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					“In over 30 years as a full-time guide for coastal kayak and other water-based backcountry programs, I simply don't leave home without a Dutch oven. Multiple-use is our mantra in our outdoor kitchen and nothing defines that better than a Dutch oven. I consider the Woodruff books to be the granddaddy of all Dutch oven cookbooks . . . so much so, we named our redesigned Dutch oven after Woody.”


					—Michael Gray, Uncommon Adventures
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				Special thanks to Jennifer Anderson Lucas for her help with the photos, editing, recipes, and encouragement.
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				FOREWORD

				Wouldn’t it be incredible to know someone who had reinvented the wheel? Well, the late Woody Woodruff didn’t invent a new design for a wheel, but he did invent a better Dutch oven. 

				Woody was a Dutch oven master. He fine-tuned his cooking technique during a half-century of training Boy Scout leaders, demonstrating open-fire and charcoal cooking hundreds of times. His innovation—perfecting a new rectangular design for the traditionally round Dutch oven—earned him international fame. Woody demonstrated his mastery of outdoor cooking at scouting programs in Trinidad, Jamaica, Guyana, and Canada, as well as the United States. Further, he was certified as a Scoutmaster training expert by Scouting’s international headquarters at Gilwell Park, England. 

				Woody’s greatest accomplishment in his outdoor education career was his development of remarkable recipes for outdoor cooking. While these recipes are ideal for Dutch oven cooking, they are also useful for any situation where a one-pot dish is appropriate. Frankly, I hate cleaning up utensils and having to work with large fires, so one-pot cooking is always appropriate for me. Trading the hassles of multiple cooking pots for the ease of finding a recipe that you can throw together into just one vessel—and of having a meal that basically cooks itself—makes this book a boon for any busy (or lazy) cook.

				Woody’s one-pot meals go beyond main-course dinner concoctions. Breakfast meals, desserts, breads, cakes—they are all here. Specific menus include fish, poultry, vegetables . . . and meats. And oh, what meats! All types and combinations. Just to read these recipes is enough to get your salivary glands working.

				Woody suffered a heart attack late in life that caused him to make a major revision in his recipes. He created the first “heart-smart” Dutch oven meals with low-fat, low-cholesterol ingredients, which were included in the book’s second edition. This tradition continues with this fourth edition of newly revised and annotated recipes. 

				Since its first publication many years ago, Woody’s Cooking the Dutch Oven Way has been a best-seller in outdoor literature. It fulfills a significant niche in outdoor lore as well as specialized cooking literature. And it provides all outdoor travelers with both traditional and modern recipes and techniques to fully enjoy one of the most enjoyable methods of cooking outdoors—cooking the Dutch oven way!

					William W. Forgey, MD

					Friend and fellow Dutch oven cook

				Dr. Forgey is a member of the National Health and Safety Committee of the Boy Scouts of America, the task force chairman of the national BSA Wilderness First Aid Program, an avid Dutch oven cooking enthusiast, and was a close friend of Woody’s. 

				

			

		

	
		
			

			
				INTRODUCTION

				By L. L. “Woody” Woodruff, 1988

				The recipes that I have brought together in the following pages are reflections of the time since 1920 when I went on my first overnight with a number of friends. My father and the other adults slept on a bedspring and mattress they had brought along in the Model T truck and placed on the ground. The rest of us slept on the ground with an assortment of blankets and covers made into bedrolls. Sleeping bags were scarce in those days.

				Our cooking was quite elaborate. Dad buried potatoes in the coals and smoked up a number of Mother’s pots and pans in the ordeal of preparing the meal for fifteen or twenty hungry boys. We ate well, but what a mess to clean up, and what a lot of time wasted! 
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						Kid-Friendly Dutch Oven Cooking


						Kids can grow up to be good cooks. Start with simple recipes, and be sure to have fun and enjoy spending time with them as you cook together. We have included several new recipes for you to try with your kids. Let them do the work, but be there to support them. Sooner or later they will be able to handle all the cooking tasks, and you’ll be able to sit back, relax, and have them wait on you.

						Throughout this cookbook we have added some pictures of our friends John, Hannah, and Josh. These photos show you how easy it is to have kids helping in the outdoor (or indoor) kitchen. There are just a few simple things to remember:

						
								Supervise all children around the preparation table and fire.

								Make sure all kids (and adults) wear shoes around a charcoal or an open fire.

								Use simple instructions.

								Don’t worry if things don’t come out perfectly or look a certain way; just have a good time.

								Don’t fret over messes; this is part of the experience. 

								If you forget an ingredient or drop something on the ground, improvise with another ingredient. 

								If their ideas are better than what is found in this cookbook, let them create their own recipes. 

								Have them invite their friends to a cookout in the backyard to show off their culinary skills.

								Cooking with your children can be a wonderful family activity, so make it a relaxing and enjoyable experience.

						

						You can also bring along packaged or canned foods like mac and cheese, sloppy joes, Hamburger Helper, taco ingredients, or spaghetti and meatballs. Just make these meals the way you would at home, except with the Dutch oven. Look for the “kid-friendly” icon next to the recipes that are best for family cooking time. 

						[image: ][image: ] = Kid-Friendly

						Ellen Woodruff Anderson and Jane Woodruff

							August 2012
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							Hannah and John Sawyer and Josh Beilfuss, ready to dig into their latest creation!

						

					

				
				Since that time it has been in the back of my mind to keep cooking on the camping trail as simple as possible, with the least amount of cleanup.

				I’ve demonstrated Dutch oven cooking many times, from Hawaii to the East Coast and from Canada to South America, and I found that we all have the same problem: We like to eat, and eat well. Really, now—no one likes to eat burned or poorly prepared food and then spend hours cleaning up the mess made from the catastrophes.

				Naturally, we laugh about the bad experiences, but they have probably discouraged more new campers from going out a second time than any one other thing, including bugs. I have therefore dedicated myself to reviving the art of Dutch oven cooking, which is nearly dead in many parts of our country but is now making a comeback.

				The pioneers must have eaten well. Most of them carried along cast-iron round ovens on their wagons, and most later kept these ovens near their fireplaces and used them regularly. The Dutch oven was a prized possession. This is probably the easiest method of preparing food that has ever been devised, even though it started four thousand or more years ago with earthenware and reed Dutch ovens.

				For years I have had the fun of sharing Dutch oven cooking with hundreds of younger, middle-aged, and older people. Through the experiences I have had in helping them, I have learned much about this culinary art. I’d like to offer you the following information to help you enjoy one of the finest ways of getting the best taste and most nourishment out of good food, with the easiest and simplest techniques—Dutch oven cooking.

				I’ve tried to present this information in a way that will start a beginner in the easiest way possible; the rest is up to you. As your skill in oven use develops, you can rely on the many recipes for one-pot meals that you will find scattered throughout many cookbooks. I have tried and tested all of the recipes in this book, so I know they are simple enough for the beginner.

				I have made no attempt to cover the complete field of all recipes. Instead, I have selected a few basic types with various common ingredients. I hope to satisfy a need in the present day, when so many of us wish to be outdoors—either in the backyard, in our trailer down the road, or camping on the trail. With this start you will be well on your way to using the Dutch oven for any recipe available to you.

				I have made no attempt to standardize the yields of these recipes, but I do find that most will serve six to eight people. All the recipes can be easily adjusted for the size of the group by adjusting all ingredients proportionately.

				If you find you are not interested in using a Dutch oven as such, all of these recipes can be used equally well in a casserole or baking dish in the regular oven.

				No attempt has been made to compete with any other author on recipes or methods. I have developed them through my associations with many, many friends interested in good cooking, and I want to pass them on to you.

				
					Heart-Smart Recipes


					Throughout this book you’ll find recipes marked with the “heart-smart” icon. These low-fat, low-salt, low-cholesterol dishes can make cooking the Dutch oven way as healthful as it is easy.

					[image: HeartHealthy][image: HeartHealthy]= Heart-Smart

				

			

		

	
		
			

			
				SELECTING, USING, AND CARING FOR YOUR DUTCH OVEN

				In years past, cast iron was the only reasonably priced Dutch oven material available. Today we also have aluminum, which does the job every bit as well, is only about a third as heavy, is less apt to break in handling due to its weight, and is easier to clean. (The Woody Dutch Oven is available at woodydutchoven.com.) Choose whichever material you feel you will be most comfortable with. All Dutch ovens, however, should have legs that are at least 1½ inches high, and a lid with a lip that seals well. Extension legs are available for the rectangular and square ovens intended for use with wood or other non-charcoal heat sources. You can also extend the legs by placing them on the ground, metal, or stones.

				The lid (or bottom) of the Dutch oven also work well for open-fire frying or cooking. Use the same precautions you’d follow with other frying pans or cooking vessels.

				[image: shutterstock_9112576.tif]

				To prepare a cast-iron Dutch oven for use, it should be thoroughly washed and cleaned in regular dishwater, then immediately rinsed and dried. Completely coat it inside and out with no-salt cooking oil and place in the kitchen oven at 250°F to 300°F; in 2 or 3 hours, your Dutch oven will be ready to use. If the household oven is not available, use charcoal under and on top of your Dutch oven (just as is recommended for cooking) for 2 or 3 hours, for the same results.

				You can use cast-iron Dutch ovens for many years and for many different dishes. Wash them each time you use them in regular dishwater. Then warm them up and coat them with cooking oil while they are hot, or heat the oil and swab it on.

				If rust appears on a cast-iron oven, it should be washed, heated up, and treated as soon as possible. You may have to use steel wool, a wire brush, or sandpaper to get the rust off.

				[image: mixedveggies.tif]

				Cast-aluminum Dutch ovens are also fine pieces of cookware and should be washed and dried after use, just as aluminum cooking utensils, but they need no other preparation or treatment before or after use.

				Store either type of oven top-down, with air space underneath and the lid right side up on top of the legs.

				Crucial to the operation of your Dutch oven is controlling the heat. Once you understand this process, you can effectively bake and cook even in a tin can.

				Start charcoal at the edge of the campfire, then lift it with tongs or a shovel to the oven. Starting charcoal without liquid fuels or electric starters is easy. Make a starter from a number-10 (16-ounce) or larger tin can by putting a row of 1-inch holes around its bottom, for draft. Crumple up one double sheet of newspaper and lay it in the bottom of the can. Place a piece of expanded metal or chicken wire, cut to the size of the can’s inside, on the paper, then pour the charcoal on top. Light the paper, and in a very few minutes the coals will be ready to transfer to the oven.

				Fine patented charcoal lighters are available. They really do a good job, are not expensive, and last for a long time. One double sheet of crumpled newspaper under the hinged grate of the charcoal lighter will get the charcoal lit in 8 minutes. The charcoal can be dropped out of the bottom for grill cooking, or can be transferred to the Dutch oven with tongs or shovel.

				After the initial charcoal is put on and under the oven, you can add unlit coals as needed; they will start rapidly once they touch the lit ones.

