

 

Combine all ingredients except cashews in Dutch Oven. Bake 45-55 minutes until rice is tender 

and chicken no longer pink. Stir in ½ cup of cashews and sprinkle the remainder on top, then 

serve. Serves 4. 

 

Cheddar Chicken Pie 

¶ 2 boneless chicken breasts 

¶ 2 Tbsp vegetable oil 

¶ 1 pkg frozen chopped broccoli, 

thawed and drained 

¶ 3 cups (12 ounces) shredded cheddar 

cheese, divided 

¶ 2/3 cup finely chopped onion 

¶ 1 1/3 cup milk 

¶ 3 eggs 

¶ 3/4 cup biscuit/baking mix 

¶ 3/4 tsp salt 

¶ 1/4 tsp pepper 

 

In Dutch oven (or lid), brown the chicken and onion in the vegetable oil, 15 minutes or until 

cooked. Cube chicken. In a bowl, combine chicken, 2 cups cheese, broccoli, and onion. Spread 

into small Dutch oven. In a small bowl, beat milk, eggs, biscuit mix, salt and pepper until 

smooth. Pour over chicken and broccoli mix, do not stir. Bake 30-35 minutes or until knife 

inserted in center comes out clean. Sprinkle with remaining cheese and serve. Serves 6. 

 

  



 

44 

 

Cheesy Chicken Italiano 

¶ 1 lb bacon 

¶ 1/4 cup honey 

¶ 8 chicken breasts; cut into chunks 

¶ 2 tsp ground oregano 

¶ 3 cloves garlic; minced 

¶ 2 tsp basil 

¶ 1 large yellow onion; sliced 

¶ 1 1/2 tsp parsley 

¶ 6 large tomatoes; diced 

¶ 1 tsp salt 

¶ 1 red bell pepper; cut into chunks 

¶ 1 tsp ground black pepper 

¶ 1 green bell pepper; cut into chunks 

¶ 3 cups Mozzarella cheese; grated 

¶ 1 cup mushrooms; sliced 

¶ 3 cups Cheddar cheese; grated 

¶ 1-10 3/4 oz can tomato puree 

¶ 1/2 cup Parmesan cheese; grated 

¶ 1/4 cup balsamic vinegar

   

Heat a 12" Dutch oven using 20-22 briquettes bottom. Slice bacon into 1" strips then add to hot 

oven and fry until brown. Remove bacon from oven. Remove and reserve all but 2 Tbs. of the 

bacon grease from the oven. Add chicken and garlic to oven and cook, turning frequently, until 

juices run clear when chicken is pierced with a fork. Remove chicken from oven and add 

reserved bacon grease. Line the bottom of the oven with onion slices then put chicken on top of 

the onion. Add tomatoes, red and green bell pepper, and mushrooms. Cover and bake using 12 

briquettes bottom and 12-14 briquettes top for 30 minutes.  

 

In a large measuring cup make a sauce with the tomato puree, balsamic vinegar, honey, oregano, 

basil, parsley, salt, and pepper. Stir to mix well. Sprinkle bacon over top of cooked vegetables 

then pour sauce over vegetables. Cover and bake another 15 minutes. Sprinkle cheeses over the 

top. Replace lid and let sit for 15 minutes until cheese is melted. Serves 16. 

 

Chicken a la Dutch 

¶ 3 to 3 1/2 pounds frying chicken 

with bone or 2 1/2 pounds uncooked 

boneless chicken breasts  

¶ 1/4 cup flour 

¶ 1/4 cup butter 

¶ 2/3 cup Evaporated milk 

¶ 1 can cream of mushroom soup 

¶ 1 cup grated cheddar or Colby 

cheese 

¶ 2 to 3 medium onions, peeled and 

sliced thin 

¶ 1 can mushroom slices 

¶ salt and pepper to taste 

¶ dash of paprika for garnish 

 

Warm Dutch oven over 1 ring of coals and place in butter to melt. Place raw washed chicken in 

the 1/4 cup flour to coat and then put pieces in the Dutch oven, turn to brown both sides. While 

this is browning, in a bowl mix the milk, soup, cheese, onions, mushrooms and salt and pepper. 

Pour over chicken. Put on lid and add 1 ½ rings coals. Let cook 1 hour. Serves 4-6. 
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Chicken and Wild Rice Casserole  

¶ 2 medium onions, finely chopped 

¶ 3 celery stalks, thinly sliced 

¶ 2 (6 ounce) packages Uncle Benôs 
Long Grain and Wild Rice mix 

¶ 2 1/2 cups water  

¶ 1 (10.75 ounce) can condensed 

cream of mushroom soup 

¶ 1/2 cup butter 

¶ 1/2 pound processed American 

cheese 

¶ 1/2 cup sliced fresh mushrooms

 

Place in a Dutch oven the onions, celery, rice mix, water, condensed cream of mushroom soup, 

butter, American cheese and mushrooms. Mix well. Cover, and cook until chicken is done. 

Serves 8. 

 

Chicken and Dumplings 

¶ 1 pkg chicken noodle soup mix (NOT single serving size) 

¶ 1 6-1/2 oz can boned chicken 

¶ buttermilk biscuit mix 

 

Mix soup mix with about half the normal water, add boned chicken and bring to a boil. Mix 

biscuit mix and drop by spoonfuls on the chicken mix. Cover tightly and SIMMER (not too hot) 

until dumplings are done (usually takes 12-20 minutes). Serves two or three. You can make a 

double recipe and served six by adding a small can of mixed vegetables. 

 

Chicken Bleu Breasts 

¶ 6 large boneless chicken breasts, 

halved 

¶ 1 ï 8 oz package shredded Swiss 

cheese 

¶ Chopped chives 

¶ Cooking oil 

¶ 1/2 cup flour 

¶ Salt 

¶ Pepper 

¶ 2 eggs 

¶ 2 Tbsp water 

¶ 1 cup herb-flavored bread crumbs, 

finely ground

 

Place each chicken breast between two pieces of plastic wrap. Gently pound flat, using a rolling 

pin or rubber mallet, until 1/4 inch thick. Work from the center out. Remove the wrap from one 

side. Sprinkle with salt and pepper. Center 1/2 slice boiled ham, cut to fit, on each piece. 

Sprinkle ham with 2 Tbsp shredded Swiss cheese and 1/2 tsp chopped chives. Fold one end of 

chicken over ham and cheese. Fold in sides, then finish rolling up. Press ends to seal. Wrap in 

plastic wrap. Chill for 1 hour. Preheat  a 12 inch Dutch oven with 1/4 cup cooking oil. Combine 

in bowl 1/2 cup flour, 1/2 tsp salt, and 1/4 tsp pepper. In a second small bowl whip 2 eggs with 2 

Tbsp water. Place in a third container the 1 cup of herb-flavored bread crumbs, finely ground. 

Coat chicken with flour mixture. Next, dip in egg. Roll in bread crumbs. Place in oven. Bake at 

350 degrees for 30 minutes or until tender. Turn as needed to prevent burning. Serves 12. 
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Chicken Cacciatore #1 

¶ 15 pieces chicken parts  

¶ 1 lb carrots 

¶ 1 lb green peppers  

¶ 1 lb onion 

¶ 4 cans tomato paste (large)  

¶ thyme, basil, oregano 

 

Combine all ingredients. Add spices to taste. Simmer for 20 minutes and serve. Serves 12.  

 

Chicken Cacciatore #2 

¶ 3 lb frying chicken, cut up 

¶ 1 tsp salt  

¶ 1/4 tsp black pepper 

¶ 3 Tbsp oil  

¶ 1/4 tsp cayenne pepper 

¶ 2 med onions, thinly sliced  

¶ 1 tsp oregano 

¶ 2 cloves garlic, minced  

¶ 1/2 tsp basil 

¶ 1 can (1 lb) tomatoes  

¶ 1/2 tsp celery salt 

¶ 1 can (8 oz) tomato sauce  

¶ 1 bay leaf 

¶ 1/3 cup minced green pepper  

¶ 1/4 cup Chianti wine 

 

Brown chicken pieces in hot oil in lid of oven. Layer onions in oven. Put browned chicken pieces 

on top of onions and add remaining ingredients. Cover and cook 1 to 2 hours. Discard bay leaf 

and serve chicken and sauce over buttered spaghetti. 

