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Pork burritos

Ingredients:

1 tub barbecue shredded pork [KC Masterpiece has a 20 oz tub; Lloyd's has a 32 oz tub. Both are found near the packaged meats in the supermarket. 20 oz is sufficient; if you get Lloyd's only use half of it] 

	2 medium onions - chopped 
	1 large green pepper - de-seeded and chopped 

	2 eggs PER PERSON 
	1 pkg cream cheese, 8-oz 

	1 15-oz can black beans, well drained 
	1 16 oz jar salsa 

	1 8-oz package grated cheddar cheese 
	1 pkg. burrito mix 

	1 tbsp. salt 
	3 tbsp. cooking oil 

	1 pkg. large flour tortillas [like eight 12" tortillas] 
	15 instant briquettes [about 1/3 of a 4lb bag] 


Directions:
Note: this recipe uses the Dutch oven mostly as a big skillet rather than as an oven. So bear in mind that the distribution of briquettes is different, but easy.
1. Fire up about 15 briquettes.
2. While briquettes are igniting, peal and dice the onions, and dice the pepper.
3. Oil the Dutch oven.
4. Dump the onions and peppers into the Dutch oven and cook over all the hot briquettes until the diced onions and peppers are limp.
5. Now add shredded pork, beans, salt, and one half of the burrito mix. Stir and heat.
6. Now add all the eggs. You can break the eggs right into the dutch oven, yokes and whites [but not shells!].
7. Now for the crucial operation: vigorously stir in the eggs, both mixing the whites with the yokes and mixing both with all the rest. Keep stirring, being sure the mix does not stick to the bottom. Pretty soon the eggs will start looking like scrambled eggs, but they should still be moist.
8. Right now, while things are still a little moist, sprinkle the grated cheese on top - don't stir in.
9. Quick, put the Dutch oven lid on, for about two minutes, until the cheese is melted a bit.
10. Next, remove the Dutch oven from the coals; the contents are ready to serve right from the oven.
11. Take the lid and place it on the coals UPSIDE DOWN. Place the tortillas on the lid, one or two at a time, to warm up.
12. Finally, spread cream cheese on each tortilla, then serve up the concoction on each tortilla. Scouts can add salsa to taste.
 Serves 6

Mountain Man

Ingredients:
	3 tbsp. margarine or cooking oil 
	12 slices bread, crusts removed [not that wimpy white bread that's mostly air] 

	2 eggs/ person, beaten 
	2 lbs small sausages, pre-cooked (Best brand: Hampshire Farm "Lit'l Smokies.") 

	1 16-oz package grated sharp cheddar cheese 
	6 oz fresh mushrooms, sliced 

	1 4-oz can mild chilies, drained 
	Salt and pepper 

	4 lb bag "instant" charcoal briquettes 
	


Directions:
1. Fire up the briquettes.
2. Grease the oven, bottom and sides, with margarine or cooking oil.
3. Break bread in small pieces and place in bottom of oven. 
4. Pour beaten eggs over bread. 
5. In a separate pot or plastic bag, mix shredded cheese, sausage, mushrooms, and drained chilies. Pour over mixture [not stirring in].
Ready to cook. 
6. Place over 5 hot coals, and about 20 on top. 
7. Cook for about 30 minutes. But check in about 15 minutes to be sure there is no burning. 
8. If the bread is burning remove the underneath coals. 
9. Done when cheese is bubbling and eggs are cooked. 
10. Salt and pepper to taste.
Serves 6 – 8

Spanish Seafood Fritattas

This version is made with shrimp. But you can substitute fish [maybe Tuna, salmon, mackerel, albacor, or catfish?], or make up a combination of seafoods.
Ingredients:
	2.5 lbs. shrimp [frozen, fresh, or canned] 
	1.5 cup shredded cheddar cheese 

	2 3-oz package cream cheese, cut into 1/4" cubes 
	1.5 cup finely sliced green onion 

	2 10 oz boxes frozen spinach, thawed and drained 
	1 10 oz box frozen brocolli, thawed and drained 