				When using wood to make charcoal, hardwoods such as oak, cherry, apple, or hickory will give you the best results. When using softwoods you have to stand over the oven almost constantly to feed the fire, and even then the fuel won’t be as consistently hot or stable.

				It is best to build a small fire beside the oven and keep shoveling the freshly made charcoal from there to the oven.

				If you’re using the 4-inch extension legs available for the square and rectangular Dutch ovens, it’s best to have a pile of small hardwood, pencil-size or larger, cut ahead.

				A word of caution: You can easily burn food in the oven by letting a twig fire grow too hot. Twigs that are ¼ to ½ inch in diameter can create enough heat to bake, boil, or fry in the oven, but the fire must be regularly fed.

				If you’re a beginner, start with charcoal briquettes to get the feel of the oven, using the Temperature Chart on page xviii for approximate temperatures. Charcoal varies in heating quality, and high winds will also cause the fuel to burn faster.

				When you’re using two ovens, you can stack one on top of the other to take advantage of the heat. If you do this, remove some of the coals between the two ovens to regulate the heat.

				In high wind or rain, you can shield the oven by setting it down on a piece of aluminum foil large enough to come up completely around and over the top of the Dutch oven, with enough left over for a double fold with the two ends together. Use the same amount of coals under and on top of the oven as suggested in the chart.

				The temperatures listed on the chart are fairly accurate, but may fluctuate under various conditions. For instance, charcoal varies considerably, and charcoal made from hardwoods does a better job than the mineral product. The oven can be heated in a number of ways, including in the kitchen oven, in a fireplace with wood ash charcoal, with small twigs or buffalo chips, with whale or seal oil, or with canned heat.

				Temperatures outside will affect the oven very little if you’ve protected it from wind and rain. Indeed, you should be able to use it in weather from –20°F to 100°F with no more than a 5-minute difference in baking times!

			

			
				Tool and Equipment Needs


				A few tools and pieces of equipment are essential for Dutch oven cooking:

				
						Charcoal starter

						16- or 18-inch charcoal tongs

						Small, short-handled shovel

						Cooking pliers

						Oven-lid hook made from a green, forked stick (necessary for some ovens)

						Pair of heavy-duty oven mitts or pads

						Fire extinguisher—either a commercial model or a bucket of sand or water

				

			

			
				General Information for Dutch Oven Recipe Planning


				MEASUREMENTS

				
					3 teaspoons = 1 tablespoon

					2 tablespoons = 1 fluid ounce

					4 tablespoons = 1⁄4 cup

					16 tablespoons = 1 cup

					1 cup = 8 fluid ounces

				

				BUTTER OR MARGARINE

		

			
				1⁄4 stick = 2 tablespoons

				1⁄2 stick = 1⁄4 cup

				1 stick = 1⁄2 cup

				4 sticks = 2 cups (1 pound)

				Note: Many 1⁄4-pound stick wrappers are marked with these measurements.

			

			

			
				Temperature Chart


				CHARCOAL BRIQUETTE COUNT

				This chart was developed to give the beginner a fairly accurate picture of how many charcoal briquettes to start with. The temperatures achieved will vary due to charcoal quality, wind, and other weather conditions.

				Aluminum

				
					
							
							61⁄2 x 9"
							9 x 9"
					

					
							Oven Temp
							Under
							Top
							Under
							Top
					

					
							250°F–300°F
							4
							6
							6
							8
					

					
							300°F–350°F
							5
							7
							7
							10
					

					
							350°F–400°FF
							6
							8
							8
							12
					

					
							400°F–450°FF
							7
							9
							9
							14
					

				

				Cast-Iron

				
					
							
							8" round
							12" round
					

					
							Oven Temp
							Under
							Top
							Under
							Top
					

					
							250°F–300°F
							2
							4
							3
							5
					

					
							300°F–350°F
							3
							5
							4
							6
					

					
							350°F–400°FF
							4
							6
							5
							7
					

					
							400°F–450°FF
							5
							7
							6
							8
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					Beef

				

					Four-Pound Boneless Beef Roast

					Tasty Beef Roast

					Salisbury Steak

					Heart-Smart Meat Loaf

					Ellen’s Meat Loaf

					Mini-Meal Sirloin Balls

					Beef Round

					Round Steak and Potato Pie

					Beef-Burrito Bake

					Beef Main Dish

					Beef-Bean Oven Dish

					Shepherd’s Pie

					Beef-Macaroni Cheesit

					Beef-Noodle Oven Dish

					Tater Tot Casserole

					Beef-Tomato-Potato One Pot

					Chili

					Kidney Beans with Beef

					Meat and Potato Casserole

					Oven Hash

					Easy Meatballs

					Veal Stew with Noodles

					Beef-Pork Shish Kebabs

				
					Pork

				

					BBQ Pork Chops, Dutch Oven Style

					Pork Chop Bake

					Pork Chops with Long-Grain Rice

					Pork Chops, Old-Home Style

					Easy Pork Chops

					Mushroomed Pork Steak

					Country-Style Spare Ribs

					Kraut and Spare Ribs, Country Style

					Ham and Corn Bake

					Ham and Potato Bake

					Baked Ham Slice with Barbecue Sauce

					Bacon-Bean Oven Dish

					Bacon Bake

					
						Sausage and Hot Dogs

					

					Meal in an Oven

					Sausage Roll

					Sausage-Cheese Balls

					Sausage-Cheese Biscuits

					Sausage Chowder

					Sausage-Rice Oven Dish

					Dutch Oven Lasagna

					Smoked Sausage with Veggies

					Hot Dog Roll-ups

					Egg–Hot Dog Bake

					Sauerkraut and Hot Dogs

					

					

				

				A note regarding yield: Most of these recipes will serve six to eight people. All the recipes can be easily adjusted for the size of the group by adjusting all ingredients proportionately.
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				BEEF

				Four-Pound Boneless Beef Roast

				325°F • Oven time: Preheat 10 minutes, and then bake 2–21⁄4 hours

				1. 	Remove the lid of the Dutch oven after preheating, and place the roast inside.

				2. 	Sear the roast by making sure that all parts of it touch the bottom of the Dutch oven until no longer pink. This will help hold in the roast’s juices.

				3. 	Add salt and pepper to taste.

				4. 	Place the lid on the oven and go away for at least a half hour.

				5. 	Add six new pieces of charcoal on top of the oven and two under it. Let the roast cook for 45 minutes more.

				6. 	Add two more pieces of charcoal on top, and two beneath. Continue cooking to your choice of doneness.

				
					Storing Meats


					Different meats have different storage needs. Here are some tips:

					
							• Steaks, chops, and roasts: Remove the wrapper from these meats as soon as possible. Scrape or wipe the meat, and rewrap it with the package ends left open. Store in the coldest part of the refrigerator for no more than two or three days.

							• Ground meats: Cook all ground meats within twenty-four hours of purchase.

							• Mildly smoked meats: Ham, bacon, and other mildly smoked meats should be refrigerated at all times. Use them within two weeks of purchase.

							• Cooked meats: Cover cooked meats as soon as the meal is over; they need not be completely cooled. Store in the refrigerator.

					

				


				Tasty Beef Roast [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30–45 minutes per pound

				1 (3–5 pound) beef roast

				1 can cream of mushroom soup

				1 package dry onion soup mix

				1. 	Preheat Dutch oven.

				2. 	Brown the roast.

				3. 	Pour half the can of soup around the meat.

				4. 	Pour the onion soup mix over the meat, then top with the remaining mushroom soup.

				5. 	Bake to desired doneness.

				Variation: Round steak may be used. Melt 1 stick (1⁄2 cup) margarine on top of the steak.

				
				Salisbury Steak [image: Heart Healthy][image: Heart Healthy]

				350°F • Oven time: 1 hour

				8 ounces lean ground beef or turkey 

				1 tablespoon dried onion flakes

				1 teaspoon dried parsley flakes

				14 small, fat-free soda crackers, crumbled

				1⁄4 cup skim milk

				1 (12-ounce) jar fat-free beef gravy

				2 teaspoons Worcestershire sauce

				2 tablespoons light ketchup

				1⁄4 teaspoon black pepper

				1. 	Combine the meat, onion flakes, parsley flakes, cracker crumbs, and skim milk.

				2. 	Form into four patties and place in Dutch oven.

				3. 	In a small bowl, combine the gravy, Worcestershire sauce, ketchup, and black pepper.

				4.	Spoon this gravy mix over the meat patties and bake to desired doneness.

				
				Heart-Smart Meat Loaf [image: Heart Healthy][image: Heart Healthy] [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 1 hour

				1 pound lean ground beef or turkey

				1 cup quick oats

				3⁄4 cup chopped onion

				1 teaspoon parsley flakes

				1 teaspoon prepared mustard

				1 tablespoon light brown sugar

				1 can low-fat cream of tomato soup

				1. 	Combine all ingredients.

				2. 	Shape into loaf and place in Dutch oven.

				3. 	Bake 1 hour.

				
				Ellen’s Meat Loaf

				350°F • Oven time: 45–60 minutes

				11⁄2 pounds ground beef

				1 cup soft bread crumbs (or crushed crackers)

				1⁄2 cup onion, chopped

				1⁄4 cup green pepper, chopped (optional)

				1 egg, beaten

				Salt and pepper to taste

				1⁄2 cup Parmesan cheese (optional)

				1 small can tomato sauce (put in only as needed, to get to desired consistency)

				1. 	Mix all ingredients (adding tomato sauce last, as needed), and shape into loaf.

				2. 	Place in Dutch oven and bake.

				
					Planned-Overs 


					When you cook meats, cook enough to be served more than once. A roast, for instance, can provide enough meat for sandwiches, hash, or pie.

				


				
				Mini-Meal Sirloin Balls

				350°F • Oven time: Simmer 35–45 minutes

				1 cup salt-free tomato juice

				4 cups water

				3 tablespoons margarine

				2 pounds lean sirloin, ground

				1 cup uncooked rice

				1 tablespoon chopped onion

				11⁄2 tablespoons chopped parsley

				1⁄2 tablespoon dill

				2 egg whites

				1⁄8 teaspoon pepper

				Dash salt

				1 cup flour

				1. 	Place the tomato juice, water, and margarine in a Dutch oven bottom and bring to a boil.

				2. 	Mix the sirloin with the rice, onion, parsley, dill, egg whites, pepper, and salt. Form into balls.

				3. 	Roll the balls in flour and drop into the boiling tomato juice mixture.

				4. 	Simmer, covered, until done and meat is cooked through.

				
				Beef Round

				325°F • Oven time: 70–80 minutes

				3 pounds round steak

				1 cup flour

				2 cups milk

				1 egg, beaten

				1 teaspoon salt

				1⁄4 teaspoon pepper

				1. 	Cut the steak into 1-inch cubes and place in Dutch oven.

				2. 	Make a batter by mixing the flour, milk, beaten egg, salt, and pepper.

				3. 	Pour the batter over the steak and bake until the meat is tender.

				
				Round Steak and Potato Pie

				250°F–350°F • Oven time: Simmer 1–11⁄2 hours at 250°F, then bake 30–45 minutes at 350°F

				2 pounds round steak, cut into 1-inch cubes

				2 tablespoons cooking oil

				1 package brown gravy mix

				1⁄2 cup water

				2 cups tomato sauce or cut-up tomatoes

				1 cup diced celery

				1 medium onion, diced

				4 medium potatoes, cooked, peeled, and cut into slices

				1⁄4 cup melted margarine

				1⁄4 cup grated Parmesan cheese

				1 tablespoon minced chives

				1. 	Brown the steak in the oil. Drain.

				2. 	Add the gravy mix, stirring in the water and tomato sauce or cut-up tomatoes.

				3. 	Place the cover on the Dutch oven, using just enough charcoal under and on top to simmer 60 minutes.

				4. 	Add the celery and onion.

				5. 	Continue to simmer until the meat is tender.

				6. 	Place the cooked potatoes on top of the mixture.

				7. 	Stir together the margarine, Parmesan cheese, and chives. Sprinkle this mixture over the top and bake.

				
					Buying Meats


					Look for meats that are bright in color, moist, and odor-free. The fat should be creamy white and firm. The highest-quality beef is marbled, with thin lines of fat running through the meat.

