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Bread



Bannock on a Stick

Having fresh bread after riding all day is like a treat. And it's surprisingly easy. At home in a zip
lock bag mix the following:

Ingredients:

1 cup flour

1tsp baking powder
Vatsp salt

2 tbsp powdered milk

Directions:
When you decide on the night you're having it, mix in 1 tbsp of oil or butter,
and slowly mix in water until you get the consistency of Play-dough.

You'll want firm dough that isn't sticky - let it rise for an hour or so.

To cook the Bannock you'll need a fire with red coals, not high flames. The higher the heat is
from the coals, the better.
Once you're ready, find yourself a stick (give it a good clean), roll out some dough in a snake
shape and carefully spiral your dough around the end of your stick. Occasionally pressing the
dough together so it holds.

Find the premium seat and cook the dough over coals for roughly 10 minutes, or until golden
brown and it isn't sticking to the stick when you want to take it off.

** For a sweeter treat, add in some cinnamon sugar**
**For a savory treat, cut up a few chucks of cheese, or add some Parmesan**



Brown Bears

Easy Brown Bears recipes! Classic camping fare for kids and adults alike.

Prep Timel min, Cook Time8 mins, Servings: 8

Ingredients
e 3tablespoons ground cinnamon
e 2/3 aup white sugar
* 1/3 aup butter melted

* 16.3 ounces an refrigerated plain biscuit dough

Instructions
1. Combine cinnamon and sugar together in a bowl thoroughly.
2. Melt butter n another bowil.

3. Separate biscuits. Form each piece of dough into a rope 4 to 5 inches long, making sure not
to stretch them out too long.

4. Wrap the dough pieces around proper campfire sticks. We find that patting the dough
around the end of the stick to make a "cap" helps the whole piece stay on and not fall off.

S. Hold the sticks over your campfire and slowly turn until the biscuit dough & browned and
firm, which takes about 8 to 10 minutes.

6. You @an either remove the dough or keep it on the stick when you dip the cooked biscuits
into melted butter and then into cinnamon sugar. Eat and enjoy!



Campfire Cinnamon Twists

Ingredients:

1 Can of Crescents

Cinnamon

Sugar

Butter

Wooden Kabob Sticks (Make sure you get some that are long enough for a campfire.
Y2 Cup Powdered Sugar

2 Tablespoons Milk

Directions:

Open your crescents and separate them and lay them out flat.
Spread butter over the surface of each one.

Sprinkle the surface of each crescent with a generous amount of cinnamon and sugar.

Roll each one up like a "snake" so you have one long line of dough for each crescent.

Take a kabob stick, and beginning halfway down the stick, start wrapping a single
crescent around the stick until you reach the end. k should do a good job of holding on
without any special treatment.

Either hold over the fire if your stick is long enough or lay on a grate for about 8-10
minutes.

If desired, to make the light icing on the top, mix together a half cup powdered sugar
and 2 tablespoons of milk. Drizzle this mixture over the finished cinnamon twists.



Campfire Skillet Cornbread

PREP TIME: 5 MINUTES, COOK TIME: 20 MINUTES, SERVINGS: 8 SLICES

This quick and easy cast iron cornbread can be made right over your campfire.

Ingredients:

1 cup cornmeal medium grind

Y2 cup flour

1 tablespoon baking powder

Y2teaspoon salt

1 cup milk (if using dry powdered milk: 3 tbsp powder+ 1 cup water)
1 egg

2 tablespoons honey

2tablespoon oil (we used coconut oil and loved i)

Directions:

In a large bowl, mix the cornmeal, flour, baking powder, and salt to combine.

Add the milk, egg, and honey to the dry ingredients. Mix with a fork until fully incorporated.

Over your campfire, heat the oil in your cast iron skillet. Swirl to coat the bottom (be sure to
use something to protect you from the heat -the skillet will get very hot!). Pour the batter into

the skillet, ensuring that it 5 h an even layer. Cover the skillet with foil, crimping the foil around
the edges, or cover with a lid.

Cook over medium-low heat for 15 minutes, then move off the head and let the bread rest (still
covered) for an additional 5 minutes.

Cut into slices and enjoy with a big bowl of chili!



Cinnamon Rolls in Orange Peels Over the Campfire

Cooking Method #1: On Pan Over Coals

1. Cut four oranges in half and scoop out fruit (eat for breakfast with your cinnamon rolls).

2. Put one Pillsbury Orange Cinnamon Rolls in each of the orange halves (cinnamon side
up).

3. Put orange halves on old baking pan on grill over campfire. Cover loosely with foil.
4. Bake until they rise and look done (keep checking on them).

5 Cool afew minutes, then top with icing.

Cooking Method #2: Directly on Coals

® (Cut the tops off of four oranges (save tops), then hollow out the oranges.
® Stick one cinnamon roll in each orange and put the cap back on.

® Put the oranges in heavy duty foil and wrap up the bundle fashioning a handle at the
top.

® Rest them in the coals of your campfire and bake them for about 12 minutes.

® Cool, then take the caps off and drizzle with icing.



Devin's Dutch Oven Cinnamon Roll

The delicious Dutch Oven Cinnamon Roll can be cooked over coals on a campout or right in the
oven at home.

Prep TimelS mins, Cook Time30 mins, Servings: 8

Ingredients:

Cinnamon Pecan Ring:
® 2loaves frozen bread dough

® 1/2 cup melted butter

1/4 cup brown sugar packed

1/4 cup sugar

1/2 tablespoon cinnamon

1/3 cup chopped pecans

pecan halves optional

®* 2 1/2 cups powdered sugar
1 teaspoon vanilla

* 2 1/2 tablespoons milk

Instructions:

1. Cut each loaf of bread dough into 4 pieces. Form each piece into a rope about 18" long.
Brush each rope on all sides with melted butter.

2 In a small bowl, combine sugar, brown sugar, and cinnamon. Place mixture on aluminum
foil. Roll rope in sugar mixture. Shape rope into a coil in the center of a 10" Dutch oven.
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3. Repeat with the next rope and continue the coil in the Dutch oven. When finished sprinkle
the remaining sugar mixture and chopped pecans over the coil.

4. Cover and let rise 3040 minutes.

5. Bake in the oven at 350 degrees, or with top and bottom charcoal heat, for 30 minutes or
until done.

For the Glaze:

1. Stir glaze ingredients together in a bowl. If the glaze & too thick add milk a little at a time
until it reaches the desired thickness.

2. Allow cinnamon roll to cool about 15 minutes after baking. Spoon the glaze evenly over the
cinnamon roll.

3. Sprinkle pecan halves over glaze (optional).

Notes
For a 12-inch Dutch oven, double the recipe.

For a 14-inch Dutch oven, triple the recipe.



Dutch Oven Biscuits

Prep Time 10 mins, Cook Time 10 mins, Servings: 6 people

Ingredients:
® 4 teaspoons SAF instant yeast
® 1/4 cup sugar
1 teaspoon baking soda
2 cups buttermilk
5 cups flour

1/2 cup warm water

1 cup butter softened

Instructions:

| dump everything in a large bowl in the order shown above and use a Danish whisk and then
use my hands. | add more flour as needed.

| sprinkle flour on the counter and knead the dough quickly and roll out to 1/2 inch thick.

| use a cookie or biscuit cutter.
Grease a cookie sheet or Dutch oven.
Bake in the house at 425 degrees for 12-15 minutes.

If you use a 6-quart Dutch oven outside to bake them use 10 briquettes on the bottom and 14
briquettes on the lid or top. Bake for 10 minutes or until lightly browned.



Dutch Oven Monkey Bread

Prep time 10 mins, cook time 35 mins, Serves: 8

Ingredients:
® 2rolls of Pillsbury biscuits

® J5cup sugar

Y2 cup brown sugar

3 Tbsp cinnamon

1 stick butter, melted

Instructions:

1. Spray Dutch oven with cooking spray. | would recommend lining the oven with foil and
coating with cooking spray.

2. Chop biscuits into quarters. Mix sugar and cinnamon in plastic bag. Drop each quarter
into bag and shake to coat well.

