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NO SCOUT EVER
STARVED TO DEATH
ON OUR CAMPOUTS!



GOOD NEWS!

THEREOS A TASTY
TO ENJOY WHOLE
GRAINS AND LEAFY
GREENS!

FEED THEM TO A COW
AND THEYOLL TL
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. Additicghefid 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, includethe 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 wellseasoned oven produces aque 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
imagination.

Thegoalfor this book is to provide reference material foiragividual who is planning or
cooking a meal for six to ten people. Fanger groups, most of the recipes can be easily doubled
or tripled and twar moreDutchovens may be needed.

This book isntended to be reproduced by and for members ofMbed Brotherhood of
Scouting ands viewedas a growing documenbntairing Dutch oven tips, techniques and
recipes.

Selecting a Dutch Oven

There are two basic kinds of Dutotens; Cast Iron and Castuminum. Thesepages will focus
solely on Cast Iron. You need to pick a quality Dutebn There arenanybrands out there but
one of the begs the LodgeBuying castron can last a life time.

This is what you need to look for no matter what brama 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 Duteén; The Body, 10”4
The Lid and The Bail
a. The Bail should be thick and sturdy and should not be, -
attached to a riveted tang. 8 ang 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 rmyou can get
lid lifter on it easily. 1e
d. The Lid Loop should be welded to the lid orttbo
sides.
e. For outdoor Dutcloven cooking (Is there any other
kind?) thebody should have legs on it, normally there
will be three legs.




3. Don't get ovens with really short legeo( anissue for Lodge)This makes it real hard to
get coals underneath themdamakes 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. Rememtneusetop and bottonheatin most
cases, so the shorter theea thebetterheat will penetrate the middle of the ov@he tallerthe
oven is results ithe 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 nuead by their circumference and depth.
Typically Lodge Dutclovens ae the most common you'll find.

Werecommend a 12" Dutch oven for anyone just starting outDL®h ovensare a good size
for patrols. It is a very versatile oven and one that is netlplarge. Also, most Dutch oven
recipes are written for a 12" or 14" oven. A 12" Deep or 14" [adph ovensare thenextbest
choices.

Lodge Dutch Ovens
Size  Capacity Depth Weight Description
Side dishes, vegetables, desserts,saudes. Ideal

8 2 qt 3 11 1bs when cooking for 2 or 3 people.

10" 4 qt 315" 15 Ibs Side dishes, vegetables, beans, small roasts, desst
and sauces.

12" 6 qt 33" 20 Ibs Roasts, poultry, fish, stews, potatoes, beans, rolls,
breads, and desserts.

12" Standing rib roasts, hams, whole chickens, stews,

8 qt 5" 231bs

(deep) potatoes, beans, rolls, and breads.
14" 8 qt 33" 26 Ibs Larger roasts, poultry, stews, potatoes, rolls, bread:
and desserts.
14 10 gt 5 28 Ibs Standing rib roasts, hams, hens, stews, pesatrolls,
(deep) and breads.
16" 12 gt A" 32 Ibs Large quantities of meat, stews, potatoes, rolls, bre

and desserts.

Seasoning a Dutch Oven

There are almost as many techniques for seasoning your newdvatths there are owners of
Dutchovens. Praatally every book on Dutchvens includes a section on seasoning yven.
Lodge includes directions on this subject with tloggns.

1. If staring with a new unseasoned pot, folldke manufactures instruction for removing
casting release and the lighty substance that is used to protect thedpang
shipping and storagd&hen remove excess water with a cloth and thoroughly dry
by warming the pot to between 100 and 120 degrees Fahreiihé&stis a temperature
wherebyyou can handle the pot safelyittva hot pad
a. If your oven comes prseasoned you mayot need this step. However, a{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 @aked pot.



. After washing, dry th@even with lintfree clean white ragfaper towels leave remnants
all over your pot.
. 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 proce9Do 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 pateparatelyn the oven, with the doalightly open. This is a routine
you should get into for evgtime you rinse your Dutcbven. The heat will pretty much
insure no moisture is left on the Dutobven.
. If you seasoryour cast iron in the hase, be prepared for the odor and a lot of smoke.
Chances are you'll set off the smoke detectamu canuseanoutdoor propane grill
providing it is big enoughlhe Dutch overshould fit under the hood and the hood should
completely close.
. Before starting you'll need the following
a. Start your oven or grill preheatirig 475F.
b. Ovenmitts
c. Canola oll
d. A sturdylid/pot lifter
e.A lid/pot rack for placement between seasoning steps
f. Resting barsYou canuse 1/4' stainless steel pipes to kdegrast ironoff the grill
surface. You want as little of the cast iron touching your grill as you canmikies
for a better finish and better circulation.
. Lightly coat the surface with canola dillhy canola oilZanola oil has a fairly high
temperature smoke point of about 28@vhile the smoke point of shortening or
vegetable oil is around 320, The snoke 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).
Youdve yprhemal the term fAihydrogenated ve
Asaturated fatso and have you ever wond
with? The answer is hydrogen atoms.

b) The idea behind the seasoning process is to remove all thsarmm
components in the aithile leaving only carbon behind in such a manner that
this carborcarbon bond is formedhe noncarbon components are hydrogen
and oxygenDuring seasoning not all of the carbon stays on theTat.
majority of the carbon boils off the surface alongwitie oxygen and
hydrogen. This is cal | &mbughiislefthb&hedto and c a
do the jobWhen you start with oil that has less of the 1tanbon components,
the higher the carbon density of the oil and the harder the finished earbon
carbon bond surface will becom&hat is why Canola oil is a good choice.

. With a dry, lintfree rag wipe the excess oil so that there is a thin uniform coating on

the entire pot and lidPreheat the oven to 4% After the oven reaches temperature,
carefullyplace the pot and lid in the oven on separate racks and close the ovel door.

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

turn on the exhaust fangfter 30 minutes, turn off the oven and leave the pot in the

oven until the pot and lid are cool enoughtohanh en it i s removed, I



black you would think it was painted with True Value High Temperature-§kass
Bl ack Spray Painté..but seriously folks, é.
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 thenptt
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 youMgloén theDutch
ovenis still warm but notoo hotto handle (pu should be able to touch it without
getting burn}, re-coat theDutch ovenwith another thin coat of CanolRepeat this
process3-4 times. The more you dbothe better the season will.d&nally, when you
are done let the pot get cold. Cover iD@choven case or cloth bag and storeilun
ready to useA properly seasoned Dutaven works better than Teflon. Putting
Aluminum Foil in a Dutchoven to prevent sticking is about as close to Blasphemy as
you can get.

Cleaning a Dutch Oven

Nothingis worse for Dutch overthan people whoah't know how to care for cast iron and
resort to lining it with aluminum foilNever put aluminum foil im Dutch oven. It doesn't heat
evenly, makes it hard to get the food out, sticks to the boanthworst of all, it causes a
reaction that will actuly remove your seasoning. Cleanin@atch oven is easy.

Vinegar and water is the only thing you need to clean ANY castMonwhite vinegar in a

spray bottle at a-B-1 mixture(3 partswaterto 1 partvinegaj). When your Dutcloven is still
warm, pray 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 Dut@ven is now nice and soft. Just take a scraper of some
sort and scrape off the excess. Then wipe with a cloth rag. Rbsejatocess a couple of times,
and you should haweclean Dutchoven.

If you had an "oops" and burned the bottom or have some real heavy caked on food in your
Dutchoven, fill it with waterandput in a cup or so of vinegdieatthe water until boilingPut

on the lidandwithin 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 Dutokien after every cleaning to evaporate the moisture from tles por
of the Dutchoven.Apply a thn layer ofCanola oilto all surfaces of thButchoven, including

the lid, and wipe off any excesAllow to cooland then [ace a paper towel between the Dutch
oven and the lidlt is now ready to be used for the next meal or to be stored away.

Restoring Old or Rusty Dutch Ovens
You can recover al most any cast i1iron cookware
many do's and don'tk.is a multistage project to get the job done correctly.
1. On your next camp out, when the fire is blazingcp yourDutch 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 removauchof the rust if there is any. After doing this your
cookware is naked, ANY water or moisturettgats on it will rust it immediately so take



extreme caution. Also be really careful, when cast iron gets this hot it is dantgerous
handleand any sudden temperature changes will crack it.

2. After the fire treatment you may use coarse steel wool, a wishlor a drill with a
coarse cup base steel brush. After successfully removing the rust, immediately go into
seasoningnode whichwasexplained in detaibove

Regulating Temperature in Dutch Ovens

Keep in mind the briquettes must be applied to bothapand 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 maber plus three for the top. For example with 12" oven you would place 9
briquettes on the bottom (238) and 15 briquettes on the top {#3).

Temperature in Dutch Ovens

Temperature| 8" Oven 10" Oven 12" Oven 14" Oven 16" Oven
Degrees F | 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) wiltmaisemperature of
the Dutchoven 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 invalaadamda hot fire. A pair of

Work Style gloves will do, but | recommendu look at a Fire and Safety Supply house or a
store that suppliefireplace accessories and locate a pair of fire handling gloves. Althbeggh
typically cost more, they offer thicker kb&r and an inner insulatiriging. They allow you to
literally place your hand into hot coals, thougloh't recommend doing so. Because of my
experience on the Filleepartment, the extra protection and quality far outweigh the few extra
dollars they cst. You will have to weigh the quality against the highce for yourself.

Something else you will need is a shovel. The standard garden tyje wilfficient. It will be

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

the handle is up to you, the us€éhe longer ones are great but not practical on hikes and canoe
trips. Whilethe short "ARMY" folders are great for hiking and canoes, they suffer $rart
handles, getting you and your hands dldsedhe fire.

Another item which will prove to be worth their weight in gold is a p&inot pot pliers. The

pair listed in the Boy Scout Troop/Patrol Equipmestialog are probably the best designed for
the job. They are inexpensiwegell built, and Ight weight. The pliers have a specially designed
jaw thatgrips the oven lid very securely. The handle has a hook that is used theylzhl
handle when it is too hot to hold or when it is hanging down icdaés.



Dutch Oven Stands

Obt ai n a0 1udsoe do rf alr&B/4 mhdh suts.and Bieldythe® 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 AViol aodo, you hatxaneasiybel eave no
collapsed for storage. The one pictured below also has as an option horse shoes welded to the edge
for handles.

A Few No Nds When Using Dutch Ovens

1. Neverallow cast iron to sit in water or allowater to stand in or on it. It Wrust despite
a good coating.

2. Never use soap on cast iron. The soap will get into the pores oktiaéand won't come
outvery easy, but will return to taint your nexeal, though. If soap is used accidentally,
the overshould be puthrough the préreatment procedure, including removal of the
present coating.

3. Do not place an empty cast iron pan or oven over a ho”Afueinum and many other
metalscan tolerate it better but cast iremill crack or warp, ruining it.

4. Do not get in a hurry to heat ¢ason, you will end up with burrfibod or a damaged
oven or pan.

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

Dutch OvenTechniques

Roasting: The heat source should come from the top and bottom eqGaklysshould be placed
under the oven and on the lid at a 1 tatlo.

Baking: Baking is wsually done with more heat from the top than from the bot@wmals should
be placed under the oven and on the lid at a Ir&@& having more on the lid.

Frying, Boiling Etc: All of the heat should come from the bottom. Coals will be placetkr

the oven only.

Stewing, Simmering:Almost all heat will be from the bottom. Place the coals undeparitie
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 useskdlet or griddle.
Using the lid in this fashion, you can makgually error free pancakes and eggs that don't run
all over. This isbecause most lids are shaped like a very shdilmml so thingshaturally stay in
the center, even if the lid is not level!



MeasurementAbbreviations and Terminology
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me this book is for untwhaenjpoged,

dabbling with Dutcltov e ns, b ut llgundedtstandreeipelelr ywi fnwl| ogy .
some common abbreviations found in recipes:

Abbr./Term
tsp
Thsp
0z

b

c

pt
bunch
pkg
minced
diced

shredded
grated
can/jar

small can/jar
large canl/jar
rue or roux

Meaning

Teaspoon

Tablespoon (3 teaspoons)

Ounce

Pound

cup 8 ounces

Pint

However they come wrapped in the guae department: lmandful
However they come from the freezer: open it, empty it

Chopped really tiny, too small to pick up with your fingers
Chopped not a tiny as minced, you can pick up diced phteseen your
fingertips, probaly, most of the time.

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

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

Usually 1215 ounces

Usually 48 ounces

Usually 2428 ounces

A mixture of flour and other ingredients (typically useddhickening
agent)

ring Charcoal placed in a ring around the outside bottom or tdpeddutch
oven
full ring Typically 810 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 1cup
2 tablespoons 1 fluid ounce




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
cle ol L
; o SNl
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Recipes

Beef / Meatloaf

BestEver Meat Loaf

1 11/2lbs lean ground beef 1 4 ounces shredded cheddar or
1 2egs mozzarella cheese
1 3slices bread, torn into pieces 1 1Tbsp chopped fresh parsley or 1
1 1/2cup chopped onion tsp dried parsley
1 1/2cup grated carrot 1 1 tsp dried basil or sage, optional
1 1tspsalt
1 1/4tsp pepper

Topping

1 1/2cup tomato sauce

1 1/2cup packed brown sugar
1 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. Pressmalb a
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 10rmates before slicing. Serves 6.

Easy Meat Loaf

1 1lblean ground beef 1 1 egg, lightly beaten
1 1 can condensed French onion soup, 9 1 1/3 cups crushed buttavored
undiluted crackers (about 33 crackers)

1 1 can condensed golden mushroom
soup, undiluted

In a bowl, combine egg, onion soapd 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
1 4 Ibs lean ground beef
1 1 Ib ground Italian sausage
1 11/2cup quick oats
1 1 cup ltalian bread crumbs
f 5eggs

1/4 cup fresh mushrooms, chopped
1 3/4 cup spaghetti sauce

3 minced garlic cloves

1/2 cup chopped onion

1/4tsp oregano

= =4 -4 8 9

Separate out ¥up spaghetti sauce. Brown ground beef and sausage, drain. Mix together
ingredients and place in Dutch oven. Top with ¥4 cup spaghetti sauce. Coololor 45
minutes.180 coals on top and-® under. Let stand 10 minutes before slictagtves 1€12.
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"Make Y ou Want More" Meatloaf
2 Ibs 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
omato Glaze (optional)
1/4 cup onion chopped
1 clove garlic
1/4tsp basil
1 Tbsp red wine

A=A {480 _5_49_°9_-°
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1/2tsp cayenne pepper

1/2 tsp black pepper

1/2 tsp white pepper

1/4tsp celery salt

1 tbsp Worcestershire sac
1 bell pepper (chopped)

1 (8 0z.) can tomato sauce
salt and pepper.