				


				
				Beef-Burrito Bake

				350°F • Oven time: 30 minutes

				1 medium onion, chopped

				1 pound ground beef

				1 tablespoon Southwest seasoning mix

				1 teaspoon garlic powder

				1 can Mexican-style corn, drained

				1 (12-ounce) jar chunky salsa, divided

				1 (16-ounce) can refried beans

				3 tablespoons water

				9 corn tortillas

				2 cups shredded cheese, Monterey Jack, Colby or cheddar

				1. 	In Dutch oven brown onion, beef, seasoning mix, and garlic powder together.

				2. 	Drain meat mixture.

				3. 	In bowl, combine meat mixture, corn, and 1 cup salsa; mix well.

				4. 	In separate bowl, combine refried beans and water; mix well.

				5. 	Place three tortillas in bottom of Dutch oven (cut one to fill in around the two whole ones).

				6. 	Layer with one-third beans, then one-third beef mixture, then one-third cheese.

				7. 	Repeat layers one more time.

				8. 	Place remaining three tortillas over cheese and top with remaining refried beans and beef.

				9. 	Bake. Top with remaining salsa and cheese and let stand, covered, for 5–10 minutes. Serve.

				
					Suggested Menu:


					Beef Main Dish

					Cranberry juice

					Side salad

					Rolls

					Apples
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				Beef Main Dish

				350°F • Oven time: 11⁄4–11⁄2 hours

				2 pounds ground beef, not too lean

				4 large carrots

				4 medium onions

				4 large potatoes

				Salt and pepper to taste

				1. 	Divide the ground beef into four balls or patties; salt and pepper to taste. 

				2. 	Place in Dutch oven.

				3. 	Quarter the carrots or cut into 1⁄2-inch slices.

				4. 	Peel and quarter the onions.

				5. 	Cut the potatoes in 1⁄2-inch slices or cube into 1-inch pieces. 

				6. 	Place all the vegetables in the Dutch oven on top of and around the meat, salting as desired.

				7. 	Bake until the vegetables are tender and the meat is cooked through.

				
				Beef-Bean Oven Dish

				350°F • Oven time: 40–50 minutes

				2 pounds ground beef

				1 medium onion

				1 cup chopped celery

				1 small green pepper, chopped

				3 tablespoons Worcestershire sauce

				1 cup ketchup

				3 tablespoons brown sugar

				1 (28-ounce) can pork and beans

				1. 	Brown the beef, onion, celery, and green pepper in an open Dutch oven.

				2. 	Add the remaining ingredients, mix well, and bake.

				
				Shepherd’s Pie

				350°F • Oven time: 30 minutes 

				2–3 pounds hamburger or ground turkey

				1 can Cheddar cheese soup

				1 can whole-kernel corn, drained

				1 can sliced potatoes, drained

				8 ounces shredded Cheddar cheese

				1. 	Brown meat; drain.

				2. 	Mix in cheese soup.

				3. 	Layer the following ingredients in Dutch oven: half of the potatoes, corn, meat, second half of the potatoes, and cheese.

				4. 	Bake.

				
				Beef-Macaroni Cheesit

				300°F • Oven time: 20–30 minutes

				1 pound ground beef

				2 tablespoons diced onion

				2 tablespoons margarine

				21⁄2 cups water

				1 teaspoon salt

				1⁄4 teaspoon pepper

				1 (7- or 8-ounce) box elbow macaroni

				1 can cream of mushroom soup

				1⁄4 pound diced sharp cheese

				1⁄2 cup milk

				1. 	Brown the beef and diced onion with the margarine in the bottom of Dutch oven.

				2. 	Remove the beef and onion mixture to an extra pan.

				3. 	Place 21⁄2 cups water in Dutch oven, adding the salt and pepper.

				4. 	Bring to a boil, add the macaroni, cover, and let cook until there is very little water in bottom, stirring two or three times during the cooking to keep the macaroni broken apart.

				5. 	Stir in the browned beef and onion mixture. Add the mushroom soup, diced cheese, and milk, and bake at 300°F.

				6. 	As the dish bakes, do not add too much charcoal at one time, to prevent curdling.

				Variation: Use 1 package macaroni-and-cheese dinner, following the directions on the package.

				
					Suggested Menu:


					Beef-Noodle Oven Dish

					Grapefruit juice

					Spinach Deluxe

					Rye bread

					White cake

					

				

				
				Beef-Noodle Oven Dish

				350°F • Oven time: 30–40 minutes

				1 pound ground beef

				1 medium onion, chopped

				1 medium green pepper, chopped

				1 garlic clove, chopped

				1 (16-ounce) package egg noodles, cooked as directed on package

				1 can cream of mushroom soup

				1 can tomato soup

				1 (15-ounce) can whole-kernel corn

				1 cup grated or chopped sharp cheese

				1. 	Brown the ground beef.

				2. 	Add the onion, green pepper, and garlic.

				3. 	Cook the noodles in an open Dutch oven until tender, and drain.

				4. 	Add all ingredients except the cheese. Mix well.

				5. 	Sprinkle cheese on top and bake.

				
					Measuring Tip


					When getting ready for camping, canoeing, or kayaking, plan your meals ahead. Premeasure dry ingredients and place in individual ziplock storage bags and label accordingly.

				

				
				Tator Tot Casserole

				350°F • Oven time: 45 minutes

				3 pounds ground chuck

				1 medium onion, chopped

				1 can cream of mushroom soup

				1 can Cheddar cheese soup

				1 bag plain Tater Tots

				1. 	Brown ground chuck; place in bottom of Dutch oven.

				2. 	Dice onion and place on top of browned meat.

				3. 	Spread on cream of mushroom soup. 

				4. 	Spread on Cheddar cheese soup.

				5. 	Place Tater Tots on top and bake.

				
				Beef-Tomato-Potato One Pot

				350°F • Oven time: 35–50 minutes

				4 medium potatoes

				1 large onion

				1 medium green pepper

				2 pounds lean ground beef

				1 can tomato soup

				Salt and pepper to taste

				1. 	Peel and cut the potatoes into 1-inch cubes.

				2. 	Chop the onion and green pepper.

				3. 	Add all the ingredients to Dutch oven and bake for 35–50 minutes. Test the potatoes for doneness by sticking them with a fork.

				
				[image: chili.tif]

				Chili

				350°F • Oven time: 60 minutes

				1 pound ground beef or ground turkey

				1 medium onion, chopped

				2 (15-ounce) cans diced tomatoes

				1 (15-ounce) can chili hot beans

				1 (15-ounce) can dark red kidney beans

				1 small can tomato paste

				3 tablespoons chili powder

				1 cup water

				Salt and pepper to taste

				1. 	In Dutch oven brown meat with onion until no longer pink.

				2. 	Add rest of ingredients.

				3. 	Bake. Stir once while cooking.

				
				Kidney Beans with Beef

				350°F • Oven time: 35–40 minutes

				1 pound ground beef

				1 (8-ounce) can tomato sauce

				1 medium onion, chopped

				1 teaspoon salt

				1⁄4 teaspoon garlic salt

				1 (15-ounce) can red kidney beans

				21⁄2 cups corn chips

				1 cup shredded sharp cheese

				1. 	Brown the ground beef. Set aside.

				2. 	Blend the tomato sauce, onion, salt, garlic salt, and beans. Mix well.

				3. 	Line bottom of Dutch oven with corn chips, saving ½ cup.

				4. 	Pour the beef over the chips, then spread the bean mixture over the beef.

				5. 	Bake 30–35 minutes.

				6. 	Sprinkle the shredded cheese and remaining crushed corn chips over the top. Bake 5 minutes more.

				
				Meat and Potato Casserole [image: Heart Healthy][image: Heart Healthy]

				350°F • Oven time: 30 minutes

				3⁄4–1 pound lean ground beef or turkey

				1⁄2 cup chopped onion

				3 cups (10 ounces) frozen shredded potatoes, thawed 

				2 cups (16-ounce can) sliced carrots, drained

				13⁄4 cups (15-ounce can) chunky tomato sauce

				1⁄8 teaspoon lemon pepper

				1 teaspoon dried basil

				1 cup frozen peas, thawed

				3⁄4 cup (3 ounces) reduced-fat Cheddar cheese

				1. 	Brown the meat and onion together.

				2. 	Add all the remaining ingredients.

				3. 	Place in Dutch oven and bake.

				
					Suggested Menu:


					Oven Hash

					Cranberry juice

					Pickled beets

					White bread

					Fresh pineapple

				

				
				Oven Hash

				350°F • Oven time: Preheat bottom of Dutch oven for 15 minutes, and then bake 20–30 minutes

				2 cups cooked beef, cubed

				2 cups cooked potatoes, cubed

				1 large onion, chopped

				Salt and pepper to taste

				1⁄4 cup cooking oil

				1⁄2 cup water

				1. 	Pour the beef, potatoes, and onion into Dutch oven, adding salt and pepper and stirring in the cooking oil.

				2. 	Brown 10–15 minutes in an open oven, stirring occasionally.

				3. 	Add the water to the mixture and stir.

				4. 	Bake 20–30 minutes.

				
				Easy Meatballs [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 45–60 minutes

				1 jar Smucker’s grape jelly

				1 jar Heinz chili sauce

				1 bag precooked frozen meatballs (partially thawed)

				1. 	Mix jelly and chili sauce in Dutch oven.

				2. 	Add meatballs and coat thoroughly with the sauce.

				3. 	Bake.

				
				Veal Stew with Noodles [image: Heart Healthy][image: Heart Healthy]

				350°F to begin, then lower to 300°F • Oven time: Simmer 11⁄4 hours

				2 pounds breast or neck of veal

				1⁄4 cup flour

				2 tablespoons cooking oil

				1 tablespoon vinegar

				1⁄8 teaspoon pepper

				6 medium onions, quartered

				1 cup wide noodles (non-egg preferred)

				1 cup sliced celery

				1 tablespoon paprika

				1 tablespoon chopped parsley

				1. 	Cut the veal into six pieces, roll in flour, and brown in cooking oil in a Dutch oven bottom (at 350°F).

				2. 	Sprinkle with vinegar and pepper, cover with cold water, and bring to a boil.

				3. 	Reduce the coals to approximately 300°F, and simmer for 45 minutes.

				4. 	Add the onions, noodles, and celery, and simmer for 30 minutes more.

				5. 	Serve hot, garnished with paprika and parsley.

				
					Preheating Tip


					Start preheating your Dutch oven to the correct temperature before you start mixing the recipe.