3. Place the mixture in the Dutch oven.

4. In a separate pan, melt the butter and pour over biscuits.

5. Bake at 350 degrees for 35 minutes. Check around 30 minutes to see if the dough is
done.
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Easy Campfire Drop Biscuits

How to make quick and easy drop biscuits, using a Dutch oven or pie iron, on the grill or over a
campfire. Simple Bisquick recipe for deliciously fluffy biscuits.

Prep Time: 10 minutes, Cook Time: 20 minutes, Total Time: 30 minutes, 8 servings,

Ingredients:
3 cups Bisquick Mix

1 cup milk

Instructions:
1. Mix the biscuit mix* together with the milk in a mixing bowl.

2. You can knead the biscuit dough in the bowl just a bit; then drop each biscuit into place on a
well-greased tin foil pie plate.

3. If you're mixing the biscuits ahead of time and waiting until later to cook them, you can
cover them with plastic wrap, and then place the whole pie plate down in a plastic gallon
bag, seal it, and place it in your cooler.

Dutch Oven Recipe Instructions:

1. When you're ready to bake the biscuits, you can make a sling with aluminum foil.
2. Place your uncovered foil pie plate down into the Dutch oven using your sling. **
3. If you're using a grill, place the Dutch oven on the grill above the coals.

4. If you're baking them over a campfire, | suggest using a tripod, o that your Dutch oven can
sit up off the fire, and the bottoms of your biscuits won't burn.

5. Let the biscuits cook over the campfire or on the grill for probably 15 to 20 minutes. Just
check them frequently to make sure they don't burn.
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Pie Iron Recipe Instructions:
1. For apieiron recipe, spray the inside of your pie iron with cooking spray.
2. Place 2 or more drop biscuits inside, close it up, and hold it over the grill or fire.

3. Cook the biscuits for around 15 to 20 minutes. Just check them frequently to make sure
they don’t burn.

Notes

*You can use any kind of biscuit mix you want, whether it's Bisquick, Pioneer, or another brand
of biscuit mix.

**We like to put a few jar rings in the bottom of our Dutch oven, so our pie plate isn’t sitting
directly on the bottom of the Dutch oven.

If you can't use a campfire or grill because there have been many times we were in that exact
situation, you can cook them in a Dutch oven on your camp stove.

Either way you bake them your quick and easy drop biscuits, when they’re done, you're ready
to serve them with your meal. You might even enjoy a spoonful of apple butter, apple
jelly, blackberry jam, or strawberry jam with your yummy drop biscuits.
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Breakfast












2. Add the dry ingredients to the bowl and mix until well combined with the wet ingredients.

Don't overmix - some small lumps are OK. If the batter seems too thick, you can add an
additional % cup milk.

3. Heat a nonstick pan or well-seasoned cast iron skillet on your stove over medium-low to
medium heat. Add a generous dab of ghee, butter, or coconut oil (especially if using cast
iron!) and swirl to coat the pan. Pour % cup of the pancake batter into the center of the
skillet and scatter some of the chopped walnuts on top. Cook for a few minutes until the

top begins to bubble and the sides are set (2-3 minutes). Using a spatula, flip the pancake
and cook the other side until golden.

4. Repeat with the rest of the batter, adding more ghee or oil to the pan for each pancake as
needed.

5. To serve, stack the pancakes and top with maple syrup or butter, sliced banana, and
additional toasted walnuts. Enjoy!

NOTES

MAKE IT AHEAD

Measure & combine the flour, brown sugar, cinnamon, baking powder, and salt in a
resealable bag or container at home. Pack the banana, egg, milk, and walnuts separately.
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10.

11.
12

13.

14.
15.

16.

Place 3-inch dough on the bottom side of the pinwheel (so that the sausage and cheese
don't fall out) and place on foil in Dutch oven.

Continue with all the rolls.
Place lid on Dutch oven and place oven on the fire.

Cook at 350 (10 coals on bottom and 16 coals on top. We added extra because it was 30
degrees outside on the day we try this recipe) for about 30 minutes.

Check often the last 5 minutes so as to not overcook.
Serve immediately.

Optional - serve with maple syrup.
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Cooking Instructions:

You can cook your Pie Iron breakfast sandwiches over a campfire, but did you know that you
can also cook them on your camp stove or even grill? This is a great option if it rains, or you
don't want a campfire that morning! Here's what to do:

Campfire - cook your sandwich for 4 to 7 minutes, turning half way, until the bread is golden
brown, and egg is cooked. For best results keep the pie iron in a hot area of coals but not TOO
HOT. It is easy for the bread to burn before the egg gets cooked.

Camp Stove - Turn your camp stove on medium heat and lay your pie iron directly on the stove
grate over the flame. Cook for approximately 3 to 4 minutes per side

Grill - Preheat your grill to a medium heat (300 to 400 degrees). Lay your pie irons directly on
the grill and cook for approximately 3 to 4 minutes per side until the bread is golden brown and
egg is cooked. If you have a wooden handle keep these away from the grill.
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7. When you are ready to cook, preheat grill to medium heat and cook over the flame for
about 40-45 minutes or until egg is cooked through.

8. Not all grills cook the same...

9. *Be sure to adjust cooking placement on your grill. If the flame is burning the bottom of
your breakfast, move the pan to indirect heat and close the grill cover. Move the hash
breakfast around as needed.

NOTES

e Can cook on coals — just place the cake pan over medium coals and cook for the same
length of time as mentioned above. Move around the grill several times during cooking
to ensure even cooking

e Or—Bake in Oven — Preheat the oven to 375 degrees, place foil pan on a baking sheet
and bake for about 15-20 minutes, or until eggs and hash browns are cooked through.
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Dutch Oven
Meals

According to the Scouts website, “It can be used to fry, sauté, bake, stew, roast
or slow cook — any time of day and for nearly any type of meal. It’s not

uncommon for a single recipe to involve several cooking methods using the
same oven.”
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Have you wanted to learn how to cook in a Dutch oven but have been afraid to
try?

Well NO more!

You will be successful EVERY TIME you cook with your Dutch oven because there is a method to
controlling the heat and I'll tell you all about it.

the HOW, WHY and WHAT of Dutch oven cooking; all of it’s HERE in this very helpful post.

How Do | Use the Coals & Temperature — All About Dutch Oven Cooking: 101

Explain how the Temperature Work with coals?

Part of learning how to cook in a Dutch oven is all about the coal and the heat.

It’s not a guessing game, or a mystery of how many coals it will take for your recipe (I have
great ones at the bottom of this post | share with you).

See, there is a sure-fire way to have success every time you cook with coal and your Dutch
ovens — it’s simply knowing how to control the temperature, based on the size of your Dutch
oven!

Let’s begin with the temperature:

Temperature Chart

1- We like to use “The rule of Three” to gauge our temperature.

2- Take the size of your pot, for instance you have a 12 inch pot you would add three to the
number 12 and put 15 coals on top and subtract three from 12 and place 9 coals underneath
the pot.

3- This will give you about a 325 degree oven.

4- If you want a 350 degree oven, you would add one coal to the top and one coal to the
bottom.

5- Doing this will increase the temperature 25 degrees.

6- To decrease the temperature, simply remove 2 coals.

7- Coals are ready when the shoulders or edges are gray.

8- If you wait for the whole coal to be gray they will not last as long, this is when we say that
they are “spent”.

9- Coals usually last for at least an hour to an hour and a half.

10- To keep cooking, simply put a new coal next to a ‘live’ coal and it will ignite on it’s own,
maintaining the temperature you desire.

Converting the Temperature
With a little practice, any food can be properly cooked in a Dutch oven, the only stipulation is,
that it’s important to understand HOW to bring the Dutch oven to the right temperature with
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Directions:

1. Dry the chicken thighs well with a paper towel. Then season them evenly with the salt
and pepper on all sides. Meanwhile, warm charcoal briquettes.

2. Heat the Dutch oven over a moderately hot flame (about medium-high heat on a
propane stove). Add the olive oil. Then place each chicken thigh in the Dutch oven, skin
side down. Sear for 5 to 7 minutes until the skin is deep golden brown in color, then flip
and sear on the meat side for 2 minutes. Remove from the pan and set aside. Sear in
two batches to keep an even high heat in the Dutch oven.