Sauté onion and add other
ingredients.

Mix all ingredients by hand. Form a loaf and plau® iDutch Oven. Cook at 350 degrees (1 ring
of charcoals underneath and 1 %2 rings on top) for 1 %2 hours. Let stand 10 minutes before slicing.

Serves 4.

Meat Loaf
1 3lbsground beef
1 1/2 awpbell pepper
1 1-1/2 aipsquick oats
1 2 pkg onion soup mix

= =4 =4 A

2 eggs

1-1/2 tsp salt

1/2 tsp dry mustard
1/4 tsp marjoram

Mix all ingredients and put in casserole pan. Pladutchoven.Bake 1 hour, covered.

“I’'m short an ingredient. What’s a
good substitute for flank steak?”

10



Meatloaf Flower Dinner

4 |bs extra lean ground beef
1 large yellow onion; diced
1 tsp oregano

1 tsp rosemy

2 cups bread cubes

1/4 tsp ground ginger

1 cup milk

1/8 tsp cumin

3 eggs

2 tsp salt

= =4 =4 -0_9_9_9_°5_2°_-2
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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 tspmarjoram

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 thoroughlf2lace 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 catsu@ut the carrots into halves lengthwise and the potatées in

guarters lengthwise. Trim the bottoms of the asparagus. Line the inside of theafhreay with

carrot halves. Inside the carrots stand potato quarters in a ring. Stand the asparagus spears in the
center.Roast using 1-A4 briquettes top and bottonrf0 minutes. Rotate the Dutch oven and

lid every 15 minutesServes 8.

Pepper Jack Meatloaf
1 11/2lbs lean ground beef
1 1/4cup chopped onion

 legg
1 1 cup bread crumbs

= =4 =4

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 % cup _
cheese over meat. Beeremaining beef over cheese and éé- .
i -

close top and sides of beef. Bake forS@minutes or
until meat is no longer pink. Sprinkle with remaining

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

stand 10 minutes before slicing. Serves 6.
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1 tsp salt

1/2tsp pepper

1 cup (4 ounces) shredded pepper
Jackor Monterey Jack chee, divide

THAT RECIPE BOOK'S BRILLIANT
-IT MAKES THE PERFECT
TABLE MAT
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Beef / Stev

BeefStew and Biscuits

1 1roast (1/41/2 Ib. perperson 1 1/2 cup corn starch

1 1 bottle Zesty Italian salad dressing 1 1-2 cangefrigeratel jumbo biscuits
1 1 TbspWorcestershire sauce 1 1 large Ziploc bag

1 1 Tbspbutter or margarine 1 1 package mushroom (or brown)
1 1 large onion gravy mix.

1 1tsp pepper 1 2-31Ibbagsrozen vegetables

§ 1 tsp garlic salt (chef's choicé& manycombinations
1 1 tsp seasoning salt are available at the supermarket.

Note: The onion can be omitted if the frozen vegetable packateles onion. It's nice to
include a specialty mixture of vegetabfes color and variety.) Also, (a package of beef stew
seasoning can hesed in place of the seasonings and corn starch)

The morning of the dinner, cut tipe roast into bitsized cubeandputthe cubes in the Ziploc

bag, add the salad dressing and Worcestershiuree. Seal the bag and knead to mix the
conents. Put the bag backintbeo ol er unt i | itds time toe cook.
at least fouhours (this imparta wonderful flavor to the meat as well as tenderizes it).

Dice the onion. Sauté in the butter in thetchoven. Then add thmarinated meat and spices
and brown the meat. After the meat baswned, add the mixed vegetables and stir. When
everything iscombined, mix the gravy mix with water in a separate cup per the instructions on
thepackage and add to the stew. If there is not enough liquid to the medidre, little more

water.

Cover theDutchOven and allowt to cook for aboutl/2
hour, stirrirg occasionally. There will be extra liquid in
the stew fronthe marinade, vegetables, and added water,
which will have to behickened. To do this, mix the corn
starch with cold water in a separate cunpil it is a thick
white liquid. Slowly stir this imt the stew over heat until
it starts to thicken. Cover and allatso simmer on low
heat for 5 10 moreminutes, stirring frequently.

YOUVE GOT SOME
GREAT KITCHEN GADGETS
- WHAT'S THIS ONE FOR?

Pull the oven off the fire and uncover. Plaoabo
biscuits on top of the stew leaving a small gap between
the biscuis. Cover the oven and place the oven on a pile
of coals, then place coals the lid. Check periodically
until the biscuits are light golden brown.

|3Cquw SI¥H7 \
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Beef Stew#1

1 2 lbs Stew meat 1 Seasonings

1 3large onions 1 Cornstarch

i Potatoes, Corn, Carrots, Peas, T Water
Cauliflower 1 Kitchen Bouquet
Mushrooms

1
1 2 Bed bouillon cubes

Cut meat into pieces of eating size, Cut onion into quartersyeégetables and potatoes into
desired size for eating. Put 1/4 inch of oiDotchoven and place on coals. When oil is fzalg
meat and onion£ook until meat is browned. Remove pot from fire and drain off excess oll.
Add all vegetables, potatoes, and mushrooms. Add seasoning and boulilésnto taste. Add
enoughwarm water to cover vegetables. Cover apldce pot on coal$?ut 10 coals on top.

Cook until vegetables are tendérhen vegetables are tender, add corn starch to thicken water
mixture.Add some Kitchen Bouquet to create browner gravy.

Beef Stew#2
1 1/4 b chuck steak for each person 1 5lbs of @rrots
1 5lbsof potatoes 1 salt, pepper, bay leaves, water

Let the beef cook for 30 minutes after the water is a full boil, (makepstiteas a cover for
more efficient heating) throw in carrasdpotatoesbring to boil and serve once carrots and
potatoes are soft.

Beef in Mushroom Soup
1 3 lbsbeef, cubed 1 2 TbspCooking oll
1 1tspsalt 1 1 can mushroom soup

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

Cookhouse Stew

5 |bs stew meat

5 medium potatoes

2 cups cut green beans

1 can stwed tomatoes

1 large onion, chopped
1lbcarrots,cutil/20 r ounds
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

=4 =2 =4 -8 -4 _-9_-9
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Flour meat cubes anddwn 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
potaoes, green beans, stewed tomatoes, corn, celery, mushimhpgpper and bring to a boil.
Simmer another 60 minutes. Stir occasionally. Servek314
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Forty Mile Stew

1 11/2lbs lean ground beef 1 1 qtdiced carrots
1 11/2lbs link sausage, cut into 4 1 11/2cup chopped onions
pieces each, cook thihead! 1 11/2lbs grated sharp cheese

1 2qtssliced potatoes

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 oueti| 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. Serve$@

McCormick Beef Stew
1 3 cups water
1 1 package McCormick® Beef Stew
Seasoning Mix
1 2 pounds beef stew meattcoto 1-
inch pieces
3 Tbsp vegetable oil
1/4 cup flour

1tsp salt

1 tsppepper

1 1/4 cups cutip fresh potatoes
1 1/4 cups cutip fresh carrots
1 1/4 cups cutp fresh celery

1 1/4 cups sliced onions

= =4 =4 -8 48 9
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1

Placethe salt pepper andflour in a large sealablplastic bagAdd the beeind shake to coat
piecesIn aDutch oven heat the oiand brown the meat on all sidésld remaining ingredients
and stir to mix wellCoverand cook until the meat is tend&tir the stewoccasionallySenes 8

Roundup Stew
1 11/2Ibs 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

= =4 =4 A

il
il
1
1

Brown ground beef in Dutcbven, drainSautéonion and celeryith beef season to tasté&dd
potatoes and carrots and water, bring to boil. Return beef mixture. Bake 45 minutes. Serves 6.




Shepherdds Pi e

1 1-2 Ibs lean ground beef 1 2 cans corn, drained
1 11bbacon 1 2 cars green beans, drained
1 Real or instant mashed potatoes 1 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 cookeddd 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 wth salt/pepper. Serves6!

Stew with Herb Dumplings

T 2 I bs round steak, cfuft/2tsppdpper 10 cubes
1 4 cups potatoes, cubed 1 21/4cup oil

1 2 cups carrots, sliced 1 4 cups water

1 1 cup celery, sliced 91 4 beef bouillon cubes
1 1 large onion, chopped 1 2 bayleaves

1 1 turnip, cubed 1 1/4cup parsley

1 3/4cup flour 1 1/2tsp fresh thyme

1 2tspsalt 1 21/4cup oil

Herb Dumplings

1 4 cups Bisquick 1 1/2tsp thyme

1 1/2tsp sage 1 13/4cups water

Mix flour, salt and pepper in a large bag, add meat and shake until meat is well etesteoll

in Dutchoven 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, potataests, 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. Ser8eK0.

Y00 LODK 4 77/5/;/07'2// =
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V-8 Beef Stew

T
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3 Ibs beef chuck, cut into 2 inch
cubes

1 teaspoon salt

1 teaspoon ground black pepper
1/2 cup flour

3 tablespoons vegetable oll

1 large onion, chopped

2 -3 cloves garlic, minced

6 cups Y8 vegetable juice cocktail

=4 =4 -8 -8 _a_9_9_-2

2 teaspons 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

Placethe salf pepper andflour in a large sealable plasticd#@dd the beefind shake to coat
piecesIn aDutch oven heat the oiand brown the meat on all sidésld the onionsgarlic,
vegetable juiceheef broth bay leaves, thyme, marjoram, andrcestershire saucBring toa

boil. Cover; simmer for 1 1/4 huws, stirring every 10 minutes or so (making sure no residue
thickens on the bottom of the paB}ir in celery, potatoes, and carrGover; simmer until
vegetables are tender, stirring every 10 minutes dRemove bay leaves before serving. Serves

6-8.

Venison Stew

= =2 =4 -8 -8 9

2 cloves garlic

4 green peppers
1 sliced onion

3 sliced potatoes
3 Thspshortening
4 carrots

= =4 =4 8 9

2 pounds of cubed venison or beef
1 can tomato sauce

6 medium onions

1 cup water

saltandpepper to taste

Fry sliced onion, garlic ahshortening in Dutch oveAdd the meat and browrRemove garlic.
Cover with tomato sauce and water. Add carrots, peppers, potatoes and wholeAaidonsre
water if necessary along with the seasoni@gmk for 1 hour. Add hot coals to top of lidwaslI.

Serves 6 guests.

Step 1. Open bag.
step2. E@t chips.
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Wild Mushroom Beef Stew

T
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4 Ib beef stew meat, cut into 1 inch
squares

4 Thsp all purpose flour

1 tsp salt

1 tsppepper

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

Placethe salf pepper andflour in a large sealable plastic ba#gld the beefind shake to coat
piecesIn aDutch oven heat the oiand brown the meat on all sidégld remaining ingredients
and stir to mix wellCoverand cook until the meat is tend&tir the stewnccasionallyRemove
bay leaves before servingei$esio.

And how EXACTLY am [ supposed to
peel the carrotrs when we don’t even
have an electronic multiblade adjustable

potato peeler?
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Beef / Mexican

Deep Dish Enchilada

1 2 Ibs Ground beef 1 2 cans (10 oz. each) enchilada mild
1 1tsp Salt sauce

1 1 large onion, chopped 1 1 (15 ounce) cahlack beans, rinsed
1 1can (10 oz.) tomatsauce and drained

f 1 can (4.5 0z.) chopped green chilies I 6 large corn tortillas, uncooked

M Sour cream 1 2 cup shredded cheddar cheese

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

enchilada saucgyeen chiliesandbeans Simmer together for 5 minutes. Remove ¥ of the
mixture. Place 3 corn tortillas on top dktremaining mixture. Add another layer of the meat
mixture on top of the corn tortillas. Sprinkle with ¥z 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 spnkle the remaining cheese on top. Cover with the lid, add some briquettes to the
lid and let simmer for 145 minutesServe with sour cream.

Layered Taco Pie
1 1-1/2 Ibsground beef 1 8 oz cheddar cheese
i 8 oz taco sauce 1 8 oz tomatquree
1 4 large corn tortillas

PreheaDutch oven to 325 degreeShred cheddar cheesgombine taco sauce and tomato
puree.Brown ground beef, remove and dréaiace 2 tortillas in Dutch oveRour 1/2 of ground
beef on tortillasPour 1/2 of taco sauce over beeface 2 mor¢ortillas on topPour rest of beef.
Pour rest of taco saucgprinkle with cheeséCover and bake until cheese is melted.

Mexican Casserole
1 11/2Ibs lean ground beef
2 1/2 cups water
1 can mushroom soup
1 can cream of chicken soup
1 small can choppegreen chilies,
drained

1 small can condensed milk

1 small can taco sauce

1 large onion, diced

1 Ib cheddar cheese, grated

1 dozen soft corn tortillas, cut in half

= =4 -4 8 -9
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1
1
1

Warm the Dutch oven and brown the meat. In a bowl mix the soups, water, chilies, mdk@and t
sauce. Remove ¥ 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 Mexicarbeoees 4.
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Mexican Lasagna

1 2 Ibs lean ground beef 1 1 can refried beans, warmed

1 9 flour tortillas (6") 1 I small onion, chopped

1 4 cups shredded cheddar or taco i Taco sauce, sour cream, chopped
cheese green onions

Sauce

1 2 pkgs (11/2 oz, each) enchilada 1 1 garlic clove, minced
sauce mix 1 1/2tsp. pepper

1 3 cups water I Saltto taste

1 1(12 oz.) tomato paste

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

Drain, stir in onethird of the sauce. Spread another thindte bottom of a greased Dutaven.

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

over tortillas, sprinkle with half onions and etiérd of cheese. Layer with two more tortillas

torn to fit Dutchoven. $read 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 remainingesa

and sprinkle with remaining cheese. Bake in 12" Doia@n 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 desiregs 88r

Mexican Stew
1 1 Ilb Hamburger
1 1/4 cup chopped onion
1 1/2 cup chopped green pepper
1 1240z can V3 juice

1 can corn

1 pkg taco seasoning mix
3/4 cup uncooked rice

1 150z can red kidney beans

= =4 =4 A

Brown hamburger iutch overand drain off greasédd dl ingredients and simmer 2 hours
(try about 6 briquettes under and 4 on téw)d taco chips when served.