				

				
				Beef-Pork Shish Kebabs [image: Heart Healthy][image: Heart Healthy]

				350°F • Oven time: 1–11⁄4 hours

				Shish-kebab skewers

				11⁄2 pounds sirloin, trimmed and cubed

				11⁄2 pounds pork chops, trimmed and cubed

				1 cup bread crumbs

				1 teaspoon salt substitute (see Herb Seasoning recipe on p. 145)

				1⁄4 cup canola oil

				1 (16-ounce) can whole tomatoes, drained

				1 celery rib, diced

				2 medium onions, diced

				2 carrots, diced

				1⁄2 cup water

				1. 	Place alternating pieces of beef and pork on the skewers. Roll in a mixture of the bread crumbs and salt substitute.

				2. 	Brown the skewered meat in the cooking oil in a Dutch oven bottom.

				3. 	Pour the tomatoes, celery, onions, and carrots over the meat. 

				4. 	Add the water and cook until tender.

				
				PORK

				
				BBQ Pork Chops, Dutch Oven Style

				350°F • Oven time: 11⁄4–11⁄2 hours

				6 pork chops

				1 tablespoon cooking oil

				3⁄4 cup ketchup

				1 (8-ounce) cola drink

				Salt and pepper to taste

				1. 	Brown the chops in the cooking oil in a Dutch oven bottom.

				2. 	Mix the ketchup and cola with salt and pepper and pour into the oven over the chops.

				3. 	Bake until the chops are done.

				
				Pork Chop Bake [image: Heart Healthy][image: Heart Healthy]

				350°F • Oven time: 45–55 minutes

				6 pork loin chops, 1⁄2 inch thick

				1 tablespoon margarine

				1⁄2 cup chopped onion

				11⁄4 cups instant rice

				11⁄4 cups water

				1 cup diced tart apple (with or without peel)

				1 peeled and diced orange

				1⁄8 teaspoon black pepper

				1⁄8 teaspoon savory

				1⁄8 teaspoon cumin

				1. 	Trim all the fat you can from the chops. Brown them quickly in margarine using a Dutch oven lid.

				2. 	Sauté the onion in the drippings.

				3. 	Stir in the remaining ingredients and arrange the chops on top.

				4. 	Bake until the chops are tender.

				
				Pork Chops with Long-Grain Rice [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 11/2–2 hours

				1 package long-grain and wild rice with seasoning packet

				1 can cream of chicken soup

				1 can cream of celery soup

				1 can water

				5–6 pork loin chops

				1. 	Combine first four ingredients and pour into Dutch oven.

				2. 	Place pork chops on top.

				3. 	Bake.

				Note: This is also good using chicken breasts in place of pork chops.

				
					Suggested Menu:


					Pork Chops, Old-Home Style

					Cream of celery soup

					Green beans

					Whole-wheat bread

					Easy Apple Cobbler

				

				
				Pork Chops, Old-Home Style

				350°F • Oven time: Preheat 15 minutes, and then bake 50–60 minutes

				6 pork chops

				1 tablespoon cooking oil

				Salt and pepper to taste

				3 tablespoons margarine

				4 cups seasoned croutons

				1⁄4 cup water

				3 medium potatoes, quartered, peeled or unpeeled

				1 can cream of mushroom soup

				1⁄2 cup water

				1. 	Place the chops in a hot Dutch oven with the cooking oil, salt, and pepper.

				2. 	Melt the margarine in the Dutch oven lid.

				3. 	Mix the croutons with the margarine, adding 1⁄4 cup water.

				4. 	Shape the croutons into small balls and lay on top of the chops.

				5. 	Place the potato quarters around the chops.

				6. 	Pour the cream of mushroom soup over the top, add 1⁄2 cup water, and bake.

				
				[image: porkchop.tif]

				
				Easy Pork Chops [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 45 minutes 

				6 pork chops

				6 tablespoons brown sugar

				1 tablespoon soy sauce

				6 tablespoons margarine 

				1. 	Place pork chops in Dutch oven.

				2. 	Put 1 tablespoon brown sugar on each chop.

				3. 	Put 1 tablespoon margarine on top of brown sugar.

				4. 	Put a few drops of soy sauce over margarine.

				5. 	Bake.

				
				Mushroomed Pork Steak

				300°F • Oven time: 65–75 minutes

				6 lean pork steaks

				Salt and pepper to taste

				2 teaspoons cooking oil

				1⁄2 cup chopped onion

				1 (13-ounce) can mushrooms

				1 (16-ounce) can beef broth

				2 teaspoons Worcestershire sauce

				1 cup condensed milk

				1 teaspoon flour

				1. 	Salt and pepper the steaks.

				2. 	Brown in the cooking oil.

				3. 	Add the chopped onion as the steaks are browning.

				4. 	Drain the mushrooms, pouring the liquid over the steaks.

				5. 	Add the beef broth and Worcestershire sauce.

				6. 	Bake 50–60 minutes.

				7. 	Add the mushrooms.

				8. 	Combine the condensed milk and flour, pour over the steaks, and bake 15 minutes more.

				
				Country-Style Spare Ribs

				350°F • Oven time: 21⁄2–3 hours

				4–5 pounds country-style ribs

				1 cup ketchup

				Dash of pepper sauce

				1 teaspoon chili powder

				1 teaspoon salt

				1⁄3 cup Worcestershire sauce

				1 cup water

				Place the ribs in a cold Dutch oven and cover with a sauce made from the remaining ingredients. Bake until well done.

				
				Kraut and Spare Ribs, Country Style [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 50–60 minutes

				1 (16-ounce) can sauerkraut

				1 teaspoon salt

				1⁄8 teaspoon pepper

				1 tablespoon brown sugar

				3 pounds country-style spare ribs

				1. 	Pour the sauerkraut into a Dutch oven.

				2. 	Add the salt, pepper, and brown sugar.

				3. 	Arrange the spare ribs on top of the kraut.

				4. 	Bake until the ribs are good and done.

				Extra touch: Add a chopped apple to the kraut before serving.

				
				Ham and Corn Bake [image: Heart Healthy][image: Heart Healthy]

				350°F • Oven time: 35 minutes

				2 cups (1 16-ounce can) whole-kernel corn, drained

				1⁄4 cup chopped green pepper

				1⁄2 cup chopped onion

				11⁄2 cups (9 ounces) chopped, extra-lean ham

				1 can low-fat cream of mushroom soup

				1 teaspoon prepared mustard

				1 teaspoon dried parsley flakes

				1 cup (2 ounces) crushed Ritz reduced-fat crackers

				1. 	Combine all the ingredients, except the crackers. Mix well.

				2. 	Add the crushed crackers.

				3. 	Pour into Dutch oven and bake.

				
				Ham and Potato Bake [image: kid Friendly][image: kid Friendly] [image: Heart Healthy][image: Heart Healthy]

				350°F • Oven time: 30 minutes

				15 ounces frozen shredded potatoes, thawed

				11⁄2 cups frozen peas, thawed

				1 cup diced extra-lean ham

				1⁄2 teaspoon parsley flakes

				1⁄4 teaspoon pepper

				1 can low-fat cream of mushroom soup

				Combine all the ingredients, pour into Dutch oven, and bake.

				
				Baked Ham Slice with Barbecue Sauce [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 40 minutes

				1 fully cooked ham slice

				1 cup prepared barbecue sauce (or your own recipe!)

				1. 	Brush both sides of ham slice with sauce.

				2. 	Place in Dutch oven and pour remaining sauce over ham.

				3. 	Bake.

				
				Bacon-Bean Oven Dish [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30–40 minutes

				2 (15-ounce) cans pork and beans

				1⁄2 cup brown sugar

				2 tablespoons white sugar

				1 small onion, chopped

				1 small green pepper, chopped

				1 tablespoon Worcestershire sauce

				2 strips bacon, diced

				1. 	Mix all ingredients except the bacon in Dutch oven.

				2. 	Sprinkle the bacon pieces on top and bake.

				
				Bacon Bake

				350°F • Oven time: 40–50 minutes

				2 pounds sliced bacon

				1. 	Cut the bacon slices in half.

				2. 	Place in Dutch oven and cover.

				3. 	Bake until reaches desired crispness, stirring two or three times as needed.

				4. 	Drain on paper towels.

				
				SAUSAGE AND HOT DOGS

				
				Meal in an Oven

				300°F • Oven time: 35–40 minutes

				1 medium onion

				2 medium green peppers

				1⁄2 cup uncooked extra-long rice

				16 smoked sausage links 

				1 can (1 pound, 12-ounce) tomatoes

				1. 	Cut the onion into slices and lay them in the bottom of Dutch oven.

				2. 	Cut the green pepper into 1-inch rings and lay on top of the onion.

				3. 	Place 1 tablespoon rice in each ring.

				4. 	Place 2 smoked sausage links on each ring.

				5. 	Pour the tomatoes over the top and bake.

				
				Sausage Roll

				350°F • Oven time: Preheat 15 minutes, and then bake 20–30 minutes

				2 cups baking mix, such as Bisquick or Jiffy

				1⁄3 cup cornmeal

				3⁄4 cup milk

				1 pound bulk sausage, browned and drained

				1. 	Combine the baking mix, cornmeal, and milk; mix thoroughly to make a stiff batter.

				2. 	Roll out into a long, oval shape, 1⁄4 inch thick.

				3. 	Cover the dough with a layer of sausage and roll up like a jelly roll.

				4. 	Cut into thin slices, and bake in preheated Dutch oven until golden brown.

				
				Sausage-Cheese Balls [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: Preheat 15 minutes, and then bake 15–20 minutes

				3 cups baking mix, such as Bisquick or Jiffy

				1 pound sausage, browned and drained

				1 pound sharp cheese, grated

				2 tablespoons milk

				1. 	Place all the ingredients in a pan and mix thoroughly.

				2. 	Form into 1-inch balls.

				3. 	Place sausage-cheese balls in Dutch oven that has been greased or sprayed with cooking spray, and bake. 

				Variation: Using the same ingredients, flatten the balls to 3⁄4 inch thick and place in the oven to bake.