3. Once the chicken has been seared, remove any excess oil. Keep about 1 tablespoon of
fat in the pot. Add the mushrooms. Cook until the mushrooms lose their moisture and
start to brown.

4. If the pan is dry, add a bit more fat back to the pan. Add the shallots and cook for about
3 minutes until the shallots are softened and turn translucent. Toss the smashed garlic
into the pot.

5. Sprinkle the flour over the vegetables and cook, stirring constantly, for about 2 minutes
to toast the flour.

6. Add the white wine, chicken stock, Dijon mustard, and thyme stems. Stir well. Bring to a
simmer.

7. Nestle the chicken thighs back in the pan, leaving the top half out of the liquid.

8. Place Dutch oven over coals. Put the lid on and place the remaining coals on top of the
lid. Use tongs to evenly distribute.

9. Cook for about 30 minutes until the chicken is cooked and registers at least 175 F on a
probe thermometer.
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Add the chili powder, chipotle powder, cumin, diced tomatoes, and tomato paste.
Add the can of beer and beans and cook for another 10-15 minutes.

Season with salt and pepper to taste.

Make the cornbread mix in a bowl and pour over the top of the chili.

Place the lid on top of the Dutch oven and place about 20 hot coals over the top of the
lid.

Cook for about 10 minutes and check to see if the cornbread is done cooking by lifting
the lid and poking a skewer through the cornbread. If it comes out clean the chili is
done.
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CAMPSIDE:

1. Set up a fire for top and bottom Dutch-oven cooking. Using a 4- to 6-qt. Cast-iron camp

Dutch oven, add butter, and melt. Add beef; cook till browned, about 10 minutes. Turn
meat over, add 2 cups chicken broth, cover, and arrange coals on top of the pot. Add
fuel now and every 30 minutes and cook for about an hour.

Turn meat over, add 1 cup broth, vegetables with corn, and the potatoes; cook, covered,
1 hour. Turn meat and corn, add beans and zucchini, and more broth if pot is getting
dry; cook, covered, until meat is very tender, 15 to 30 minutes. When the complete
season to taste.

NOTE: DUTCH OVEN

If you’ve never used a Dutch oven here are some helpful tips. First, you will need a
campfire with level, hot coals that your Dutch oven can sit on. If you can’t use a true
campfire to make your own by using a large amount of charcoal briquettes which have
been well heated. Once they turn gray make an even layer and place the Dutch oven on
top.

If your recipe requires top coals you will need to pile hot coals on the lid. Be careful
with this process. You may need to scrape the coals back and forth off the top lid as you
check the progress of your meal.

If your food is cooking too fast, remove some of the coals. If you need more heat, add
some additional fuel, briquettes or wood about every half hour.
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6. Pour reserved liquid from spinach can into a measuring cup and add water until you
have % cup of liquid total. Pour liquid into lasagna along the edge. Top mixture with
remaining mozzarella cheese.

7. Place the lid on the Dutch oven. (If your Dutch oven is not a campfire-style oven with a
flat lid, you'll need to set the lid on upside down so it can hold the coals.)

8. Place Dutch oven directly on the main batch of coals. Using tongs, set reserved coals on
top of lid, and let it bake for about 25 minutes.

9. Next, remove lid, and leave the Dutch oven on the fire uncovered for about 5 more
minutes. The excess liquid should be boiled off. If needed, let it cook a few more
minutes until any extra liquid has thickened.

10. Remove Dutch oven from heat. Allow lasagna to cool slightly before serving.
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8.

Place (the rest of — if you did the optional steps) the ingredients into the Instant Pot bowl,
mix well and cover.

Turn the vent to ‘Sealing,” then set the pressure cooker to ‘Manual’ for 50 mins.
When done let the vent naturally release.

Transfer the pork to a plate and shred. (If the pork does not shred easily, add the joint back
into the Instant Pot and cook for an additional 10 mins on high pressure.)

(Optional step) Press the ‘Sauté’ button once more and let the sauce simmer for 10-15 mins
or until it has thickened and reduced by more than half.

Return the shredded pork to the Instant Pot, stir and serve.

Slow Cooker / Crock Pot

1.

(Optional step) Heat oil in an oven ready casserole dish on the cooker and sauté the onions
for 5 mins till soft.

(Optional step) Then add the boneless pork shoulder and brown all over.

Place (the rest of — if you did the optional steps) ingredients into the slow cooker, mix well
and cover.

Set the slow cooker to high and cook for 6-8 hours or 8-10 hrs on low. Check every 30 mins
after 6 hrs.

Transfer the pork to a plate and shred.

(Optional step) When you remove the pork, cook the liquid on the cooker to reduce it down
till thick.

7. Return the shredded pork to the casserole, stir and serve.

Oven

1. Preheat oven to fan assisted 160C / 180C/ 350F / gas 4.

2. (Optional ctep) Heat sil in an suan raady eacscarsle dish on the cocker and sautd the onions
for 5 mins till soft.

3. (Optional step) Then add the boneless pork shoulder and brown all over.

4. Place (the rest of —if you did the optional steps) the ingredients into the casserole pot, mix
well and bring to a boil and then cover.

5. Then place the pot in the preheated oven and cook for 3 hrs.

6. Transfer the pork to a plate and shred.
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7.

(Optional step) When you remove the pork, cook the liquid on the cooker to reduce it down
till thick.

8. Return the shredded pork to the casserole, stir and serve.
Campfire
1. Increase amount of water or stock to 1 liter and dice meat into bite-sized pieces.

2

(Optional step) Heat oil in a large pot and sauté the onions for 5 mins till soft.
(Optional step) Then add the meat and brown for 5 mins.

Stir in the garlic for 1 min until fragrant and then stir in (the rest of — if you did the optional
steps) the ingredients.

Bring to the boil, reduce to a simmer, cover the pot and cook for 1-5-2hrs until the meat is
tender. Keep eye on water as you might need to add a little more.

Adjust seasoning and serve.

(Optional step) If there is extra liquid at end of cooking that you don't want then to simmer
the stew uncovered for 10-15 mins to thicken it.

Notes

Provided cook times are for the Instant Pot version.
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e 1/2Ib. bacon divided

e 4 cups shredded cheese

e pepperoni
e bell pepper
e onion

e mushrooms
¢ jalapeno peppers
e banana peppers
e olives
e parmesan cheese
¢ crumbled bacon
Instructions:
To make the dough
1. Add the water, yeast and sugar to mixing bowl, let yeast activate.

2. Add the flour, salt, buttermilk powder, cornmeal and melted butter and combine. If
dough is stiff, add in warm water 1 tablespoon at a time. Alternately, if dough is too
soft, add in flour 1 tablespoon at a time.

3. Knead for about 5 minutes, or until dough is soft and smooth and pulls away from the
sides of the bowl.

4. Letrise in a covered bowl in a warm place until doubled in size, about 1-2 hours.
5. When dough is risen, press the air out and roll it out into a rectangle on your counter.
6. Spread the softened butter onto the dough.

7. Fold the dough into thirds (like a letter), then fold it over one more time into a square.
Shape it into a circle and let rest in a covered bowl in a warm place for about an hour.

To make the sauce:
1. While the dough is rising:
2. Sauté the onion and garlic in the butter.

3. Once they are soft and fragrant, add in the remaining sauce ingredients and simmer on
low until ready to use.
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4,

Cook bacon so half of it is still flexible, and half of it is crisp. {I bake my bacon in the
oven...simply remove half of it before it gets crisp} Prep all other toppings at this time.

To assemble the pizza:

L.

2,

Line the bottom edge of the Dutch oven wall with cooked (but flexible) bacon pieces.

Press the air out of the dough and press into the bottom and sides of Dutch oven. {If you
can roll it out on parchment and then transfer to the Dutch oven, that's ideal, but
pressing works too, especially if camping}

Sprinkle the cheese over the dough and add the toppings over the cheese.

Pour the sauce over the toppings, and if desired, sprinkle with a couple of tablespoons
of parmesan cheese. If using crumbled bacon in your pizza, save some to sprinkle on the
top about 5 minute before it's done cooking. If you add all the bacon in with the other
toppings, it won't stay crisp, and we like our bacon crisp!

Cooking the Pizza:

1.

