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Lunch Recipes

Ants on a Log

Ingredients 

· celery sticks 

· peanut butter 

· raisins 

Wash the celery and cut it into pieces (about 5 inches long). 

Spread peanut butter on the celery, from one end to the other. 

Press raisins into peanut butter.

PBJ Waffle Snack 

Ingredients 

	Mini Waffles

	banana slices

	peanut butter

	jelly


Toast waffles then layer with peanut butter, jelly, banana slice, and top with a waffle.

Stack It On a Cracker 

Ingredients 

	12 crackers
	Ritz or Triskets

	meat slices
cheese slices
get creative
	


Use regular lunch meat slices and quarter. These do not need to be heated and the kids love building them and eating them. Serve with a piece of fruit. 

Combos:
Ham, swiss cheese, & honey or spicy mustard.
Pepperoni, motzerlla cheese, & spaghetti sauce(meatless).
Mix cream cheese with ranch dressing, serve with salami. 

Tortilla Rolls 

Ingredients 

	Tortillas

	meat slices
cheese slices
lettuce
get creative


To fold:
After putting the desired combo on the tortilla, fold end closest to you 1/4 of the way up, and then roll from the side. 

Combos:
Spread tortila with spicy mustard, ham slice, swiss cheese,lettuce.
Spread tortilla with cream cheese and jam.
Spread mayo on tortilla, add 4 slices of bacon, lettuce and tomato(works best when cubed). 

Ham Delight Sandwich 

Ingredients 

	2 slices
	bread

	1 or 2 slices
	ham, lunch meat

	1 or 2 slices
	cheese

	1 slice
	pineapple

	1 tablespoon
	honey mustard


Spread honey mustard on both slices of bread. Pile ham slices, pineapple slice, and cheese on one slice of bread, so that the pineapple in in the middle. Also, make sure you drip the pineapple dry before adding to the sandwich ;-) Top with other slice of bread. Serves one.

Bacon and Eggs in a Paper Bag 

Ingredients 

· Two strips bacon (thick) 

· one paper lunch bag 

· one egg 

· one stick 

Cut bacon strips in two, place at the bottom of the paper bag, covering the bottom. It is important that you have thick strips of bacon as thin ones will stick and adhere to the paper bag when cooked. Crack egg and put in paper bag on top of the bacon. Fold lunch bag down three times and poke a hole through it with the stick, so that the bag is hanging on the end of the stick. Hold over charcoal and watch the grease from the bacon protect the bag and cook the meal. 

Kid's Trail Mix 

Ingredients 

· 4 c Chex cereal 

· 1/2 c Dried fruit bits 

· 1/2 c Raisins 

· 1/2 c peanuts 

· 1/2 c M & Ms

Put into a large ziploc bag and shake to mix. 

-----------------------------------------------------------------------------------------------

Campers Pizza Pie 

Ingredients 

· Wheat bread 

· Butter 

· Mozzarella cheese 

· Spaghetti sauce 

· Pepperoni

Butter one side of two slices of bread. Using the pie iron, take two slices of bread, put 1 1/2 tablespoons pizza sauce on one slice of bread. Top with Mozzarella cheese and sliced pepperoni. Place other side of bread on top and butter outer sides of bread. Put sandwich into pie iron and place on coals of fire, keep a close watch and turn. Cook until bread is toasted. 

Ham and Sweet Potato Foil Pack 

Ingredients 

· cubed ham 

· canned sweet potatoes 

· canned chuck pineapple 

· two tablespoons of butter 

· one tablespoon brown sugar 

· heavy duty aluminum foil 

· charcoal fire 

· optional: grate for fire 

Place on a large piece of aluminum foil the ham cubes, sweet potatoes(in large cubes), and chunk pineapple. Put two tablespoons of butter on top and sprinkle with brown sugar. Gather two opposite sides and fold down like a lunch bag. Fold in the other two sides trying to leave some air in the pack. Cook on grate over coal fire, turning in 10 minutes, finished in 20 minutes. Makes one pack per person. 

Hot Dog Without a Campfire 

Ingredients 

· 1 hot dog & roll 

· water 

· two paper towels 

· heavy duty aluminum foil 

· 1 qt size cardboard milk or juice carton

Wet paper towels and wring them out, put hot dog in roll and wrap the whole thing in the paper towels, covering even the ends. Wrap that in aluminum foil, be carefull not to wrap too tightly, you want air in there. Place this in the Milk carton... put it in a fire ring and light milk carton with a match. It's done when the milk carton is gone. Enjoy!

Roasted Corn on the Cob 

Ingredients 

· corn on the cob, not shucked 

· large bucket of water 

· charcoal fire 

Cut the "hair" end of the corn off. Soak in bucket of water for twenty minutes. Place corn directly on coals, turning frequently. Done in 10 to 20 minutes.