				
				Sausage-Cheese Biscuits [image: kid Friendly][image: kid Friendly]

				400°F • Oven time: 30–40 minutes

				3 cups baking mix, such as Bisquick or Jiffy

				1 pound ground sausage, browned and drained

				1 pound sharp cheese, grated

				1. 	Mix all the ingredients together.

				2. 	Form into 1-inch balls and flatten to 3⁄4 inch thick.

				3. 	Place in a Dutch oven in two layers. Bake.

				
				Sausage Chowder

				300°F–325°F • Oven time: 30 minutes

				1 package smoked beef sausage sliced in 1⁄4-inch rounds

				1 medium onion, chopped

				3 ribs celery, chopped

				2 tablespoons butter

				1 can cream of potato soup

				1 can sliced potatoes, drained

				1 can whole-kernel corn, drained

				1 cup milk

				1⁄2 cup water

				1⁄2 teaspoon coarse-ground black pepper

				1. 	In preheated Dutch oven, brown sausage, onion, and celery in butter until tender.

				2. 	Add soup and stir until smooth.

				3. 	Add rest of ingredients and bake. Lower the heat if mixture starts to boil. 

				
				
					Have Fun!


					Be sure to let other people help you with preparing meals. That’s what makes it fun!

				

				
					Suggested Menu:


					Sausage-Rice Oven Dish

					Tomato juice

					Green beans with celery

					Rye bread

					Spice cake

					

				

				
				Sausage-Rice Oven Dish

				350°F • Oven time: 30–40 minutes

				21⁄2 pounds ground sausage

				1 medium green pepper, chopped

				1 medium onion, chopped

				1 cup chopped celery

				2 cups cooked rice

				3 packages dry chicken noodle soup mix

				1 (4-ounce) jar pimentos, chopped

				1 (103⁄4-ounce) can cream of chicken soup

				1 package almonds, slivered

				1. 	Brown the sausage and drain.

				2. 	Add the green pepper, onion, and celery, and simmer in an open Dutch oven for 15 minutes.

				3. 	Add the cooked rice and dry soup mix.

				4. 	Add the pimentos, cream of chicken soup, and almonds. Bake.

				
				Dutch Oven Lasagna 

				375°F • Oven time: 60 minutes

				1 package (roll) Italian sausage

				2 eggs

				1 (15-ounce) container ricotta cheese

				4 cups shredded cheese (mozzarella, Italian mix, or your favorite)

				2 jars marinara sauce

				1 box no-boil lasagna noodles

				Parmesan cheese

				1. 	Brown and drain sausage.

				2. 	In large bowl, beat eggs; stir in ricotta cheese and 3 cups shredded cheese.

				3. 	In Dutch oven, layer lasagna noodles, meat, ricotta cheese mix, marinara sauce. Repeat layers.

				4. 	Top with remaining cup of shredded cheese.

				5. 	Bake.

				6. 	Let sit for 5 minutes before serving.

				7. 	Top with Parmesan cheese.

				
				Smoked Sausage with Veggies [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30–40 minutes

				1 package smoked sausage, cut into 1⁄2-inch slices

				2 cups peeled and quartered potatoes

				1 cup baby carrots

				1 cabbage, quartered 

				Any other veggies you like

				1 cup water

				1. 	Place sausage in oven.

				2. 	Cover with veggies and add water.

				3. 	Bake until vegetables are tender.

				
				Hot Dog Roll-ups [image: kid Friendly][image: kid Friendly]

				375°F • Oven time: 20–25 minutes

				1 package refrigerated crescent rolls

				[image: hotdogrollups.tif]

				8 slices American cheese

				1 package hot dogs, cut in half

				1. 	Separate crescent rolls.

				2. 	Place 1 slice cheese on dough.

				3. 	Place 1 hot dog on dough.

				4. 	Roll up crescent roll from large end to small end.

				5. 	Place in Dutch oven that has been sprayed with cooking spray.

				6. 	Bake.

				
				Egg–Hot Dog Bake [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: Preheat 10 minutes and then bake 20–30 minutes

				6 eggs

				11⁄2 cups milk

				1⁄3 cup cooking oil

				1⁄2 cup potato flakes

				Salt and pepper to taste

				1⁄4 cup finely diced onion

				6 hot dogs, cut into bite-size pieces

				1. 	Mix the eggs, milk, cooking oil, and potato flakes; add salt and pepper to taste.

				2. 	Add the onion and bite-size pieces of hot dogs.

				3. 	Pour into a hot oven and bake 10–20 minutes.

				4. 	When firm you can turn this dish to brown it on all sides if you wish. To test for doneness, stick the dish with a fork to see whether center is solid.

				
				Sauerkraut and Hot Dogs [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 20–30 minutes

				1 (16-ounce) can sauerkraut

				1 tablespoon brown sugar

				8 hot dogs

				1. 	Pour the sauerkraut into a Dutch oven.

				2. 	Add the brown sugar.

				3. 	Lay the hot dogs on top of sauerkraut and bake.

				Variation: Cooked sausages, Thuringer sausage, or cooked, smoked pork chops may be used in place of hot dogs.
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					Baked Chicken

					Easy Cheesy Chicken Pot Pie

					Bacon-Wrapped Chicken Breasts

					Baked Chicken Breasts

					Chicken with Tomato

					Cranberry Chicken

					Easy Chicken Casserole

					Chicken-Vegetable Dish

					Chicken and Cheese Enchiladas

					Chicken with Noodles

					Mexican Chicken Casserole

					Honey Mustard Chicken

					Turkey Wings

					Turkey with Mushrooms

					


					A note regarding yield: Most of these recipes will serve six to eight people. All the recipes can be easily adjusted for the size of the group by adjusting all ingredients proportionately.

					[image: shutterstock_111007697.tif]

				

				
					Suggested Menu:


					Baked Chicken

					Split pea soup

					Broccoli

					Coleslaw

					Easy Cornmeal Muffins

					Chocolate cake

				

				Baked Chicken [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: Preheat 15 minutes, and then bake 30–40 minutes

				4–5 medium chicken quarters

				Salt and pepper to taste

				1⁄2 stick (1⁄4 cup) margarine

				1. 	Place the chicken in Dutch oven. Add salt and pepper to taste, add the margarine in small dabs, and bake.

				2. 	The chicken is done when the leg breaks from the thigh easily, or the white meat is tender.

				
				Easy Cheesy Chicken Pot Pie [image: kid Friendly][image: kid Friendly]

				300°F • Oven time: 30 minutes

				2 cups milk

				1 can cream of chicken soup

				8 ounces cubed Velveeta cheese

				1 (16-ounce) package frozen Italian vegetables

				3 cans chunk chicken, drained (or boiled and cut-up chicken equivalent)

				1. 	Heat milk, soup, cheese, and frozen vegetables until just boiling.

				2. 	Cook over low heat until vegetables are tender.

				3. 	Add chicken and heat thoroughly.

				4. 	Serve with biscuits.

				
				Bacon-Wrapped Chicken Breasts

				350°F • Oven time: 50–65 minutes

				8 chicken breasts, boneless, skinless

				8 slices bacon

				1 (3-ounce) package dried beef slices

				Salt and pepper to taste

				1 can cream of mushroom soup

				1 (8-ounce) carton sour cream

				1. 	Roll 1 slice bacon around each breast.

				2. 	Place the dried beef slices in the bottom of a Dutch oven and lay the bacon-wrapped chicken breasts on top.

				3. 	Salt and pepper to taste.

				4. 	Combine the cream of mushroom soup and sour cream. Pour over the breasts.

				5. 	Bake until the chicken is tender.

				
				Baked Chicken Breasts [image: Heart Healthy][image: Heart Healthy]

				375°F • Oven time: 50–60 minutes

				1 cup flour

				1⁄2 teaspoon pepper

				1 teaspoon Mrs. Dash seasoning

				2 tablespoons paprika

				1⁄2 teaspoon thyme

				4 large chicken breasts, boneless, skinless

				1⁄2 cup margarine

				1 cup orange juice

				1 tablespoon brown sugar

				1 medium onion, diced

				1. 	Mix the flour, pepper, Mrs. Dash, paprika, and thyme in a paper or plastic bag.

				2. 	Place the chicken in the bag and shake, coating well.

				3. 	Brown in 1⁄4 cup margarine in a Dutch oven bottom.

				4. 	Combine the remaining 1⁄4 cup margarine with the rest of the ingredients and simmer in the oven lid for 4 or 5 minutes.

				5. 	Pour over the browned chicken and bake until tender.

				
				Chicken with Tomato

				350°F • Oven time: 1–11⁄2 hours

				6 chicken breasts, boneless, skinless

				1 teaspoon seasoned salt

				Dash of lemon pepper

				1 (15-ounce) can whole tomatoes

				1 medium onion

				1 (4-ounce) can sliced mushrooms

				1⁄8 teaspoon oregano

				1⁄2 teaspoon celery seeds

				1 garlic clove, minced

				1. 	Place chicken breasts in Dutch oven. Add salt and lemon pepper.

				2. 	Cut the tomatoes into quarters, saving the juice, and place the quarters on top of the chicken.

				3. 	Cut the onion into slices and place on top of the chicken.

				4. 	Pour the liquid off the mushrooms and add the mushrooms to the oven.

				5. 	Mix the oregano, celery seeds, and minced garlic in the tomato juice. Pour over the mixture in the oven.

				6. 	Bake for 1 hour.

				7. 	Open the oven and baste the chicken with the liquid around it.

				8. 	Bake with the oven lid cracked another 10 minutes.

				
				Cranberry Chicken [image: kid Friendly][image: kid Friendly]

				375°F • Oven time: 60 minutes (or until done)

				4–5 boneless, skinless chicken breasts

				1 can whole-berry cranberries

				1 can cream of mushroom soup

				1 packet onion soup mix

				1. 	Place chicken in Dutch oven.

				2. 	Mix remaining ingredients together and pour over chicken.

				3. 	Bake. 

				
				Easy Chicken Casserole

				350°F • Oven time: 65 minutes

				6 chicken breasts, boneless, skinless, cut into 1-inch pieces 

				1 head broccoli, cut into florets

				6 big mushrooms, sliced

				1 red or green pepper, chopped 

				1⁄4 cup chopped green onion

				1 celery stick, chopped

				1 cup shredded Cheddar cheese

				1 can cream of mushroom or cream of celery soup

				1 cup mayonnaise

				1 small container (about 3 ounces) french-fried onions, for topping

				1. 	Mix all the ingredients (except the onions) together well in a Dutch oven.

				2. 	Cover and bake for 1 hour.

				3. 	Open the lid and pour on the onions. Replace the lid.

				4. 	Bake for 5 minutes more.

				
					
							[image: Mom_Dad_cooking_1960s.tif]
					

					
						Woody Woodruff and his wife, Ruby, circa 1960s.

					

				

				
					Clean as You Cook


					Here are a couple of quick tips:

					
							• Wipe up as you go.

							• Discard packaging as soon as you open up the item.