Preheat oven to 425 and bake for about 35 minutes. Remove from oven, remove lid and
let sit for 10 minutes, then slice and serve.

This works with or without a lid (if you're using a Dutch oven or another pan, doesn't
matter). | have done it both ways with great results.

Camping Instructions:

1.

Prepare the dough as instructed above, but instead of rolling it out, place it in a freezer
bag as soon as it's shaped into a circle, and store in the freezer.

Prepare the sauce as instructed above. Place in a quart size freezer bag. If you will use it
within a couple of days, store in the refrigerator. Otherwise, store in the freezer.

Prepare the toppings you would like in your pizza and store in a zip top bag.

Cook in the Dutch oven at 425 for 30-40 minutes. If you aren't sure how to get your
briquettes to heat to 425, try this general guideline that | use: add 2 rings of briquettes
to the lid and one ring under the oven. | find that about 10 briquettes underneath is
usually plenty, and | keep them toward the outer edge of the Dutch oven. More
briquettes than that underneath and it will likely burn. This may require some trial and
error to get it just right, but this works for me!

| suggested to my husband (for his camping trip) that he make this the first night. He
kept everything cold in coolers, but since it's hard to regulate temperature | was worried
about the dough going longer than that. | can't say how the dough will turn out if it goes
longer than a day in a cooler. This worked great for him.
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1 package corn tortillas
1 28 oz can red enchilada sauce
1 small package of jiffy cornbread mix, 1 egg and milk specified on the box.

1 cup shredded Mexican cheese

Instructions:

1.

In a medium pan pour in the olive oil and cook chicken, onions, peppers, squash, cumin
and cayenne pepper. This is the best time to start your Dutch oven, so the coals stay
warm. Add corn and black beans to heat through in the pan.

You can then assemble it in the Dutch oven. Put 1 cup of the enchilada sauce on the
bottom, put about 1 cup of the chicken mixture in. Cover with corn tortillas.

Repeat these layers by pouring sauce on top of the tortillas, chicken mixture and then
tortillas. Mix together your cornbread, just as the instructions say on the box.

Once complete, pour the liquid cornbread mixture over your layers. Add the 1 cup of
cheese. Get the temperature of Dutch oven up to about 350 degrees.

Cook for 30 minutes and check to see how solidified it is. If it is still gooey, cook for
another 15 minutes.
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together and then drop your bite-sized pieces of stew meat into the bag. Seal up and shake the
bag to coat all the pieces of meat evenly.

Put the flour-coated stew meat into the pre-heated Dutch oven to brown. We like to place the
pieces in by hand so that if we have extra flour in the bag, we don't end up with a lot of extra
flour in the stew.

While the beef is browning, you can chop your vegetables. You can use whatever vegetables
you have on hand. We typically use onion, garlic, celery, carrots, mushrooms and potatoes.

Stir the meat to make sure it browns evenly.

Add in the beef stock, bay leaves, all vegetables, pepper and salt (according to the size of your
Dutch oven and your personal taste).

Stir around, put the lid on the Dutch oven, and let it do its thing.

Check about every 30 minutes and stir to make sure your stew isn't cooking too fast. If it seems
to be, raise the Dutch oven up higher on the tripod. If it's cooking too slowly for you, lower the
Dutch oven a bit closer to the campfire. You're looking for a simmer, not a hard boil.

Total cook time for our 10 inch Dutch oven was about 1 hour 45 minutes. You're looking for the
meat to be tender.

If you would like a thicker stew, you can stir in a little bit more flour. It's best to dilute the flour
in a bit of water before adding it to the stew to prevent clumping. If you would like more of a
broth-based soup, you can omit the flour altogether.

That's all there is to it other than to Eat and Enjoy!
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Instructions:

1.

2.

10.

In a chimney, light 30 briquettes.

Season both sides of the chicken thighs with 1 teaspoon salt and % teaspoon ground
black pepper.

In a gallon-size resealable bag combine flour, 1 teaspoon salt, ¥ teaspoon ground black
pepper, 1 teaspoon garlic powder, and 1 teaspoon dried basil.

Place the chicken pieces, one piece at a time, into the resealable bag and coat each
piece with flour mixture until thoroughly covered. Shake off excess flour and reserve
pieces on a plate.

Place the briquettes under a 10-inch Dutch oven and bring to high heat.

Add 3 tablespoons extra virgin olive oil and brown the chicken pieces in hot oil for 3
minutes per side. Remove the chicken to a serving dish and cover with foil.

Add the chopped mushrooms, onion and bell pepper to the hot oil and sauté until
vegetables soften, about 3 to 5 minutes.

Stir in the garlic cloves, 1 teaspoon dried basil, and fresh parsley, and cook for 2
minutes.

Return the chicken to the pot, stir in the diced tomatoes and red wine. Reduce the heat
to medium heat and continue cooking for 20 minutes, or until juices in chicken thighs
run clear.

Garnish with olives and fresh basil, and serve with a green salad, pasta, or a crunchy
baguette.
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6. Reduce heat.

7. Cover and simmer for 45-60 minutes or until the vegetables are tender.

8. For dumplings, combine the biscuit mix, milk, parsley and remaining sage to form a stiff
batter or use a can of biscuits.

9. Drop by tablespoonfuls into the simmering chicken mixture.
10. Cover and simmer for 15 minutes.

11. Serve immediately.
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10.

11.

Add the chicken to the pot and stir to brown all sides of the meat, about 5 minutes.
Now sprinkle flour, sage, thyme, salt and pepper, stirring constantly for about 1 minute.

Gradually pour in the chicken broth and evaporated milk, stir constantly until thickened and
bubbly, about 15 minutes.

Top with biscuits leaving space between the dough so steam can escape the dough layer
and brown the biscuits on the top and sides.

Cover and bake until biscuits are golden brown, about 20 — 25 minutes.

Camp Cooking Tip: When you start your Dutch oven recipes by sautéing, you’ll have all of
the coals under the oven ... then you need to redistribute the coal placement for baking. For
this chicken pot pie Dutch oven recipe you will leave 8 coals on the bottom and move 17
coals to the top of the lid for baking at 350 F degrees.

Camp Cooking Tip: Turn Dutch oven and lid 1/4 turns in opposite directions every 10— 15
minutes for even baking.

When the biscuits are golden brown, you’ll remove the Dutch oven from the coals and
remove the lid to let stand uncovered for about 5 minutes before serving this Dutch oven
pot pie camping dinner.

NOTES

For conventional or RV ovens, you can use a cast iron skillet rather than a Dutch oven. Use
medium-high heat on your stove to melt the butter, sauté the veggies and brown the chicken.
Then follow the directions to add dry and wet ingredients, stir with whisk and continue
simmering over medium heat on your stovetop.

Once you add the biscuit dough, you'll transfer the skillet to a pre-heated oven to bake at 350 F
degrees for about 20-25 minutes. You want the top of the crust to be lightly golden-brown
biscuits.
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and translucent and the peppers are soft. Add the garlic, cumin, and salit, and sauté 30
seconds, until fragrant. Remove from heat and transfer the vegetables to a plate or bowl.

3. Add 1/2 cup enchilada sauce to coat the bottom of the Dutch oven.

4. To build the enchiladas, place onions and peppers in a line the center of a flour tortilla. Add
a few spoonful’s of black beans and top with cheese. Roll the tortilla around the fillings,
then place the enchilada, seam side down, into the Dutch oven. Repeat with the remaining
ingredients. This recipe will make 4-6 enchiladas depending on the size of your Dutch oven.

5. Cover the enchiladas with the remaining sauce and cheese. Place the lid on top.

6. Return the Dutch oven to your campfire. Place it over indirect heat (the grill grate over the
campfire works great) and stack 14-16 coals on the lid. Cook about 10 minutes, until the
cheese is melted.

7. Serve topped with jalapenos, cilantro, and a squeeze of lime & enjoy!

NOTES
MAKE IT AHEAD

The filling can be made at home ahead of time and packed in your cooler. At camp, start with
step 3.
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8. Let heat for about 5-10 minutes.