Breaded Broccoli 

Ingredients 

· 1 lg Head broccoli cut in spears 

· 2 Eggs beaten and seasoned with salt and pepper 

· 1 1/2 c Seasond Italian bread crumbs 

· Oil for frying 

Cook the broccoli in water until al dente. Drain well. Dip into egg, then bread crumbs and fry in oil until golden brown. Drain. This can be made ahead of time and kept warm, uncovered, in the oven. 

Shore Lunch with Fresh Caught Fish 

Get the grill ready 'cause we be fixin' to cook up some victuals. This meal is great anytime and anywhere you have just caught some fresh fish, be it bass, crappie, catfish, trout or whatever. 
Ingredients: 

· charcoal, matches, aluminum foil 

· paper plates & utensils 

· grill (one of those collapsible kind work fine) 

· butter, lemon, salt & pepper 

· fresh fish 

· corn on the cob 

· new red potatoes 

· cold drinks 

Instructions:
Time to delegate chores. Let the expert clean those fish, we want good fillets now. Then in a bowl squeeze the juice from a couple lemons over the fillets and sprinkle some fresh ground pepper and let them marinate while the coals get hot. Meanwhile wrap the corn and 'taters in some foil. Now some like their corn left in the hulls and others they like 'em shucked. Both ways are good. Fix 'em the way you like best. Once the coals are ready, lay the fish on a big piece of foil with a small pat of butter on each fillet. Pour some of that lemon juice over them too and seal up the foil. Place it on the grill while you put the corn and 'taters right along the edge of the coals. Give the lot about twenty minutes and make sure someone keeps turning the corn and 'taters. Then just unwrap, serve, and enjoy. Figure 1 ear of corn, 3-4 'taters, and (depending on the fish) a couple fillets for each hungry camper. 
	Servings: as needed
	Preparation time: 1 hour


 Chicken-Rice Casserole 

In September, the Scouts prepared a meal for about 40 visitors and guests of the South Oakland Shelter (SOS).   This team effort moved the committee chairman to write a letter 'They're Good Scouts' that was printed in the Southfield Eccentric.   

Not all Scout cooking is done over a campfire!   

This recipe was multiplied by 10 for the meal.  Ordinarily feeds 4-6. Estimate food cost approximately $2.50/per person.

Ingredients: 
3/4 cup rice, uncooked
Chicken breasts (one/person), cooked.
2 hard-boiled eggs, chopped 
1 cup celery, finely chopped
2 Tablespoons onion, chopped
1 can cream of chicken soup
1/2 cup mayonaisse 
1/2 cup sliced almonds 
1/4 c bread crumbs

Destructions: 
1. Prepare rice per instructions on package. 

2. Grease 9"x13" pyrex casserole dish. 

3. Cover bottom with 1/2 the bread crumbs, lightly fried in butter. 

4. Mix ingredients & spread evenly in casserole dish. 

5. Sprinkle remaining bread crumbs on top of casserole. 

6. Bake in 350 degree oven for 45 min. 

Tree Top Salad 

This salad took First Place, Side Dish at the Cole Canoe Base, Beast Feast, July 1998.
Ingredients:
2  Large bunches, usually about 4- 6 heads, broccoli.  Rinsed & drained.
2 cups shredded or thinly sliced carrots
1/2 jar of bacon bits, preferably real bacon) or fry 1 lb bacon til crispy & crumble.
1 cup lightly salted peanuts
1 cup raisins
1/4 to 1/2 cup finely chopped scallions (or onion such as Vadalia)

Dressing:
2 cups Hellmans's Mayonnaise (must use real mayo, lite is OK)
2 tbsp.  Apple cider vinegar
1/2 cup sugar

Preparation:
Remove broccoli stems, cut florets into small pieces.  Add all ingredients and serve.
Dressing can be prepared in advance and stored separately.  Add dressing to salad just before serving.Serves 8-12.

Homemade Beef Jerky 

Seasoning Mix 

· 1 part Garlic powder 

· 1 part MSG (optional) 

· 6 parts Sugar 

· 2 parts Black Pepper 

· 2 parts Salt 

Use lean beef cut into 1/4" strips or lean ground beef.

For each pound of meet, use: 

· 2 Tbls of Seasoning Mix 

· 1/5 tsp of curing salt (1 tsp cures 5 lb meat, Prague #1, Instacure, etc.) 

· Hot pepper to taste (2 Tbls indian white chili pepper powder suggested) 

· Dash of Hickory Smoke (Smoke powder, salt, liquid smoke, etc.  You should be able to find something at the grocery.) 

· 2 Tbls Worchestershire and 1 Tbls Water 

For ground beef, leave out the water and mix in the other liquids.  Dry it to the consistency you like it or whatever your dehydrator instructions say.