					

				

				
				Chicken-Vegetable Dish

				350°F • Oven time: 15–20 minutes

				1 teaspoon margarine

				2 slices bread, crumbed

				2 (6-ounce) cans boned chicken, or 2 cups cooked and diced chicken meat

				1 can cream of chicken soup

				1 (15-ounce) can mixed vegetables

				1 small onion, chopped fine

				1. 	Melt the margarine and mix with half the bread crumbs.

				2. 	Combine all the ingredients except the remaining bread crumbs in Dutch oven.

				3. 	Spread the rest of the bread crumbs over the top and bake.

				
				Chicken and Cheese Enchiladas

				350°F • Oven time: 40 minutes

				2 cans cream of chicken soup

				1 cup sour cream

				2 cups picante sauce or salsa

				4 teaspoons chili powder

				4 cups cooked chicken, chopped

				1 cup shredded Monterey Jack cheese (or other cheese of your choice)

				1 package flour tortillas

				1. 	Mix all ingredients together, except the tortillas.

				2. 	Coat Dutch oven lightly with cooking oil or spray with cooking spray.

				3. 	Fill tortillas with mix, roll up, place in Dutch oven, and bake.

				
				Chicken with Noodles

				350°F • Oven time: 30 minutes

				2 cups cooked egg noodles

				2 cans cream of mushroom soup

				3⁄4 cup chicken broth

				4 cups chopped cooked chicken, seasoned lightly with lemon pepper and garlic powder

				3 cups grated Cheddar cheese, divided

				1 small package slivered almonds

				1 small jar pimentos (optional)

				1 small can sliced mushrooms, drained

				Salt and pepper to taste

				1. 	Mix together all ingredients in Dutch oven except 1 cup shredded cheese.

				2. 	Top with remaining 1 cup cheese and bake.

				
				Mexican Chicken Casserole

				350°F • Oven time: 35–40 minutes

				3⁄4 cup salsa, divided

				1 tablespoon margarine or butter

				11⁄4 cups hot water

				1 (6-ounce) package chicken-flavor stuffing mix

				6 boneless, skinless chicken breasts

				1⁄2 cup shredded cheese, Monterey Jack or cheddar

				1. 	In Dutch oven stir together 1⁄4 cup salsa, margarine, hot water, and contents of seasoning packet from stuffing mix.

				2. 	Add stuffing and mix thoroughly.

				3. 	Place chicken on top of stuffing mixture.

				4. 	Pour remaining 1⁄2 cup salsa over chicken.

				5. 	Bake. Remove from heat, add cheese, let sit for 5 minutes, and serve.

				
				Honey Mustard Chicken [image: kid Friendly][image: kid Friendly] [image: Heart Healthy][image: Heart Healthy]

				350°F • Oven time: 60 minutes

				4–5 boneless, skinless chicken breasts

				1 bottle (8-ounces) fat-free honey mustard dressing

				1. 	Place chicken in Dutch oven.

				2. 	Pour dressing over the top.

				3. 	Bake. 

				
				Turkey Wings [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30 minutes per pound

				1 stick (1⁄2 cup) margarine

				2 tablespoons flour

				4 plump turkey wings

				Salt and pepper to taste

				1⁄2 cup water

				1. 	Melt the margarine in Dutch oven.

				2. 	Sprinkle the flour over the margarine.

				3. 	Lay the wings in the flour and margarine and turn to coat, adding salt and pepper.

				4. 	Pour the water into the oven and bake until the wings are done, basting with juices every 10–15 minutes.

				Variation: To brown the wings before baking, sear them in an open oven for 15 minutes.

				
					Keep It Hot


					To keep cooked food hot to serve later, try one of these methods:

					
							• Wrap several layers of newspaper around your Dutch oven and place the whole thing in an insulated ice chest.

							• Remove all but two or three coals from beneath and atop your Dutch oven until you’re ready to serve.

					

				

				
				Turkey with Mushrooms

				350°F • Oven time: 30–40 minutes

				11⁄2 cups herb-seasoned croutons

				2 (6-ounce) cans boned turkey, or 3 cups cooked equivalent

				1 (4-ounce) can mushrooms, whole or bits

				1 (15-ounce) can chicken broth

				1 tablespoon flour

				2 tablespoons cold water

				1⁄2 teaspoon salt

				1. 	Spread the croutons in the bottom of Dutch oven.

				2. 	Place the turkey on the croutons.

				3. 	Add the mushrooms with their juice.

				4. 	Thicken the chicken broth in the Dutch oven lid by heating to a slow boil.

				5. 	While the broth is heating, thoroughly mix the flour and the cold water in a cup with the salt.

				6. 	Spoon 2 tablespoons hot broth into the flour mixture, stirring until blended.

				7. 	Add the flour mixture to the hot broth and blend by stirring thoroughly.

				8. 	Pour over the turkey mixture and bake.
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						Baked Trout (or Other Fish)

						Baked Cod

						Woody’s Dutch Oven Bajan Flying Fish

						Baked Fish with Salsa Topping

						Salmon Loaf

						Baked Salmon

						Tuna Spaghetti Dish

						Tuna-Noodle Oven Dish

						


						A note regarding yield: Most of these recipes will serve six to eight people. All the recipes can be easily adjusted for the size of the group by adjusting all ingredients proportionately.

					

						
							
								[image: ATPHIL%7e1.tif]
							
						

						
							Woody teaching scouts at Philmont Scout Ranch, Cimarron, NM (circa 1958 or 1959).

						

					

				


				Baked Trout (or Other Fish)

				350°F • Oven time: 30–40 minutes

				4 pounds trout fillets

				8 strips bacon

				1 small onion, chopped

				Salt and pepper to taste

				1. 	Place a layer of fillets skin side down in the bottom of greased Dutch oven.

				2. 	Cross with strips of bacon, then repeat layers as necessary.

				3. 	Sprinkle the chopped onion on top.

				4. 	Add salt and pepper to taste.

				5. 	Bake until the fish flakes easily.

				Variation: If desired, lemon or lime juice may be sprinkled on the fish before baking.

				
				Baked Cod

				400°F • Oven time: 20 minutes 

				Olive oil

				1 pound cod fillets

				1 tablespoon Dijon mustard

				1⁄2 cup crushed cornflakes

				1 tablespoon melted butter

				1. 	Place enough olive oil in Dutch oven to cover the bottom. 

				2. 	Place cod fillets in Dutch oven. Brush mustard over fillets.

				3. 	Stir cornflakes and melted butter together; sprinkle mixture over fillets, pressing lightly with your fingers to make sure it sticks to the fish.

				4. 	Bake until fish flakes easily with a fork.

				

				
				Woody’s Dutch Oven Bajan Flying Fish

				350°F • Oven time: 20–30 minutes

				12 (1⁄2-inch-thick) Bajan flying fish fillets, cut to approximately 3 x 6 inches (almost any kind of fish will bake fine)

				2 limes or juice equivalent

				2 medium onions

				1⁄2 teaspoon salt

				Pepper to taste

				1 tablespoon cooking oil

				1 cup water

				1 tablespoon beef bouillon granules or 1 cube

				1 (6-ounce) can tomato paste

				1 teaspoon salt

				1 teaspoon oregano

				1. 	Sprinkle the lime juice over the fillets and let stand 10 minutes.

				2. 	In a separate container, place finely diced onions, 1⁄2 teaspoon salt, pepper (to taste), and cooking oil. 

				3. 	Wash the lime juice from the fillets and blot with paper towels.

				4. 	Sprinkle the onion mixture on each fillet and roll up, skin side out.

				5. 	Place in Dutch oven.

				6. 	Heat the water and dissolve the bouillon in it.

				7. 	Mix together the tomato paste, bouillon, 1 teaspoon salt, more pepper (to taste), and oregano, and pour over the fillets.

				8. 	Bake about 20 minutes and check for tenderness. The fish should flake when moved with a fork.

				
				[image: oven_in_pit_corn_1.tif]

				
				Baked Fish with Salsa Topping [image: Heart Healthy][image: Heart Healthy]

				350°F • Oven time: 30 minutes • Serves 4

				4 pieces white fish (about 1 pound total)

				Butter-flavored cooking spray

				2 teaspoons parsley flakes

				1⁄2 cup chunky salsa (mild, medium, or hot, as desired)

				1⁄4 cup fat-free sour cream 

				1. 	Place the fish in Dutch oven.

				2. 	Lightly spray fish with butter-flavored cooking spray and sprinkle parsley flakes over the top.

				3. 	Bake, covered, for 20 minutes.

				4. 	In a small bowl, mix the salsa and sour cream.

				5. 	Open the Dutch oven and evenly spoon the mixture over the fish.

				6. 	Bake 10 minutes more, or until the fish flakes easily.

				

				
				Salmon Loaf [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 50–60 minutes

				1 (143⁄4-ounce) can pink or red salmon, drained, with bones removed

				1 egg

				1 cup bread crumbs

				1⁄4 teaspoon onion powder

				1⁄4 teaspoon garlic powder

				1⁄4 teaspoon celery seed 

				Dash of salt

				1. 	Mix all ingredients well.

				2. 	Form into a loaf, place in Dutch oven, and bake until done.

				
				Baked Salmon [image: Heart Healthy][image: Heart Healthy]

				325°F • Oven time: 20 minutes 

				2 tablespoons honey

				1 tablespoon mustard 

				2 teaspoons lemon juice

				4 (6-ounce) salmon steaks

				1⁄2 teaspoon pepper

				1. 	Mix together honey, mustard, and lemon juice. 

				2. 	Spread over salmon steaks.

				3. 	Season with pepper.

				4. 	Place in oven and bake until fish flakes easily with fork. 

				
					Suggested Menu:


					Tuna Spaghetti Dish

					Vegetable juice

					Coleslaw

					Hot rolls

					Ice cream

				

				
				Tuna Spaghetti Dish

				350°F • Oven time: 40–50 minutes

				11⁄2 cups broken spaghetti

				1 small onion, chopped

				1⁄4 green pepper, chopped

				1 (103⁄4-ounce) can cream of mushroom soup

				1 (61⁄2-ounce) can tuna, drained

				1⁄2 pound Cheddar cheese, diced

				1⁄2 teaspoon salt

				1. 	Cook the spaghetti in Dutch oven and drain.

				2. 	Combine the remaining ingredients with the spaghetti and bake.

				
				Tuna-Noodle Oven Dish [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 35–45 minutes

				2 (6 1⁄2-ounce) cans tuna

				1 can cream of mushroom soup

				1⁄2 cup almonds, slivered

				1 (6-ounce) package egg noodles, cooked and drained

				1⁄2 cup grated Colby or American cheese

				1. 	Stir together the tuna, soup, and almonds.

				2. 	Pour half of the noodles into Dutch oven.

				3. 	Add half of the tuna mixture.

				4. 	Pour in remaining noodles and tuna.

				5. 	Sprinkle grated cheese on top.

				6. 	Bake 20–30 minutes, covered.

				7. 	Crack open the lid of the oven and bake 15 minutes more, until light brown.
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						Roast Stuffed Duck

						How to Prepare Wild Game Birds

						Pheasant, Partridge, or Quail

						How to Prepare Rabbit or Squirrel

						Wild (or Domestic) Rabbit or Squirrel

						Dutch-Oven-Fried Venison

						

						

					A note regarding yield: Most of these recipes will serve six to eight people. All the recipes can be easily adjusted for the size of the group by adjusting all ingredients proportionately.
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				Roast Stuffed Duck

				450°F–350°F • Oven time: Preheat 15 minutes, and then bake 20 minutes per pound

				1 (4–5 pound) roasting duck

				2 teaspoons salt

				1⁄4 teaspoon pepper

				2 cups stuffing (see recipe below)

				1. 	Prepare the duck for roasting by wiping the outside with a damp cloth. Salt and pepper it.

				2. 	Stuff and tie the wings and legs closely to the body.

				3. 	Place in a preheated Dutch oven, breast side up.

				4. 	Bake 15 minutes in 450°F oven, then reduce the heat to 350°F and bake 20 minutes per pound, being sure bird is done (bake until meat pulls away easily from the bone or until an internal temperature of 180°F is reached).