Nacho Dip
1 1lb ground beef 1 1 small jar jdapeno peppers, drained
1 11b hot pork sausage 1 1 can refried beans
1 1 pkg hot taco seasoning mix 1 8oz shredded Monterey Jack cheese
1 1tsp cumin 1 8oz shredded cheddar cheese
1 1 onion, chopped 1 1jarsalsa
1 2 cloves garlic, minced 1 1 bag tortilla chips

Brown ground beef, pork sausage, onions, and garlbutoh oven over hot coalBrain off
greaseAdd taco seasang, cumin, and 1/4 cup watestir and simmer for-% minutes Spread
beans over meat, then cheese, then jalapenos, therBsddsaat 325 for 30 minutes with 3/4 of
coals on topScoop out of D.O. on tortilla chips or spoon into individual bo®krvesi-6
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One Pot Burrito Bowls

1 1 Tablespoon olive oil 1 1 4ounce can diced green chilies
1 1/2 cup red bell pepper 1 1 cup jasmine rice
1 1/2 cup diced sweet onion 1 1 Tablespoon taco seasoning
1 1 pound lean hamburger 1 1/2 teaspoon chili powder use2ltsp
T 1/ 3 cup Medium Thi ck HybuliRenadlitekspice
Salsa 1 2 cups chicken stock vegetable broth
1 1 15ounce can black beans, rinsed works too
and drained 1 1 cup shredded cheddar/jack cheese
1 1 15ounce can corn, drained i Salt and peperto taste
1 1 14.5ounce camiced tomatoes
Optional toppings:
1 Sour cream 1 Tomatoes
1 Cilantro 1 Guacamole or sliced avocados
1 Green Onions 9 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 brownddrain 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 additioc28l tinutes, or

until the rice is all the way cooketlVhen rice is donesalt and peppeébp taste. Top with your

favorite toppings. You can also use this mix to top over nachos or place in a tortilla to make
burritos.Senes8

Notes

For variation you could also make thighwchicken. Dice the chicken inteitich cubes and
cook in place of the hamburger. You can use a c&otdl in place of the tomatoes and green
chilies.

Ropa Vieja
1 11/2Ib. flank steak 1 1/2 cup beef broth
1 1 Tbsp olive oil 1 1 can (4 oz.) chopped green chilies,
1 1 medium green bell pepper, drained
chopped 9 1/4 tsp. crushed red pepper flakes

1 1jar(11b.8 0z.) Ragu® Chunky
Pasta Sauce

Season steak, if desired, with salt and pepper. Heat oliveaiutch oven and brown steak

with green peppe6tir in pastasauce, broth, green chilies and red pepper flakes. Bring to a boil
stirring occasionallyReduce heat and simmer covered 1 hour or until meat idfoder.

Remove meat from sauce; cool slightly. Shred meat with two forks. Return meat to sauce and
heat through. Serve, if desired, over hot cooked Geves 6.
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Steak Fajitas

1 1 1/2 Ibs boneless sirloin, cut into 1 1 teaspooneasoning salt
thin strips 1 1/2 teaspoon chili powder
1 2 tablespoons vegetable oil 1 1 green bell pepper, thinly sliced
1 2 tablespoons lemon juice 1 1 onion, thinly sliced
1 1-2 garlic clove, minced i 6-8flour tortillas
1 1 1/2 teaspoons ground cumin

Optional Ingredients
1 Shredded cheddar cheese i
1 Salsa i
1 Guacamole i

Sour cream
Shredded lettuce
Chopped tomatoes

Brown the steakn oil in a Dutch ovenAdd lemon juice, garlic, cumin, salt, and chili powder.
Mix well. Cover and cookor 1 1/2 hours, or until meat is tendédd green pepper and onion;
cover and cook for 1 hour mor®erve on flour tortillas along with any optiomagredients.
Serves 8.

T e r rNadhas Dip
1 32 o0z block Velveeta Cheese i
(Regular or Queso)
1 1- 25 ozcan(or 2- 15 0z cans)
Hormel NaeBean Chili
1 2-4.5 ozcans diced green chilies

1- 16 ozjar medium heat Pace
Picante Sauce

16 oz sour cream

2 largebags tortilla chips

E |

Place all ingredients Dutch oven over hot coa#nd stir until the cheese is melt&toop out
of Dutch overon tortilla chips or spoon into individual bowBervesl2-16

Tex-Mex Bake
1 1lblean ground beef
1 4 oz can chopped greehiles,
drained
1 1 medium green pepper, chopped
1 1 small can (8 0z.) tomato sauce
1 1 cup Monterey Jack cheese, grated

1 envelope Lipton Onion Soup mix
1 Thspwater

1 large egg, beaten

2 cups crushed corn chips
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Combine corn chips, egg, and water; pressinitch oven. Bake for 10 minutes with one ring

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

ground beef, chilies, and ¥z cup cheese, evenly press into prepared crust. Top with tomato sauce,
then green pepper. Bakerfan additional 30 minutes. Top with remaining cheese, then bake an
additional 5 minutes or until cheese is melted and beef is done. Serves 6.
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Tortilla Casserole

T
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1 1/21bs lean ground beef
1 onion
1 large can tomatoes

1 (10 oz) can enchilada sauce
1 (2 1/40z) can sliced ripe olives

(include liquid)

1 tsp salt

1/4tsp garlic powder
1/8 tsp pepper
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1/4 cup oil

1 cup cottage cheese

| egg

tortillas

1/21b sliced Jack cheese

1/2 cup grated Cheddar cheese
1/2 cup crushed tortilla chips

Brown meat and oniorBlend 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 eggl/Sprezat

mixture in greased casserole, %2 of Jack cheese, %2 cottage cheese mixture, ¥ 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. S&ve

I KNOW YOU'RE DOING

YOUR BEST, BUT I'M

GETTING AWFLLLY

TIRED OF CREAM OF

COCONUT sOUP.
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Beef / Roast

Barbecue Beef Brisket

1 5-6 Ibs prime fresh beef brisket; well 1 4 Thsp Wright's liquid smoke
trimmed 1 6large cloves garlic; pressed or
3 large sweet onions; thickly sliced minced

1/2 cups chili sauce

1/2 cup light brown sugar

1/2 cup beer

1/2 cup Worcestershire sauce

2 Tbsp onion salt
2 Tbsp celery salt
1 Tbsp course ground black pepper
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Advance Preparation: The day before cooking, place the brisket in a large flat bottomed plastic
or glass container. Sprinkle the garlictsabepper 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 aseparate patombine chili sauce, brown sugar, beer, the remaining liquid smoke, and
Worcestershire sauce. Heafter a stovend let simmer until all sugar has been dissol?akte

the beef brisket in a 12" Dutch ovand arrange onions back over the top. Pour 1/2 of the
prepared sauce over the brisket then cover and bake u8ibg@uettes bottom andB)

briquettes top for 5 hour§vhen beef is tender remove from the oven and allow to rest for 5
minutes. Slice briget across the grain in thin slices and make sandwiches using the remaining
barbecue sauce, reheat8erves 1a12.

Barbeque Beef Short Ribs
1 3 to 4 pounds bonm beef short ribs
1 tablespoon canola oll
2 1/2 cups waterdivided
1 can (6 ounces) tomatagte
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
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In Dutch oven, brown ribs in oil. Add 2 cups wasedbring to a boil. Reduce heat. Coxand
simmer for 21/2 hours; drain. Combine the tomato paste, ketchup, garlic, brown sugar, onion,
vinegar, mustard, salt and remaining water. Pour ovearitibring to a boil. Reduce heat; cover
and simmer for 1 hour or until meat is tendgerves 46.
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BeefBrisket
1 3-4 Ibsbeef brisket 1 2-3 Tbspflour
1 seasoned tenderizer 1 salt and pepper

Coatthebrisket well with tenderizer. Wrap with 2 layers of heavy datly Refrigerate

overnight Place irDutchoven, cover and coakt 225 to 250degreedor 6 to 7 hours. You can
cook it faster but it is juiciewhencooked slowlyRemove from foil and place on warm serving
plate. Using the juice, flousalt and pepper, make a thin gravy. Pour gravy over brisket before
serving.

Beef Brisket with Gravy

1 1fresh beef brisket (aboutl&s, not 1 1 envelope beefy onion soup mix
corned beef brisket!) 1 2Tbsp cornstarch
1 2Tbsp vegetable oil 1 1/2cup cold water

1 1 cup hot water

In Dutch Oven, brown brisket in oil, both sides. Combine hot water and soup mix, pour ove
brisket. Cover and bake fod22%2 hours or until meat is tender. Set brisket asid&5linutes

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 achesgriain and serve with gravy. Serves
6-8.

Beef Pot Roast#1

1 3-4 Ibsrump roast or pot roast 1 2 medum onions, halved

1 3 medum potatoes, pared and halved 1 1/4 tsp pepper

1 3 medum carrots cut into 2" pieces 1 1/2cupwater or beef broth
1 1tspsalt

Browntheroast intheoven on all sides in small amount of oil. Remove nedt,and pepper.
Place half of vegetables in bottom of oven, return meavén and add remaining vegetables
and liquid. Cover and cook at 3dégreedor 3-5 hours depending upon siaeroast and degree
of doneness desireBemove meat and vegetables carefully and place on serving platter.

BeefPot Roast#2
1 1/2 cup flour 1 3 Tbspshortening
1 2-1/2 Ibs chuck roast (minimum) 1 8 medium carrots
1 1/2 tsp salt 1 8 small mions
1 1/8 tsp black pepper 1 8 small potatoes

Mix flour, salt, pepper and meat in bag and shake. Press mixtumradéato Place shortening in
Dutchoven and heat to very hot. Sear meaboth sides. When browned, put rack in bottom of
oven under meat and adéter.** BE CAREFUL, grease will splatter wildl{* Reduce heat
andsimmer for 1/2 hour. Add sufficient water to keep at bottom of mdmdut 1 hour before
serving, peal, cut potatoes, carrots, onions and pia@atchOven. Simmer for 20 minutes until
vegetables are dofServes 6.
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Blackened Pot Roast
1 3 lbspot roast
1 2Tbsp oll
1 3 tsp blackened spice mix
1 1 onion diced

51 6 potatoes, quartered
2 cup baby carrots
1 tsp garlic powder
1 tsp onion powder
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Sprinkle seasonings over roast and rub in. Brown roast in oil oveohts. Add 2 cups water
and diced onion. Cook for 1% hours. Add carrots and potatoes. Cook for an additional 1 hour.
Serves €10.

Corned BeefBrisket with Dijon Glaze
3 Ib corned beef brisket

4 cupswater

1/4 apvinegar

1/4 wp Worcestershire Sauce
2 bay leaves

8 whole cloves

3 cloves garlic, crushed

1/2 ap Dijon mustard

1/2 wporange marmalade

2 Tbsphorseradish

2 TbspWorcestershire Sauce

= =4 =4 -8 8 -9
= =4 =4 8 9

Place brisket ilbutchoven. Add water and next 5 ingredients, bimg boil. Cover, reduce

heat andisnmer 21/2 to 3 hours or until tenddn a small saucepan, combine Dijon mustard,
marmalade, horseradish, aWbrcestershire sauce. Cook over medium heat, stirring constantly,
until bubbly. Remove brisket and drain. Return to oven and spread withgtb2ec Bake at 350

for 20 min. Serve with remaining glaze

Flank Steak Teriyaki
1 4-6 flank steaks 9 2 Tbspsherry (optional)
1 4-6 pineapple slices 1 1tsp ginger
1 1Tbspsalad oll 1 1 clove garlic, crushed
1 1/2cupsoy sauce 1 1/2tsp MSG

1 1/4 awpsugar

To formmarinade, combine all except steaks and
pineapple. Mix welland pour over steaks. Let
marinate 1 to 41/2 hours. Fry steaks in vept oven
or skillet brushing once with marinade. Add
pineapple durindast few minutes, brush with
marinade and cover. Co8k5 min. Serveover rice.
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French Style Roast Beef

1 3 lbsboneless chuck or rolled rump 1 1largeclove, garlic

roast 1 4 aupswater
1 1tspsalt 1 4 mediumcarrots cut into quarters
1 1tspthyme 1 2 mediumonions, quasdred
1 6 whole cloves 1 2 mediumturnips cut into quarters
1 5 peppercorns 1 2 mediumstalks celery, cut into 1"
1 1 bay leaf pieces

Place beef roast, salt, thyme, clove, peppercorns, bay leaf and ganitchnoven, add water.
Heat to boiling, reduce heat and simmer covéoe@-1/2 hours. Add remaing ingredients.
Cover and simmer until beahd vegetables are tender, about 30 min. Remove beef and
vegetablesCut beef into 1/4" slices. Strain broth and serve with beef and vegetables.

Herbed Roast Beef

1 Bonein beef rib roast (46 pounds) 1 2 tsp dried marjoram

1 2 mediumonions, sliced 1 2 tsp dried savory

1 2 tsp fennel seed, crushed 1 2 tsp dried thyme

1 2 tsp dried rosemary, crushed 1 2tsp rubbed sage

1 2 tsp dried basil 1 2 fresh rosemary sprigs
Horseradish Sauce

1 11/2cups sour cream 1 2 Tbsp snipped chives
1 21/4cup prepared horsadish 1 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 roash Dutch oven for 2% to 3% hours or until meat reaches desired doneness (meat
thermometer: rafe 140°, mediurd 160°, weld 170°) In a small bowl combine the sauce
ingredients. Discard onions and rosemary. Let stantblfdinutes before slicing. Serve sauce

with the beef. Serves 112.

Pappybds Roast

1 2 lbsroast 1 1 garlic clove, crushed
1 2cups water 1 2Tbsp ail
1 4 baking potatoes 91 Dry rub for roast beefyjnmeasured

T 1 medium onion, sliced

Rubthe dry rubon all sides of roast. Brown roast on all sideahot 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 untimeatthermometer reads 160°. After removing roast, potatoes and onions, stir in
flour and simmer to desired thickneServe on sliced beef and potatoes. Servés 4
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Peppered Rib Roast

1 1 boneless rib eye roast@pounds) 1 1 Tbsp tomato paste

1 1 cup soy sauce 1 1 tsp paprika

1 3/4cup red wine vinegar or cider 1 1/2tsp garlic powder
vinegar

Dry Rub

1 1/4cup coarsely grouhpepper 1 1/2tsp ground cardamom

Gravy

1 11/2tsp cornstarch 1 1/4cup 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; addtth®aal bag

and turn to coat. Refrigerate overnight. Drain and discard marinade. Bake roast in Dutch Oven
for 2 to 2% hours or until meat reaches desired doneness (meat thermométet408re

mediun® 160°, weld 170°). Let stand Q5 minutes before shieg. 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. Servesl?2

Pot Roast Gravy
9 Drippings from roast 1 salt andoepper
1 4 Tbspflour 1 water

Add water to drippings to make approximately 2 cups and brindtwlaAdd flour to make
slurry, simmer 10 minutes and add saltipepper to taste.