 

Chicken Cacciatore #3 

¶ 3 lbs boneless, skinless chicken 

thighs  

¶ 2 jars (1 lb. 8 oz.) Ragu Pasta Sauce  

¶ 2 green bell pepper, sliced  

¶ 1 large onion, sliced  

¶ 1/2 cup chicken broth  

¶ 1 tsp garlic powder  

¶ 1/2 tsp ground black pepper 

¶ 8 oz fresh mushrooms, sliced 

 

 

Arrange chicken in a Dutch oven and add remaining ingredients. Mix and cook for 2 hours or 

until chicken is thoroughly cooked. Serve, if desired, over hot cooked rice. Serves 12 

 

Chicken and Cashews 

¶ 2 tablespoons oil 

¶ 1/2 cup onion, chopped 

¶ 1/2 bell pepper, chopped 

¶ 2 1/2 lbs chicken tenders, chunked 

¶ 3 carrots, sliced 

¶ 4 stalks celery, sliced 

¶ 1 1/2 cups cashew halves 

¶ 3/4 cup water, divided 

¶ 1 cup sugar 

¶ 1/2 cup vinegar 

¶ 3 tablespoons ketchup 

¶ 4 tablespoons cornstarch 

¶ 1 20 oz can pineapple chunks, in 

natural juice 

 

Sauté onion and bell pepper in a Dutch oven; cook and stir for 2 minutes. Add chicken breasts, 

carrots, celery and cashews. Reduce heat and cook for 15 minutes, stirring often. Add 1/4 cup 

water. In a medium bowl, mix 1/2 cup water with sugar, vinegar, ketchup and cornstarch. Blend 

until smooth then stir in pineapple (including juice). Add cornstarch mixture to chicken and 

bring to a boil, stirring constantly. Lower heat and simmer for another 20 minutes or until 

chicken is done. Serve over hot rice. Serves 4. 
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Chicken Casserole 

¶ 8 boneless chicken breasts 

¶ 1 cup flour 

¶ 1/2 cup butter 

¶ 1 large clove garlic, quartered 

¶ 2 tsp salt 

¶ 1 tsp pepper 

¶ 2 small onions, chopped 

¶ 4-5 potatoes, quartered 

¶ 1 cup chopped celery 

¶ 1 cup sliced carrots 

¶ 1/2 cup fresh mushrooms, sliced 

¶ 1/2 cup chicken broth 

¶ 1/4 cup fresh parsley, minced 

¶ 2 bay leaves 

¶ Pinch of marjoram 

¶ Pinch of thyme 

¶ Dash of Worcestershire sauce 

 

Place butter and garlic in bottom of Dutch oven. Mix flour, salt and pepper in bag. Rinse 

chicken, drain and coat in bag with flour mix. Place chicken in oven with butter and garlic and 

bake for 45 minutes. Remove chicken and set aside. Sauté onions, potatoes, celery, carrots and 

mushrooms. Add remaining ingredients, place chicken on top. Cover and cook for 30 minutes. 

Serves 8-10. 

 

Chicken Cordon Bleu Casserole 

¶ 1 lb baby red potatoes, cut into 1-

inch chunks 

¶ 1  lb chicken breast tenders 

¶ 1  bag (12 oz.) broccoli florets  

¶ 1  can (10 oz.) condensed cream of 

chicken soup  

¶ 8  oz. cooked ham in 1 piece, cut into 

1/2-inch chunks  

¶ 1  cup shredded Swiss cheese  

¶ 1/2 cup milk  

¶ 2  Tbsp chopped fresh parsley 

leaves  

¶ 1  garlic clove, finely chopped

 

Prepare Dutch oven.  Combine all ingredients in Dutch oven; mix well.  Place 18 briquettes on 

top and 14 on bottom.  Bake 50-55 minutes or until chicken loses its pink color throughout and 

cheese begins to brown. Serves 8. 

 

Chicken Enchilada Pie  

¶ 3 12oz. cans of white chicken meat 

¶ 1 onion  

¶ 1 cup water  

¶ 9 11-inch flour tortillas  

¶ 2 tsp Seasoned salt  

¶ 1 10oz. can tomato soup  

¶ 2 10oz. cans of enchilada sauce  

¶ 1 lb shredded cheddar or mozzarella 

cheese  

¶ 1 lb frozen or canned corn  

¶ extras: green onions, tomatoes, sour 

cream, whatever sounds good 

 

Place chicken and liquid from cans into Dutch oven. Break up chicken with a fork. Add salt, 

condensed soup, enchilada sauce, corn, onions and water to make a sauce. Simmer and stir over 

bed of coals for 10 minutes to heat thoroughly. Remove about 3/4 of the sauce into bowl or pot, 

leaving a layer in the Dutch oven. Sprinkle a layer of cheese over mixture remaining in Dutch 

oven. Lay two tortillas on cheese. Add sauce, cheese and tortillas in three layers: ending with 

sauce and cheese. Cook for 30 minutes with 6 briquettes under and 14 on lid. Serves 8 to 10. 
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Chicken Fajitas 

¶ 1/4 cup vegetable oil  

¶ 2 Tbsp soy sauce 

¶ 2 Tbsp lemon juice  

¶ 2 chopped green onions 

¶ 1 tsp celery salt  

¶ 2 minced garlic cloves 

¶ 6 chicken breasts  

¶ 1 cup grated cheese 

¶ 1 jar salsa  

¶ 2 medium onions 

¶ 1 bag soft tortillas 

 

Mix oil, soy sauce, lemon juice, green onions, salt garlic and chicken into casserole dish. 

Marinate chicken for several hours. Slice chicken into strips and fry. Serves 8.  

 

Chicken Gumbo 

¶ 2 lb chicken breasts, 1" cubes 

¶ 2 lb fresh okra, sliced 1/4" slices 

¶ 2 medium onions, chopped  

¶ 2 medium bell peppers, chopped 

¶ 1/2 cup celery, chopped  

¶ 4 Tbsp cooking oil 

¶ 3 Tbsp flour  

¶ 3 medium tomatoes, diced 

¶ 2 cloves garlic, minced  

¶ salt and pepper to taste 

 

Prepare a rue with cooking oil and flour. Cook until brown, stirring often. Add onion, bell 

pepper, and garlic. Slowly stir in 1 quart of water. Add salt and pepper to taste. Add cut-up 

tomatoes, okra and celery. Cover and cook about 30 min, until vegetables are done. Add chicken 

and simmer an additional 6 min. 

 

Chicken in a Pot 

¶ 3-4 lb whole frying chicken 

¶ 1 tsp poultry seasoning  

¶ 1/2 tsp salt 

¶ 1/4 tsp basil  

¶ 1/4 tsp pepper 

 

Wash chicken and pat dry. Sprinkle cavity with salt, pepper, and poultry seasoning. Put in Dutch 

oven and sprinkle with basil. Cover and bake for 4 to 6 hours or until tender.  

 

Chicken Lo-Mein 

¶ 1-1/2 chicken (in parts)  

¶ 2 cups celery 

¶ 2 cups carrots  

¶ 1 large onion 

¶ 1 clove garlic  

¶ 3 cubes chicken bouillon 

¶ 2 cans bamboo shoots  

¶ 2 cans water chestnuts 

¶ 2 cans bean sprouts  

¶ 8 Tbsp corn starch 

¶ 10 Tbsp vegetable oil  

¶ 1 package stir fry seasoning mix 

¶ 1 cup water  

¶ 1/2 cup mushroom pieces 

¶ 1 cup green pepper 

 

Add 1/3 of oil to pot and brown chicken and onions. Add dry ingredients, water and undrained 

chopped canned vegetables and simmer 5 minutes. Add remaining ingredients and simmer 10 

minutes. Allow water to boil down to thicken. Serve over Chinese noodles. Serves 10. 
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Chicken Malibu  

¶ 1 large chicken breast per person 

¶ 1 slice Swiss cheese per person 

¶ 1 medium slice of ham per person 

¶ 1 tsp paprika 

¶ 1 stick of butter 

 

Melt the butter with the paprika. Baste the chicken with the butter/paprika mix. Bake for about 1 

hour, turning and basting as necessary. Top with the ham and Swiss cheese. Melt and serve. 