				5. 	Baste every 10–15 minutes, starting by pouring 1 cup hot water over the duck after its first 15 minutes of searing, then using the juices from the oven for basting.

				Stuffing:

				2 cups seasoned stuffing croutons

				1⁄2 cup peanuts

				2 tablespoons margarine

				1⁄2 cup water

				1⁄2 teaspoon onion powder

				1. 	Crush the croutons into crumbs and chop the peanuts.

				2. 	Melt the margarine in the water.

				2. 	Mix the croutons, peanuts, and onion powder thoroughly with the margarine and water.

				Note: For convenience, use prepackaged stuffing mix. 

				
				
					How to Prepare Wild Game Birds


					Cooking times for wild game birds vary, but with a little extra watching, you can retain that delicious flavor. If a bird is exceptionally old-looking, properly clean and then boil it for half an hour. Then prepare according to the recipe below.

					

				

				Pheasant, Partridge, or Quail

				350°F • Oven time: 20–30 minutes for pheasant or partridge; 30–40 minutes for quail

				3 cups water, divided

				2 whole birds (pheasant, partridge, or quail)

				Salt and pepper to taste

				Flour, for dusting the birds

				4 tablespoons butter or margarine

				1. 	Heat 2 cups water in a Dutch oven to boiling.

				2. 	Split the birds in half and dip quickly in the hot water.

				3. 	Add salt and pepper to the birds and dust with flour.

				4. 	Pour the water out of the oven and place halves meaty side up in oven.

				5. 	Place 1 tablespoon of butter or margarine on each half.

				6. 	Add 1 cup water after the first 10 minutes and baste every 10 minutes from then on until birds are done, or the wings break off easily.

				
					Get Out of Your Rut!


					Try at least one new dish each day. Aim for well-balanced meals.

				

				
					How to Prepare Rabbit or Squirrel


					Get started with wild game and you’ll be glad you did; it’s a tasty alternative if properly prepared. Domestic rabbit will be more tender and usually more meaty than wild rabbit. Both, if baked slowly in a Dutch oven, will produce a choice, tender morsel.

					Prepare rabbit or squirrel by soaking overnight (in the refrigerator) in either salt water or 1⁄2 cup vinegar plus 2 cups water. A second choice is to pour boiling salt water over the meat and let stand 10 minutes, then pour the water off and finish baking.

					Since wild game has a tendency to be dry, keep the meat covered with water at all times as it bakes.

				

				Wild (or Domestic) Rabbit or Squirrel

				325°F–350°F • Oven time: 50–75 minutes

				1 rabbit or squirrel, whole or cut into pieces

				1 teaspoon salt

				1⁄2 teaspoon pepper

				1 medium onion, chopped

				1 tablespoon vinegar

				1 tablespoon margarine

				Water to cover meat

				1. 	Place the meat in Dutch oven and add salt, pepper, onion, and vinegar.

				2. 	Dot with margarine.

				3. 	Cover with water and bake until tender.

				
				Dutch-Oven-Fried Venison

				350°F • Oven time: 30–40 minutes

				3 tablespoons cooking oil

				Dash of hot sauce

				2 tablespoons Worcestershire sauce

				Salt and pepper to taste

				2 pounds venison steaks

				1. 	Heat the oil, hot sauce, and Worcestershire sauce in Dutch oven.

				2. 	Salt and pepper the steaks and fry until brown, then turn and brown the other side.

				3. 	Bake. Serve hot.

				Variation: Beef or pork steaks may be cooked in the same way, using the same sauce ingredients.
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					Vegetables

					

					Baked Mixed Vegetables

					Easy Vegetables

					Asparagus-Pea Bake

					Baked Asparagus

					Green Beans, Onion Style

					Creamy Cheese Green Beans

					Green Beans with Mushrooms

					Sweet-and-Sour Baked Green Beans

					Tomato Green Beans

					Lima Beans with Bacon

					Cheesy Broccoli

					Broccoli Bake

					Broccoli with Rice

					Baked Green Peppers and Cabbage

					Easy Cabbage Bake

					Baked Carrots

					Baked Corn

					Corn and Broccoli Casserole

					Corn-Potato Casserole

					Corn-Onion-Pimento Bake

					Scalloped Corn

					Hominy Casserole

					Eggplant with Cheese

					Baked Onions

					Onion-Cheese Bake

					Cheese-Covered Peas

					Peas with Mushrooms

					Baked Potato Slices

					Baked Potatoes

					Scalloped Potatoes

					Dutch Oven Fries

					Italian Potatoes

					Spinach Deluxe

					Baked Squash

					Squash-Cheese

					Baked Sweet Potatoes

					Sweet Potato Casserole

					Tangy Tomatoes

					
					Legumes

					

					Kidney Bean Bake

					Real Hawaiian Beans

					Simple Baked Bean Dish

					Texas Beans

					

					A note regarding yield: Most of these recipes will serve six to eight people. All the recipes can be easily adjusted for the size of the group by adjusting all ingredients proportionately.
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				VEGETABLES

				
				Baked Mixed Vegetables

				350°F • Oven time: 50–60 minutes

				1 (5-ounce) package dried lima beans

				2 large carrots

				2 medium onions

				1 stick (1⁄2 cup) margarine

				Salt and pepper to taste

				1 cup water

				1. 	Soak the lima beans at least 1 hour before cooking.

				2. 	Wash, scrape, and cut the carrots into slices.

				3. 	Wash and slice the onions.

				4. 	Place the beans, carrots, and onions by layers in Dutch oven.

				5. 	Dot each layer with margarine, salt, and pepper.

				6. 	Pour in the water and bake until done.

				
				Easy Vegetables

				400°F • Oven time: 35–45 minutes

				2 potatoes, peeled and cubed

				4 carrots, cut in 1-inch pieces 

				1 head fresh broccoli, cut into florets

				4 zucchini, thickly sliced

				Salt to taste

				1⁄4 cup olive oil

				1 package dry onion soup mix

				Vegetable cooking spray

				1. 	Lightly spray the Dutch oven with vegetable cooking spray.

				2. 	Combine veggies in bowl and salt lightly.

				3. 	Mix in olive oil and toss with veggies.

				4. 	Mix in dry soup mix.

				5. 	Bake until tender.

				
				Asparagus-Pea Bake [image: Heart Healthy][image: Heart Healthy]

				375°F • Oven time: 15–25 minutes

				1 tablespoon margarine

				3 cups bread cubes, diced small and toasted brown in oven

				1 (16-ounce) can small peas, drained

				1 (16-ounce) can asparagus, drained, or 2 cups fresh

				1 medium onion, chopped

				2 tablespoons chopped pimentos

				1 cup button mushrooms

				1 cup milk

				1⁄8 teaspoon pepper

				1⁄8 teaspoon salt

				1. 	Melt the margarine in a Dutch oven bottom.

				2. 	Place 1 cup bread cubes in Dutch oven. Add half of the peas, asparagus, onion, pimentos, and mushrooms.

				3. 	Top with another cup of bread cubes, then with the remaining half of the vegetables. Finish with another layer of bread cubes.

				4. 	Mix the milk, pepper, and salt, and pour over everything in the oven. Bake until done.

				
				
					Suggested Menu:


					Ellen’s Meat Loaf

					Baked Asparagus

					Baby beets

					Corn-bread sticks

					Spiced pears

					Cookies

				

				
				Baked Asparagus [image: kid Friendly][image: kid Friendly]

				300°F • Oven time: 20–30 minutes

				2 pounds fresh asparagus, cut in 1-inch pieces

				1⁄4 cup water

				1 cup buttered bread crumbs

				1⁄4 cup sour cream

				1. 	Place the asparagus in Dutch oven with the water.

				2. 	Cover with bread crumbs.

				3. 	Top with sour cream.

				4. 	Bake until the crumbs are brown and the asparagus is tender.

				Variation: Add grated cheese when crumbs are brown and let it melt.

				
				Green Beans, Onion Style [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30–40 minutes

				2 (15-ounce) cans green beans, any style

				1 can cream of mushroom soup

				1 cup chopped onion

				Mix all ingredients in Dutch oven and bake.

				Variation: In place of chopped onion, try french-fried onions for a different taste.

				
				Creamy Cheese Green Beans

				400°F–300°F • Oven time: 25 minutes at 400°F; 5–10 minutes at 300°F

				2 (15-ounce) cans green beans, any style

				Salt and pepper to taste

				1 can cream of celery soup

				1 cup finely grated mild cheese (optional)

				1. 	Drain the beans and place them in Dutch oven with salt and pepper to taste.

				2. 	Pour the soup over the beans.

				3. 	Bake 25 minutes.

				4. 	Remove half of the charcoal from on top of and underneath the oven.

				5. 	Sprinkle grated cheese over the ingredients.

				6. 	Bake 5–10 minutes more until the cheese melts.

				
				Green Beans with Mushrooms

				350°F • Oven time: 30–40 minutes

				2 (15-ounce) cans green beans

				1 small onion, chopped

				1⁄4 teaspoon celery salt

				1 (4-ounce) can mushrooms

				1 cup crushed, seasoned croutons

				1 tablespoon margarine, melted

				1. 	Drain the green beans and pour into Dutch oven.

				2. 	Add the onion and celery salt.

				3. 	Pour the mushrooms (with liquid) over the beans.

				4. 	In separate bowl, mix the croutons with the melted margarine.

				5. 	Pour over the top of the mixture and bake until the crumbs are brown.

				

				
				Sweet-and-Sour Baked Green Beans

				350°F • Oven time: 30–40 minutes

				2 tablespoons cooking oil

				2 tablespoons flour

				2 tablespoons brown sugar

				1⁄4 teaspoon salt

				2 tablespoons vinegar

				1⁄8 teaspoon cinnamon

				2 (15-ounce) cans cut green beans

				1. 	Heat the oil in Dutch oven.

				2. 	Stir in the flour.

				3. 	Add the remaining ingredients, mix well, and bake until thickened.

				
				Tomato Green Beans

				350°F • Oven time: 20–30 minutes

				2 tablespoons margarine

				1 small onion, chopped

				1 (15-ounce) can cut green beans, drained

				1 (15-ounce) can tomatoes, chopped

				1 can cream of mushroom soup

				1 teaspoon Worcestershire sauce

				1. 	Melt the margarine in a heated Dutch oven bottom.

				2. 	Sauté the onion in margarine until tender.

				3. 	Stir in the beans, tomatoes, cream of mushroom soup, and Worcestershire sauce.

				4. 	Bake until heated through.

				
				
					Suggested Menu:


					Beef-Macaroni Cheesit

					Lima Beans with Bacon

					Side salad 

					Soft rolls

					Gingerbread

				

				
				Lima Beans with Bacon [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 20–30 minutes

				4 strips bacon, chopped

				1 (15-ounce) can lima beans

				1 small onion, diced

				2 small carrots, diced

				1 tablespoon butter or margarine

				1⁄2 teaspoon salt

				1⁄8 teaspoon pepper

				1⁄2 cup water

				1. 	Put all the ingredients into Dutch oven and bake.

				2. 	When the carrots are tender, serve.

				
				Cheesy Broccoli [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 45–60 minutes

				2 (10-ounce) boxes frozen broccoli, or fresh equivalent*

				2 cups diced or grated Cheddar cheese, mild or sharp

				1. 	Follow the directions on the package to cook the frozen broccoli in a Dutch oven.

				2. 	Sprinkle cheese on top.

				3. 	Remove half the coals from the top and bottom of the Dutch oven. Let the broccoli remain in the oven about 5 minutes for the cheese to melt.