Sirloin Roast
1 1 boneless beef sirloin tip roast
(about 4lbs)
1/2 cup beef broth
1/2 cup teriyaki or soyauce
1/2 cup vegetable oll
2 Tbsp brown sugar

2 Tbsp finely chopped onion
3 garlic cloves

1 tsp Worcestershire sauce
1/2tsp Tabasco sauce
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In a large resealable plastic bag, combine all ingredients, add roast. Seal bag and turn to coat.
Refrigerate ovenght. Drain and discard marinade. Bake roast in Dutch Oven for 2 to 2% hours
or until meat reaches desired doneness (meat thermometdrl1r0® mediurd 160°, weld

170°). Let stand Q5 minutes before slicing. Serves-12.

Variations: Add various vegetdé in the last 30 minutes of cooking for a complete nsedl
potatoes in the last 60 minutes if space permits.
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Beef / Miscellaneous

Australian Beef 'N' Beer
1 1 Ib. Chuck steak or similar (diced) 1 Pinch of dry mustard
1 1 packet of French Onion Soup mix 1 1 can beer
1 1 Tbspbrown sugar

Combine ingredients in the oven. Cook slowly fer4hours. There is no alcohol left after the
cooking, and you can use low alcohol beer if you like. Serves 4.

Barbeque Beans
1 3/47 1lb Ground beef
1 1 med Onions chopped
1 5strips bacon
1 1/27 1 cup celery diced
1 115 oz can kidney beans

1 15 oz can baked beans

1 15 oz can butter beans

1/2 cupfirmly packed brown sugar
3/4 cup Ketchup

1 ThspWorcestershire sauce
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In Dutch oven, cook and stir bagdramburgerand onion. DrainAdd remaining ingredients
and mix well. Bake atZb degrees for 6@ninutes.8 servings.

BarbequeBeef and Beans

1 2lbs lean ground beef 1 1 cup brown sugar

1 1 large can pork and beans 1 1/2 cuphickory smoke flavor BBQ
1 1 can kidney beans sauce

1 1 can garbanzo beans i Salt and pepper to taste

1 1 medium onion, chopped

Brown beef, add salt and pepper to taste. Mix in beans, onions, brown sugar and BBQ sauce.
Bake 90 minutes. Serves3

Barbeque Hamburger

1 3 lbshamburger 9 1 tsp curry powder

1 1 large onion, chopped i salt and pepper

1 1 pint ketchup 1 cayenne pepper powder or hot sauce
1 1 pint tomato juice for a kick (optional)

1 3 Tbsp flour 1 10 hamburger bun

1 1 Tbsp Worcestershire sauce

PutDutch oven over hot coals to heBtown hamburger and onion, breaking into sma# and
cooking thoroughlyDrain off greasePour in ketchup, tomato juice, and season with salt and
pepper (and cayenne pepper or hot sauce if desBady to a boil while stirringDissolve flour
and curry powder in a cup with Worcestershire saudesanugh water to thin the mixtuidix
into hamburgerSimmer at about 325 degrees for an hour o6sove 812 people on buns
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Barbeque Hamburger, Beans and Biscuits
1 2 lbslean Hamburger

2 2-Ibscans of Pork and Beans

1 jar Hickory Smoked BBQ saac

1 jar Mesquite BBQ sauce

1 jar Regular BBQ sauce

1 cup shredded Cheese
Ketchup Mustard
Onions

Rollout Biscuit Mix
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Brown and drain the Hamburger. Add both cans of Pork and Bielaxsvell. Add as much or as
little of the three BBQ sauces to the mixgain, mix well. Add Ketchup and Mustard to taste.
Once all is mixed, addl@andful 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 galing two half circles Stir the
Beans and Hamburger. Arrange bisdtves on top of simmering beans. Stand biscuit halves
on end so thabund halves are up. Cover the complete top of the beans and hanmbxrgeth
biscuit halves. Add all shredded cheese on top of bis&atsefor 30 minutes at 400 degrees.
It's done when the biscuits are done.

Barbeque Meatballs

1 2lbs lean ground beef 1 2 cups quick oatmeal
1 1 can evaporated milk 1 1 cup onion, minced
' 2eggs

Sauce

1 2 cups catsup 1 2tspsalt

1 11/2cup brown sugar 1 1/2tsp pepper

1 2Tbsp Liquid Smoke

Mix ground beef, milk, eggs, oatmeal and onion. Make 72 walnut sized meatballs (small
meatballs cook faster). Mix sauce ingredients in Dot@n over low heat and remove. Place
meatballs in Dutcloven as flat as possible on thettom. Pour sauce over meatballs. Bake for
60 minutes. Serves@

Barbecue Sauerkraut

1 1lb ground beef 1 1 cup brown sugar
1 1 gt Sauerkraut 9 3/4 cup barbecue sauce
1 1/2 onion 1 1-8o0z can of tomato sauce

Brown the burger and onion. Mix all ingredients doadte in eDutch oven aB50degreedor 30
to 45 minutesServes 8.
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Beef Burgundy
1 2 Ib beef round roast
1 2 cans beef gravy (or pkgs of instant)
1 1 clove of Garlic
1 1/4 tsp oregano

3 med onions, sliced
1/2 aup burgundy wine
4 Thspbutter

1/2 pt sour cram
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Cut beef into 1 inch cubes. Sprinkle with tenderizer. Sauté garliordnds in butter slowly
until onions are clear or slightly browned. Remoweons and brown meat slowly in the
drippings. Add beef gravy, satiepper and onions to pan. Simmemiis. Serve over rice.

BeefCasserole

2 Ibs lean ground beef

1 small can tomato sauce

1 small can tomato paste

1 8 0z pkg spiral macaroni

1 pkg frozen broccoli

1 pkg dry spaghetti sauce mix

1 small can mushrooms, undrained
2 medium onions, chopped

1 clovegarlic, minced

1/2 cup soft bread crumbs

4 oz grated American cheese
1/4 cup salad oil

1/2tsp salt

1/4tsp pepper

1/2 cup sour cream (optional)
Parmesan cheese, unmeasured
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Prepare macaroni according to package, set aside. Prepare broccoli, savBrioguicheef,

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 ovewdiegired. Bake 30 minutes.

Top with Parmesan cheese before serving. Servd$12

Beef Delight
1 2 ouncegyroundbeef 1 1 16ounce can tomato sauce
1 8 ounceslbow macaroni 1 2 cups water
1 1 largeonion, chopped 1 2 TbspWorcestershire sauce
1 21/4cup finelychopped bell pepper 1 1tspsalt
1 1/4cup finelychopped celery 1 1/2tsppepper
1 1 16ouncecan steved tomatoes 1 2 16-o0unce cankidney beans

In large Dutch oven brown me#&dd andsauté , onion, bell peppemdcelery, for about 5
minutes, stirring costantly. Add tomato sauce, macarpstewed tomatoes, and wat®lix
together. Add the remainder of the ingredients, exdep the kidney beans, and mix
thoroughly. Cover and simmer for 25 minutes, stirring frequently. Add kidney beans and
simmer foran additional 10 minute8.to 10servings
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Beef Noodles
1 3 pound boneless beef round steak or 91 3/4 teaspoon ground black pepper
chuck roast 1 1 teaspoon salt
1 9 tablespoons apurpose flour 1 2 pownds frozen egg noodles
1 6 tablespoons vegetable oil
1 3 (32 ounce) cans beef broth

Trim fat from beef. Cut beef into 3#ch cubes. Place flour in a resealable plastic bag. Add beef
cubes and shake to colt.a 12 inch Dutch oven, browthe beef cubes in hot oil, adding

additional oil if necessary. Drain offtfeStir 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 theDutch 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
1 3/41b (12 slices) bacon diced 1 1/4 cupKetchup
1 3 medium Onions chopped 1 1 can (15.5 oz) Green Giant/Joan
1 1 tsp Garlic powder 1 1 can (15.5 ozlight Red kidney
1 1/2 tsp Dry mustard beans, drained
1 1/2 cup Firmly packed brown sugar 1 1 can (15 oz) butter beans; drained
1 1/3 cup Cider vinegar 1 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 faf@GBMinutes or until hot and
bubbly. 12 servings.

Campfire Stew

1 large onion, diced
1 green pepper, diced

1/4 cup vinegar

1 3 Ibs cubed chuck 1 1lbcarrots

1 21/2cup flour 1 21/2lbspotatoes

1 1/21b bacon 1 4 stalks celery, diced

1 1teaspoonshyme 1 32 oz can tomato sauce
1 1

1

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 % hours, stircagj@elly.
12 servings
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Corned Beef and Cabbage

1 8slices bacon 1 1/dtspsalt
1 1largehead green cabbage, cut into 1 5cupswater
6 wedges 1 11/2 Ibscorned beef, sliced
1 1 large onion, chopped
1 3to 4tspcrushed red pepper

Wash cabbage, and cut irftavedges (do not separate leav€s)ok bacon in a Dutch oven until
crisp;remove anarumble bacon when codCombine cabbage, bacon, red pepper, salt, and
water in Dutch ovenCover and cook over medium heat for 30 minutédd corned beef, and
cook an additional 10 minutegl servings

Dutch Oven Sloppy Joes

3 pounds lean ground beef 1 1/4 cup packetbrown sugar
1 medium onion, chopped 1 3 Tbspprepared mustard

3 cloves garlic, minced 1 3 Tbspcider vinegar

1 1/4 cup ketchup 1 2 tspchili powder

1/2 bell pepper, seeded and chopped 1 Hamburger buns

5 ThspWorcestershire sauce
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In aDutch ovenbrown ground beef with onion and garlic. Drain off exces<ambine

ketchup, bell pepper, Worcestershire sauce, brown sugar, mustard, vinegar, and chili powder
with theground beef mixture. Cover and codkours stirring occasionallySeve spooned over
hamburger bunsServes 8.

Dutch Oven BeefStroganoff

T 1 1/ 2 1 bs beef sirl ofi #/2tsptsadtak, 1/ 206 thi ck
1 8 oz fresh mushrooms, sliced 1 1 tsp Worcestershire sauce

1 1 large onion, thinly sliced 1 1/4 cup flour

1 1 garlicclove, finely chopped 9 1 1/2 cups sour cream

1 /4 cup butter 1 3 cupsegg noodles

1 12 ounces beef broth

Cut beef across grain into aboutl 1/2 x 1/2 inch strips. Cook beef, mushrooms, onions, and garlic
inbutter in a 120 Dutch oven over mediStrmm heat |,
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 anthdina noodles. Stir remaining

%2 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 bdflix in the noodles and servB8erves.
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Easy Cheesy Meat AndPotatoes
Dinner

1 2 Ibs ground beef i Salt and pepper to taste
1 1 large yellow onion; diced 1 2 bags frozen tater tots
9 7 cloves garlic; minced 1 4 cupsColby Jack cheese; shredded
Sauce
1 2-10 1/2 oz. can cream of mushroom 1 1 Tbsp soy sauce
soup 1 11/2tspthyme
9 1-10 1/2 oz. can cream ohicken 1 1 1/2 tsp marjoram
soup 1 Salt and pepper to taste

1 1 1/2cup sour cream
1 2 TbspWorcestershire sauce

Heat a 14" Dutch oven using-22 briquettes bottom until oven is hot. Add ground beef, onions,
and garlic to hobven, 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 tat 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 cok 90 minutes using 124 briquettes bottom and <146 briquettes top heat rotating

oven and lid every 25 minutesServes 120.

Goulash, Old Fashioned

2 Ibs ground beef 1 Tbsp ltalian seasoning
3 tsp minced garlic 1 Tbspadobo Seasoning
1 largeyellow onion, diced 3 bay leaves

2 1/2 cups water 1 Thsp salt

1/2 cup beef toth

1/3 cup olive oill

2 (15ounce) cans tomato sauce
2 (15ounce) cans diced tomatoes

1/2 Tbsp black pepper

2 cups elbow macaroni, uncooked
1 cup shreddethozzarellacheese
1/2 cup shreddedcheddarcheese
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In aDutch oven sautéhe ground meaiver mediurdhigh heat untihalf cooked Add garlic,
onions, olive oiland continue sautéingtil meat is fully cooked. Add watdsroth, tomato

sauce, diced tomatoes, Italian seasg, bay leavesalt, pepper and adobo seasoning. Mix well.
Lower heat and coveAllow to simmerfor about 20 minutes, stirring occasionally. Add in the
uncooked elbow macarargtir well until everything is combinedover once again and
continueto sammer for about 30 minute®nce cooked, remove the bay leavesd only the
cheddar cheese and mix until combingédd mozzarella right before servin§erves 8.
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Goulash Hungarian

2 Tbsp olive oil

2 cans tomato soup

1 Ib lean ground beef

2 1/2 soup ans 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 chedr cheese

1/2 cup olives; sliced
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Brown ground beef using 2 Tslive oil in a 12" Dutch oven using 222 briquettes bottom

heat. When beef has been browned add onion, bell pepper, mushrooms, and garlic. Sauté until
vegetables are tender. Add cornye#i, tomato soup, hot water, paprika, cayenne pepper, and
salt. Stir to mix well. Bring contents to a boil then stir in pasta stiéise lid on Dutch oven

and bake using 102 briquettes bottom and 1146 briquettes top heat for 3 minutes.

Sprinkle heese over top and bake for an additional 10 minutes until cheese is Heftext 6

8.

Hamburger Stroganoff

1 6 Tbspmargarine 1 24 oz mushroom pieces

1 3 small onions 1 6 Tbspflour

1 3 cloves of garlic 1 3 cups sur cream

1 3lbs ground beef 1 6 Tbspparsley

1 11/2tsp pepper 1 3 bags egg noodles

1 1ltspsalt 1 3 cans Cream of Mushroom Soup

Melt margarine in pan and brown beef, onion and garlic. #e&bonings, mushrooms and soup.
Stir thoroughly and simmer 20 minutégld sour cream and serve over cooked noodieseS
16.

Hot and Juicy Reuben Sandwiches
1 1 mild-cure corned beef (aboutl12
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 rywead
4 slices Swiss cheese

1000 Island or Russian dressing
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Trim excess fat from corned beef. Place me&iutch oven Add sauerkraut, broth, onion,
garlic, caraway seeds and peppercorns. Candrcook for 2hvours.Remove beef frondutch
oven and at across the grain into 1/dhchthick slices. Divide evenly on 4 slices bread. Top
each slice with 1/2 cup drained sauerkraut mixture and oneslisscheese. Spreattessing
on remaining 4 bread slices. Close sandwiches. Serves 4.
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Maple Glazed Meatbals
1 1-1/2 cupketchup
1 1 cupmaple syrup or maple flavored
syrup
1/3 cupssoy sauce
1 tablespoomuick cooking tapioca

1-1/2 teaspooground allspice

1 teaspoonlry mustard

32 oz frozen meatballs

20 ozcan pineapple chunks, drained
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1
Combine the ketchup, aple syrup, soy sauce, tapioca, allspice, and mustard Duticl oven
and stir to combineCarefully stir the meatballs and pineapple into the ketchup mix@Qaneer

and cookor 2 hoursstirring occasionallyServe over cooked rice. Serves 6.