	2.5 cups chopped mushrooms 
	4 oz jar chopped pimentos, drained 

	1.75 cups whole milk 
	5 eggs 

	2 tsp. salt 
	15 dashes Worcheshire sauce 

	2 dashes nutmeg [optional] 
	4 lemons-2 juiced and 2 sliced into wedges 

	1.5 cups Bisquick 
	3 tbsp. cooking oil 

	4lb bag "instant" briquettes 
	


Directions:
1. Fire up the briquettes.
2. Oil the Dutch oven, bottom and sides.
3. In the oven, mix shrimp, both cheeses, onions, pimentos, vegetables, mushrooms, Worchester Sauce, and juiced lemons.
4. In a gallon zip-log bag [saves a dirty pot], mix milk, bisquick, eggs, salt, and nutmeg until smooth. Pour over the other ingredients in oven, but do not stir in.
5. Bake for 35-40 minutes, or until knife comes out clean.
6. Let set for 5 minutes. Serve with lemon wedges.
Serves 6-8

Outback Cattle Drovers’ Stew

In Australia the cattle and sheep "stations" are huge. It can take a drover several days to ride from one border to the other. So when they have a party its a very big one.
Ingredients:

	12 large kangaroos [can substitute 8 medium camels] 
	1 ton salt 

	1 ton pepper 
	brown gravy mix, a few packages 

	500 bushels potatoes 
	200 bushels carrots 

	3000 sprigs parsley 
	2 small rabbits 


Directions:
1. Cut kangaroos or camels into bite sized pieces. [This should take about 2 months.]
2. Cut vegetables into cubes [another 2 months]
3. Place meat in pans and cover with 1000 lbs of brown gravy
4. Simmer for 4 weeks
5. Shovel in pepper and salt to taste
6. When meat is tender, add vegetables
7. Simmer for 4 weeks
8. Garnish with parsley
 Will serve 3800 people
Cheeseburger Pie

Scout have been cooking and eating Bisquick for as long as there has been scouting. Cheeseburger Pie is derived from one of Betty's back-of-box recipes. 
Ingredients:
	2 lbs ground beef 
	2 medium onions, peeled and chopped 

	1 Tbsp. salt 
	2 cups [8 oz.] shredded cheddar cheese 

	1 large green pepper, cored and chopped 
	2 cup Bisquick 

	1 cup milk 
	Worshire sauce 

	3 eggs 
	1 Tbsp. cooking oil 

	4 lb bag instant briquettes 
	


Directions:
1. Fire up the briquettes.
2. In a frying pan, brown the ground beef, chopped onions, and chopped pepper. Drain if necessary. Stir in salt.
3. Meanwhile, thoroughly blend Bisquick, eggs, and milk and salt. (you can use a ziplock plastic bag to do this - saves a dirty pot)
4. Grease the Dutch oven with cooking oil. Spread the beef, etc., evenly in bottom.
5. Pour Bisquick mix evenly over top. Do not stir in.
6. Sprinkle cheese over top, evenly. Do not stir in. 
Cooking:
7. Bake for 30-40 minutes, or until knife inserted in center comes out clean.
Suggestion:
Save some campsite preparation time by browning the beef, onions, and pepper the night before the outing, place in a freezer bag and freeze; next morning wrap in newspapers to keep cool until oven time.
Addition:
Serve some salad for a balanced meal: buy a 24 oz bag of salad and a 16 oz jar [plastic if possible] of salad dressing
Serves 6

Chicken Divan

Ingredients:
	2 16-oz packages of frozen broccoli, thawed and diced 
	2.5 lbs chicken tenders 

	2 10 3/4 oz cans Campbell's Broccoli Cheese soup, undiluted 
	2/3 tbsp. salt 

	2/3 tbsp. lemon pepper 
	[Adults] 3 tbsp. sherry 

	Parmesan cheese 
	8 tbsp. margarine or butter 

	1 tbsp cooking oil 
	4-lb bag instant charcoal briquettes 


Directions:
1. Fire up the briquettes. Oil the Dutch oven, bottom and sides.
2. Place the diced broccoli in the bottom of the oven. Now layer the chicken tenders on top.
3. In a large zip-log bag, blend the broccoli cheese soup, salt, lemon pepper, [sherry] ,and margarine or butter. Pour this blend over the chicken and broccoli, without stirring. Sprinkle Parmesan cheeze on top. 
4. Lid the Dutch oven. Place oven over 5 or 6 hot coals, and place about 20 coals on the lid.
5. Bake for about 30 minutes . Inspect in 20 minutes. Done when chicken is cooked and when the cheese on top is brown and bubbly. 
Serve With:
Some salad for a balanced meal: buy a 24-oz bag of salad and a 16-oz jar [plastic if possible] of salad dressing. 
Additional Suggestion:
Put some biscuits on top. Buy a 1 lb 3-oz cardboard can of Grand [or equivalent] biscuit dough. Open can. Place biscuits on top of mixture, without stirring in. Biscuits and chicken should be done at about the same time.
Serves 7-8