Dinner Recipes

Goulash 

Zip-loc bag #1: 12 oz. noodles
Zip-loc bag #2: 1 pkg. sour cream mix
1/4 tsp. salt
1/4 tsp. garlic powder and a dash of pepper
4 tbsp. bell pepper flakes
2 tbsp. celery flakes
1 tbsp. paprika
Cut up beef stick, hot dogs, ham, or small can of roast beef is a good addition but the flavors are good without any extra meat. In camp: Plunge noodles into 2 qts. boiling water. Cook until done. Pour off most of the water and add the meat, simmer covered 5-10 minutes, until thoroughly heated. Stir often to prevent sticking. Barbara B. Sharpe 



Basic Spaghetti 

2 1/2 cups water
dash of salt
1 cup spaghetti pasta
2 envelopes tomato soup mix
1 envelope spaghetti sauce mix
Bring water to a boil. Add pasta, cook until almost done. Stir occasionally. Add soup and seasoning mixes. Stir well to break up lumps. Simmer for 5 minutes or until pasta is done and sauce is well mixed. Stir often to prevent sticking. Canned meat may be added for variety. Bon appetite! Barbara B. Sharpe


Campfire Chicken 

· Split chicken breast 

· Red potatoes (cut in half) 

· Carrots (cut in half) 

· Onion (cut in half) 

· Plum tomato (cut in half) 

Place the above ingredients into aluminum foil sheets, make into pocket. You can add some seasonings (I use some balsamic dressing mix). Bake in the oven or over a campfire. You can also add a small piece of corn on the cob. This is great - it's a I full meal but no pots or dishes to wash. Great for camping. 
Contributed by Barbara Dunning


Campfire Hobos 

· 1 lb. hamburger 

· Carrots 

· Cubed potatoes 

· Onion 

· Seasonings 

· Butter 

Spray aluminum foil with nonstick spray then layer the ingredients above in any order. Cut the onion in quarters so they can be removed before eating if you do not like cooked onions. Wrap up the aluminum foil, throw on the camp fire and cook until the potatoes are tender. 


Chili-Corn Casserole 

· 1-15 oz. can Trader Joe's vegetarian chili 

· 1-15 oz. can corn kernels 

· 6 oz. sharp cheddar cheese 

Mix corn and chili in skillet and cook until bubbling. Sprinkle cheese over mixture. Serve hot. (Very tasty with pickled jalepenos.)
Contributed by Joe Crosswhite


Grilled Marinated Flank Steak

Ingredients:
· Flank Steaks (1-2 lbs feeds 2-3 people) 

· 1 cup soy sauce 

· 4 garlic cloves 

· 1 cup olive oil 

· 1/2 cup vinegar 

· 2 Tbls. sugar 

· 2 Tbls. honey 

· Pinches of salt and pepper 

· 1/2 tsp. each of thyme, parsley, oregano 

· Hot sauce (optional to taste) 

Crush garlic cloves then combine in coverable bowl with other ingredients. Place flank steak into marinade and cover bowl.
Grill and slice thinly. Serve with mushrooms, peppers (red, yellow or green), onions that have been steamed in tin foil on the grill with olive oil, salt and pepper.   Condiments include hot sauce and/or homemade BBQ sauce.
     



Grilled Salmon

Ingredients:
· 1 1/2 lbs. salmon 

· 1/2 soy sauce 

· 1/2 cup olive oil 

· 4 cloves chopped garlic 

Combine oil, soy sauce and garlic and marinate salmon for 1 hour. Cook salmon over the fire and you're in for a tastebud treat. Use the same ingredients and marinate some of your favorite veggie's and cook them over the fire for a wonderful side to go with the salmon.


Steak Fajitas

Ingredients:
· 4 tbsp. extra-virgin olive oil 

· 1 tsp. ground cumin 

· 1 tsp. chili powder 

· 4 garlic cloves, crushed 

· Juice of one lime 

· 1 lb. skirt or flank steak, sliced 

· 2 peppers, cut into 2-in. pieces 

· 1 red onion, cut into wedges 

· Flour tortillas 

At Home: Combine olive oil, cumin, chili powder, garlic, lime juice, salt and pepper. Use this to marinate steak and vegetables separately in sealable plastic bags. Chill. (You may want to freeze the steak and pack it frozen).
At Camp: Thaw steak, if necessary. Heat grill. Thread meat, peppers, and onions onto skewers, alternating as you go. Grill skewers, turning them frequently, for 5 to 8 minutes. Serve with tortillas and desired toppings. Serves 4.


Kettle Dogs

Best when cooked in a kettle suspended on a tripod over a campfire....
· 8-10 Hot Dogs 
· 1-12oz can Chili Beans 

· 1 pkg Chili Seasonings 

· 1 16+oz jar Mild or Hot Chunky Salsa (as chunky as you can find is best) 

· Water 

Add everything (including the juice from the chili bean can) except the water. Add water to the desired thickness you want. Let it slowly cook until you can't stand how good it smells anymore. I usually will allow it to simmer over a low campfire for 1 1/2 - 2 hours.
Contributed by Edward Sutton


Fire-Me-Up Sandwich

· Bread 

· Butter 
· Sliced Meat (ham, chicken, beef, turkey, etc...) 