 

Chicken Pasta with Herbs 

¶ 1-2 tsp. salt free seasoning blend 

¶ 1 tsp. poultry seasoning 

¶ 1 lb. boneless skinless chicken 

breasts, cut into chunks 

¶ 2 Tbs. vegetable oil 

¶ 4 Tbs. butter, divided 

¶ 2/3 cup water 

¶ 2 Tbs. teriyaki sauce 

¶ 2 Tbs. onion soup mix 

¶ 1 envelope savory herb and garlic 

soup mix, divided 

¶ 8 ounces of your favorite pasta 

¶ 2 Tbs. Parmesan cheese, fresh 

¶ 1 Tbs. Worcestershire sauce 

 

Use a non-stick cooking spray to coat the Dutch oven. You can also line with tin foil and spray. 

Combine the seasoning blend and poultry seasoning, sprinkle over the chicken. Sauté the chicken 

in oil and 2 Tbs. butter over a full spread of coals until juices run clear. Add the water, teriyaki 

sauce, onion soup mix and 2 Tbs. herb and garlic soup mix. Bring to a boil. Cover and move 

about 1/4 of the coals from the bottom of the Dutch oven to the top, and simmer for 15 minutes. 

In a separate pot, cook the pasta according to package directions. Drain and add to the chicken 

mixture. Add the Parmesan cheese, Worcestershire sauce, remaining butter, and remaining herb 

and garlic soup mix. Toss to coat and serve immediately. Serves 4. 

 

Chicken Pot Pie 

¶ 4 boneless, skinless chicken breast 

halves; diced  

¶ 2 (10.5 oz.) cans cream of chicken 

soup 

¶ 3 Tbsp bacon grease or olive oil 

¶ 1/2 cup evaporated milk 

¶ 4 cloves garlic; minced 

¶ 1 1/2 tsp poultry seasoning 

¶ 1 yellow onion; diced 

¶ 1 Tbsp Worcestershire 

¶ 4 medium potatoes; diced 

¶ 1 (16 oz.) bag frozen mixed 

vegetables; thawed 

¶ 1 can refrigerated crescent rolls 

¶ Salt and black pepper to taste 

 

Heat a 12" Dutch oven using 20-22 briquettes bottom until hot. To hot oven add bacon grease, 

chicken and garlic; season with salt and black pepper to taste. Cook chicken stirring frequently 

until chicken is no longer pink. Add onions and potatoes and continue cooking until onions are 

translucent but still firm. Stir in mixed vegetables, soup, evaporated milk, poultry seasoning and 

Worcestershire; season with salt and pepper. Let mixture come to a low boil. Unroll the crescent 

rolls and create a top crust by layering flat rolls across the top of ingredients. Reduce the heat on 

bottom to 8-10 briquettes and add 14-16 briquettes to the lid. Bake for 25-30 minutes until the 

rolls are golden brown and flaky. Check to make sure potatoes are cooked through. If not, then 

remove all briquettes from the lid and continue to cook maintaining bottom heat to keep pie 

bubbling an additional 15 minutes until potatoes are cooked through. Serves 6. 
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Chicken Pot Pie with Biscuit Crust 

Filling  

¶ 2 tablespoons butter 

¶ 2 medium onions, diced 

¶ 1 celery rib, diced 

¶ 1 large carrot, diced 

¶ 3 cups cubed (1-inch) cooked 

chicken 

¶ 1 1/2 cups fresh or frozen green peas 

¶ 1 cup diced fresh mushrooms 

¶ Salt and freshly ground black pepper  

¶ 1/4 cup vegetable shortening 

¶ 1/4 cup all-purpose flour 

¶ 1 1/2 cups chicken broth 

¶ 1 cup half-and-half 

Biscuit Crust 

¶ 2 cups all-purpose flour 

¶ 1 tablespoon baking powder 

¶ 1/2 teaspoon salt 

¶ 1/4 cup chilled vegetable shortening 

¶ 1 cup whole milk 

 

Grease a 12 inch Dutch oven. To make the filling, melt the butter in the Dutch oven over 

medium heat, add the onions, celery, and carrot, and stir until the vegetables soften, about 5 

minutes. Stir in the chicken, peas, and mushrooms, season to taste with salt and pepper, and set 

aside.  In a heavy medium saucepan, melt the shortening over medium heat, sprinkle the flour 

over the top, and stir constantly for 3 minutes; donôt let the roux color. Remove from the heat 

and gradually add the broth and half-and-half, stirring constantly until well blended. Return the 

mixture to the heat and cook, stirring constantly, until the sauce thickens. Pour over the chicken 

and vegetables in the casserole. Preheat the Dutch oven to 425. To make the biscuit crust, in a 

medium bowl, whisk the flour, baking powder, and salt together. Add the shortening and cut it in 

with a pastry cutter or rub it into the flour with your fingertips until the mixture is mealy. Add 

the milk and stir just until the dough forms a ball. Transfer to a lightly floured work surface, 

knead about 8 times, then pat the dough out about 1/3 inch thick. Cut the dough to fit the Dutch 

oven and drape it over the filling, and secure the edges by crimping them. Cut a few vents in the 

top with a sharp knife and bake until the crust is nicely browned and juices are bubbling up 

through the vents, about 25 minutes. Serves 6 

 

Chicken Provencal 

¶ 2 lbs boneless skinless chicken 

thighs, each cut into quarters  

¶ 2 medium red peppers, cut into 1/4 

inch thick slices  

¶ 1 medium yellow pepper, cut into 

1/4 inch thick slices  

¶ 1 onion, thinly sliced  

¶ 1 (28 ounce) cans plum tomatoes, 

drained  

¶ 3 garlic cloves, minced  

¶ 1/4 teaspoon salt  

¶ 1/4 teaspoon thyme  

¶ 1/4 teaspoon fennel seed, crushed  

¶ 3 slices orange rind  

¶ 1/2 cup fresh basil leaf, chopped  

 

Place all ingredients in the Dutch oven, except for the basil leaves. Mix thoroughly. Cover and 

cook until chicken is tender. Stir occasionally. Add a little water if necessary to keep from 

burning. Sprinkle with basil to serve. Serves 6.  
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Chicken with Sauerkraut 

¶ 2 qt Sauerkraut  

¶ 2 medium onion, quartered 

¶ 3 Tbsp brown sugar  

¶ salt and pepper 

¶ 1 cup water  

¶ 1 whole chicken 

 

Bake chicken in 375 oven for 25 to 30 min. Pour sauerkraut, water, onions, brown sugar, salt and 

pepper over chicken and stir well. Simmer for 1-1/2 hours. Good served with mashed potatoes. 

 

Chili Chicken Strips 

¶ 8 ñskinless-bonelessò chicken breasts  

¶ 2 Tbsp butter 

¶ 2 Tbsp olive oil 

¶ 1 clove garlic, minced 

¶ 3/4 cup flour 

¶ 1/2 tsp salt 

¶ 1/4 tsp pepper 

¶ 1 medium onion, diced 

¶ 1 10-oz can chicken broth 

¶ 1 cup whole milk 

¶ 1/2 cup sour cream 

¶ 2 7-oz cans of diced green chilies 

¶ 1 1/2 cup mild cheddar cheese, 

grated 

¶ 1 1/2 cup Jack cheese, grated 

¶ 2 cups rice 

 

Heat in a Dutch oven the butter, olive oil, and garlic. In a separate bowl mix the flour, salt, and 

pepper. Slice chicken breasts into ½-inch strips. Coat with flour mixture. Place in hot oven and 

cook slowly until lightly browned. Add the onion and cook until tender. Stir in the chicken broth, 

milk, sour cream, and green chilies. Bring to a slow simmer. Add the cheddar and Jack cheese. 

Cook the 2 cups of rice according to the directions on the box or bag. Serve over steamed rice. 

For a hotter flavor, substitute habanera chilies for the green chilies. Serves 8. 