9. Carefully put half of the dough into the Dutch oven and push to the edges.
10. Spoon pizza sauce on top.

11. Layer toppings, ending with cheese.

12. Place lid on top and place 13 pieces of charcoal on top.

13. It took us about 35 minutes for the pizza to be done completely. | would check every 15
minutes.

14. If the dough is done but the cheese isn't melted completely, place several more pieces
of lit charcoal on top to help brown it faster (or you can use the Electro light Fire
Starter!)

Notes

This crust does not get super brown - it will look pretty light when it's done. So don't wait for it
to brown to think it's done!
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Cover with the lid and add remaining 16 coals to the lid. Rotate the lid a quarter turn every
fifteen minutes or so. After about 45 minutes of cooking, you may need to add a few more
hot coals. Just be sure to add twice as many to the top as you do the bottom. Continue
cooking until the internal temp reads 165 degrees F and the drumsticks start to pull away
from the body. This may take 1-1.5 hours.

To cook in your oven:

1
2.

Preheat oven to 350 degrees F with the Dutch oven inside the oven. You want it to get hot.

When the cast iron is hot, add the butter and melt. Add the chicken to the Dutch oven,
breast side down, and cook in oven for about 5 minutes in the hot butter.

Remove the chicken and spread the vegetables in the pot. Then return the chicken to the
pot, breast side up with the meat thermometer inserted into the thickest part of the breast.
You may need to redistribute the vegetables to get the chicken to fit. Ideally you want the
chicken in the middle of the Dutch oven and not touching the lid or the base. Cover with lid
and return to oven.

Continue cooking until the internal temp reads 165 degrees F and the drumsticks start to
pull away from the body. This may take 1-1.5 hours. If your chicken starts out at room
temperature, you can plan for it to take about 20 minutes per pound.

To serve:

| personally enjoyed carving up the chicken and returning the meat to the Dutch oven with all
the liquid and vegetables prior to serving. Enjoy!

Notes

Cooking tips:

e Your favorite chicken dry rub will work

e If you plan on making this meal while you camp, you can coat the chicken in the dry rub,
refrigerate it for 1-2 days before you leave the house, and then transport the chicken in
a sealed container so that it's ready to cook.
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CAMPING DUTCH OVEN INSTRUCTIONS:

Prep the ingredients as instructed above.

Then place Dutch oven onto 11 hot coals in a checkerboard pattern.
Cover oven and place 17 hot coals on top. This will give you 320 degrees.
Cook 45 minutes.

Remove lid.

Add cheese.

Replace lid.

Cook for 10 more minutes. Serve.
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When done, the chicken should be cooked all the way through and no longer pink.

At this point, spread a layer of cheese over the top and replace the lid for five minutes, or until
cheese is as melted as desired.

This recipe makes 10 to 12 servings and can be served with warmed flour tortillas or over rice
to stretch it further.

* If you want to make your own Southwest Spice mix, the recipe below yields about a half cup.

Southwest Spice Mix

2 tablespoons chili powder

1 tablespoon dried oregano

2 tablespoons paprika

2 teaspoons ground cumin

1 tablespoons ground coriander
1 teaspoon black pepper

1 tablespoon garlic powder

1 teaspoon cayenne pepper

1 tablespoon salt

1 teaspoon crushed red pepper
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Drain the macaroni ... then gently mix it in a large bowl along with the Velveeta, soup, sour
cream, Parmesan cheese, milk, salt, and black pepper.

Spray the Dutch oven bottom and sides with cooking spray.

Pour the macaroni and cheese mixture into the Dutch oven and sprinkle the cracker crumb
mixture over the top ... cover with the lid and bake it until it is bubbly. This will take about
30 minutes. Camp Cooking Tip: Rotate the Dutch oven and lid 1/4 turns in opposite
directions every 10 minutes or so for even baking.

Now, move all of the coals to the top of the oven to brown the crumb topping to a golden
brown color. This will take about 5 minutes.

Remove from coals and let stand a few minutes before serving.
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. Add the ground beef, tomato paste, chili powder, cumin, smoked paprika, and salt. Using

your spoon or spatula, break apart the meat and stir to coat with the tomato paste and
spices. Once browned, add the garlic and sauté for 30-60 seconds.

. Add the noodles, kidney beans, and broth and stir. Cover with the lid and cook for 5-6
minutes (unless the noodle packaging denotes a different cooking time).

Remove the lid and stir in the cheese. Serve with your favorite chili toppings.
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e 500 mlor 2 cups vegetable stock + bean broth if available
e 200 grams or 7 oz spinach
e chopped parsley, to garnish
¢ ciabatta bread, to serve
e vegan pesto, to serve optional
Instructions:

1. BEANS: Drain soaked beans and grains, transfer them to a pot with 3 times more water and
cook over medium heat for 30 minutes. Alternatively, use canned beans (see notes below).

2. SOFFRITO: Meanwhile, heat olive oil in a large Dutch oven or skillet. Add onions, carrots and
celery and sauté for about 5 minutes over medium-high heat. Add green beans, zucchini
and garlic. Cook for 5 more minutes, stirring occasionally.

3. SOUP: Add basil, thyme, oregano, chili flakes, black pepper, sea salt and bay leaves. Add
crushed tomatoes, vegetable stock, beans and grains together with the cooking liquid. Bring
to a boil and stir in spinach. Simmer for 10 minutes with a lid on.

4. GARNISH: Garnish with chopped parsley and serve with ciabatta bread and vegan
pesto (optional). Enjoy!

Notes

The conversion rate between dried and canned beans is roughly 1 to 3. If you are using canned
beans, multiply the amount of dried beans stated by 3 to get the right amount of canned beans.
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1 teaspoon. kosher salt
1 teaspoon ground black pepper
1 teaspoon garlic powder

1legg

1 cup mozzarella cheese, grated

Directions:

1.

10.

11.

In a large pot, bring two quarts of heavily salted water to a boil. Add the pasta and cook
a few minutes less than the box recommends. The pasta should still be slightly firm to
the bite and not fully cooked through. Drain and set aside.

Heat the Dutch oven pot over a medium-high flame. Add the diced pepperoni and olive
oil. Cook for a few minutes until the pepperoni starts to brown.

Add the onion and carrot to the pot and cook, stirring occasionally, until the vegetables
are softened, and the onion starts to turn translucent.

Add the garlic and cook for a minute longer.

Add the diced tomatoes and crushed tomatoes along with the basil, oregano, thyme,
and kosher salt. Let simmer uncovered for about 20 minutes. Meanwhile, warm
charcoal briquettes.

While the sauce is simmering, mix together the ricotta cheese, basil, kosher salt, black
pepper, and garlic powder in a medium bowl. Whisk in the egg. Add a half cup of
mozzarella cheese. Set aside.

Once the sauce has simmered for about 20 minutes, add the pasta to the sauce. Mix
well.

Then, use the back of a ladle or large spoon to create divots in the pasta. In each divot,
add a spoonful of the ricotta mixture and cover up the divot with pasta. This is how to
get a layered effect with the ricotta cheese.

Sprinkle the remaining mozzarella cheese evenly across the top.

Place the Dutch oven over coals. Put the lid on and place the remaining coals on top of
the lid. Use tongs to evenly distribute.

Cook for about 30 minutes until the pasta is bubbling and the cheese is melted and
slightly golden brown. Rotate the top and bottom of the Dutch oven about a quarter
turn every 5 to 7 minutes.
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Foil
and
On the Go



WHAT ARE FOIL PACKETS?

e Foil packets aren’t actually anything new. In fact, they’ve been around for quite some
time and as the years have gone on, numerous variations have emerged that can be
enjoyed as hearty and fun meals.

o Essentially, a foil packet is a square of aluminum foil that’s filled with veggies and meat,
wrapped and cooked together on the grill, in the oven, or over a hot fire. It’s a super fun
way to feed the family and is a great meal when camping or outdoor grilling, even
though you could also opt to make these in your oven at home.

e Kids LOVE to help put these foil packets together. Even better is the fact that the foil
acts as a dispensable food plate!

CAN | MAKE FOIL PACKETS AHEAD OF TIME?

» Absolutely! You can make these the day or night before and store them in the
refrigerator until ready to cook. Get the kids to help you make their own foil packets!

Foil Packet Dinner Cooking Tips

Foil packet dinners take longer to cook on the grill. The exact time will depend on
your type of grill and how hot it gets. They will cook quicker with the lid closed on
the grill.