· Shredded Cheese (colby, swiss, etc....) 
· Sliced Hot Peppers - Your Choice - HOW BRAVE ARE YOU! 

· Ranch Dressing (ketchup & mustard is ok...) 

· Foil 

Cut a section of foil big enough to wrap your sandwich completely. Place the dull side of the foil up. Butter 1 slice of bread and place the butter side down on the foil. Layer your meat on the slice of bread. Place the sliced hot peppers on top of the meat. Sprinkle the cheese over the peppers. Butter the other slice of bread and place the slice butter side up on the sandwich. Wrap the sandwich in the foil making sure that you seal it all up. Lightly press the sandwich in the foil (optional, don't know why I do this, I just do). Place on hot coals for approx. 3-4 mins. each side depending on how hot your coals really are. Once done, unwrap sandwich and enjoy. I usually will dip mine in Ranch dressing. 
*note - pre-packaged sliced meats that you find in the lunchmeat case at the supermarket work real well. Pre-packaged shredded cheeses also work well. 
Contributed by Edward Sutton


Kettle Ham & Potatoes

Best when cooked over an open fire in a kettle hanging on a tripod
· 1lb Picnic Ham (chunked) - (turkey ham is ok, but not as good) 

· 6 Potatoes (4 chunked - 2 mashed) 

· 1 Onion (chunked) 

· 2 Stalks Celery (chunked) 

· Milk 

· Water 

· Salt 

· Pepper 

· Garlic Powder 

You have 4 choices to start with......
1) Substitute canned whole potatoes for fresh
2) Pre-boil the potatoes at home before going camping 
3) Use a regular campstove to boil the potatoes 
4) Have a hot enough fire going to boil the potatoes in the kettle (this is the one I usually do, but I'm really into the outdoor cooking thing....)
Once you figure out which one you are going to do, put mashed potatoes , ham, and enough milk to make it paste-like. Add 1 more cup milk. Add the rest of the potatoes, onion, and celery. Slowly cook until all the veggies are soft. Season to taste during this time. You may need to add water while it is slowly cooking to keep the texture you desire (milk works as well) This should serve between 4-6 adults. If you need to serve more than this, just figure for every 2 additional people, just add 3 more potatoes (2 cubed, 1 mashed). The other veggies are up to your taste. 
* Chunked means that the veggies don't have to be chopped in equal chunks. The whole idea is to make this meal look and taste homemade.
Contributed by Edward Sutton


Campfire Pizza

This is similar to the Fire-Me-Up Sandwich, except it's pizza.....
· Bread 

· Butter 

· 1 Can Pizza Sauce 

· Pepperoni (sliced) - (or whatever toppings you like on your pizzas) 

· 1 pkg Shredded Pizza Cheese 

· Foil 

Cut a section of foil big enough to wrap your pizza. Place foil dull side up. Butter one side of a slice of bread and place it butter side down. Spread pizza sauce on bread. Add pepperoni (or whatever). Add pizza cheese. Butter one side of a slice of bread and place it butter side up on your pizza. Wrap your pizza in the foil and place on hot coals for approx 3-4 mins per side depending on how hot your coals really are. Unwrap and eat. Remember that the inside will be hot and you could burn your mouth. I recommend that before eating, you cut the pizza in half.
Contributed by Edward Sutton
     

Barbeque Pork Spare Ribs

Barbeque pork spare ribs with charcoal grill and dutch oven for melt in your mouth backyard or campground dinner.
Needed: Charcoal grill, Deep 12" dutch oven, most of an afternoon, and 6-8 hungry folks.
preparation time: 1/2 hour
cook time: 4 hours
total time: 4-1/2 hours 
· 3 slabs of pork ribs 

· 1 pint of BBQ sauce 

· vegetable oil 

· black pepper 

Prepare charcoal grill for ash white hot coals and maximum grill height for slow browning. While coals are burning down, split slab ribs into individual rib pieces and swab with cooking oil. Pepper liberally and then brown on both sides. Do not pre-boil ribs. Prepare deep 12" dutch oven by placing an inverted pie pan or other spacer into oven bottom. This prevents ribs on the bottom from sticking and burning. Place dutch oven on the charcoal grill and add the browned ribs. Slow cook ribs covered, about 2-3 hours or until meat begins to fall off bone. You may line oven with aluminum foil to ease clean up chores. Add briquettes to the fire as necessary. When the pot is half full of ribs I add bbq sauce to those on the bottom only. Continue loading the oven with the browned ribs. This step is optional as well as adjustable since some folks prefer to add sauce after cooking. The steaming sauce flavors the bottom ribs thoroughly and the top ribs somewhat less. 
Contributed by: Cliff Thirtyacre


Crazy Dad’s Deluze 

This meal has a really nice aroma so it should be prepared over an open campfire using a tripod and kettle. Can also be prepared on a stove with a saucepan.
· 3/4 lb Cooked Ground Beef 

· 3/4 lb Cooked Ground Pork Sausage 

· 1/8 cup Chopped Broccoli 

· 1/8 cup Chopped Onion 

· 1/8 cup Chopped Green Pepper 

· 1/8 cup Chopped Celery 

· 1/8 cup Chopped Mushroom 

· 1/2 cup Chopped Tomato 

· 1/2 cup Ketchup 

· 1 tbsp Mustard 

· 1 tbsp Steak Sauce (A-1 or equiv.) 