 

Dutch Chow Ging 

¶ 4 boneless chicken breasts 

¶ 1/2 cup cooking oil 

¶ 1 can chicken broth 

¶ 1 can bean sprouts, drained 

¶ 1 small can water chestnuts, drained 

¶ 1/4 cup soy sauce 

¶ 1/4 cup water 

¶ 2 cups diced celery 

¶ 2 cups cabbage 

¶ 1 cup broccoli florets 

¶ 1 cup fresh mushrooms, sliced 

¶ 1 large green pepper, cut in strips 

¶ 1 large onion, sliced thin 

¶ 2 cloves garlic, minced 

¶ 6 tbsp cornstarch 

¶ 1 Tbsp sugar 

¶ 1 tsp salt 

¶ 1/4 tsp pepper 

 

Stir fry chicken in oil in Dutch oven until cooked. Add celery, cabbage, broccoli, mushrooms, 

green pepper, onion, garlic, bean sprouts and water chestnuts. Fry for 5 minutes. Add sugar, salt, 

pepper and chicken broth. Simmer for 10 minutes Mix cornstarch, soy sauce and water in small 

bowl and add to Dutch oven. Cook 30 minutes or until thick and clear. Variations: Add shrimp 

during last 10 minutes. Serves 4. 
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Easy Chicken Casserole 

¶ 1 Whole chicken cooked, boned, 

chopped 

¶ 1 cup Mayonnaise  

¶ 2 cans Cream of chicken Soup 

¶ 1 box "Stove Top" stuffing, chicken 

flavor 

 

Combine soup and mayonnaise in a large bowl. Add seasoning package from stuffing mix and 

3/4c stuffing crumbs. Add chicken and mix well. Place in Dutch oven and top with remaining 

crumbs. Bake at 350 for 30 min or until bubbly and crumbs are brown. Variation: Substitute 1 

can Golden Mushroom soup for Cream of Chicken soup. Add shredded cheddar cheese in soup 

mixture or sprinkle on top. 

 

Easy Chicken Dinner 

¶ 2 Chickens  

¶ Flour 

¶ Seasonings  

¶ Potatoes 

¶ Carrots  

¶ Broccoli 

 

Cut vegetables and potatoes into small pieces for eating. Cut chicken into 8 parts. Skin chicken. 

Mix flour and seasonings in plastic bag. Place 2 chicken parts at a time in bag and shake. 

Remove chicken from bag when coated and repeat until all chicken is coated. Place potatoes in 

bag and shake. Remove potatoes from bag. Put about 1/2 inch of oil in Dutch oven and place on 

coals. When oil is hot, add chicken and completely brown on all sides. Remove chicken from 

pot and drain excess oil from pot. Put chicken back in pot. Add approximately 1/4 inch of warm 

water. Place potatoes and vegetables over chicken. Cover pot and place back on coals. Put 10 

coals on top of oven. Cook for 1 hour or until chicken is tender. Check periodically to ensure 

there is always a small amount of moisture in the Dutch oven. 

 

Fiesta Chicken with Rice and Beans 

¶ 2 cans (10 oz each) diced tomatoes 

and green chilies, undrained  

¶ 1 can (15 oz each) tomato sauce  

¶ 1 can (15 oz each) whole black 

beans, drained, rinsed  

¶ 1 cup frozen whole kernel corn  

¶ 1 pkg taco seasoning mix  

¶ 2 cups water  

¶ 1-1/2 pounds boneless skinless 

chicken breasts, cut into 24 pieces  

¶ 1-1/2 cups parboiled white long-

grain rice, uncooked  

 

Place all ingredients, except rice, in a Dutch oven. Cover and cook until chicken is tender. Add 

rice, stir and cook 30 minutes more or until rice is tender and liquid is absorbed. Stir again before 

serving. Serves 8. 
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Festive Chicken Bake 

¶ 1/4 cup flour  

¶ 2/3 cup light molasses 

¶ 1 tsp salt  

¶ 1/4 tsp pepper 

¶ 2  1/2 - 3 lb fryer chicken  

¶ 1 Tbsp prepared mustard 

¶ 2 Tbsp oil  

¶ 1 Tbsp cider vinegar 

¶ 1 can (8 oz) Sliced pineapple 

¶ 1 can (16 oz) sweet potatoes, drained 

 

Combine flour, salt and pepper. Coat chicken pieces in flour mixture. Brown in hot oil. Drain 

pineapple, reserving juice. Combine juice, molasses, mustard, and vinegar, mix well. Place 

chicken in Dutch oven, arrange potatoes around chicken. Brush with half of the sauce. Cover and 

bake at 350 for 30 minutes. Top with pineapple, brush with remaining sauce, cook 30 minutes 

more. Serves 4. 

 

Fried Chicken 

¶ 3 1/2 lb Chicken; (1 whole chicken) 

¶ 1 large Egg 

¶ 1 1/2 cup Buttermilk 

¶ 1 cup Flour 

¶ 1 tsp salt 

¶ 1/2 tsp Freshly ground black pepper 

¶ 1 1/2 qt Vegetable oil 

 

In a soup kettle bring two inches of water to a boil. Place a rack over the water, setting the 

chicken on top. Cover the pot and steam the chicken until it is almost cooked, approximately 15 

to 18 minutes. Remove the chicken from the pot and cool. Cut into 8 serving pieces. In a medium 

bowl whisk the egg and buttermilk together. In a separate bowl, combine the flour, salt and 

pepper. Marinate the chicken in the buttermilk mixture for a few minutes; remove from the 

buttermilk and then dredge in the seasoned flour. In a Dutch oven heat oil to 365 degrees. Deep 

fry the chicken in batches, if necessary, for approximately 7-10 minutes. Remove the chicken 

and place onto paper towels and drain. Serve immediately. This recipe yields 4 servings. 

 

Garlic-Lime Chicken 

¶ 8 bone-in chicken breasts 

¶ 1/2 cup lime juice 

¶ 1/4 cup cider vinegar 

¶ 6 garlic cloves, minced 

¶ 2 Tbsp minced fresh oregano or 2 tsp 

dried oregano 

¶ 1 Tbsp dried coriander 

¶ 2 tsp pepper 

¶ 1 tsp salt 

¶ 1 tsp paprika 

 

In a large resealable bag, combine all ingredients except chicken. Mix well. Add chicken, turn to 

coat. Refrigerate overnight. Discard marinade. Cook in Dutch oven 30-35 minutes. Serves 8. 
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Grandma's Chicken 'n' Dumplings 

¶ 2 cups chopped cooked chicken 

¶ 1 (10 3/4 ounce) can cream of 

mushroom soup 

¶ 1 (10 3/4 ounce) can cream of 

chicken soup 

¶ 2 (10 3/4 ounce) soup cans water 

¶ 2 Tbsp butter 

¶ 1 medium onion, diced 

¶ 4 tsp all purpose flour 

¶ 2 tsp chicken bouillon granules 

¶ 1/2 tsp black pepper 

¶ 1 can refrigerated buttermilk biscuits 

(8 biscuits)

 

Mix all ingredients, except biscuits, in a Dutch oven. Cut biscuits into quarters and gently stir 

into mixture. Heat until bubbling. Cover and cook 1 hour. Serves 4-6. 

 

Hashbrown Chicken Casserole 

¶ 2 lbs frozen hashbrowns 

¶ 3/4 cups butter 

¶ 2 cups cornflakes 

¶ 1 can of chicken - 10 oz. 

¶ 1 can Cream of Chicken soup 

¶ 1 pint sour cream 

¶ 1/2 large onion 

¶ 2 cups shredded cheddar cheese 

¶ 1 tsp salt 

¶ 1/4 tsp pepper 

 

Chop the onion. Melt the butter in the Dutch oven. Pour in the cornflakes and sauté in butter, 

then scoop out the cornflakes, leaving remaining butter. Pour in the hashbrowns and continually 

stir them until they are defrosted and soft. Add all ingredients except cornflakes and mix 

together. Sprinkle the cornflakes over the top. Bake covered at about 350 degrees for about 40 

minutes. Serves about 6. 