Meatballs in Gravy

1 1/2 cup cooking oil, or less 1 1 cup dry bread crumbs or more
1 2 lbs hamburger 1 1 pkg onion soup mix

1 2eggs 1 1 pkg gravy mix

1 1/2 cup ketchup 1 2 cans mushroom soup

In bowl, mix hamburger, eggs, ketchup, and onion soup Miikin bread crumbs untthe
consistency seems right to form small balsth your hands, roll hambyger into 1.5 inch balls.
Heat a thin layer of cooking oil iDutch oven to around 358rown meatballs well, rolling them
around occasionallyrain off excess oil and faRrepae gravy mix with water, following
instructions on packag®our gravy over meatballBour on mushroom soupdd some water if
it looks too thick.Simmer for about 40 minutes with 2/3 coals under and 1/3 orstape 6
people on plates of noodles.

Meatball Sub Sandwiches
1 pound ground beef 1 (26-02) jar pasta sauce

1/2 pound bulk Italian sausage 1 medium onion, chopped

2 eggs 6 submarine/hoagie/lian rolls

1/2 cup ltalian bread crumbs (about 6 inches long each)

1 teaspoon garlic powder 8 0z shredded mozzarella cheese
1/2 teaspoon salt Grated Parmesan cheese, optional

Freshly ground black pepper
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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 ingrediergs\ell 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 doneo Berve, 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 desir8érves 6.

Optional: To save timel0 frozen fully cooked meatlhigmay be substituted for the homemade
meatballs.
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Mess

1 1-1/2 Ibsground beef 1 1 small onion chopped
1 1 can (16 0z) French style green 1 1 can mushrooms
beans

1 1 cantomato soup

In Dutchoven or large pot, brown ground beef and onion until oniefee: Drain and add
other ingredients. Heat througt and salt to taste&erve plain or on top of noodles or spaghetti.

Mountain Meatballs

Meatballs
1 2tspalive ail 1 1 tspcoriander seeds crushed
1 2redonions finely chopped 1 2 cups breadcrumbs fresh
1 3 lbsleangroundbeef ( 3 pounds ) 1 3eggs large
1 1 tspDijon mustard 1 salt and black pepper to taste
1 1 tspdried oregano 1 2/3 cup cheddar cheese grated
1 1/4 spground cumin

Sauce
1 1 Tbspolive oll 1 1/3 cupWorcestershire sauce
1 1 red onion finely chopped 1 1/3 cup cider vinegar
1 1 red bell pepper chopped 1 1/3 cup molasses
1 1yellow bell pepper chopped 1 2 TbspDijon mustard
1 2 Tbspfresh garlic crushed 1 11/2cupsbeef broth
1 2 red chilies deseeded and finely 1 1 cup cherry tomatoes halved

chopped 1 1 Tbspparsley chopped

1/2 tsppaprika
1/3 cup tomato sauce (ketcip)
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Meatballs: Heat theoil in skillet andsaute the red onigmuntil softi remove fronmthe skillet
and leave to cool completelylace the Ground Beef, Mustard, Oregano, Cumin, Coriander
seals, breadcrumbs and the eggs in a large mixing basld the coolednioni season to taste
with salt and black pepper and mix thorougiwide themeatball mixture in eight equal
portionsi roll into balls (the balls will be slightly bigger tharemris ball)T make and
indentation in each meatbaldivide the cheese in eight and press into the indentatiprsss
the meatballs to close securefyrange themeatballs ina Dutch oven andbakefor 45 minutes
at 350 degreesntil goldenbrown.

SauceMeanwhile, using the same skilleheat the oil for the sau@ndsaute the onion, both
bell peppers, garlic, chili and paprika until s@ir in the tomato sauc&yorcestershire sauce,
cider vinegar, molasses, mustdrdef brothand tomatoesReduce kat to medium low and
simmer until the sauce has thickened (about 20 minutes)

Spoon away most of the fatound the reatbals in the Dutch oven. &ur thesauceoverthe

meatballsandcontinue bakindor 5 minutes or until heated throudg®prinkle with parsley and
serve Serves 8.
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Onion Swiss Steak
1 3lbsround steak, 3/4" thick 1 2 cans (10 oz) tomatoes
1 2 pkg onion soup mix 1 1/4 tsp pepper
1 11/2tsp salt

Cut steak into serving pieces, season with salt and pepper andihpdel@atchoven. Sprinkle
onionsoup mix over top and pour tomatoes caderCover and cook over slow fire for 2 to 3
hours or until meat is done atehder.

Philly CheeseSteaks
1 2 Ibs round steak, thinly sliced (the
more thinly they are sliced, the less
cooking time is required) 6 French rolls
1 1/2tsp pepper 12 slices of Provolone, American, or
1 1/2 tsp garlic powder other cheese
1 1 large onion, sliced

1 large bell pepper, seeded and sliced
32 0z beef broth
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Rub the steak with pepper and garlic powder. Place iDtiteh oven Add onion, bell pepper
and beef broth. Stir to mix. Cook until meat is tendeast open rolls for several minutes until
slightly crusty. Lay a piece of cheese on both sides of théJsdi.tongs to remove meat, onions
and bell peppearfrom Dutch oven(letting juices drip off) and pile on top of rollServes 6.

Poor Man's Steak
1 2 lbsground beef
1 11/3 aupsmilk
1 2tspsalt
1 Margarine

1/4 tsppepper

2 cangnushroom Soup
2 aupscrackercrumbs
1 aupwater
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Mix together meat, salt, pepper, crumbs, anié.rBiack into loaf pand.et stand irrefrigerabr
overnight or aleast 6 hours. Cut into slices amebwn in margarine. Mix soup with 1 ¢ of water
and pour over meat placadDutchoven. Bake at 350 for-1/2 hours.

Porcupines
1 11/2lbslean ground bef
1 1/2cup uncooked rice
1 1/2cup half and half
1 1 can or 1 envelope onion soup mix
1 1 can (460z) 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
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Beat egg with half and halAdd green onions, garlic, ground meat, salt, pepper. Mix well. Add
Y, cup of the rice. Shape into balls. Roll in remaining ¥4 cup of rice, pressing it lightly into meat.
Bring tomato juice to boiling. Stir in onion soup mix and sugar. Place meat ballsca sauer.
Simmer 50 minutes with stirring to avoid burning sauce, until rice puffs out around meat and is
tender. Serves-8.
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Salisbury Steaks

1 2lbsground beef
1 2/3 wpbread crumbs
1 1tspsalt
1
1

2 large onions, sliced

2 cans (10 p) condensed beéfoth
2 cans (4 oz) mushrooms, drained
1/4 aup cold water

4 Thspcornstarch

1/2 tsp pepper
2 eggs
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Mix ground beef, bread crumbs, salt, pepper and eggs, shapeovab [@atties, each about 3/4"
thick. Cook patties over medium heat, turnaugasionally, unitbrown, about 10 min, drain.

Add onions broth anthushrooms. Heat to boiling, reduce heat. Cover and simmer until beef is
done, about 10 min.

Shish Kabob

1 5 oz soy sauce (2/3 cup)
1/4 cup brown sugar
1 tsp lemon juice
1 tsp Worcestershire sauce
1 Ib Beef cubes

1 1/2 cups water

A few small onions

A few Cherry tomatoes

1 large Green or red bell pepper
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Mix ingredients into casserole dish and marinate overnight. Arnauegé, onions and peppers on
skewer and cook over open fire for minutes. Add toratoes, mushrooms and complete cooking
(10 moreminutes) until meat fully cooked. Serves 8.

Sloppy Joe
1 2 Ibs ground beef
1 1/4 cup flour
1 1/4 cup brown sugar
1 2 Tbsp Worcestershire sauce

2 tsp salt

1 tsp chili powder
24 0z tomato sauce
1 large onion, diced
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Brown meat and drain off grease. Add remaining ingredients. Simmer 20 to 25 minutes. Serve on
split hamburger bunsServesl 2.

Slum Gullion
1 2 lbs lean ground beef 1 1 large onion, thinly sliced
1 1 can spaghetti sauce 1 2 tbsp butter
1 1 large can tomatoes 1 Garlic salt, pepper, and paprika to
1 1 can peas or pkg frozen peas taste
1 2 large potatoeqeeled and sliced

Place ground beef on bottom of Dutch oven. Add onion, spaghetti sauce mix, tormatogsas

in layers. Season eatdyer with garlic salt and peppé&over 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. Serves36

Son of a Gun Stew
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1/21b bacon

2 Ibs cubed beef

1 Ib carrots, sliced

3 Ibs potates, 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 0z tomatoes
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Fry bacon in oven. Add beef and oni@rsl bownwell. Add everything else and whigtirring,
bring to a boil. Cover and cook until vegetables are tender, stirring occasi@ealesl2.

Steak and Mushrooms
M 1 Ib mushrooms sliced
1/2 tsp salt
1 c onions, diced
1/2 tsp pepper
1/4 |b butter

1 round steak

8 0z can tomato sauce

flour

1 ThspWorcestershire sauce
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Cut meat into strips and coat with flour. Sauté in melted butterdf@n5Add onion and
mushrooms, cook another 5 min or until onion ttigar. Add remaining ingredients and stir
well. Simmer 1 to 41/2 hoursServe over ge.

Swiss Steak
1 3lbsround steak 1 1tspsalt
1 3 stalks celery, peeled, chopped fine 1 1 Tbspchopped parsley
1 3 Thbspbutter 1 1largeonion, diced

1 1/2 awpcatsup

Brown steak in butter. Add celery, catsup, parsley, and onion. @adesimmer 2 to-2/2
hours. 1/2 ¢ water may be needed if mixttivekens too much.

Texas Hash
1 1Iblean ground beef
1 1 can tomatoes
1 1 cup chopped onion
1 1 cup chopped green peppers
1 1/2cup tomato soup

1 cup cooked rice

1 tsp chili powder

Salt and pepper to taste
Cheese and cruos for topping
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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

T

T
T
T
)l

1 Ib lean ground beef
1/2 cup wild rice, washed
1/2 cup white rice

2 3/4 cups water, divided
1 cup chopped celery
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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 1% cup water in Dutch oven. Cover and cook 45 30inutes until rice
is fluffy, remove and set aside. Brown meat in bottom of Dutch oven, drain. Add remaining
ingredients and 1% cup water. Bake for3Dminutes until all rice is fluffy and liquids
absorbed. You can substitute beef bullion for water. Ser@es 6

Witches Brew
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1 Ib uncoked bacon, chopped
1 Ib lean hamburger

2 cloves garlic, chopped

1 cup celery, diced

1 cup onion, diced

280z can tomatoes, with juice
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2 150z cans dark red kidney beans
2 cups uncooked egg noodles

1 100z can mushrooms

1 tspblack pepper

1 tspseasoned salt

1 tspcayenne pepper

Brown bacon, hamburger, and garlic in Dutch oM&min fat, if desiredAdd celery, onion,
tomatoes, beans, noodles, and mushrodigsid from cans alscAdd seasonings and stBake
45 minutes in Dutch oven at about 350 degr8es:es 6 guests.

.ANDTHEN THE BOY SCOUT IMPALED
HE MARSHMALLOW WITH A SHARP STICK
AND THRUST IT INTO THE FaMes ! THEY

SAY. ON MIGHTS LIKE THIS, THE BOY 5(0
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Chicken

Arroz con Pollo

3-4 Ib chicken, cut up
2 bouillon cubes 1 tsp salt

1 aup chopped onion 1 jar (31/2 oz) stuffed green olives,
1 aupdiced ham drained

1 aup green pepper, chopped 1/2 tsp white pepper

1 can (14 oz) tomatoes 1 tsp paprika

1 jar (2 0z) pimento, diced 2 cloves garlic, minced

1 pkg (10 oz) frozen peathawed 1 aupraw rice (long grain)

3/4 tsp chili pevder
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Mix salt, pepper, and paprika together. Season chicken witmtkiare. Put all ingredients
except ice and peas iDutchoven. Cover andook at 300 for about 2 to 3 hours. Add rice and
peas and cook at 375 fbrhour. Water may be needed near end of cooking.

Bacon Chicken Nuggets
1 4 skinless, boneless chicken breasts 1 32 toothpicks
1 1 pound bacon slices (16 slices) 1 1 cup teriyaki marinade

Cut bacon strips in half, so there are 32 slices about 6 inchegdongach chicken breast in
half lengthwise, then each half into quarters, to create 8 chtigkely wrap one of the short
bacon strips around dicken chunk and toothpick it in pladeepeat for all the chicken chunks
and lay them ibutch ovenHeatDutch oven to about 375 degrees on coalériang. Fry for
about 15 minutes, flipping the chicken chunks over every few mirtes.teriyaki or hrbeque
sauce over chicken, and stirover withDutch oven lidMove some heat to the lid and heat to
about 350 degreeBake for about 20 minuteServes 6.

Baked Chicken

2 chickens cut up 2 Tbsp lemon juice
1/4 Ib bacon 2 Tbsp soy sauce
2 Thsp Worcestershire sauce 2 tsp salt

6 Thspketchup 2 tsp paprika

6 Thspvinegar
4 Thsp brown sugar
4 Thsp melted butter

2 tsp chili powder
2 tsp dry mustard
1/2 cup water
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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 dSeevesl2.
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Baked Chicken with Cheese
1 8 chicken breasts, deboned
1 6 Tbsppeanut oil
1 2 Thbsplemon juice
1 2 Tbspthyme

Salt andpepper

8 slices of boiled ham
8 slicesof cheese

8 slices of tomato
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Cut foil into 12" squares, place chicken in center. Combineemilphjuice, thyme and mix well.
Spoon over breasts. Seal foil well and plac850Dutchoven. Bake 30 min. Open foil and
place one slice ham, chees®l tomato over each breast. Bake open for 3 to 5 min. Remove
from foil and place on serving platt&enes 68.

Barbecued Chicken Wings

1 1824 chicken wings 1 1/2tsp onion powder
1 1 cup water 1 1/2tsp garlic powder
1 21/4cup cooking oll 1 1/2tsp salt

1 2eggs 1 1/4tsp pepper

1 1 cup corn starch

Sauce

9 3/4cup chicken broth 1 21/4cup catsup

1 1/4cup brown sugar 1 21/4cup vinegar

1 1/2cup sweet chili sace

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 madi 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 f@62@inutes, stir to

prevent scking. Serves 4.