Mix everything together and slowly cook until the veggies are tender. The mixture can be eaten alone or can be spooned over cooked rice, cooked noodles, or even cooked sliced potatoes. Some type of bread should be served on the side as well.
Contributed by Edward Sutton


Crazy Hunter’s Stew

 (Also called Soldiers' Stew, Camp Stew)
· 7 Lbs.Extra lean ground beef (Or any of the following may be tried) 

· Diced boneless pork chops 

· Ground pork breakfast sausage 

· Diced cooked ham 

· Diced lamb 

· Diced cooked boneless chicken breasts 

· Diced cooked turkey breast 

· 4 large diced potatoes 

· 4 cans tomato puree 

· 5 cans tomato sauce 

· 1 can whole kernel corn, drained 

· 1 can green beans, drained 

· 1 can peas, drained 

· 1 can diced carrots, drained 

· 1 can lima beans, drained 

· 3 large onions, diced 

· 3 cloves garlic, finely diced 

· 3 Tbsp vegetable oil 

· 3 Tbsp worcestershire sauce 

· 3 Tbsp chili powder 

Brown the ground beef. Drain the fat from the ground beef. Put the ground beef in a good-sized pot. Add remaining ingredients and mix well. Put on fire or camp stove and bring to a slight boil. Simmer for 10-15 minutes. Ready to serve.
Note: Good on eggs for breakfast if there is any leftover.
Contributed by Bernard Dressler


Dad’s Style Hot Dogs

This recipe is for 2 hot dogs. Increase ingredients as needed for more than 2.
· 3 tbsp Chopped Green Pepper 

· 2 tbsp Chopped Green Onion 

· 2 tbsp Chopped Fresh Mushroom 

· 1 tbsp Chopped Celery 

· 1 tbsp Chopped Hot Pepper 

· Zesty Italian Salad Dressing 

· 2 All Beef Footlong Hot Dogs 

· 2 Footlong Hot Dog Buns 

· CoJack Shredded Cheese 

Place heavy skillet over hot coals (or campstove) and allow skillet to heat up. Put all the veggies except for the hot peppers in the skillet. Pour enough salad dressing to coat the veggies. Saute' the veggies until tender. Move the veggies to one side and place the hot dogs and buns in the skillet to heat them up. Once everything is hot, place hot dog in bun and split the veggies evenly between the two dogs. Put the hot peppers on top and sprinkle with cheese.
Serve dogs with either fried sliced potatoes or chips. ENJOY!
Contributed by Edward Sutton



Poulet L’Onion 

One small can chicken (about 5 oz.)
One cup dry instant rice
One packet onion soup mix

Mix the dry ingredients at home and store in a recycled plastic bag. In camp add enough boiling water to prepare the rice (about 1 cup) plus another 1/2 cup (so about 1 1/2 cup in all). Stir in the chicken and warm the rice/soup/chicken over the stove burner.



Chicken Diablo 


One small can chicken(about 5 oz.)
One cup dry instant rice
One packet tomato soup mix
One-half teaspoon chili powder
Some other spices you may have in your cupboard (be wild and crazy)

Mix the dry ingredients at home and store in a recycled plastic bag. In camp add enough boiling water to prepare the rice (about 1 cup) plus another 1/2 cup (so about 1 1/2 cup in all). Stir in the chicken and warm the rice/soup/spices/chicken over the stove burner.



Jambon Pacifica


One small can Spam
One small can pineapple slices

In camp heat the Spam in a cook kit skillet. When it is cooked, add the pinapple and leave on the burner until the pineapple is warm. This is a heavier meal to carry, so eat it the first night out.



Beef Bangkok 


Summer sausage slices (eat rest of summer sausage for lunch)
One cup dry instant rice
A Taste Of Thai Tangy Hot Sweet and Sour Sauce Mix (1 packet)

Mix the dry ingredients at home and store in a recycled plastic bag. In camp add enough boiling water to prepare the rice (about 1 cup) plus another 1/2 cup (so about 1 1/2 cup in all). Stir in the summer sausage slices and warm the rice /sauce/sausage over the stove burner. Summer sausage is heavy (depending on how much you buy) so you might want to have it for lunch and dinner the first day out.