 

Honey Mustard Chicken 

¶ 2 lbs chicken tenders 

¶ 10 slices bacon 

¶ 1 cup sliced mushrooms 

¶ 8 oz honey mustard 

¶ 1 cup shredded cheese 

¶ Rice 

 

Cut bacon in one inch pieces and sauté in Dutch oven. When almost cooked, add mushrooms and 

chicken cut in bite sized pieces. Add mustard and cook until done, 30 minutes, add cheese and 

replace lid until melted, then serve over hot rice. Use full ring on bottom while cooking bacon, 

half ring after that and full ring on top. Serves 6-8. 
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King Ranch Chicken Casserole 

¶ 1 (10.75 oz.) can condensed cream of 

chicken soup 

¶ 1 (10.75 oz.) can condensed cream of 

mushroom soup 

¶ 1 cup chicken broth 

¶ 1 (10 oz.) can Rotel tomatoes with 

green chili peppers 

¶ 1 (12 oz.) package corn tortillas, cut 

into slices 

¶ 3 cups cooked, diced chicken 

¶ 1 onion, chopped 

¶ 1 green OR red bell pepper, chopped 

¶ 8 oz. grated Cheddar Jack cheese 

¶ 1 tsp chili powder 

¶ 1 tsp garlic powder

 

1. Lightly oil or spray Dutch oven. Combine chicken soup, mushroom soup, broth, tomatoes 

with chilies, chili powder and garlic powder.   

2. Layer 1/2 of tortilla strips, 1/2 the chicken, 1/2 the onion, 1/2 bell pepper and 1/2 the 

cheese in prepared dutch oven.  Pour 1/2 of the soup mixture over the layers. 

3. Repeat the layers of tortillas, chicken, onion and bell pepper.  Pour remaining 

soup mixture over the top. 

4. Bake at 350 degrees for 30 minutes or until soup is bubbling and casserole is heated 

through. 

5. Top with remaining cheese, cover and cook for 10 minutes or until cheese is brown and 

melted.  Serves 6. 

 

Layered Chicken and Black Bean Enchilada Casserole 

¶ 2 cups diced chicken breast meat 

¶ 1/2 tsp ground cumin 

¶ 1/2 tsp ground coriander 

¶ 1 (15 oz) can black beans, rinsed and 

drained 

¶ 1 (4.5 oz) can diced green chili 

peppers, drained 

¶ 1 (10 oz) can red enchilada sauce 

¶ 8 (6 inch) corn tortillas 

¶ 2 cups shredded Mexican blend 

cheese 

¶ 1 (8 oz) container sour cream 

 

Prepare charcoal for a 375º F oven. Heat a large skillet over medium heat, and spray with 

vegetable cooking spray. Sauté chicken with cumin and coriander until chicken is cooked 

through. Transfer to a medium bowl. Stir in the black beans and green chili peppers. Spread half 

of the enchilada sauce over the bottom of a 12 inch Dutch oven. Place 4 tortillas over the sauce, 

overlapping if necessary. Spoon half of the chicken mixture over the tortillas, and sprinkle with 

half of the cheese and half of the sour cream. Spoon the remaining enchilada sauce over the 

cheese, and make another layer of tortillas. Layer the remaining chicken mixture over the 

tortillas. Put the lid on the Dutch oven and bake for 45 minutes. Remove the lid and sprinkle the 

remaining cheese over the top and dot with sour cream. Continue cooking for an additional 10 

minutes or until cheese melts. Let stand 10 minutes before serving. 
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Mountain Dew Chicken 

¶ 1/2 lb bacon  

¶ 1 gallon zip-loc bag with 1 cup flour 

¶ 5 chicken breasts  

¶ 5 potatoes 

¶ 10 carrots 

¶ 1 large onion  

¶ 1 can Mountain Dew soda 

¶ 1/2 cup shredded cheddar cheese 

 

Preheat Dutch oven by setting on bed of coals. Chop bacon into 1-inch pieces. Dice vegetables. 

Cut chicken breasts in half lengthwise. Fry bacon in Dutch oven until crispy. Remove bacon 

from Dutch oven but leave grease. Shake chicken breasts in baggie of flour to coat. Cook in 

bacon grease to brown, about 5 minutes, turning a couple times. Pour vegetables, bacon, and 

Mountain Dew on top of chicken. Cover with lid and cook at 350° for 45 minutes with 3/4 of 

coals on lid. Using tongs or fork, lift chicken breasts so they are resting on top of vegetables. 

Sprinkle cheese over the chicken. Cook an additional 10 to 15 minutes. Serves 6 to 8. 

 

Nipponese Chicken 

¶ 1/4 cup butter 

¶ 2-11 oz cans mandarin oranges 

¶ 2/3 cups soy sauce 

¶ 2 Tbsp cornstarch 

¶ 2 Tbsp prepared mustard 

¶ 1/2 tsp garlic powder 

¶ 1 large onion, chopped 

¶ 2 cans chunk pineapple 

¶ 2 chickens, cut up and skinned 

¶ 1/2 cup flour 

¶ 1/2 tsp ginger 

¶ 2 Tbsp vinegar 

¶ 1 cup sugar 

¶ 1 cup diced green pepper 

¶ 1/2 tsp nutmeg 

 

In a ziplock bag, mix flour, ginger, nutmeg, and a dash of salt and pepper. Flour the chicken and 

fry in the butter in a hot Dutch oven until browned. Drain the juices from the pineapple and 

oranges into a sauce pan. Add soy sauce, cornstarch, vinegar, garlic, and onion and stir well. 

Pour around the chicken and bake for 20 to 25 minutes, stirring and basting occasionally. Add 

the peppers, pineapple, and oranges. Cover and cook until the chicken is done. Serves 12. 

 

Parmesan Crusted Chicken 

¶ 3/4 cup mayonnaise 

¶ 1/3 cup grated Parmesan cheese 

¶ 6 boneless, skinless chicken breast 

halves (about 2 lbs.) 

¶ 6 tsp Italian seasoned dry bread 

crumbs 

 

Preheat oven to 425°. Combine mayonnaise with cheese in medium bowl. Evenly top the 

chicken with mayonnaise mixture, then sprinkle with bread crumbs. Place in Dutch oven and 

bake until chicken is thoroughly cooked, about 20 minutes. Serves 6 
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Pineapple Chicken Casserole 

¶ 4 boneless, skinless chicken breasts 

¶ 1 can condensed cream of mushroom 

soup, undiluted 

¶ 1 can pineapple tidbits 

¶ 2 celery ribs, chopped 

¶ 1 Tbsp chopped green onions 

¶ 1 Tbsp soy sauce 

¶ 1 can chow mien noodles, divided 

 

Brown chicken in Dutch oven, cut into cubes. Add soup, pineapple, celery, green onions and soy 

sauce. Fold in ½ noodles. Sprinkle remaining noodles on top. Bake 20 to 25 minutes. Serves 4-6. 

 

Pot Roasted Chicken with Roasted Root Vegetables 

¶ 1 4 1bs (approx.) whole chicken 

¶ 1 stick butter, softened 

¶ 1 cup chicken broth, non-fat 

¶ 1 to 3 lbs root vegetables (carrots, 

potatoes, onions) 

¶ 1 small jar mushrooms 

¶ 1 bay leaf 

¶ 1 garlic clove, crushed 

¶ 1/2 tsp each sage, oregano, basil, 

thyme 

¶ Salt and pepper to taste 

¶ 2 Tbsp olive oil 

 

Split bird down back, or butterfly. Chop herbs & mix w/butter. Work half of the herbed butter 

under skin of chicken. Drizzle bottom of Dutch oven with olive oil. Place chicken, skin-side-up, 

in oven. Season w/salt and pepper to taste. Top chicken with the remaining herbed butter. Add 

root vegetables, sliced to maximum of one-half inch thick. Add liquid. Cook for 90 minutes. 

Serves 6-12.  