If you are cooking foil packet dinners while camping using a grill without a lid, it may
take longer to fill your empty belly. However, when it's done, your belly will smile for
you.

One of the nice things about foil pack dinners is easy clean up. You can eat them
from the foil or serve them on a dinner plate.

There is always juice in the bottom so be careful when opening not to spill the hot
liquid.

Be careful when opening the foil packet as steam will escape.

Chicken does not brown when cooked in a foil packet.
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6. Pull the top and bottom of the piece of foil and crimp the edges all around so that it's
tightly closed.

7. Please the packets in a single layer on the grill and cover and cook for 15 minutes.

While the packets are cooking, wrap the flour tortillas in foil.

9. When the 15 minutes is up, place the limes inside-down on the grill and place the
tortillas onto the top rack (the indirect heat will warm these).

10. Cook for another 5 minutes or until the chicken is cooked through and enjoy!

&

These can also be baked at 400 for 15-20 minutes.
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6. Divide vegetables into 6 packets and place hamburger patty on top of vegetables

7. Fold foil over and seal packet

8. Heat grill to medium heat or 325 degrees F

9. Place packets on grill and cook for 20-25 minutes turning and slightly shaking packet often

to prevent burning

10. Remove when vegetables are tender, and hamburger is 150 degrees F for medium well
done. If adding cheese, do so as soon as burgers come off the grill.

11. Serve immediately
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5. Place packets directly on grill or on a baking sheet in the oven. Grill 15-20 minutes or bake
30-35 minutes in the oven, until the center is no longer pink. Cooking times may vary
depending upon thickness of chicken breasts.

6. Remove from grill or oven and carefully open packets to allow steam to escape. Sprinkle an
equal amount of cheese on top of each piece of chicken, close foil and allow it to sit 2
minutes or until cheese has melted. Serve with a lime wedge for squeezing and enjoy!

Notes

If you're out of heavy-duty foil you can simply double-up sheets of regular foil.
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How do you clean a pie iron?

To clean your cast iron pie iron, soak in hot water and wipe with rag or nylon scrub brush. After
rinsing, place back over fire to dry. You want to make sure the pie iron is dry before storing to
prevent rust.

If you have an aluminum pie pan, you can use hot soapy water.
How do you use campfire pie irons?

It's easy! Butter your bread or use non-stick cooking spray if using bread dough or
tortillas. Add your ingredients making sure not to overfill or it will squeeze out into the fire,
fold over the edges or cut off excess dough, close the top, and place over warm coals.
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% cup mayonnaise

1 tablespoon lemon juice

1 medium dill pickle (finely diced)

1 shallot (finely diced; you can also substitute a 2 tablespoons of minced red onion)
Salt and pepper to taste

Directions:

1.

First, prep your fire and heat a cast-iron pot over the grate. It will take a while for the oil to
heat up. The oil should be between 350-375F. You can use a spare piece of potato to check
if the oil’s ready (if it sizzles right away when inserted into the oil, then you’ve got the right
temperature) or use a trusty kitchen thermometer.

To make the potato wedges, prepare your potatoes. Soak them in a large bowl of water,
drain, then dump them onto a kitchen towel to blot them dry. Then, in a separate bowl,
combine the flour, paprika, black pepper, and salt. Add the potatoes and toss thoroughly to
coat.

The potato wedges should be fried first for about 10 to 11 minutes until golden brown.
Transfer to a plate lined with paper towels or a good old paper plate. If you like the wedges
really crispy, you can then refry them for 1 to 2 minutes when ready to serve.

While the potatoes are cooking, whip up your tartar sauce. Combine the mayonnaise,
lemon juice, chopped pickle, shallot, salt and pepper in a bowl and stir to combine. Set aside
until you’re ready to eat!

To make the fish batter, mix all of the dry ingredients in a medium-sized bowl. Add the oil
and beer and stir until well-combined. Next, fold in the finely-crushed white or yellow corn
tortilla chips and let the batter rest for 20 minutes.

Make sure the oil is still hot after frying the potatoes. It’s important to maintain a nice solid
bed of hot coals that will take you through the cooking process from start to finish, or you
can use a portable gas burner.

Make sure the fish fillets are well drained and patted dry with paper towels if necessary.
Lightly dredge them with the last % cup of flour. Next, grab the end of one filet and dip both
sides in the batter until well coated, letting the excess drip back into the bowl.

Lower the fillet into the oil carefully, slowly swishing the lower half of the filet once or twice
so the oil cooks it partially; then lower the rest in one steady motion. This ensures the
batter cooks just enough so that it won't stick to the pot when you drop in the rest of the
filet. The key to frying is to not be afraid of the hot oil. Dropping the fish in with a splash is
dangerous, so be sure to use a slow and steady hand.
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9. Ideally, you want the initial frying temperature to be 375F since the first batch will cool the
oil immediately. The temperature will drop to 350F which is okay, but any lower than 350F,
and you'll get a soggy piece of fish. Any higher, and your batter may burn. Fry the fish for a
total of 4 to 5 minutes on each side but do turn them frequently. A pretty good proxy is
when the batter is golden brown and crisp.

10. Transfer the fried fish to a plate lined with paper towels and serve hot with the potato
wedges and tartar sauce on the side. It will be the best camping meal you’ll ever have!
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Cooking Instructions

Campfire - cook your pizza pie for 4 to 7 minutes, turning halfway, until the tortilla is golden
brown, and the filling is hot. For best results keep the pie iron in a hot area of coals but not TOO
HOT. It is easy for the dough to burn, but not get cooked all the way, so keep an eye on them.

Camp Stove - Turn your camp stove on medium heat and lay your pie iron directly on the stove
grate over the flame. Cook for approximately 3 to 4 minutes per side

Grill - Preheat your grill to medium heat (300 to 400 degrees). Lay your pizza pies directly on the
grill and cook for approximately 3 to 4 minutes per side until the tortilla is golden brown and
the filling is hot.

Notes
¢ Substitute and add any pizza ingredients you like.
o Don't forget to generously spray the pie irons before each pizza that you make.

o For best results, keep the pie iron in a hot area of coals but not TOO HOT. It is easy for
the dough to burn but not get cooked all the way, so keep an eye on them.

e Cook your meat and prepare your filling before you leave home. It will make for an even
quicker dinner and much easier cleanup while camping. :)
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10.

11.

in the skillet, and using your fingers, press and push the dough towards the edges of the
skillet. Drizzle 1/2 tablespoon oil along the edge of the skillet.

Place the skillet on a grate over your campfire, or on your camp stove at fairly high heat.
Cook for 3-5 minutes, until the bottom has firmed up and begins to turn golden brown

(you'll want to lift the side up around the 3 minute mark to see how it's doing and
determine how much longer it should remain on the heat).

Pull the skillet off the fire and place on a heat-safe surface. The skillet will be HOT, so take
care with the next few steps.

Using a pair of tongs, lift the crust out of the skillet and flip it so the uncooked side is face
down in the skillet. Add your toppings, cover the pizza with a cast iron lid if you have one or
a sheet of foil, and return the skillet to your campfire or stove.

Cook the pizza for an additional 3-5 minutes until the bottom is golden brown. Remove the
lid/foil after a few minutes, once the cheese has melted, to let the steam escape for the
remainder of the cooking time.

Remove the skillet from the heat, carefully transfer the pizza to a plate, and repeat with the
second half of the dough.
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Prepare Sandwiches

8
2,

Butter bread on one side
Place bread butter side face down on panini press
Top one side of bread with spaghetti & sauce mixture (about 3/4 cup per sandwich)

Carefully, combine the two sides of the panini press

Place on campfire 5-10 minutes or until bread is golden brown.
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Easy Skillet Dinner

Ingredients:
e 1 pound(s) hamburger
e 1 medium onion, chopped
e 7’ tsp chili powder

e 1 can, ranch style beans

Directions:

Brown hamburger, onion and chili powder in cast iron skillet over camp fire till hamburger is
completely done. Add can of ranch style beans and continue to cook until beans are thoroughly
heated.

* Boiled diced potatoes can be added if desired.
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Eggin an Orange

Cut a large orange in half and scrape out the fruit from both pieces.