Cajun Chicken Creole
91 3 lbs skinless chicken thighs
1 1 red bell pepper, chopped
1 1 large onion, chopped

1 2 stalks celery, diced

1

1 (15 ounce) cans stewed tomatoes,
chopped and undrained

1 1 garlic clove, minced

1 1/2 tablespoons browsugar

1 teaspoon paprika

1 teaspoon Cajun seasoning

1 teaspoon salt

1 teaspoon fresh ground pepper
Hot sauce, to taste

2 cups cooked rice
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Put allingredients into Dutch oven except for the lagidgtedients with thighs at bottorBring
to a boil anctook for 2 hours In the last hour, add hot sauce to ta®tional: In last hour of
cooking add shrimgot sauce to tastand lemon juiceServe ovecooked rice Serves .
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Calico Chicken
1 2 cutup fryers
1 1/2 cup flour
1 1/2Ib bacon
1 1 cupchickenbouillon

2 Tbsp parsley

16 oz frozen corn

1 green pepper, chopped
16 oz tomato sauce
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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. pylerpeorn, and
parsley. Mix well and cook 15 to 20 minutes more or until the chicken is Semeesl2.
Cashew Chicken

1 1 Ib boneless skinless chicken 1 1 jar sliced mushrooms, drained
breasts, cut into 107 ¢/2tspegrsund ginger
1 medium onion, chopped 1 Pepper to taste
2 cups frozen broccoli cuts 1 3/4cup halved cashews
1 cup uncooked long grarice
1 1/2 cup water
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Combine all ingredients except cashews in Dutch Oven. Bak® 48inutes until rice is tender
and chicken no longer pink. Stir in ¥2 cupcahews and sprinkle the remainder on top, then
serve. Serves 4.

Cheddar Chicken Pie

1 2 boneless chicken breasts 1 11/3 cup milk

1 2 Thbsp vegetable oil 1 3eggs

1 1 pkg frozen chopped broccoli, 9 3/4cup biscuit/baking mix
thawed and drained 1 3/4tsp salt

1 3 cups (12 ounces) shredded cheddar 1 1/4tsp pepper
cheese, divided

1 2/3 cup finely chpped onion

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, hrasdanion. 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. Bak&53@inutes or until knife
inserted in center comes out clean. Sprinkle withaiaing cheese and serve. Serves 6.
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Cheesy Chicken Italiano

1 Ib 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
1ty 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
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Heat a 12" Dutch oven using-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 gaudic 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 tomatae red and green bell pepper, and mushrooms. Cover and bake using 12
briquettes bottom and 1”4 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 pepp8tir 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 m&8tages 16

Chicken a la Dutch

1 3to 31/2pounds frying chicken 1 1 cup grated cheddar or Colby
with bone or 21/2 pounds uncooked cheese
boneless chicken breasts 1 2 to 3 medium onions, peeled and
1 21/4cup flour slicedthin
1 1/4cup butter 1 1 can mushroom slices
1 2/3 cup Evaporated milk 1 salt and pepper to taste
1 1 can cream of mushroom soup 1 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 bodvsides. 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 ¥ rings coals. Let cook 1 hour. S&ves 4
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Chicken and Wild Rice Casserole

1 2 medium onions, finglchopped 1 1(10.75 ounce) can condensed
1 3 celery stalks, thinly sliced cream of mushroom soup
1T 2 (6 ounce) packagesT UdapbatteBenos

Long Grain and Wild Rice mix 1 1/2 pound processed American
1 2 1/2 cups water cheese

1 1/2 cup sliced fresh mushrooms

Place in a Dutch oven tlmmions, celery, rice mix, water, condensed cream of mushroom soup,
butter, American chees@@ mushrooms. Mix well. Cover, and cook until chicken is done
Serves 8

Chicken and Dumplings
1 1 pkgchicken noodle soup mix (NOT singderving size)
1 161/2 oz can boned chicken
1 buttermilk biscuit mix

Mix soup mix with about half the normal water, add boned chiekeibring to a boil. Mix
biscuit mix and drop by spoonfuls on the chickein. Cover tightly and SIMMER (not too hot)
until dumplings are don@usually takes 120 minutes). Serves two or thré&u can makea
doublerecipe and served six by adding a small can of mixed vegetables.

Chicken BleuBreasts

1 6largeboneless chicken breasts, 1 Salt
halved 1 Pepper
1 17 8 oz package shredded Swiss 1 2eggs
cheese 1 2 Tbspwater
' Chopped chives 1 1 cup herkflavored bread crumbs,
1 Cooking oll finely ground
1 1/2 cup flour

Place each chicken breast between two pieces of plastic wrap. Gently pound flat, using a rolling
pin or rubber mallet, until 1/¢ch 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 Z'bspshredded Swiss cheese and 1/2 tsp chopped chives. Fold one end of
chickenover 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 secoddosmwhwhip 2 eggs with 2
Tbspwater. Place in a third container the 1 cup of Hirbored 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 untihder. Turn as needed to prevent burning. Serves 12.
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Chicken Cacciatore #1

1 15 pieces chicken parts 1 11lbonion
1 1lb carrots 1 4 cans tomato paste (large)
1 11b green peppers 1 thyme, basil, oregano

Combine all ingredients. Add spices to taste. Simme2@aninutesand serve. Serves 12.

Chicken Cacciatore #2

3 Ib frying chicken, cut up 1/2 tsp basil

1 tsp salt 1 can (1 Ib) tomates

1/4 tsp black pepper 1/2 tsp celery salt

3 Tbspoil 1 can (8 o0z) tomato sauce

1/4 tsp cayenne pepper

2 med onions, thinly sliced
1 tsp oregano

2 cloves garlic, minced

1 bay leaf
1/3 aup minced green pepper
1/4 ap Chianti wine
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Brown chicken pieces in hot oil in lid of oven. Layer onions in ofern.browned chicken pieces
on top of onions and add remainiimgrediens. Cover and cook 1 to 2 hours. Discard bay leaf
and servehicken and sauce over buttered spaghetti.

Chicken Cacciatore#3
1 3 lbs bonelessskinless chicken
thighs
1 2jars (1 Ib. 8 0z.) Raghasta Sauce
1 2 green bell pepper, sliced
1 1 large onion, sliced

1/2 cup chicken broth

1 tsp garlic powder

1/2 tsp ground black pepper
8 0z fresh mushrooms, sliced
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Arrange chicken i Dutch oven anddd remaining ingredientdlix and cook for 2 hours or
until chicken isthoroughly cooked. Serve, if desired, otet cooked rice. Serves 12

Chicken and Cashews

1 2 tablespoons oil 1 3/4cup water, divided

1 1/2cup onion, chopped T 1 cup sugar

T 1/2bell pepper, chopped 1 1/2cup vinegar

1 2 1/2lbschicken tenders, chunked 1 3 tablespoons ketchup

T 3 carrots, sliced 1 4 tablespoons cornstarch

1 4 stalks celery, sliced T 1 20 oz can pineapple chunks, in
1 11/2cups cashew halves natural juice

Sautéonion and bell peppén a Dutch ovencook and stir for 2 minutesdd chicken breasts,
carrots, celery and cashews. Reduce heat and cok fminutes, stirring often. Adt/4 cup
water.In a medium bowl, mixX/2 cup water with sugar, vinegar, ketchup and cornstarch. Blend
until smooth then stir in pineapple (including juic&ld cornstarch mixture to chicken and

bring to a boil, stirring anstantly.Lower heat and simmer for another 20 minutes or until
chicken is done. Serve over hot ri€erves 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 onionschopped

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
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Place butter and dé 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, celergnchrrot
mushrooms. Add remaining ingredients, place chicken on top. Cover and cook for 30 minutes.
Serves 810.

Chicken Cordon Bleu Casserole
1 1lb baby red potatoes, cut inte 1 1 8 oz. cooked ham in 1 piece, cut into
inch chunks 1/2-inch chunks
1 1 Ib chicken breast tenders 1 cup shredded Swiss cheese
1 1 bag (12 oz.) broccoli florets 1/2 cup milk
1 1 can (10 oz.) condensed cream of 2 Tbsp chopped fresh parsley
chicken soup leaves
1 garlic clove finely chopped
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Prepare Dutch ovenCombine all ingredints in Dutch oven; mix wellPlace 18 briquettes on
top and 14 on bottomBake 5055 minutes or until chicken loses its pink color throughout and
cheese begins to brow8erves 8.

Chicken Enchilada Pie

1 3 120z. cans of white chicken meat 1 2 100z. cans of enchilada sauce

1 1 onion 1 1 Ib shredded cheddar or mozzarella
1 1 cuw water cheese

1 9 1ZLinch flour tortillas 1 11Ibfrozen or canned corn

1 2 tsp Seasoned salt i extras: green onions, tomatoes, sour
1 1 100z. can tomato soup cream, whatever sounds good

Place chicken and liquid from cans idoitch oven. Break up chicken with a foAdd 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 sdulke into bowl or pot,

leaving a layer in thButch ovenSprinkle a layer of cheese over mixture remaininQuiich

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

sauce and cheegeook for 30 minutes witlé briquettes under and 14 on Igkerves 8 to 10.
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Chicken Fajitas

1/4 cup vegetable oil

2 Tbspsoy sauce

2 Tbsplemon 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 aions

1 bag soft tortillas
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Mix oil, soy sauce, lemon juice, green onions, salt garlic and chiokeeasserole dish.
Marinate chicken for several hours. Slice chicken strips and fry. Serves 8.

Chicken Gumbo

1 2 Ib chicken breasts, 1" cubes
2 Ib fresh okra, sliced 1/4" slices
2 medum onions, chopped
2 medum bell peppers, chopped
1/2 aup celery, chopped

4 Thspcooking oil

3 Thspflour

3 medum tomatoesdiced
2 cloves garlic, minced
salt and pepper to taste
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Prepare a rue with cooking oil afidur. Cook until brown, stirringften. Add onion, bell

pepper, and garlic. Slowly stir in 1 quart of watksdd salt and pepper to taste. Add-opt
tomatoes, okra and celery. Cowrd cook about 30 min, until vegetables are done. Add chicken
and simmean additional 6 min.

Chicken in a Pot
1 3-4 Ib whole frying chicken 1 1/4 tsp basil
1 1 tsp poultry seasoning 1 1/4 tsp pepper
1 1/2 tsp salt

Wash chicken and pat dry. Sprinkle cavity with salt, pepperpanliry seasoning. Put iDutch
oven and sprinkle ith basil. Cover antbake 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 Tbspcorn starch

10 Thspvegetable oil

1 package stir fry seasoning mix
1 cup water

1/2 cup mushroomigces

1 cup green pepper
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Add 1/3 of oil to pot and brown chicken and onions. Addidgyedients, water and undrained
chopped canned vegetables amdmer 5Sminutes. Add remaining ingredients and simmer 10
minutes. Allow wateto boil down to thicken. Serve over Chinese noodles. Serves 10.
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Chicken Malibu
1 1 large chicken breast per person 1 1 tsp paprika
1 1 slice Swiss cheese per person 1 1 stick of butter
1 1 medium slice of ham per pers

Melt the butter with the paprikBaste 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 Pastawith Herbs

T 1-2tsp. salt free seasoning blend 1 2 Tbs. teriyaki sauce

T 1 tsp. poultry seasoning 2 Tbs. onion soup mix

1 1 Ib. boneless skinless chicken 1 1 envelope savory herb and garlic
breasts, cut into chunks soup nix, divided

1 2 Tbs. vegetable oil 1 8 ounces of your favorite pasta

1 4 Tbs. butter, divided 1 2 Tbs. Parmesan cheese, fresh

T 2/3cup water 1 1 Tbs. Worcestershire sauce

Use a norstick cooking spray to coat the Dutaeben. You can also line with tin foil and spray.
Combine the seasoning blend and poultry seasoningkpover the chickerSauté 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 E&&edr and move

about1/4 of the coaldrom 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 redradning
and garlic soup mix. Toss to coat and serve immedicdelyes 4.

Chicken Pot Pie

1 4 boneless, skinless chicken breast 1 1 yellow onion; diced
halves; diced 1 1 Tbsp Worcestershire

1 2(10.5 0z.) cans cream of chicken 1 4 medium potatoes; diced
soup 1 1(16 oz.) bag frozen mixed

3 Tbsp bacon grease or olive oil vegetables; thawed

1/2 cup evaporated milk 1 can refrigerated crescent rolls
4 cloves garlicminced Salt and black pepper to taste
1 1/2 tsp poultry seasoning
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Heat a 12" Dutch oven using -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
translucat 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 toeddientsReduce the heat on
bottom to 810 briquettes and add 146 briquettes to the lid. Bake for-3® minutes until the

rolls are golden brown and flaky. Check to make sure potatoes are cooked through. If not, then
remove all briquettes from th&land continue to cook maintaining bottom heat to keep pie
bubbling an additional 15 minutes until potatoes are cooked thr8egies 6
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Chicken Pot Pie with Biscuit Crust
Filling

1 2 tablespoons butter 1 1 cup diced fresh mushrooms
1 2 medium onions, diced i Salt and freshly ground black pepper
1 1 celeryrib, diced 1 1/4 cup vegetable shortening
1 1 largecarrot, diced 1 1/4 cup alpurpose flour
91 3 cups cubed €inch) cooked 1 1 1/2 cups chicken broth
chicken 1 1 cup halfandhalf
1 1 1/2 cups fresh or frozen green peas
Biscuit Crust
1 2 cups aHlpurpose flour 1 1/4 cup chilled vegetable shortening
1 1 tablespoon baking powder 1 1 cup whole milk

1 1/2 teaspoon salt

Grease 42 inchDutch ovenTo make the filling melt the butter in th®utch overover

medium heat, add the omsg, 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, spriniderthe fl
over the top, and stir constantly for 3 minut
and gradually add the broth and kaifd-half, stirring constantly until well blended. Return the
mixture to the heat and cook, stirring constantly, uh@ltauce thickens. Pour over the chicken

and vegetables in the casseréle=heat th®utchoven to 425To make the biscuit crusin a

medium bowl, whisk the flour, baking powder, and salt together. Add the shortening and cut it in
with a pastry cutterrarub 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 déugtretbutch

oven anddrape 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 minut8srves

Chicken Provencal
1 2 Ibs boneless skinless chicken 1 1 (28 ounce) cans plum tomatoes,
thighs, each cut into quarters drained
1 2 medium red peppers, cut into 1/4 9 3 garlic cloves, minced
inch thick slices 1 1/4 teaspoon salt
1 1 medium yellow pepper, cut into 1 1/4 teaspoon thyme
1/4 inch thick slices 1 1/4 teaspoon fennel seed, crushed
1 1 onion, thinly sliced 1 3 slices orange rind
1 1/2 cup fresh basil leaf, chopped

Place all ingredients in tHeutch oven except for the basil leavadix thoroughly.Coverand

cook until chicken is tendefStir occasionally. Add a little water if necessary to keep from
burning. Sprinkle with basil to servBenes6.
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Chicken with Sauerkraut

1 2 qt Sauerkraut 1 salt and pepper
1 2 medum onion, quartered 1 1 aupwater
1 3 Tbspbrown sugar 1 1 wholechicken

Bakechickenin 375 oven for 25 to 30 min. Pour sauerkraut, wateions, brown sugar, salt and
pepper ovechickenand stir well. Simmer fot-1/2 hours. Good served with mashed potatoes.