 

Sherried Chicken and Rice 

¶ 8 boneless chicken breasts or 

equivalent of chicken tenders 

¶ Garlic salt and pepper to taste 

¶ 1 cup melted butter 

¶ 2 cups sour cream 

¶ 2 cans of condensed cream of 

mushroom soup 

¶ 2 cups fresh mushrooms, chopped 

¶ 1 cup cooking sherry 

¶ 2 boxes Uncle Benôs Long Grained 

and Wild Rice 

 

Mix all ingredients together in a Dutch oven and add water as per instructions on the boxes of 

rice. Cook for 1 hour or until chicken is tender and mixture is thick. Stir occasionally to prevent 

scorching.  Makes 8 servings. 
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Southwestern Chicken 

¶ 2½ cups chicken, cooked and 

chopped 

¶ 2 cups shredded Cheddar cheese, 

divided 

¶ 1 10¾ oz. can cream of mushroom 

soup 

¶ 1 10¾ oz. can cream of celery soup 

¶ 1 10 oz. can RoTel Diced Tomatoes 

and Green Chilies, undrained 

¶ 1 4 oz. can diced green chilies 

¶ ¾ cup sliced green onions 

¶ 10 flour tortillas (8 inch), cut into 

small pieces 

¶ 1 tbsp sliced green onions for garnish 

 

Combine chicken, 1 cup cheese, both soups, undrained tomatoes, green chilies and the ¾ cup 

green onions in large bowl. Mix tortilla wedges into chicken mixture. Spoon mixture into 

prepared Dutch oven. Bake at 350 degrees for 30 minutes or until bubbling and hot. Top with 

remaining 1 cup cheese, bake for 5 minutes or until cheese has melted. Let sit for 10-15 minutes 

before serving. Garnish with 1 tablespoon green onions. Serves: 6 

 

Szechwan Chicken 

¶ 6 tablespoons  peanut oil  

¶ 3 small  red chili peppers, seeded and 

broken up  

¶ 1 cup  chopped carrots  

¶ 8  skinned and boned chicken thighs, 

cubed  

¶ 2 bunches green onions, chopped  

 

¶ 3 Tbsp  chopped garlic  

¶ 1/2 cup  water  

¶ 4 Tbsp  soy sauce  

¶ 4 tsp  vinegar  

¶ 4 Tbsp  cornstarch  

¶ 4 Tbsp  sugar  

¶ steamed  rice

Add oil to Dutch Oven.  When oil begins to smoke, add crushed peppers and carrots.  As the 

carrots become limp, add chicken.  When the chicken is about 90 percent cooked, add the onions 

and garlic.  Cook an additional 3 minutes or until the chicken is cooked through.  Combine 

water, soy sauce, vinegar, cornstarch and sugar and stir into the oven until sauce thickens 

slightly.  Note: the recipe called for 6 tablespoons of soy sauce and no water, but we liked a less 

salty flavor. Serves 6. 

 

Turkey and Rice Casserole 

¶ 1/2 lb bacon cut into 1/2" pieces 

¶ 2-10 oz. cans cream of chicken soup 

¶ 2 cups long grain white or wild rice 

¶ 2 cups water 

¶ 4 cups diced cooked turkey 

¶ 2 tsp dried parsley flakes 

¶ 1 large yellow onion; diced 

¶ 3/4 tsp poultry seasoning 

¶ 1 1/2 cup sliced mushrooms 

¶ 1/2 tsp paprika 

¶ 1 cup chopped green bell pepper 

¶ Salt and pepper to taste 

¶ 4 cloves garlic; minced 

¶ 2 cups grated cheddar cheese

 

Fry bacon in a 12" Dutch oven using 22-24 briquettes bottom heat until crisp. Add white or wild 

rice and continue cooking until rice is slightly toasted. Add turkey, onion, mushrooms, bell 

pepper, garlic, cream of chicken soup, water, and seasonings. Stir to mix completely. Bring 

contents to a boil then cover and bake for 60-90 minutes using 10-12 briquettes bottom and 14-

16 briquettes top heat. When rice is tender sprinkle cheese over the top then replace lid and let 

stand for 5 minutes until cheese is melted. Serves 10-12. 
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Turkey Tetrazzini  

¶ 16 ounces thin spaghetti, broken into 

3-inch lengths, cooked, rinsed, and 

drained 

¶ 3 cups shredded Cheddar cheese, 

divided 

¶ 1/2 cup Parmesan cheese, divided 

¶ 4 to 6 cups diced cooked turkey 

¶ 16 oz frozen peas 

¶ 2 Tbsp butter 

¶ 8 ounces sliced mushrooms 

¶ 1 medium onion, chopped 

¶ 2 cans cream of mushroom soup 

¶ 1 cup chicken broth 

¶ 1/2 cup cooking sherry 

¶ Salt and pepper, to taste 

 

Combine the cooked spaghetti with 2 cups Cheddar cheese and half of the Parmesan cheese. Add 

turkey and peas. In a Dutch oven, melt butter and sauté mushrooms and onions just until tender; 

add to the turkey mixture along with remaining ingredients. Gently stir to combine ingredients 

and sprinkle with remaining cheeses. Cover and bake at 350° for about 45 minutes, or until hot 

and bubbly. Serves 12 to 16.  
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Chili Dishes 
 

4-way Cincinnati Chili  

¶ Vegetable cooking spray  

¶ 3 1/2 cup chopped onion; divided 

¶ 1 cup chopped green pepper 

¶ 2 Cloves garlic; minced 

¶ 1 lb ground round 

¶ 2 tsp ground cinnamon 

¶ 2 tsp paprika 

¶ 1 tsp chili powder 

¶ 1 tsp ground cumin 

¶ 1/2 tsp ground allspice 

¶ 1/2 tsp dried marjoram 

¶ 1/4 tsp ground nutmeg 

¶ 3/4 tsp salt 

¶ 1/4 tsp pepper 

¶ 2 can (14.5-oz.) diced tomatoes; 

undrained  

¶ 4 1/2 cup hot cooked spaghetti 

¶ 3/4 cup (3 oz.) shredded cheddar 

cheese 

¶ 36 oyster crackers

 

Place a large Dutch oven over medium-high heat until hot. Add 2 cups onion, chopped green 

pepper, minced garlic and ground round; cook until meat is browned, stirring to crumble. Add 

the rest of the ingredients; simmer uncovered for 20 minutes. To serve, arrange spaghetti on 

individual serving plates. Spoon chili over spaghetti; top with shredded cheese and remaining 1-

1/2 cups onion. Serve with crackers. Serves 6. 

 

Baked Bean Chili  

¶ 6 cans great northern beans, rinsed 

and drained 

¶ 3 small cans tomato sauce 

¶ 1/2 pound cubed ham 

¶ 1 large onion, chopped 

¶ 2/3 cup packed brown sugar 

¶ 1/3 cup molasses 

¶ 2/3 cup cider vinegar 

¶ 1 tsp ground mustard 

¶ 1 tsp Worcestershire sauce 

¶ 1/4 tsp pepper 

¶ 2 cans diced tomatoes, undrained 

¶ 1 medium onion, chopped 

¶ 2 celery ribs, chopped 

¶ 1 medium carrot, chopped 

¶ 4 tsp chili powder 

¶ Salt and pepper to taste 

 

Stir in all ingredients and bring to a boil and simmer for 15 minutes. Serves 12-15. 
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Beer Chili 

¶ 2 lbs. lean ground beef 

¶ 1 small can tomato sauce 

¶ 1 can beer 

¶ 1 can chili beans 

¶ 1 onion, chopped 

¶ 2 cloves garlic, chopped 

¶ 1/4 cup ground red chili 

¶ 11/2 tsp cumin 

¶ 1 tsp oregano 

¶ 1 tsp salt 

¶ 1/2 tsp paprika 

¶ Pinch cayenne pepper 

¶ 3/4 lb Jack cheese, grated 

 

In a Dutch oven brown ground beef and drain. Add tomato sauce, beer, red chili, garlic, onion, 

oregano, paprika, cumin, salt. Bring to a boil and simmer for 60 minutes. Add cayenne and 

beans. Simmer for another 60 minutes. Stir in cheese. Simmer for another 30 minutes. Serves 10-

12. 

