Campfire Kolaches

Ingredients



1
tube
prepared biscuits, small 10 per tube size

1
cup
dry yellow cake mix

1-3
jars
your favorite preserves or pie fillings



apricot, peach, strawberry, cherry, etc.


Lightly oil or grease a 10-12 inch pizza pan.


Lay the biscuits out on the pizza pan. It is best to use the small size biscuits.  While you can make fresh scratch or Bisquick biscuits for this, the inexpensive tube biscuits are the best for this recipe.  I like to use the buttermilk ones.  

Use a tablespoon to press in the center of the biscuit.  Press hard to make a deep depression in the center of each biscuit.  


Put only about one teaspoon of preserves or pie filling in the depression you just made in the biscuits.  Sprinkle the tops of the Kolaches with the dry cake mix, about 1-2 teaspoons per Kolache.  Don't break up the lumps in the cake mix.

Bake in a dutch oven on a raised plate.  Invert a metal TrailChef plate in the bottom of the dutch oven.  Set the pizza pan on the inverted plate. I use 8-12 briquette size coals on top and 10-15 on the bottom for a 12 or 14 inch dutch oven.  Pre-heating the oven while you are putting the ingredients together is best.  Depending on conditions, wind, coal size, etc. check the Kolaches after about 10 minutes.  Total cook time is usually 15-20 minutes.  

Bake until the Kolaches are a nice golden brown.  Try not to cook the Kolaches too fast or the centers will be doughy.