Chili Chicken Strips

T 8 0 s kb ;o eelddsken lireasts 1 1 100z can chicken broth

1 2 Thsp butter 1 1 cup whole milk

1 2 Thsp olive oll 1 1/2cup sour cream

1 1 clove garlic, minced 1 2 7-0z cans of diced green chilies
1 3/4cup flour 1 11/2cup mild cheddacheese,

1 1/2tsp salt grated

1 1/4tsp pepper 1 11/2cup Jack cheese, grated

1 medum onion, diced 1 2cupsrice

Heat in a Dutch oven the butter, olive oil, and garlic. In a separate bowl mix the flour, salt, and
pepper. Slice chicken breasts intariéh 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 thebbrg. 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 oll

1 can chicken broth

1 can bean sprouts, drained

1 small can water chestnutbained
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 sdl

1/4tsp pepper

= =4 =4 -8 _8_9_9_°_2
=4 =8 =8 -8 _8_9_9_2°_-2

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 nb@suMix 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 1 Whole chicken cooked, boned, 1 2 cans Creamfahicken Soup
chopped 1 1 box "Stove Top" stuffing, chicken
1 1 awpMayonnase flavor

Combine soup and mayonnaise in a large bowl. Add seasamikggerom stuffing mix and
3/4c stuffing crumbs. Add chicken and mix wéllace inDutchoven and top with remainin
crumbs. Bake at 350 for 3in or until bubbly and crumbs are brown. Variation: Substitute 1
canGolden Mushroom soup for Cream of Chicken soup. Add shredtettlar cheese in soup
mixture or sprinkle on top.

Easy Chicken Dinner

1 2 Chickens i Potatoes
1 Flour i Carrots
1 Seasaings 1 Broccoli

Cut vegetables and potatoes into small pieces for eating. Cut cimé&eéhparts. Skin chicken.
Mix flour and seasonings in plastic bag. Plaaghicken parts at a time in bag and shake.
Remove chicken from bag wheoated and repeat until all chicken is coated. Place potatoes in
bag andshake. Remove potatoes from bRgt about 1/2 inch of oil iDutchoven and place on
coals. When oil is1ot, add chicken and completely brown on all sides. Remove chicken from
pot anddrain excess oil from pot. Put chicken back in pot. Addroximately 1/4 inch of warm
water. Place potatoes and vegetables olieken. Cover pot and place back on coals. Put 10
coals on top of overCook for 1 hour or until chicken is tender. Check paigally to ensure

there is always a small amount of moisture inRiokchoven.

Fiesta Chicken with Rice and Beans

1 2 cans (10 oz eackjcedtomatoes 1 1 pkg taco seasoning mix
andgreenchilies, undrained 1 2 cups water

1 1 can (15 oz eachpmatosauce 9 1-1/2 pounds boneless skinless

1 1 can (15 oz eachyholeblack chicken breasts, cut into 24 pieces
beans, dsined, rinsed 1 1-1/2 cups parboiled white long

1 1 cup frozen whole kernel corn grain rice, uncooked

Place all ingredients, except rice amutd oven Coverandcook until chicken is tendeAdd
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 1/4 awpflour 1 1 Tbspprepared mustard

1 2/3 awplight molasses 1 2Tbspoll

1 1tspsalt 1 1 Tbspcider vinegar

1 1/4 tsppepper 1 1 can (8 0z) Sliced pineapple

1 2 1/2- 3 Ib fryer chicken 1 1 can (16 0z) sweet potatoes, drained

Combine flour, salt and pepper. Coat chicken pieces in flour mi>x@uoog/n in hot oil. Drain
pineapple, reserving juice. Combine juinglasses, mustard, and vinegar, mix well. Place
chicken inDutchoven,arrange potatoes around chicken. Brush with half of the sauce. Cover and
bake at 350 for 30 minutes. Top with pineapple, brush with remasaince, cook 30 mutes
more.Serves 4.

Fried Chicken

1 3 1/2 Ib Chicken; (1 whole chicken) 1 1tspsalt

1 1largeEgg 91 1/2 tsp Freshly ground black pepper
1 1 1/2 cup Buttermilk 1 1 1/2 gt Vegetable oll

1 1 cup Flour

In a soup kettle bring two inches of water toadl. 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 gg 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 d2egees.

fry the chicken in batches, if necessary, for approximatdl§ minutes. Remove the chicken

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

Garlic-Lime Chicken
1 8 bonein 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
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In a large resealable bag, combine all ingredients except chicken. Mix well. Add chicken, turn to
coat. Refrigerate overnight. Discard marinade. Cook in Dutch ov@&5 3finutes. Serves 8.
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Grandma's Chicken 'n' Dumplings
1 2 cups chopped cooked chicken
1 1 (10 3/4 ounce) can cream of
mushroom soup

1 medium onion, diced

4 tsp all purpose flour

2 tsp chicken bouillon granules

1 1 (10 3/4 ounce) can cream of 1/2 tsp black pepper

chicken soup 1 can refrigerate@uttermilk biscuits
2 (10 3/4 ance) soup cans water (8 biscuits)

2 Tbsp butter
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Mix all ingredients, except biscuits, in a Dutch ov€nt biscuitanto quarters and gently stir
into mixture.Heat until bubblingCoverandcook1 hour.Servesi-6.

Hashbrown Chicken Casserole

2 Ibsfrozen hashbrowns

3/4 cupsbutter

2 cupscornflakes

1 can of chicken 10 oz.

1 can Cream of Chicken soup

1 pint sour ceam

1/2 large onion

2 cups shreddedheddar cheese
1 tsp salt

1/4 tsp pepper
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Chop the onionMelt the butter in th®utch ovenPour in the cornflakes and sauté in butter,
then scoop out the cornflakes, leaving remaining buRi@ur in the hashbrowns duwontinually
stir them until they are defrosted and séfid all ingredients except cornflakes and mix
togetherSprinkle the cornflakes over the tdgake covered at about 350 degrees for about 40
minutes.Serves about 6.

Honey Mustard Chicken

1 2 Ibs dicken tenders 1 8 o0z honey mustard
1 10 slices bacon 1 1 cup shredded cheese
1 1 cup sliced mushrooms 1 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 wri#¢,d30 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. Serve8.6
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King Ranch Chicken Casserole

1 1(10.75 oz.) can condensed cream of 1 (12 oz.) package corn tortillas, cut

chicken soup into slices

1 1(10.75 oz.) can condensed cream of 3 cups cooked, diced chicken
mushroom soup 1 onion, chopped
1 cup chicken broth 1 green OR red bell pppr, chopped
1 (10 0z.) can Rotel tomatoes with 8 0z. grated Cheddar Jack cheese
green chili peppers 1 tsp chili powder
1 tsp garlic powder
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1. Lightly oil or spray Dutch oven. Combine chicken soup, mushroom soup, broth, tomatoes
with chilies, chili powder and garlic powder.

2. Layer1/2 of tortilla strips, 1/2 t& chicken, 1/2 the onion, 1/2 bell pepper and 1/2 the
cheese in prepared dutch oveé?our 1/2 of the soup mixture over the layers.

3. Repeat the layers of tortillas, chicken, onion and bell pedpeur remaining
soupmixture over the top.

4. Bake at 350 deges 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

91 2 cups diced chickelreast meat 1 1 (10 oz) can red enchilada sauce
1 1/2tspground cumin 1 8 (6 inch) corn tortillas
1 1/2tsp ground coriander 1 2 cups shredded Mexican blend
1 1 (15 oz) can black beans, rinsed and cheese
drained 1 1 (80z) container sour cream

1 1 (4.5 0z) can diced green chili
peppers, drained

Prepare charcoal for&¥2 F ovenHeat 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 theckl@eans 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 cleese 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 mktegpe
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 1/21b bacon
1 1 gallon ziploc bag with 1 cup flour
1 5 chicken breasts
1 5 potatoes

10 carrots

1 large onion

1 can Mountain Dew soda

1/2 cup shredded cheddar cheese
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PreheaDutch oven by setting on bed of codlhop bacon into-inch piecesDice vegetables.
Cut chicken breasts in half lengthwiggy bacon irDutch oven until crispyRemove bacon

from Dutch overbut leave greas&hake chicken breasts in baggie of flour to cGabk in

bacon grease to brown, about 5 minutes, turning a couple floesvegetables, bacon, and
Mountain Dew on top of chickeove with lid and cook at 350° for 45 minutes with 3/4 of
coals on lidUsing tongs or fork, lift chicken breasts so they are resting on top of vegetables.
Sprinkle cheese over the chick€uok an additional 10 to 15 minut&erves 6 to 8.

NipponeseChicken

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 cy sugar

1 cup diced green pepper

1/2 tsp nutmeg
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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 aauce pan. Add soy sauce, cornstarch, vinegar, garlic, and onion and stir well.
Pour around the chicken and bake for 20 to 25 minstesang and basting occasionalkdd
thepeppers, pineapple, and oranges. Cover and cookhumntihicken is doneSewves 12.

Parmesan Crusted Chicken

1 3/4 cup mayonnaise 9 6 boneless, skinless chicken breast
1 1/3 cup grated Parmesan cheese halves (about 2 Ibs.)
1 6 tsp Italian seasoned dry bread
crumbs

Preheat oven to 425Combinemayonnaise with cheese in medium bowlekly topthe
chickenwith mayonnaise mixture, then sprinkle with bread crurfbace in Dutch oven and
bake until chicken is thoroughly cooked, about 20 minigesves 6
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Pineapple Chicken Casserole
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4 boneless, skinless chicken breasts i
1 can condensatteam of mushroom i
soup, undiluted q

1 can pineapple tidbits
2 celery ribs, chopped

1 Tbsp chopped green onions
1 Tbsp soy sauce
1 can chow nen noodles, divided

Brown chicken in Dutch oven, cut into cubes. Add soup, pineapple, celery, green onions and soy
sauce. Fold in ¥2 noodles. Sprinkle remaining noodles on top. Bake 20 to 25 minutes. Berves 4

Pot Roasted Chicken with Roasted Root Vegetables
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1 4 1Is (approx.) whole chicken 1
1 stick butter, softened 1
1 cup chicken broth, nefat 1

1 to 3 Ibs root vegetéds (carrots,
potatoes, onions)

1
1 small jar mushrooms 1

1 bay leaf

1 garlic clove, crushed

1/2tsp 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 tlibdtebutter
under skin of chicken. Drizzle bottom of Dutch oven with olive oil. Place chickensgléup,
in oven. Season w/sahdpepper to taste. Top chickentwtheremaining herbed butter. Add
root vegetables, sliced to maximum of draf inch tick. Add liquid. Cook for 90 minutes.
Serves 612.

Sherried Chicken and Rice

T
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8 boneless chicken breasts 1
equivalent of chicken tenders
Garlic salt and pepper to taste
1 cup melted butter

2 cups sour cream
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2 cans of condensed cream of

mushroom soup

2 cups fresh mushrooms, chopped

1 cup cooking sherry

2 boxes Uncle Benods
and Wild Rice

Mix all ingredients together in a Dutch oven aaldl water as per instructions on the boxes of
rice. Cook for 1 hour or until chicken is tender and mixtisréhick. Stir occasionally to prevent
scorching. Makes 8 servings.
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Southwestern Chicken

T 2% cups chicken, cooked and 1 110 oz. can BTel Diced Tomatoes
chopped and Green Chilies, undrained

1 2 cups shredded Cheddar cheese, 1 14 oz. can diced green chilies
divided 1 % cup sliced green onions

T 1 10% oz. can cream of mushroom T 10 flour tortillas (8 inch), cut into
soup small pieces

T 1 10% oz. can cream of celery soup 1 1 tbsp sliced green onions for garnish

Combine chicken, 1 cup cheese, both soups, undrainedoesngreen chilies and the % cup
green onions in large bowMix tortilla wedges into chicken mixture. Spoon mixture into
prepareddutch ovenBake at 350 degrees for 30 minutes or until bubbling and hot. Top with
remaining 1 cup cheese, bake for 5 misuwieuntil cheese has meltéct sit for 1615 minutes
before serving. Garnish with 1 tablespoon green onBerves: 6

SzechwarChicken

i1 6 tablespoongpeanut oil 1 3 Thbsp chopped garlic
1 3 small red chili peppers, seeded and 1 1/2cup water
broken up 1 4 Tbsp soy sauce
1 1 cup chopped carrots 1 4 tsp vinegar
1 8 skinned andboned chicken thighs, 1 4 Thsp cornstarch
cubed 1 4 Tbsp sugar
1

1 2 bunches green onions, chopped steamedrice

Add oil to Dutch Oven.When oil begins to smoke, add crushed pepped carrotsAs the

carrots become limp, add chickev/hen the chicken is about 90 percent cooked, add the onions
and garlic. Cook an additional 3 minutes or until the chicken is cooked throGgimbine

water, soy sauce, vinegar, cornstarch and sargaustir 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 Ib bacon cut into 1/2" pieces
2-10 oz. cans cream of iclken 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 peper to taste

4 cloves garlic; minced

2 cups grated cheddar cheese
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Fry bacon in a 12" Dutch oven using-22 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 f01960minutes using Q2 briquettes bottom and 14
16 briquettes top heat. When rice is tender sprinkle cheese ovep tteh replace lid and let
stand for 5 minutes until cheese is melt®erves 1a12.
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Turkey Tetrazzini

1 cup chicken broth
1/2 cup cooking sherry
Salt and pepper, to taste

1/2 cup Parmesan cheese, ded
4 to 6 cups diced cooked turkey
16 oz frozen peas

1 16 ounces thin spaghetti, broken into 1 2 Tbspbutter
3-inch lengths, cooked, rinsed, and 1 8 ounces sliced mushrooms
drained 1 1 mediumonion chopped
1 3 cups shredded Cheddar cheese, 1 2 carscream of mushroom soup
divided q
1
1
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Combinethe cookedspaghetti with2 cups Cheddar cheese and half of the Parmesan cheese. Add
turkey and pas In aDutch oven melt butter and sauté mushrooms and onions just until tender;
add to the turkey mixture along with remaining ingredients. I§stit to combine ingredients

and sprikle with remaining cheeses. Cover and bake at 350° for about 45 minutes, or until hot
and bubbly. Servek2to 16.