 

Bottoms-up Chili  

¶ 6 lbs sirloin, cut into 3/4ò cubes 

¶ 1 lb dry kidney beans 

¶ 3 onions, chopped 

¶ 3 stalks celery, chopped 

¶ 1 large can tomatoes 

¶ 2 small cans green chili, drained 

¶ 2 Tbsp canned jalapeno peppers, 

diced 

¶ 4 cloves garlic, minced 

¶ 6 Tbsp red chili powder 

¶ 1 Tbsp oregano 

¶ 1 Tbsp basil 

¶ 3 bay leaves 

¶ 2 tsp cumin 

¶ 2 tsp sugar 

¶ 2 tsp brown sugar 

¶ 1/4 tsp cinnamon 

¶ 2 cans of beer 

¶ 3 Tbsp cooking oil 

 

In Dutch oven, soak kidney beans in warm water and simmer for 30 minutes. Drain excess water 

and set aside. Brown beef in oil in Dutch oven. Drain and set aside. Place onions, celery, 

tomatoes, peppers, chili and garlic in Dutch oven and cook until onions are clear. Add meat, 

beans and remaining ingredients and simmer about 3 hours until meat is tender. Serves 16-20. 

 

  



 

62 

 

Cajun Chili  

¶ 2 lbs lean ground beef 

¶ 1 lb hot bulk pork sausage 

¶ 1 cup finely chopped onions 

¶ 1 cup bell peppers, celery 

¶ 1 cup green onions 

¶ 3 small cans tomato sauce 

¶ 3 Tbsp chili powder (to taste) 

¶ 1 tsp salt 

¶ 1 tsp cumin 

¶ 1 tsp garlic powder 

¶ 1/2 Tbsp Cajun seasoning 

¶ Tabasco sauce (red, green or both) 

¶ Water as needed 

For Roux: 

¶ 3/4 cup flour ¶ 1/3 cup oil 

 

In Dutch oven, heat oil; add flour; stir continuously. When roux is a dark golden color, add all 

vegetables to sauté in the roux. Continue to stir until it is a light chocolate brown. Remove from 

fire and place roux and vegetable mixture in a separate metal container. Be careful! It will be 

VERY HOT! (Do not burn roux. If roux has a burnt smell, throw it away and start over.) In 

Dutch oven, begin frying pork sausage, stirring occasionally. When sausage is about half done 

add ground meat while stirring occasionally. When meat is browned, pour in roux, tomato sauce, 

seasonings and water or beer as needed. Adjust seasonings. Cook for approximately 1½ hours. 

Can be eaten as is or served over cooked rice. Add longhorn or cheddar cheese and tortilla chips 

as a topping if you wish. Serves 10-12. 

Chili a La 1772 

¶ 1 lb ground beef 

¶ 1 lb hot sausage 

¶ 1/2 lb dried pinto beans 

¶ 1 can (6-ounce) tomato paste 

¶ 1 quart tomato juice 

¶ 2 medium onions, chopped 

¶ 2 cloves garlic, minced 

¶ 3 tbs. chili powder 

¶ 1 Tbsp dry mustard 

¶ 1 Tbsp vinegar 

¶ 1 Tbsp Worcestershire sauce 

¶ 1/2 tsp ground cumin 

¶ 1/2 tsp coriander 

¶ 1 tsp salt 

¶ 1 tsp pepper 

¶ 3/4 tsp ground allspice 

¶ 1/2 tsp ground cinnamon 

¶ 5 bay leaves 

¶ Dash of hot sauce, pinch of red 

pepper 

 

Combine ground meat, onion, and garlic in Dutch oven; cook until meat is browned, stirring to 

crumble meat. Drain off pan drippings. Add remaining ingredients, mixing well. Cook, 

uncovered, over low heat 1 ½ hours, stirring occasionally. Remove bay leaves. Yield, about 2 ½ 

quarts. Cook beans separate and add to chili. Serves 8-10. 
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Chili Mac  

¶ 1 pound elbow macaroni  

¶ 2 pounds ground beef  

¶ 1 large sweet onion, chopped  

¶ 1 green pepper, chopped  

¶ 3 tablespoons chili powder  

¶ 1/2 cup brown sugar 

¶ 1 (8-ounce) can beef broth 

¶ 1 (28-ounce) can diced tomatoes in 

juice  

¶ 1 (32-ounce) can dark red kidney 

beans, undrained 

¶ 4 celery ribs, chopped 

¶ 1 can (8 ounces) tomato sauce 

¶ 16 ounces sharp cheddar cheese 

 

In a Dutch oven, cook ground beef and onion over medium-high heat, stirring frequently, until 

thoroughly cooked; drain. Stir in the rest of the ingredients. Heat to boiling, stirring frequently. 

Reduce heat to medium-low; cover and simmer 10 to 12 minutes, stirring occasionally, until 

pasta is tender. Remove from heat; let stand uncovered 5 minutes. Stir in cheese until melted. 

Serves 10-12. 

 

Chili Rellano Casserole 

¶ 2 large cans whole green chilies  

¶ 1 lb cheddar cheese 

¶ 1 lb Monterey Jack Cheese  

¶ 1 can (13 oz) evaporated milk 

¶ 3 Tbsp flour  

¶ 4 eggs, separated 

¶ salt and Pepper 

 

Place 1/2 of chilies in bottom of greased casserole dish, cover with all of cheddar cheese. Top 

with rest of chilies. Cover with all of jack cheese. Beat egg whites until stiff. Beat yolks with 

flour, milk, salt and pepper in large bowl. Fold egg whites into yolk mixture. Pour over 

casserole. Bake at 325 in Dutch oven for 45 minutes or until knife inserted in center comes out 

clean.  

 

Cincinnati Chili  

¶ 1/2 lb dried pinto beans  

¶ 1 lb hot sausage 

¶ 1 lb ground beef  

¶ 2 medium onions, chopped 

¶ 2 cloves garlic, minced  

¶ 1 can (6-ounce) tomato paste 

¶ 1 quart tomato juice  

¶ 3 tbsp chili powder 

¶ 1 Tbsp dry mustard  

¶ 1 Tbsp vinegar 

¶ 1 tbsp Worcestershire sauce  

¶ 1/2 tsp ground cumin 

¶ 1/2 tsp coriander  

¶ 1 tsp salt 

¶ 1 tsp pepper  

¶ 3/4 tsp ground allspice 

¶ 1/2 tsp ground cinnamon  

¶ 5 bay leaves 

¶ Dash of hot sauce  

¶ Pinch of red pepper 

 

Combine ground meat, onion, and garlic in a large Dutch oven; cook until meat is browned, 

stirring to crumble meat. Drain off pan drippings. Add remaining ingredients, mixing well. Cook, 

uncovered over low heat for 1 1/2 hours, stirring occasionally. Remove bay leaves. Yields about 

2 ½ quarts. Cook beans separately and add to chili. 
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Cowboy Chili 

¶ 1/2 lb lean ground beef 

¶ 1/2 lb hot Italian sausage, cut into 1ò 

slices 

¶ 6 slices bacon 

¶ 1 large Spanish onion, chopped 

¶ 1 bell pepper, chopped (red or 

orange for color and sweetness), 

¶ 1 can kidney beans 

¶ 1 can pinto beans 

¶ 6 cups Italian tomatoes (pear shaped) 

¶ 1/2 jalapeno chili pepper, diced 

¶ 2 cloves garlic 

¶ 1 cup dark red wine 

¶ 1/2 cup Worcestershire sauce 

¶ 1 tsp hot dry mustard 

¶ 1 tsp chili powder 

¶ 1/2 tsp salt 

¶ 1 tsp celery seeds 

¶ 1 1/2 tsp black pepper 

 

Brown bacon in Dutch oven, drain, crumble bacon and set aside. Brown sausage, drain and set 

aside. Brown ground beef, drain and set aside. Brown onion, garlic, chili pepper, bell pepper. Stir 

in pepper, wine, Worcestershire sauce, simmer for 10 minutes. Stir in mustard, celery seeds, chili 

powder, salt and pepper, simmer 10 more minutes. Mash tomatoes, add tomatoes, meats, beans 

and remaining ingredients, simmer for 45 minutes. Serves 4-6. 

 

Dave's Easy Chili 

¶ 2 lbs lean ground beef 

¶ 4 cans of chili beans, undrained 

(chili, Caribbean black bean, 

piqueno, Tex-mex, etc.) mix and 

match, when in doubt, stay with the 

seasoned beans, don't get 

unseasoned! 