Ham DeLeeks


One small can lean ham chunks (about 5 oz.)
One cup dry instant rice
One cup dehydrated Knorr Potato Leek Soup

Mix the dry ingredients at home and store in a recycled plastic bag. In camp add enough boiling water to prepare the rice (about 1 cup) plus another 1/2 cup (so about 1 1/2 cup in all). Stir in the ham and warm the rice/soup/ham over the stove burner.



Corn on the Cob


This is a great addition to a first night supper most would not think of. At home, soak the corn over night in the fridge in water. Before you leave put the cob into a ziplock bag. Once at your camp site cook in boiling water for about 5 to 8 minutes. Heaven. (Thanks to Mark Jones, Fredericton, NB {mjones@ngl.ca} for recipe and enthusiastic endorsement)



Broc Au Rotten 


4 - 6oz. of pre-cooked chicken or turkey (5 oz can)
1 pkg of Uncle Ben's Chicken and Broccoli Au Grauten
4 - 8 fresh broccoli flowers
2.5 cups of water
2 Tbs Butter or margerine (optional)

Put all ingredients into pot and bring to a boil. Simmer for 10 minutes. Let set for a few minutes. Stir and serve. Feeds two. Probably a first nite meal. (Thanks to Howard Peck {whpeck@interserf.net})



Eric’s Ravioli 


1 Can Ravioli

Open can. Dump contents in pan. Heat until contents warm. (Thanks to my son, Eric Welte, who views a backpacking trip as incomplete w/o this entree)



Ham Foil Dinner 

Sliced Ham 

Potatoes 

Sliced Carrots 

Canned Pineapple 

tsp. Brown Sugar 

Directions:
Place the ham, potatoes, carrots, pineapple, brown sugar on double layer foil. Sprinkle with pineapple juice from can. Fold up packet and place in coals for about 20 minutes turning every 5 minutes.

Dutch Oven Cooking



Quetzal Coatl Quiche 

INGREDIENTS   
  

Crust: 

2 1/4 c. flour 

1 c shortening 

Filling: 

1 medium onion chopped 

1 T butter 

8 eggs, beaten 

1/2 c. salsa or Mexican style tomatoes 

1 t salt 

6 T water 

1/2 c cheddar, shredded (reserve a sprinkle for the top) 

3/4 c half and half 

2 T flour 

1 pkg taco seasoning 

hot pepper, to taste 

PREPARATION   

Saute onion and green peppers in butter until tender. Set aside and wipe out dutch. For crust combine flour and salt. Cut in shortening until a fine texture is reached. Add water and mix lightly. Do not over mix! Roll flat (1/8 inch thick) and lay in bottom of dutch. Press crust onto sides and flute with fork. Cover and bake 10-15 minutes or until golden brown. Meanwhile combine all filling ingredients in separate bowl and mix well. Pour into crust and sprinkle with handful grated cheddar. Cook 25-35 minutes or until knife inserted in center comes out clean. Garnish as desired. 

COOKING TIME: 50 minutes   

DUTCH OVEN SIZE: 12 inch   

RECIPE CREDIT: Marva Cuoio(crust) and Cindy Cuoio(filling)   



Cheese Enchiladas 

INGREDIENTS   
4 c. Monterey Jack, shredded   
2 c. Cheddar, shredded   
2 medium onions, chopped   
1 c. sour cream or plain yogurt   
1 c. chopped green bell pepper   
3-15 oz. cans tomato sauce   
4 T. chopped fresh parsley   
1/2 t. dried oregano   
18 flour tortillas   
3 T. chili powder   
3/4 t. ground cumin   
1/2 t. pepper   
2 cloves garlic, finely chopped   

PREPARATION  
Grease dutch. Mix Monterey Jack, one cup Cheddar cheese, 1/2 onion (chopped), sour cream, parsley and pepper. Spoon about 1/3-1/2 cup mixture onto each tortilla around filling and face seam side down. Mix remaining ingredients except cheese. Pour over enchiladas. Sprinkle with remaining cheese. Bake until hot and bubbly. Serve about 18.   

COOKING TIME: Approximately 30 minutes   

DUTCH OVEN SIZE: 14 inc   



Easy Taco Bake 

INGREDIENTS   

1 lbs. ground beef 

1/2 c. chopped green pepper 

1/2 c. chopped onion 

1 pkg. taco mix 

1/2 c. Miracle Whip 

8 corn tortillas 

1 jar salsa 

1 c. shredded Monterey jack cheese 

3/4 c. water 

  

PREPARATION 

Brown meat with green pepper and onion. Drain. Stir in taco mix and cook five minutes. Arrange tortillas to over lap on bottem of dutch. Top tortillas with meat mixture, and then with cheese. Let stand for 15 minutes. 

  

COOKING TIME: 30 minutes 

  

DUTCH OVEN SIZE:10 inch   



B-B-Q Chicken 
INGREDIENTS 

2 lbs. chicken strips 

1 can coke 

barbecue sauce 

  

PREPARATION 

Throw it all in the pot and stir. 