"It's cold and dark out in the garage. I
thought my new Dutch oven would feel
better sleeping with us."
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Chili Dishes

4-way Cincinnati Chili
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Vegetable cooking spray

3 1/2 cup chopped onion; divided
1 cup chopped green pepper

2 Cloves gdic; minced

1 Ib ground round

2 tsp ground cinnamon

2 tsp paprika

1 tsp chili powder

1 tsp ground cumin

1/2 tsp ground allspice
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1/2 tsp dried marjoram

1/4 tsp ground nutmeg

3/4 tsp salt

1/4 tsp pepper

2 can (14.50z.) diced tomatoes;
undrained

4 1/2 cup bt cooked spaghetti
3/4 cup (3 0z.) shredded cheddar
cheese

36 oyster crackers

Placea large Dutch oven over medidmgh heat until hot. Add 2 cups onion, chopped green
pepper, minced garlic and ground ropndok until meat is browned, stirring to crurabAdd

the rest of the ingredientsimmer uncoveretbr 20 minutesTo serve, arrange spaghetti on
individual serving plates. Spoon chili over spaghetti; top with shredded cheese and remaining 1
1/2 cups onion. Serve with crackeggrves 6.

Baked Bean Qili
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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
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1 tsp Worcestershire sauce
1/4tsp 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 min@&eszes 1215.
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Beer Chili

2 Ibs.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

11/2tsp cumin

1 tsp oregano

1 tsp salt

1/2 tsp paprika

Pinch cayenne pepper
3/41b Jack cheese, grated
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In aDutch aren brown ground be@inddrain. Add tomato sauce, beer, red chili, garlic, onion,
oregano, paprika, cumisalt. Bring to a boil and simmer for 60 minutes. Add cayenne and
beans. Simmer for another 60 minutes. Stir in cheese. Simmer for another 30.18iewes 10
12.

Bottoms-up Chili

2 small cans green chili, drained
2 Tbsp canned jalapeno peppers,
diced

4 cloves garlic, minced

6 Thsp red chili powder

2 tsp brown sugar
1/4 tsp cinnamon

2 cans of beer

3 Tbsp cooking oil

1 6 lbssirloin, cutint®/40 cubes 1 Tbsp oregano
1 1lb dry kidney beans 1 Tbsp basil

1 3 onions, chopped 3 bay leaves

91 3 stalks celery, chopped 2 tsp cumin

1 1 large can tomatoes 2 tsp sugar

1

1
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In Dutch oven, soak kidney beans in warm water and simmer for 30 minutes. Drain excess water
and setside. 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 $Sendes. 1620.

JEREMY COYOUNANTTO
HAVE DINNER WITH (S BEFORE

I'M NOTSURE SARA AND 1
HAVE REACHED THATSTAGE
INOURRELATIONGHIP /|

YOUTHERE 4

WHAT ARE
YOUHAVING?
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Cajun Chili

1 2 Ibs lean ground beef 1 1tspsalt

1 1 Ib hot bulk pork sausage 1 1tsp cumin

1 1 cup finely chopped onions 1 1 tsp garlic powder

1 1 cup bell peppers, celery 1 1/2 Tbsp Cajun seasoning

1 1 cup green onions i Tabasco sauce (red, green or both)
1 3 small cans tomato sauce 1 Water as needed

1 3 Tbsp chili powder (to taste)

For Roux:

1 3/4 cup flour 1 21/3 cup all

In Dutch oven, heat oil; adtbur; stir continuously. When roux is a dark goldamtor, add all
vegetables tgauté in the roux. Continue $tir until it is alight chocolate brown. Remove from

fire and placeoux and vegetable mixture a separate metal container. Be careful! It will be
VERY HOT! (Do not burn roux. Ifoux has a burnt smell, throtvaway and start overlh

Dutch oven, beg frying porksausage, stirring occasionally. When sausage is about half done
addground meat whilstirring occasionally. When meat is browned, pour in roux, tomato sauce,
seasonings and water beer as needed. Adjust seasonings. Cook for approximatehpurs.

Can be eaten as is or served over cooked rice. Add longhorn or cheddaractetestlla chips

as a topping if you wistserves 1€12.

ChiliaLa 1772
1 1lb ground beef 1 1 TbspWorcestershire sauce
1 1Ib hot sausage 1 1/2tsp ground cumin
1 1/21b dried pinto beans 1 1/2tsp coriander
1 1 can (6ounce) tomato paste 1 1tspsalt
1 1 quart tomato juice 1 1tsp pepper
1 2 medium onions, chopped 9 3/4tsp ground allspice
1 2 cloves garlic, minced 1 1/2tsp ground cinamon
1 3 tbs. chili powder 1 5 bayleaves
1 1 Tbspdry mustard 9 Dash of hot sauce, pinch of red
1 1 Tbspvinegar 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 i@ heat 1 %2 hours, stirring occasionally. Remove bay leaves. Yield, about 2 %2
guarts. Cook beans separate and add to chili. Seri@s 8
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Chili Mac

1 1 pound elbow macaroni 1 1 (28ounce) can diced tomatoes in
1 2 pounds ground beef juice

1 1 large sweet onion, chopped 1 1 (32ounce) can dark red kidney

1 1 green pepper, chopped beans, undrained

1 3 tabespoons chili powder 1 4 celery ribs, chopped

1 1/2 cup brown sugar 1 1 can (8 ounces) tomato sauce

1 1 (8ounce) can beef broth 9 16 ounces sharp cheddar cheese

In aDutch oven cook ground beedind onionover mediurdhigh heat, stirring frequently, until
thoroughly cooked; drain. Stir the rest of the ingredientkleat to boiling, stirring frequently.
Reduce heat to mediutow; cover and simmer 10 to 12 minutes, stigroccasionally, until

pasta is tender. Remove from heat; let stand uncovered 5 minutes. Stir in cheese until melted.
Serves 1412.

Chili Rellano Casserole

1 2largecans whole green chilies 1 3 Tbspflour
1 1 Ib cheddar cheese 1 4 eggs, separated
1 1 1b Monterey Jack Cheese i salt and Pepper

1 1 can (13 0z) eymorated milk

Place 1/2 of chilies in bottom of greased casserole dish, cover withchiéddar cheese. Top
with rest of chilies. Cover with all of jaatheese. Beat egg whites until stiff. Beat yolks with
flour, milk, salt andpepper in large bowl. Fold egg whites into yolk mixture. Pour over
casserole. Bakat 325in Dutchoven for 45 minutes or until knife inserteddenter comes out
clean.

Cincinnati Chili
1 1/2 |b dried pinto beans 1 1 tbsp Worcestershire sauce
1 1Ib hot sausage 1 1/2 tsp ground cumin
1 1lb ground beef 1 1/2 tsp coriander
1 2 medium onions, chopped 1 1tspsalt
1 2 cloves garlic, minced 1 1tsp pepper
1 1 can (6ounce) tomato paste 1 3/4 tsp ground allspice
1 1 quart tomato juice 1 1/2 tsp ground cinnamon
1 3 tbsp chili powder 1 5 bayleaves
1 1Tbsp dry mustard 1 Dash of hot sauce
1 1Tbsp vinegar 1 Pinch of red pepper

Combine ground meat, onion, and garlic in a lddbgéchoven; cookuntil meat is browned,
stirring to crumble meat. Drain off pan drippinggld remaining ingredients, mixing well. Cook,
uncowred over low hedfor 1 1/2 hours, stirring occasionally. Remove bay leaves. ¥abdut

2 Y2 quarts. Cook beans sepahatend add to chili.
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Cowboy Chili
1 1/21b lean ground beef 1 1/2jalapeno chili pepper, diced
1 12Ibhotltaiangausage, cut ifTn2cvedgsic
slices 1 cup dark red wine
1 6 slices bacon 1/2 cup Worcestershire sauce
1 1 large Spanish onion, chopped 1 tsp hot dry mustard
1 1 bell pepper, chopped (red or 1 tsp chili powder
orange for coloandsweetness), 1/2tsp salt
1 can kidney beans 1 tsp celery seeds

1
1 1 can pinto beans 1 1/2tsp black pepper
1 6 cups Italian tomatoes (pear shaped)
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Brown bacon in Dutcleven, drain, crumble bacon and set aside. Brown sausage, drain and set
aside. Browrground 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 tomatoesiraeddds, meats, beans

and remaining ingredients, simmer for 45 minug=ves 46.

Dave's Easy Chili

1 2 Ibs lean ground beef 1 1 pasilla pepper (low heat, lots of

1 4 cans of chili beans, undrained flavor),
(chili, Caribbean black bean, 1 1jalapeno (red is better),
pigueno,Tex-mex, etc.) mix and 1 1 bell pepper (red or orange for color
match, when in doubt, stay witheth andsweetness),
seasoned beamdpn't get 1 1 bunch of cilantro,
unseasoned! 1 1 bunch of green onions

1 1 can corn, drained f Garlic (optiond)

f 1 onion 1 Cheese, onions, sour cream (fat free),

tortillas or tortilla chips on the side

The key to the recipe are fresh ingredie®auté ground beef, peppers, yellow onions in Dutch
oven and drain the fat. Put all other ingredients in the Doiteh and heatOn 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 heaf add 1
Habanera peppers or a green jalapeno. Yaouatso add cumiandcayenne pepper for heat, you
shouldn't need any chili powder. Serves 8.
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Fire and Ice Chili

1 (15 oz) cawhite beans into linch cubes
3 Thbsp chili powder

1 1 (20 oz) can pineapple chunks 1 4 tsp ground cumin

1 1 (28 0z) can diced tomatoes 1 2 Tbsp chopped jalapeno chilies

1 1 (6 0z) can tomato paste (optional)

1 1 (4 oz) can green chilies 1 2tspsalt

1 2 garlic cloves, peeled dminced 1 1 tsp cayenne pepper

1 1 large yellow onion chopped 1 3 Thbsp olive oil

1 1 green pepper, chopped 1 3 pounds lean boneless pork butt, cut
1

1

Optional Toppings
1 Green Onions  Sour Cream
M Shredded cheddar cheese

In aDutch overheat oliveoil and brown pork on all sides. Brown the pork with the chopped
onions and garlicAdd thepineapple,amatoes, tomato paste, chilieg]l pepperwhite beans,
chili powder, cumin, and sal€over and simmer fabout3 hours, stirring occasionall$erve
with optional topping of green onions, cheese, and sour cfgdRt If you want to keep your
pineapple crispier add it to the chili fabout 30 minutes before serving.

Green Chili
1 2lbslean pork 1 1/2 aup Ortega Green Chilies
1 2 stalks of celery, chopped 1/2" 1 6 cloves garlic, minced
1 2 medum tomatoes, chopped 1 3 Tbspjalapeno pepper sauce

Brown pork in a dab of oil. Add remaining ireglients and mixvell. Add 1-2 cups water. Cover
and simmer 45 min to 1 hour. Ifig too thin, remove cover amdninue to simmer until
thickened.

Homestyle Chili

1 Ib ground beef

1 largeyellow onion, chopped
3 cloves garlic, minced

1 Thspcumin

2 Tbspchili powder

1 ThspWorcestershire sauce

1 (20 oz) can tomatoes, chopped
1 green bell pepper, chopped

1 aupred wine (dry)

salt and pepper to taste

1 Ib uncooked kidney beans
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Cover beans with 23" water. Bring to boil, remove from heat andd&ind 1 hour. Drain and
set aside. Brown ground beef with onion gaalic. Add remaining ingredients. Cover and
simmer about 1 hou¥ariations: Use black beans instead of kidney beans. Add fresh ground
ginger, paprika or cocoa.
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Mike's Chili

1 2 lbsground beef 1 2tsp sugar

1 214.5 ozcans kidney beans 1 2 tsp Worcestershire Sauce
1 3 cups canned tomatoes 1 2tspcocoa

1 1 large onion chopped 1 2 tsp ground cumin

1 4 Tbsp water 1 2 tsp oregano

1 1Tbsp oil 1 1/2Tbsp Tabasco sauce

1 2tspsalt 1 11/2Tbsp chili powder

Brown gound 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 Ib dried pinto beans

2 Ibs lean ground beef

1 medium onion, chopped
3 celery ribs, chopped

3 Thsp altpurpose flour

4 cups water

1 large can crushed tomatoes
2 tsp cider vinegar

2 tbsp chili powder

2 tbsp ground cumin

1/2tsp sugar

11/2tsp salt

= =4 =4 -8 48 -9
E

Place beans in Dutch Oven, add water (unmeastoadyver 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 poder, cumin and sugar. Cover and simmer for 90 minutes or until beans are
tender. Stir in tomatoes, vinegar and salt, heat through. SeBzes 6

ScoutChili #1
1 2lbsground beef 1 1/2Tbspcocoa
1 4 Thspwater 1 1/2Tbspground cumin
1 1 Tbspoll 1 1/2Tbsporegano
1 2tspsalt 1 1largeonion chopped
1 2 tsp sugar 1 1-1/2 Tbspchili powder
1 2 tspWorcestershirsauce 1 2 cans kidney beans
1 1/2 TbspTabasco sauce 1 3 apscanned tomatoes

Brown ground beef in oil. Add onion and cook until it turns cléad remaining ingredints
except kidney beans and simmer 1 hoawered. Add kidney beans and cook 1 additional hour
uncovered.
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Scout Chili #2

1 1lb ground beef 1 1 cup water
1 1 packet taco seasoning mix 1 1 can Kidney Beans (Dark)
1 1 large can tomatoes (any type) 1 1 can kidney bans (light)

Brown ground beef, drain juice. Add seasoning mix with wateording to package. Add beans
and bring to boil. Simmer 2@inutes stirring occasionally. Serves 10.

Super-Duper Chili
1 1Iblean ground beef 1 1 can cream of mushroom soup,
1 11b bulk pork sausage undiluted
1 2 cans hothili beans 1 1 small can tomato sauce
1 1 can kidney beans, rinsed and 1 8 ounces processed cheese
drained (Velveeta), cubed
1 1 can pinto beans, rinsed and drained 1 11/2tsp chii powder
1 1jarsalsa 1 1/2tsp cayenne pepper
1 1 can sliced tomatoes, undrained

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
1 2 Ibs lean ground beef 1 1jarsalsa
1 1 can kidney beans, rinsed and 1 1 small can tomato sauce
drained 1 1 small can tomato paste
1 1can great northern beans, rinsed 1 3 cups tomato juice
and drained 1 1 small can chopped green chilies
9 1 can butter beans, rinsed and 1 1 envelope tacoemsoning
drained

M 1 can black beans, rinsed and drained

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®
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