High Country Campfire Beans

Ingredients:  
	1- 15 ounce can pork and beans
	1 -15 ounce can pink beans, rinsed, drained

	1 -15 ounce can Red Kidney beans, rinsed, drained
	1/2 lb. bacon, cooked and chopped

	2 cups of smoked ham...chopped
	1 large green pepper, chopped

	1 large yellow onion, chopped
	1 small green chili pepper chopped

	2 diced tomatos
	1/2 cup BBQ sauce (Ur Choice)

	1 cup light brown sugar
	Corn bread mix

	2 or 3 Cloves Garlic chopped
	4-lb bag instant charcoal briquettes 


Directions:
1. Fire up the briquettes. Oil the Dutch oven, bottom and sides.
2. Add in ham, bacon, onions, peppers, and beans. Do not drain beans.

3. Stir in sugar, spices and BBQ sauce. 
4. Optional: mix cornbread mix in zip-loc bag and spread evenly on top of beans.

5. Place oven on coals - 5 or 6 underneath and 15-20 on top. 
6. Check in about 20 minutes. Add water if the water has cooked off. 
7. Check again in about 10 more minutes. Be sure beans are not sticking to the bottom; if so, remove the underneath briquettes. 
8. Meal is done when cornbread is golden brown on top and done all the way through. 
9. Let cool for a bit, then check salt and pepper levels. Serve it up! 
Serve With:
A salad and salad dressing. For 8 buy about 24 ounces of pre-mixed salad, and an 18-oz plastic jar of dressing [most scouts like ranch or blue cheese].
Warning: This recipe is powerful....Remember the Campfire scene in "Blazing Saddles"?
Serves 8.  

Deep Woods Deep Dish Pizza

    One slice of this stuff is a full meal. Its about 3 inches thick. You can put most anything in it. 
Ingredients:
	2 or 3 Tbsp's of cooking oil or margarine 
	2 10-oz cardboard rolls of Pillsbury Pizza Crust [in refrigerator section], or brand substitute 

	8-oz bag of shredded mozzarella cheese 
	4-oz bag of shredded sharp cheddar cheese 

	3-oz package of pre-sliced pepperoni 
	15-oz can [plastic squeeze bottle better] pizza sauce 

	1 small or medium onion, peeled and sliced 
	1/2 green pepper, chopped 

	2 and 1/4 oz can [dry weight] of sliced ripe olives 
	4-lb bag of "instant" charcoal briquettes 


Directions:
1. While the briquettes are firing up, oil the oven liberally - bottom and sides. 
2. Open both pizza crust rolls and combine them into one big ball. 
3. Now place the ball in the center bottom of the oven and mash/pound it down and out, until you get a layer of even thickness across the bottom and up the sides about inch. Try not to create any rips or holes; if you do patch them with some dough taken from a place where it is too thick. 
4. Pour and spread the pizza sauce evenly, leaving edges clear.
5. Sprinkle cheese on top of sauce, first the mozzarella and then the cheddar. 
6. Now spread evenly all the rest - olives, onion rings, pepper slices.
7. Place the oven on the usual 5 or 6 hot coals, then 20 - 25 on the lid. Baking time is about 40 minutes. 
8. Check every 15 to be sure there is no burning, especially of the bottom crust. If so remove the underneath coals. Pizza is ready when the outside crust is brown and the cheese is bubbling. 
Recommendation:
The pizza crust, pizza sauce and cheeses are essential. Otherwise you can add or substitute whatever you'd like: pineapple chunks [small can, drained well], salami [thin sliced], mushrooms [about a cup of fresh, sliced, or a small can, drained well], Italian sausage [buy pre-cooked and slice thin; watch refrigeration], ground beef [brown at home, freeze in plastic bag, wrap in newspapers], ham [ about a cup full; buy pre-cooked, dice into 1/2 inch cubes], shrimp [small can, drained] anchovies [small can, drained], etc, etc
Serves 4. Use 2 dutch ovens for 7-8

Yellow Jacket Apple Crisp

Ingredients:
	1 apple per person, cored and quartered 
	3 handfuls oats

	3 handfuls yellow jackets [may substitute raisins]
	1 handful flour

	8 - 10 shakes of cinnamon
	6 big handfuls granola

	3 shakes allspice
	

	4 big handfuls brown sugar
	1 lb margarine

	3 handfuls flour
	1 tall can of whipped cream [optional]