  

COOKING TIME: 1 hour 

  

DUTCH -OVEN SIZE: 12 inch 



Zucchini Enchiladas 
INGREDIENTS 

1 c. uncooked rice 

2 c. water 

several cloves of garlic, crushed 

1 large onion, minced 

4 Tbs. olive oil 

1 tsp. salt 

2 red (or green) bell peppers, minced 

10 small zucchini, shredded and squeezed out 

1 tsp. each: cumin, oregano, basil, cayenne, black pepper 

1/2 c. unsalted sunflower seeds 

1 c. slivered almonds 

2 c. sharp cheddar cheese, grated 

Mexican hot sauce....see other recipe 

14 burrito size tortillas 

  

PREPARATION 

Make the filling first and then cook the enchiladas in the Dutch, but if you're the adventurous type, the entire dish could be prepared in the Dutch. 

Wash rice, cook with water and a few crushed garlic. Once boiling, reduce heat and simmer for 25-30 minutes. DO NOT REMOVE THE LID UNTIL DONE! In a large, heavy skillet, saute the garlic and onion in olive oil and salt. When the onions are soft, add peppers, zucchini and herbs. Stir and continue to cook over medium heat another 8 min. stir in sunflower seed and almonds, cook 2 more minutes. Remove from heat and stir in the cooked rice and cheese. Allow to cool to room temperature. Assemble the enchiladas by placing 1-2 heaping spoonfuls of filling on one side of the tortilla and roll it up. Pour a small amount of sauce into the Dutch oven, place the enchiladas on top. Layer sauce, enchiladas, sauce, cheese, enchiladas, sauce, cheese. There should be enough to make two layers. 

  

COOKING TIME: 30 minutes, preheat the lid 

  

DUTCH OVEN SIZE: 14 inch   



Mexican Hot Sauce 

 (Sauce for Zucchini Enchiladas)
  

INGREDIENTS 

2 c. chopped onion 

several cloves of garlic, crushed 

2 tsp. salt 

4 Tbs. olive oil 

2 tsp. cumin 

1 tsp. cayenne 

1 tsp. chili powder 

1/2 tsp. ground coriander 

1/2 tsp. black pepper 

6 c. chopped tomatoes 

2 c. water 

4 Tbs. tomato paste 

3 Tbs. dry red wine 

  

PREPARATION 

Saute onion, garlic, and salt in olive oil until the onion is clear. Add spices and mix. Add tomatoes, water tomato paste, and wine. Simmer for 30 minutes or longer, several hours is best. Hot spices tend to get hotter as they cook. 

  

COOK TIME: 30 minutes or longer 

  

DUTCH OVEN SIZE: 10 inch or smaller   



Little House of Horror Stuffed Peppers   

INGREDIENTS 

8 medium bell peppers (red, green, yellow) 

broccoli 

yellow squash 

mushrooms 

pea pods 

wooden skewers (large toothpicks) 

1 lbs. Italian sausage 

4 Tlbs. dry felafel mix 

water 

1 small yellow onion, diced 

garlic, diced 

basil 

black pepper 

mushrooms, diced 

  

PREPARATION 

Meat filling: Mix felafel mix with enough water to make a paste. Brown sausage and felafel paste separately. Felafel should be cooled until crumbly. Set meat and felafel aside. Saute onions, garlic, basil, and mushrooms together. Add meat and felafel and mix together. Set aside.  

Vegetable filling: Cube or dice all vegetables. Mix in bowl; set aside.  

Prepare bell peppers: Cut tops of peppers, remove seeds and cut a design in top of peppers. Skew peppers together so they won't fall apart in oven. After peppers are secure stuff them full with fillings ( 4 veggie, 4 meat). Place circle of peppers on top of tomato sauce (see below) Sauce should be about 1 1/2 inch deep. Cook for 25 minutes or until veggies are tender but slightly crunchy. Garnish as desired or just eat. 

  

COOKING TIME: 25 minutes 

  

DUTCH OVEN SIZE: 14 inch   



Magnificent Spaghetti Sauce   

INGREDIENTS 

2 cloves garlic 

1 onion 

1 c. chopped mushrooms 

1 lbs Italian sausage (mild, hot or sweet) 

2 16oz. tomatoes, do not drain 

1 4oz. can tomato paste 

1 tsp. basil 

1 tsp. oregano 

1/2 tsp. thyme 

1 tsp. sugar 

1 tsp. salt 

1/2 tsp. pepper 

  

PREPARATION 

Brown sausage with onion, garlic and mushrooms. Add tomatoes, paste and all spices listed. Bring to a boil then simmer at low heat for at least 40 minutes. Can simmer all day for full flavor. 