With a sharp knife, cut a small “x” on one orange half about 1 cm below the rim.

Cut another “x” just below the opposite rim.

Thread a long pointed stick through the cuts so that the orange half hangs like a basket.

While someone holds the half peel steady, crack a small egg into it.

Grasp the end of the stick and hold the orange shell over the campfire {low flames or embers)
for about 10 minutes.

Let cool for a few minutes and remove the orange from the stick.

Add salt and pepper... and enjoy your egg!
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Ham and Cheese Sandwiches

This isn’t one that | would normally associate with cooking on a stick but comes from the Food
Network.

On bread,

spread mayonnaise,

ham,

cheese (of choice, but Swiss would work well)
and pickles.

Top with another slice of bread,

and cut the sandwich into quarters.

Toast each quarter on a stick/skewer until the cheese melts.
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Finally, finish it off with a layer of dill pickle slices on each pizza.

Once your pizza is in place on the grill, I'd recommend heating the cast iron lid over the coals
and then placing it on top of the cast iron pan. This creates an oven like effect, which in turn,
will bake your pizza (see notes about rack placement over the fire).

Cook the pizza for about 8-10 minutes or so, until the crust begins to turn slightly golden on the
edges and the cheese completely melts.

When it's fully cooked, remove the pizza from the fire, slice it up, and serve.

2 10- inch pizza crusts partially cooked
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Pie Iron Fajita Quesadillas

Makes 6, Vegetarian
Ingredients:
e 3 bell peppers (some combination of red, yellow, orange or green)
e 1large onion
e 1 tablespoon olive oil
e Fajita seasoning, to taste
e cooking spray
e 12 flour tortillas
e 6 slices cheddar
¢ salsa
s guacamole
Supplies
—_ e pieiron
e butter knife
Directions:
At Home
Heat olive oil in a skillet over medium-high heat. Add peppers & onions and sauté until onions
are translucent. Add fajita seasoning to taste and cook for an extra 2 minutes. Let cool and
store in refrigerator or cooler.
At Camp
1. Spray pie iron with cooking spray. Place a tortilla in one side of the pie iron.
2. Fill tortilla with cheddar slice and fajita mixture.
3. Top with another tortilla and close pie iron. Tear off the edges of the tortillas.
4. Heat pie iron over fire, turning occasionally, until the tortilla is toasted, and the cheese
is melted.
Release quesadilla from pie iron, using butter knife if necessary. Serve with salsa and
— guacamole.
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e Diced peppers
e Diced onions

o Olive Oil

*Note, our pie irons are all double irons, so adjust accordingly.
The Process

Line the pie iron generously with olive oil and place the steak and onions into the iron. Place the
iron into the coals and cook for 5-10 minutes flipping every minute or so. Cooking times vary
greatly with any campfire cooking so pay attention and check often.

Once the steak is cooked to your liking remove it from the pie iron and set aside. Personally |
used two pie irons to make this recipe so that | didn’t have to create my sandwich in a burning
hot pie iron.

Use oil based cooking spray to line your pie iron and place a tortilla shell on either side of the
iron. If you have a single, obviously cutting one shell into two will work super! Line one side of
the iron with cheese, steak, onions and peppers. Line the other side with just a tortilla shell.

Clamp the pie iron together and cut off the excess shell sticking out of the iron (if you don’t it
will just burn off anyway) and heat up the sandwich for 3-5 minutes. You are not necessarily
cooking anything here since you have already cooked the steak, you are merely melting the
cheese and giving your tortilla shell a golden glow.

Tips: Pay very close attention any time you are cooking with a pie iron in the coals of your fire. |
often remove my irons and let them cool down for a minute periodically even if | know the food
is not done. This keeps excessive hot spots from forming and burning your food.
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Line both sides of the pie iron with your pizza dough. Remember that the dough will rise
quite a bit so make sure not to put it in too thick, | did about 1/8 thick or less and it rose
perfectly.

Place all of your ingredients on only one side of the iron such as the sauce, pepperonis
and cheese. Remember that you will have to place one side of the iron down onto the
other side and you don’t want your food falling out.

Lock up your pie iron and place over a low flame coal bed in your fire pit. | lay mine
directly in the coals.

Flip the iron often and even take it out of the coals for a few minutes to make sure you
don’t develop hot spots in the pie iron and burn your crust.

Cook for 5-10 minutes depending on your fire. Check often, after about 3-4 minutes you
should be able to crack the iron open to check on the calzone. | like to cook mine to a
golden brown like a marsh mellow.
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Place one prepared biscuit into each pie iron, close and clamp.

Cook for 4 minutes on one side. Flip, then cook for 4 more minutes. At this point, check for
doneness. The biscuit should be brown and crispy all over. If not done, close and clamp and
place back in fire for another 1-2 minutes. Check again.
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create 2x three zone cooking areas so that the skewers lay between two fires instead of
directly over the flames.

Begin by carefully skewering your sausage onto a two prong skewer or using two single
prongs. Add the skewers to the grill to cook for about 7-9 minutes per side. Make sure
to watch out for flare ups and pull the sausages off or move the coals around it that
becomes a problem.

Once the skewers are close to their final temperature (165F), begin topping them. Add
the marinara and alfredo topping with cheese. Then build each sausage skewer with
their toppings. Once finished, let the sausage cook (ideally covered) for 2-3 more
minutes until the cheese is melted. Once done, top with parmesan cheese, red chili
flakes and buffalo sauce (for the white sauce pizza). Pull off and let cool for 5 minutes.

Add more parmesan if desired, pull off the skewers, slice and enjoy!
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Prosciutto & Mozzarella Balls

Another one courtesy of Food Network! And one to impress. Would be very tasty for those who
are wanting to have something to munch on with your drink before dinner!

e Wrap prosciutto around mini mozzarella balls.

e Thread a cherry tomato,

e a prosciutto-wrapped mozzarella ball,

e and another tomato

e onto each skewer.

e toast over a flame until the tomatoes blister.
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Cooking Instructions:

You can cook your Pudgie Pie Taco over a campfire, but did you know that you can also cook
them on your camp stove or even grill? This is a great option if it rains, or you aren't able to
get a fire going! Here's what to do:

Campfire - cook your pie taco for 4 to 7 minutes, turning halfway, until the tortilla is golden
brown, and the filling is hot. For best results keep the pie iron in a hot area of coals but not
TOO HOT. It is easy for the tortillas to burn so keep an eye on them.

Camp Stove - Turn your camp stove on medium heat and lay your pie iron directly on the
stove grate over the flame. Cook for approximately 3 to 4 minutes per side

Grill - Preheat your grill to medium heat (300 to 400 degrees). Lay your taco pies directly on
the grill and cook for approximately 3 to 4 minutes per side until the tortilla is golden brown
and the filling is hot.
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Once the sauce is completely cooled, place cubed chicken in a large Ziplock bag. Pour half of
the sauce over the chicken and gently shake to coat chicken. Let chicken marinate in the
fridge for at least 30 minutes. Place remaining sauce aside for later.

When the chicken is done marinating, place your chicken on skewers and heat the grill to
medium heat.

Once the grill is hot, place skewers on lightly oiled grill. Turn the skewers every 3-4 minutes
until the chicken is cooked through (internal temp 165 degrees), about 20-30
minutes. During the last few turns baste with remaining teriyaki sauce.

Remove skewers from grill and serve with chopped green onion and a sprinkle of sesame
seeds(optional).
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—

Directions:

1.

In a medium bowl, combine oats, flour, brown sugar, nuts, and salt. Add the butter and
use your fingers to knead the butter into the dry ingredients, forming a crumbly dough.
Meanwhile, warm charcoal briquettes.

Place the apples in the bottom of a Dutch oven. Add the sugar, apple pie spice, and
cornstarch. Mix to combine.

Crumble the crisp topping mixture evenly over the apple layer.

Place the Dutch oven over coals. Put the lid on and place the remaining coals on top of
the lid. Use tongs to evenly distribute.