	6 good squirts pancake syrup
	4 lb bag "instant" charcoal briquettes


Directions:
1. Fire up the briquettes. Grease the oven with some margarine, bottom and sides.
2. Dump all the ingredients listed on the left side above in the Dutch oven and stir.
3. Sprinkle on top, without stirring, the three ingredients on the top right side above - in the order listed.
4. Spread the margarine on top. Do not stir it in.
Ready to bake.
1. Place six hot coals on the bottom, about 25 on the lid.
2. Bake for 30 - 40 minutes. Check the oven in 30 minutes, remove oven from the six coals if the bottom is burning.
3. Serve it up with a blast of whipped cream per serving. 

Serves 12-15
Estrem Guadalupe Chili Pie

(Named in honor of Dan Estrem, former Troop 701 leader who improved an existing recipe)

Ingredients:

	3 lbs. ground beef
	1 medium onion

	2 Tbsp. margarine
	2 15 oz cans chili beans

	2 tsp. chili powder
	1/2 tsp. salt

	1 lb. cheddar cheese
	2 8 oz cans tomato sauce

	2 6 oz boxes cornbread mix
	


Method:

1. Brown ground beef, onion and margarine.

2. Add beans (do not drain).

3. Add chili powder and salt.

4. Add tomato sauce and cheese.

5. Cook for 15 minutes in Dutch oven.

6. Mix cornbread according to directions on box.

7. Add cornbread to Dutch oven and cook for 20-30 minutes, until cornbread is done.

8. Serve with tossed salad (below).

Serve With:
Tossed Salad

Ingredients:

	Lettuce
	Hard-boiled eggs

	Chick peas
	Tomatoes

	Carrots
	Mushrooms

	Salad dressing
	


Method:

Shred (tear) lettuce into small pieces. Cut tomatoes into small, thin slices. Cut carrots into small pieces. Peel hard-boiled eggs and cut up eggs into small pieces. Allow each Scout to fix his own salad and add dressing to individual taste.

Peachy French Toast 

Ingredients:

	1 Dozen Eggs
	2 Cups Milk

	1/2 Tsp. Vanilla Extract
	1 Tbsp. Cinnamon

	1 Loaf French or Italian Bread, Sliced
	1/4 Lb. Butter or Margarine

	1/2 Lb. Brown Sugar
	24 Oz. Can of Peaches (drained and quartered)


Directions:
1. Heat a large Dutch Oven by covering it with coals for 15 minutes. 
2. Beat the eggs, milk, vanilla extract and cinnamon in a large mixing bowl. 
3. Let the bread slices soak in the egg mixture. 
4. Remove preheated Oven from coals and melt butter in the bottom. 
5. Add brown sugar and mix well with butter until carmelized. 
6. Pour the drained peaches over the carmelized sugar. 
7. Place the egg/bread mixture on top of the peaches, cover with lid and return the Dutch Oven to the coals. 
8. Bake 45 minutes at about 350°F (medium hot coals). 
Note: Cooking time is shorter if the temperature is hotter, but watch the edges that they don’t burn. With the caramel topping, you won’t even need syrup. 

Taco Pie
Ingredients:

	1-1/2 lb ground beef
	1 med jar Taco sauce

	4 lg corn tortillas
	1 8 oz pkg shredded cheddar cheese

	1 can (8 oz) tomato puree
	


Directions:
1. Brown ground beef, drain. Combine taco sauce and tomato puree. 
2. Line dutch oven with aluminum foil. Place 2 tortilla shells in Dutch oven. 
3. Place 1/2 of ground beef on top, pour 1/2 taco sauce over top. 
4. Place 2 more tortilla shells on top and place in rest of beef and pour remaining taco sauce on top. 
5. Sprinkle with cheese. 
6. Cover and bake until cheese is melted. 
Variations: Add chopped onions, mushrooms or tomatoes to meat. 
Dutch Oven Pizza

Ingredients:

	2
	tsp. italian seasoning
	1/2
	medium red onion; diced

	1
	tsp. garlic powder
	3
	Tbs. diced green bell pepper

	 
	salt and black pepper to taste
	12
	black olives; sliced

	2
	Tbs. olive oil
	4
	oz. shredded Cheddar cheese

	1
	can crescent rolls
	8
	oz. shredded Mozzarella cheese

	1
	jar pizza sauce
	
	

	
	Pepperoni
	
	


Directions:
1. Pour olive oil into Dutch oven and spread evenly over bottom of oven. 