  

COOKING TIME:  40 minutes (minimum) 

  

DUTCH OVEN SIZE: 12 inch  



Grilled Cheese on Lid 

Instructions: 

1: Make grilled cheese sandwich as usual. 
2. Turn Dutch oven lid upside down on bed of coals. 
3. Grill on lid and eat as usual! 

One-Pot Jambalaya 

This is a recipe for the an award winning Dutch oven dish (Beast Feast, First Place, July, 1996 at Cole Canoe Base).

½ lb de-fatted pork (tenderloin or plain ol' pork chops), chopped 
1 8 oz can tomato sauce
½ lb smoked sausage, ½ in. slices
1 tsp garlic powder
¼ c. vegetable oil
2 tsp salt 
¼ c. all-purpose flour
¼ tsp paprika
1 c. chopped onion
1/8 tsp cayenne
1 bunch green onions, chopped
¼ tsp pepper
1 c. chopped celery
¼ tsp dried thyme
1 T chopped parsley
2 c. uncooked, enriched rice
4 cloves garlic, minced
4 c. water

Assemble ingredients: cut meat; combine vegetables and seasonings in bowl; open tomato sauce; measure rice and water. In Dutch oven, add meat and vegetable oil. Cook meat until pork is browned. Add flour to meat and stir frequently until flour mixture is dark brown. Stir in vegetables and seasonings. Add tomato sauce, rice and water. Cover pot and bring mixture to rolling boil. Reduce heat and stir occasionally, keeping cover on pot between stirrings. Simmer for approximately 15 minutes or until rice is nearly cooked. Remove Dutch oven from heat, stir, and allow to simmer an additional 5 minutes, covered. Serves 6-8, mildly seasoned. 

* Adapted by Werner Jonas from Dutch Oven Cooking © 1990 by Mike Audleman (Northshore Jambalaya) available on the Internet at http://usscouts.org/cook_05.html 

Dutch Oven Easy Baked Lasagna 

This is just like the easy recipe for home, only baked in a Dutch oven!   Ingredients fit into one large Pyrex casserole dish & placed in a 12 inch Dutch oven.  To shorten bake time, two ovens may be used if smaller casserole dishes are available. May also be placed directly in the Dutch oven if no casserole dishes are available.  Feeds 6 - 8.  Our scout cooks liked this one! 

Ingredients: 
1 box (9) Lasagna noodles(thin), uncooked
Sauce Mixture (mixed in large resealable plastic bag)
 1 lb. ground beef, pre-cooked and drained
 1 28 oz jar of spaghetti sauce
 1 14.5 oz can of tomato sauce
Cheese Mixture
 2 eggs
 1 cup parmesan cheese
 1 carton cottage cheese
 1 lb. mozzarella, grated or cut into strips. 

Construction Details:
Combine ingredients for each layer.  Build lasagna in this order:
   1/3 sauce mixture
    layer of noodles (noodles may be broken to fill uncovered areas)
   1/2 cheese mixture
   1/3 sauce mixture
    layer of noodles
   1/2 cheese mixture
   1/3 sauce mixture 

Bake 1 1/2 hours at 350 deg. F.

Entered in '97 Cole Canoe Base Beast Feast

Hunter's Chicken 

This Dutch oven recipe was done at the 1997 DAC Fall Camporee at Kensington Metropark.  The sky was clear, the air was crisp, the sun was setting on the golden leaves around the campsite as we prepared this one.  Followed up with Hillbilly Cobbler.  Adapted from the 'Joy of Cooking', several revisions have been made to use practical amounts of ingredients. Also, where the original recipe said 'wine', we used apple cider.  Instead of slaving to amounts indicated in the cookbook, the cook was encouraged to 'use it all' by the adults sitting around the fire (mushrooms, broth, cider, onion).  Actual amounts are indicated below.  A fun meal prepared by committee. The result tasted grrreeaaaat!  Also known as Chicken Cacciatore.  Feeds 5-7. 

Ingredients: 
4 - 5 lb chicken  (deboned, mostly defatted, cut into individual pieces) 
1/2 cup flour in plastic shaker bag 
1/4 cup olive oil 
1 chopped medium onion 
3 cloves garlic, minced 
8 oz tomato paste 
1 c apple cider 
1 teaspoon salt 
1/4 teaspoon pepper 
3/4 c chicken stock (hint: read '1 can Campbell's Chicken Broth') 
1/2 teaspoon bay 
1 teaspoon thyme 
1/2 teaspoon marjoram 
1 cup sliced mushrooms (we used the whole quart container!) 
Boiled spaghetti 

Instructions: 
Prepare and measure individual items at home if possible.  Shake chicken pieces in flour and sauté until golden brown with olive oil, onion, and garlic in Dutch oven.  Add remaining ingredients (except spaghetti) in oven, cover and simmer for 1 hour or until tender, stirring occasionally.  Prepare spaghetti and melt in 1/4 stick of butter.   

Entered in 1998 Cole Canoe Base Beast Feast.