¶ 1 can corn, drained 

¶ 1 onion 

¶ 1 pasilla pepper (low heat, lots of 

flavor), 

¶ 1 jalapeno (red is better), 

¶ 1 bell pepper (red or orange for color 

and sweetness), 

¶ 1 bunch of cilantro, 

¶ 1 bunch of green onions 

¶ Garlic (optional) 

¶ Cheese, onions, sour cream (fat free), 

tortillas or tortilla chips on the side 

 

The key to the recipe are fresh ingredients! Sauté ground beef, peppers, yellow onions in Dutch 

oven and drain the fat. Put all other ingredients in the Dutch oven and heat. On the side have 

cheese, onions, sour cream (fat free), warm tortillas or tortilla chips available. 

Variations:  

If you need to expand, just maintain the 2 to 1 bean to beef ratio. If you like more heat, add 1-2 

Habanera peppers or a green jalapeno. You can also add cumin and cayenne pepper for heat, you 

shouldn't need any chili powder. Serves 8. 
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Fire and Ice Chili 

¶ 1 (20 oz) can pineapple chunks 

¶ 1 (28 oz) can diced tomatoes 

¶ 1 (6 oz) can tomato paste 

¶ 1 (4 oz) can green chilies 

¶ 2 garlic cloves, peeled and minced 

¶ 1 large yellow onion chopped 

¶ 1 green pepper, chopped 

¶ 1 (15 oz) can white beans 

¶ 3 Tbsp chili powder 

¶ 4 tsp ground cumin 

¶ 2 Tbsp chopped jalapeno chilies 

(optional) 

¶ 2 tsp salt 

¶ 1 tsp cayenne pepper 

¶ 3 Tbsp olive oil 

¶ 3 pounds lean boneless pork butt, cut 

into 1inch cubes 

 

 

Optional Toppings 

¶ Green Onions 

¶ Shredded cheddar cheese 

¶ Sour Cream

 

In a Dutch oven heat olive oil and brown pork on all sides. Brown the pork with the chopped 

onions and garlic. Add the pineapple, tomatoes, tomato paste, chilies, bell pepper, white beans, 

chili powder, cumin, and salt. Cover and simmer for about 3 hours, stirring occasionally. Serve 

with optional topping of green onions, cheese, and sour cream. *TIP*   If you want to keep your 

pineapple crispier add it to the chili for about 30 minutes before serving.  

 

Green Chili 

¶ 2 lbs lean pork  

¶ 2 stalks of celery, chopped 1/2" 

¶ 2 medium tomatoes, chopped  

¶ 1/2 cup Ortega Green Chilies 

¶ 6 cloves garlic, minced  

¶ 3 Tbsp jalapeno pepper sauce 

 

Brown pork in a dab of oil. Add remaining ingredients and mix well. Add 1-2 cups water. Cover 

and simmer 45 min to 1 hour. If it is too thin, remove cover and continue to simmer until 

thickened. 

 

Homestyle Chili 

¶ 1 lb ground beef  

¶ 1 large yellow onion, chopped 

¶ 3 cloves garlic, minced  

¶ 1 Tbsp cumin 

¶ 2 Tbsp chili powder  

¶ 1 Tbsp Worcestershire sauce 

¶ 1 (20 oz) can tomatoes, chopped 

¶ 1 green bell pepper, chopped  

¶ 1 cup red wine (dry) 

¶ salt and pepper to taste  

¶ 1 lb uncooked kidney beans 

 

Cover beans with 2"-3" water. Bring to boil, remove from heat and let stand 1 hour. Drain and 

set aside. Brown ground beef with onion and garlic. Add remaining ingredients. Cover and 

simmer about 1 hour. Variations: Use black beans instead of kidney beans. Add fresh ground 

ginger, paprika or cocoa. 

 

  



 

66 

 

Mike's Chili  

¶ 2 lbs ground beef 

¶ 2 14.5 oz cans kidney beans 

¶ 3 cups canned tomatoes 

¶ 1 large onion chopped 

¶ 4 Tbsp water 

¶ 1 Tbsp oil 

¶ 2 tsp salt 

¶ 2 tsp sugar 

¶ 2 tsp Worcestershire Sauce 

¶ 2 tsp cocoa 

¶ 2 tsp ground cumin 

¶ 2 tsp oregano 

¶ 1/2 Tbsp Tabasco sauce 

¶ 1 1/2 Tbsp chili powder 

 

Brown ground beef in oil. Add onion and cook until it turns clear. Add remaining ingredients 

except kidney beans. Simmer 1 hour covered. Add kidney beans. Cook 1 additional hour 

uncovered. Serves 8. 

 

Pinto Bean Chili 

¶ 1 lb dried pinto beans 

¶ 2 lbs lean ground beef 

¶ 1 medium onion, chopped 

¶ 3 celery ribs, chopped 

¶ 3 Tbsp all-purpose flour 

¶ 4 cups water 

¶ 1 large can crushed tomatoes 

¶ 2 tsp cider vinegar 

¶ 2 tbsp chili powder 

¶ 2 tbsp ground cumin 

¶ 1/2 tsp sugar 

¶ 1 1/2 tsp salt 

 

Place beans in Dutch Oven, add water (unmeasured) to cover by 2 inches. Bring to a boil for 2 

minutes. Remove from heat and let stand for 1 hour. Drain and rinse beans, set aside. Sauté 

ground beef, onion and celery, drain the fat. Stir in flour until blended. Gradually stir in water. 

Add beans, chili powder, cumin and sugar. Cover and simmer for 90 minutes or until beans are 

tender. Stir in tomatoes, vinegar and salt, heat through. Serves 6-8. 

 

Scout Chili  #1 

¶ 2 lbs ground beef  

¶ 4 Tbsp water 

¶ 1 Tbsp oil  

¶ 2 tsp salt 

¶ 2 tsp sugar 

¶ 2 tsp Worcestershire sauce 

¶ 1/2 Tbsp Tabasco sauce 

¶ 1/2 Tbsp cocoa 

¶ 1/2 Tbsp ground cumin 

¶ 1/2 Tbsp oregano 

¶ 1 large onion chopped  

¶ 1-1/2 Tbsp chili powder 

¶ 2 cans kidney beans  

¶ 3 cups canned tomatoes 

 

Brown ground beef in oil. Add onion and cook until it turns clear. Add remaining ingredients 

except kidney beans and simmer 1 hour covered. Add kidney beans and cook 1 additional hour 

uncovered. 
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Scout Chili #2

¶ 1 lb ground beef  

¶ 1 packet taco seasoning mix 

¶ 1 large can tomatoes (any type) 

¶ 1 cup water  

¶ 1 can Kidney Beans (Dark) 

¶ 1 can kidney beans (light) 

 

Brown ground beef, drain juice. Add seasoning mix with water according to package. Add beans 

and bring to boil. Simmer 20 minutes stirring occasionally. Serves 10.  

 

Super-Duper Chili  

¶ 1 lb lean ground beef 

¶ 1 lb bulk pork sausage 

¶ 2 cans hot chili beans 

¶ 1 can kidney beans, rinsed and 

drained 

¶ 1 can pinto beans, rinsed and drained 

¶ 1 jar salsa 

¶ 1 can sliced tomatoes, undrained 

¶ 1 can cream of mushroom soup, 

undiluted 

¶ 1 small can tomato sauce 

¶ 8 ounces processed cheese 

(Velveeta), cubed 

¶ 1 1/2 tsp chili powder 

¶ 1/2 tsp cayenne pepper 

 

Cook ground beef and pork sausage, drain. Stir in all other ingredients in the Dutch oven. Bring 

to a boil and simmer for 30 minutes. Serves 14. 

 

Taco Chili 

¶ 2 lbs lean ground beef 

¶ 1 can kidney beans, rinsed and 

drained 

¶ 1 can great northern beans, rinsed 

and drained 

¶ 1 can butter beans, rinsed and 

drained 

¶ 1 can black beans, rinsed and drained 

¶ 1 jar salsa 

¶ 1 small can tomato sauce 

¶ 1 small can tomato paste 

¶ 3 cups tomato juice 

¶ 1 small can chopped green chilies 

¶ 1 envelope taco seasoning 

 

Cook ground beef in Dutch Oven, drain. Stir in all other ingredients in the Dutch oven. Bring to 

a boil and simmer for 30 minutes. Serves 8-10. 

 

  