2. Unroll the can of crescent rolls and line the bottom of the oven with a layer of flattened rolls. 

3. Spoon pizza sauce evenly over crescent rolls. 

4. Sprinkle evenly with red onion, bell peppers, olives, and top with Cheddar and Mozzarella cheeses.  Add pepperoni.

5. Cover and bake using 8-10 briquettes bottom and 16-18 briquettes top for 20-30 minutes until crust is browned on edges and cheese is bubbly.

Serves: 6-8 – Whoa! Just a minute. I gotta share?

Crown Pork with Wild Rice Stuffing and Cranberry Glaze

Ingredients:

1 5 or 6 pound crown pork roast

Pork rub:

	2/3 cup white sugar
	1 1/4 cups brown sugar

	1 tablespoon salt
	3 tablespoons coarsely ground black pepper

	4 1/2 teaspoons garlic powder
	2 tablespoons ground ginger

	1 tablespoon dry mustard
	4 1/2 teaspoons onion salt

	1 teaspoon ground cayenne pepper
	1 teaspoon crushed cayenne pepper

	1 1/2 teaspoons paprika
	1 1/2 teaspoons ground cumin

	3/4 teaspoon dried thyme, crushed
	


Stuffing:

	1/3 cup wild rice
	1 1/2 cups chicken broth 1/4 pound sausage

	1/2 medium onion, chopped
	5 mushrooms, chopped

	1 1/2 stalks celery, chopped
	1 cup bread crumbs

	1/2 cup Craisins, chopped roughly
	1/4 teaspoon sage

	1/2 teaspoon oregano
	


Glaze:

	1 16-ounce can cranberry sauce
	1/2 cup sugar

	1 1/2 tablespoons Clear Gel thickener
	1 teaspoon dry mustard

	2 tablespoons water
	1/8 teaspoon salt

	1/2 cup cranberry juice
	1/2 teaspoon red food coloring


Directions:
1. Combine all rub ingredients and set aside. 

2. Preheat large 16” Dutch oven, using 20 coals on top and 15 on bottom. 
3. Coat all sides of meat with the rub. Add 1/2 cup water to bottom of Dutch oven. 
4. Place meat in Dutch oven and put a ball made of tin foil in center of roast to keep its shape.
5.  Cook for 1-1/2 to 2 hours. Internal meat temperature should be 145 degrees.

6. In a small Dutch oven, cook rice and broth until tender, about 25 minutes. 
a. Remove rice to a large bowl. 
7. In same Dutch oven, brown sausage, then add onions and cook until clear. 
a. Drain and discard fat. 
8. Move all stuffing ingredients to the bowl and mix.

9. Remove foil in the center of the meat, and fill center with stuffing, about 40 minutes before meat is expected to be done.

10. In small Dutch Oven, mash cranberry sauce. 
11. Mix sugar and Clear Gel, then add Clear Gel mixture and all other ingredients to sauce, and bring to a boil. 
12. Cook until thickened. Spoon over sliced meat.

Oreo Cheesecake

Ingredients:

	    24 OREO Cookies, divided
	    3 tablespoons butter, melted

	    3 (250 g) packages PHILADELPHIA Brick Cream Cheese
	    3/4 cup sugar

	    1 teaspoon vanilla
	    3 eggs

	    Can whip cream
	


Directions

1. Pre-heat 12” Dutch oven with 16 charcoals on top, 9 on the bottom.  Place 3 small pebbles inside to elevate pan off the bottom.

2. Place 16 of the cookies in plastic bag. 

3. Finely crush cookies in the bag. Add butter; mix well. 

4. Press firmly onto bottom of 9-inch springform pan.

5. Mix cream cheese, sugar and vanilla in large bowl with a fork or whisk until well blended. 

6. Add eggs, 1 at a time, beating just until blended after each addition. 

7. Pour over prepared crust.  

8. Chop the 8 cookies into quarters, carefully place chopped cookies into the batter.

9. Bake 45 min. or until centre is almost set. 
10. Cool in an ice chest for one hour.  
11. Garnish with whip cream.

Copyright – Ha! These recipes are shamelessly stolen from a variety of sources for your gustatory pleasure.


