Spray Dutch ovens with Pam or apply cooking oil just before you put food in them to minimize sticking.





Dinner:  for 12 using Dutch ovens


Chili / Corn Bread / Peach Cobbler





Chili: (one oven)


4 to 5 lbs grnd beef


4 tbs butter/marg.


4 cans chili beans


Brown beef in margarine in open oven. Add beans and cook slowly 15 - 20 minutes in covered oven.





Corn bread: (two ovens)


4 cups corn meal


2 tbsp baking powder


1 tsp salt


8 tbsp flour


2 ½ cups milk


4 - 5 eggs


4tbsp cooking oil


mix corn meal baking powder, salt & flour; then add milk and mix well. Add eggs and oil; stir pour into bottom of hot oven Bake 20 - 25 minutes in covered oven(s).





Peach cobbler: (one large and one small oven)


4 32 oz cans of sliced peaches in heavy syrup.


8 cups biscuit mix.


2 cups sugar


2 teaspoons cinnamon





Preheat Dutch oven(s). Carefully pour the contents of one can of peaches and syrup into


each oven. Drain the syrup from the second cans into the empty cans and set aside. Put the peaches from the second cans into the ovens sprinkle ½ teaspoon cinnamon over peaches. Combine the biscuit mix with the sugar, the  remainder of cinnamon,  and enough of the remaining syrup to make a soft dough. Layer this dough mixture over the peaches in the ovens. Place lid on the ovens and cover with coals. Bake until the dough is golden brown.






































Breakfast: (for  approx. 10) using propane stoves and griddles/pans





Bacon & French toast with Orange juice





4 to 5 eggs per person


4 to 5  slices of bread per person


¼ cup milk per 8 eggs approx.





1 lb bacon per 3 person approx.





1 large bottle Maple syrup 


4 sticks Butter/ marg. 





Cook bacon in frying pans and French toast on griddles. Break all of the eggs into mixing bowl and  use a wire whip to beat until smooth. Add milk and mix well. Using tongs dip


bread into eggs coating both sides and move to griddle. Lift corner of bread to see if it is brown (cooked) then flip over and cook until the second side is brown. Adding a small amount of butter/marg. to griddle surface helps to brown the French toast nicely. Dont rush!





Lunch:  for 10





 Line Dutch ovens with aluminum foil. This will make clean up easier. Spray aluminum foil with Pam or coat with cooking oil to prevent chicken from sticking to the foil.





Troop 448 Stacked Dutch Oven baked Chicken / Corn / baked potato 


10 chicken breasts or thighs


10 baking potatoes


1 bag frozen corn or 20 ears of corn.





Wash potatoes and prick each with a fork to vent steam. Wrap in aluminum foil


and place in wood fire coals or bed of briquettes. Cook 30 - 40 minutes depending on heat. 


Wash chicken well. Place in Dutch ovens and with coals under the first one


and coals on the lid, place the next oven on top of the first, place coals on top


of second… repeat as required.  Cook covered until golden brown. 


Empty frozen corn into pan and heat, stirring occasionally until hot.