Cook for about 45 minutes. Rotate the top and bottom of the Dutch oven about a
quarter turn every 10 to 15 minutes.
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Second Attempt

| put 14 briquettes on top of the Dutch Oven lid and 7 below the Dutch oven. It baked for about
45 minutes. My briquettes were Hurricane Irma old and small. Your cooking times may vary.
Carefully check the cake throughout the baking process or you may burn it like | did above.

We served this warm with a scoop or two of vanilla ice cream. Oh my goodness it was so good!

To me the cake taste more like a sugar cookie crust cobbler. It was really good, and we will
definitely try it again, maybe with apples.

| hope you give this easy and tasty dessert a try on your next camping adventure.

Happy Camping!
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Bake

This is the tricky part. We can’t seem to get the ratio correct on how many briquettes to put on
the top and bottom of the Dutch oven. Since our Dutch oven is 10 inches we should put 14 on

top and 7 on the bottom to get the Dutch oven to about 350 degrees and bake for 40-45
minutes.

We baked this for an hour and still couldn’t get the bottom done. Adding more briquettes to
the bottom did help, but | think lowing the grill helped more. We have better luck putting the
Dutch oven directly on the briquettes to bake.

Bake your brownies until you feel they are done. This is all going to depend on well you can
cook with a Dutch oven and how you like your brownies. My boys like them gooey.

Our first attempt they were definitely gooey, more like a thick pudding. They loved them. Our
second attempt at home this weekend they turned out even better.
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1. Double-line your Dutch oven with extra-wide, heavy-duty aluminum foil. The foil should
create one smooth liner that tightly follows the corners of the oven.

For this cake, I do not recommend using Dutch oven liners. They require the cake to drop too far
when it is flipped, and this can end in disaster.

Step 3: Prepare Caramel

1. Melt a stick of butter in foil-lined Dutch oven, either by sitting it over coals or on top of a
camp stove.

Use a wooden spoon to stir the caramel mixture to avoid piercing a hole in the foil lining.
When the butter is completely melted, throw in the brown sugar and stir until it begins to melt.

The butter and brown sugar mixture should be thick, but not clumpy. Allow it to heat until it is
smooth, then remove the Dutch oven from the heat.

Set the pineapple rings in the bottom of the Dutch oven on top of the brown sugar mixture.
Reserve the pineapple juice in the can. (This will be used for making the cake.)

Step 4: Mix Cake

1. Pour the boxed cake mix into a large bowl.

Add the amount of eggs (usually 3) and oil called for in the cake mix directions.

Use the reserve pineapple juice in place of water called for in the cake mix directions.

If you don’t have enough pineapple juice (and you probably won’t), add just enough water to
achieve the required amount.

Whisk the cake together until smooth.

Carefully pour the cake batter over the pineapple and brown sugar mix in the Dutch oven. Pour
gently to avoid disrupting the pineapples and brown sugar too much.

Step 5: Bake Cake

1. Put the lid on the Dutch oven and use a pair of long tongs to place briquettes on top of
your Dutch oven.

On calm, moderately warm day with little or no wind, you will need about 12-14 briquettes on
top and 8-10 on the bottom for a 10-inch Dutch oven.

Add briquettes as needed if the weather is colder. (Once you get to know your Dutch oven,
regulating the heat will become easier and easier.)
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If there is a lot of wind blowing directly on your Dutch oven, the coals will burn down faster. In
this case, start some extra coals when you start baking the cake so that you have some to swap
out later for the spent ones.

Bake the cake for about 30 minutes.

DO NOT lift the lid to check it for at least the first 20 minutes. If you do, you will just let all the
heat out. Check the cake when you first smell it baking.

Baking a pineapple upside-down cake usually takes about 30-40 minutes, depending on outside
conditions.

The cake is done when it is bouncy to the touch.
When the cake is done, remove it from the coals and remove the lid.
Step 6: Flip Cake

1. Do this step immediately after removing the Dutch oven from the coals. DO NOT WAIT
until the cake cools.

You will need two flat surfaces that easy to lift and are at least 3 or 4 inches wider than your
Dutch oven. (i.e., a large baking sheet, cutting board, etc.)

The next part involves some HOT WORK! Protect your hands, and any other body parts you're
concerned about.

With two hands and heat-resistant gloves or potholders, use the edges of the aluminum liner to
carefully lift the cake out of the Dutch oven.

Set the cake, in the foil liner, on the first big flat thing.
Roll the sides of the aluminum lining down until it is even with the top/bottom of the cake.

You now need another big flat thing to put on top. (For this, | usually cover my camp cutting
mat with foil, because this second surface is ultimately what your cake will be served from.)

Peel back the edges of the foil from the cake sides but leave the bottom alone. Set the second
big flat thing gently on top of the cake.

Put one hand underneath and one hand on top.
Flip the cake over in one smooth, fluid motion.
Carefully peel away the foil from the now top and remove.

Serve warm or cold. (FYI: There probably won't be any left to get cold.)
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In a large bowl, mix the butter and sugars together with a hand mixer until creamy and
fluffy, about 5 minutes.

Add the vanilla extract and egg to the butter and sugar mixture. Mix until fully
incorporated and smooth.

. Add the flour mixture to the large bowl and mix to combine.
Fold in the chocolate chips and nuts.
Press the dough into the bottom of the Dutch oven so it’s even. Place the lid on the pot.

Place the Dutch oven over coals Put the lid on and place the remaining coals on top of
the lid. Use tongs to evenly distribute.

Cook for about 30 minutes until the dough is cooked through and golden brown on top.
Rotate the top and bottom of the Dutch oven about a quarter turn every 5 to 7 minutes.

Once baked, take off the heat and remove the lid. Let stand for at least 10 minutes and
then cut into pie-shaped pieces to serve.
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2. Add the egg, water, vinegar, and salt and stir until all ingredients are combined

3. Rollinto ball and place in a large gallon size Ziplock baggie

4. Roll out while it’s inside the bag until it reaches the sides and place flat in freezer

5. Repeat for the second crust

6. For the Filling:

7. Mix the drained peaches, with the sugars and cinnamon

8. Add the half and half and the melted butter and mix well

9. Set aside until you have crust ready

To Assemble:

1. Remove the crusts from the freezer and allow to thaw for about 15 minutes. 2. Roll out the
first crust so it is at least as large as the bottom of the Dutch oven

2. Lightly coat a 12-inch or 14-inch Dutch oven with cooking oil and place the crust in the
bottom and trim to fit

3. Pourin your filling

4. Roll out the second crust and cut into 1-inch strips using a pizza cutter

5. Lay the pie crust strips down in a crisscross design

6. *Optional- use a Texas State cookie cutter and cut a design from the extra pie crust to add
the great state of Texas to the top of the cobbler:)) Or you could use the design of your
choice:))

7. Whisk 1 egg in a small bowl and using a pastry brush, paint the top of the cobbler
completely

8. Sprinkle with cinnamon and about 1/4 cup of white sugar

If Baking in the oven:

1.

o

Bake at 350 degrees for about 45 minutes uncovered. (Check often during cooking since
ovens vary)

If cooking outside:

Cover with the Dutch oven lid.

If you are not experienced in outdoor cooking in a Dutch oven you may get more
predictable results using charcoal briquettes instead of coals from a campfire. Light half of a
5-pound bag of charcoal using a chimney starter. As soon as the briquettes start turning
gray along the edges and corners, dump them onto dry ground or a steel table (See Pictures
below)

Using a set of tongs, place 14 briquettes, evenly spaced, in an area more or less the size of
the bottom of the Dutch oven. Place the Dutch oven on the coals. Place a ring of coals, with
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coals touching along the outer edge of the lid (about 19 or 20 coals). Place 6 to 7 additional
coals in a circle around the lift handle in the center of the lid. (See Pictures below)

Now start your timer! Every 10 minutes gently lift and rotate the entire Dutch oven counter
clockwise a 1/4 turn and replace on the coals. Then turn the lid, without lifting it, 1/4 turn
clockwise. Rotating your Dutch oven in this manner eliminates “hot spots” and allows the
food to cook more evenly

Continue rotating the lid/oven in opposite directions every 10 minutes for forty minutes
then carefully lift the lid and check to see if the crust is beginning to brown. Re-check every
5 minutes until the crust is golden brown.

When done, remove from the coals and carefully remove the lid!! Let cool for at least 5-10
minutes prior to serving
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