				* When using fresh broccoli, cook in 1⁄2 cup water for 10 minutes in Dutch oven, then follow the remaining directions in above recipe.

				
				
					Suggested Menu:


					Tasty Beef Roast

					Broccoli Bake

					Boiled cubed potatoes

					Celery-apple salad

					Rye bread

					Strawberry pie

				

				
				Broccoli Bake

				350°F • Oven time: 35–45 minutes

				1 (1-pound) package frozen chopped broccoli

				1 can cream of mushroom soup

				1 cup shredded sharp Cheddar cheese

				1⁄4 cup mayonnaise-type salad dressing

				1⁄4 cup milk

				1 egg, beaten

				1 tablespoon margarine, melted

				1⁄2 cup bread crumbs

				1. 	Cook the broccoli in Dutch oven as directed on the package. Drain.

				2. 	In a separate bowl, mix the cream of mushroom soup, cheese, salad dressing, milk, and beaten egg.

				3. 	Pour over the cooked broccoli in the Dutch oven.

				4. 	Mix the melted margarine and bread crumbs.

				5. 	Sprinkle bread-crumb mixture over the top of the broccoli mixture and bake.

				
				Broccoli with Rice

				350°F • Oven time: 20–30 minutes

				1 cup instant rice

				1 (1-pound) package chopped broccoli

				1 medium onion, chopped

				1 cup chopped celery

				2 tablespoons shortening

				1 can cream of mushroom soup

				1 can cream of chicken soup

				1 (5-ounce) jar cheese spread, sharp or seasoned

				1 tablespoon margarine

				1. 	Cook the rice in open Dutch oven.

				2. 	Cook the broccoli separately in open Dutch oven.

				3. 	Mix all the ingredients, except the cheese spread, in a greased Dutch oven. Bake.

				4. 	Add the cheese spread and margarine and continue baking until the cheese melts.

				
				Baked Green Peppers and Cabbage

				350°F • Oven time: 15–20 minutes

				2 teaspoons cooking oil

				1 medium green pepper, chopped

				1 medium cabbage head, chopped

				1 small celery stalk, chopped

				1 small onion, chopped

				1 (15-ounce) can tomatoes, chopped, or 2 medium fresh tomatoes, chopped

				1 teaspoon sugar

				1 teaspoon salt

				1⁄2 teaspoon pepper

				1. 	Heat the oil in Dutch oven.

				2. 	Add the remaining ingredients, stir, and bake until tender.

				
				Easy Cabbage Bake [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 15–20 minutes

				1⁄2 cup water

				1⁄4 teaspoon salt

				2 teaspoons instant beef bouillon

				1 medium cabbage head, quartered

				1. 	Dissolve the beef bouillon and salt in the water. Bring to a boil.

				2. 	Add the cabbage.

				3. 	When the water is boiling again, bake 15–20 minutes.

				
				Baked Carrots [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 15–20 minutes

				1 (15-ounce) can diced carrots

				2 tablespoons butter or margarine

				1 teaspoon sugar

				1 small onion, chopped

				Salt and pepper to taste

				Mix all the ingredients in Dutch oven and bake.

				
				Baked Corn

				350°F • Oven time: 25–35 minutes

				2 tablespoons margarine

				2 tablespoons flour

				11⁄4 cups milk

				1 tablespoon sugar

				2 (15-ounce) cans whole-kernel corn

				2 eggs, beaten well

				Salt and pepper to taste

				1. 	Melt the margarine in Dutch oven.

				2. 	Add flour and blend well.

				3. 	Stir in the milk slowly and bring to a boil.

				4. 	Stir in the sugar and corn.

				5. 	Stir in the well-beaten eggs.

				6. 	Add salt and pepper to taste, and bake.

				
				Corn and Broccoli Casserole [image: kid Friendly][image: kid Friendly] [image: Heart Healthy][image: Heart Healthy]

				350°F • Oven time: 40 minutes

				1 (16-ounce) can cream-style corn

				1 egg

				2 teaspoons dried onion flakes

				1⁄3 cup shredded, reduced-fat Cheddar cheese

				3 cups frozen chopped broccoli, thawed

				10 reduced-fat Ritz crackers, crushed 

				1. 	Combine the corn, egg, onion flakes, and cheese.

				2. 	Stir in the broccoli.

				3. 	Pour into Dutch oven.

				4. 	Sprinkle cracker crumbs over the top and bake.

				
				Corn-Potato Casserole [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 45 minutes

				2⁄3 cup nonfat dry milk powder

				1⁄2 cup water

				1 (16-ounce can) cream-style corn

				2 teaspoons dried onion flakes

				1 teaspoon parsley flakes

				1⁄4 cup (2-ounce jar) diced pimentos

				1⁄4 teaspoon pepper

				1⁄2 cup frozen whole-kernel corn

				6 cups (15 ounces) frozen hash brown potatoes

				1. 	Combine the milk powder and water.

				2. 	Stir in the cream-style corn, onion flakes, parsley flakes, pimentos, and pepper.

				3. 	Add the frozen corn and potatoes.

				4. 	Mix well.

				5. 	Pour into Dutch oven and bake.

				
				Corn-Onion-Pimento Bake

				350°F • Oven time: 40–50 minutes

				2 eggs, beaten

				2 cups milk

				2 tablespoons flour

				1 (15-ounce) can cream-style corn

				2 tablespoons margarine

				1 tablespoon chopped onion

				1 tablespoon chopped pimentos

				2 tablespoons sugar

				1 teaspoon salt

				1. 	Beat the eggs and milk together in a Dutch oven bottom.

				2. 	Stir in the flour.

				3. 	Stir in the corn, margarine, onion, pimentos, sugar, and salt, mixing well.

				4. 	Bake slowly until a knife comes out clean.

				
				Scalloped Corn

				350°F • Oven time: 30 minutes

				1 (15-ounce) can creamed corn

				1 (15-ounce) can whole kernel corn, drained

				1 sleeve Ritz crackers

				4 slices American cheese, torn into strips

				1. 	Mix all ingredients together in Dutch oven.

				2. 	Bake.

				
				
					Popcorn


					Preheat a 9 x 9-inch aluminum Dutch oven to 450°F for 15 minutes. When it’s ready, pour 3 tablespoons cooking oil in the bottom. Add 1⁄3 cup popcorn, cover, and cook until the popcorn stops popping. Remove the coals from the bottom and top of the Dutch oven, and shake the oven a couple of times. Serve hot with butter and salt to taste.

				

				
				Hominy Casserole [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 45 minutes

				1 can cream of mushroom soup

				1 small jar jalapeño Cheese Whiz

				2 cans hominy, drained

				3 green onions, chopped

				1 small bag Doritos, crushed slightly

				1. 	Combine soup and Cheese Whiz; heat in Dutch oven until cheese melts.

				2. 	Add hominy and onions.

				3. 	Top with Doritos and bake.

				
				Eggplant with Cheese

				350°F • Oven time: 20–30 minutes

				1 medium eggplant

				1⁄2 teaspoon salt

				2 teaspoons margarine

				1⁄2 cup seasoned croutons, crumbled

				1⁄4 cup milk

				1 egg, beaten

				1⁄2 cup grated Colby cheese, divided

				1. 	Peel and cube the eggplant, place it in Dutch oven with a small amount of water, and boil with salt until tender.

				2. 	In a separate bowl, mix the margarine, croutons, milk, egg, and 1⁄4 cup cheese. Lightly fold in the cooked eggplant. 

				3. 	Pour mixture into greased Dutch oven.

				4. 	Place the remaining 1⁄4 cup cheese on top and bake.

				Variation: Bread or cracker crumbs may be substituted for the croutons; add 1 teaspoon salt and 1⁄4 teaspoon pepper.

				
				
					Suggested Menu:


					Hamburger steaks

					Baked Onions

					Grapefruit-orange cup

					Dutch Oven Fries

					Easy Cornmeal Muffins

					Jell-O

				

				
				Baked Onions

				350°F • Oven time: 30–40 minutes

				1⁄2 stick (1⁄4 cup) margarine

				2 tablespoons flour

				1 cup milk

				1 teaspoon salt

				1⁄2 teaspoon pepper

				3 eggs

				4 medium onions

				1. 	Melt the margarine in Dutch oven, and stir in the flour.

				2. 	Gradually stir in the milk with the salt and pepper.

				3. 	In a separate bowl, beat the eggs and then blend into the flour and milk mixture.

				4. 	Slice the onions and pour into the mixture.

				5. 	Bake until the mixture sets up.

				
				Onion-Cheese Bake [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30 minutes

				1 can cream of mushroom soup

				1 cup shredded sharp cheese, divided

				1 cup cheese crackers, crushed

				2 (15-ounce) cans onions

				Paprika

				1. 	Mix the soup, half of the shredded cheese, and half of the crushed crackers. Pour over the onions in Dutch oven.

				2. 	Sprinkle the remaining cheese and crackers over the top.

				3. 	Sprinkle with paprika and bake.

				
				Cheese-Covered Peas [image: kid Friendly][image: kid Friendly]

				300°F • Oven time: 15–25 minutes

				1 (15-ounce) can peas, or 21⁄2 cups cooked fresh peas

				2 tablespoons cooking oil

				1 cup grated sharp cheese

				1⁄4 teaspoon salt

				1⁄8 teaspoon pepper

				2 cups flavored croutons

				1. 	Mix all the ingredients except the croutons in Dutch oven.

				2. 	Bake slowly.

				3. 	When you’re ready to serve, stir in the croutons.

				
				Peas with Mushrooms

				350°F • Oven time: 15–20 minutes

				2 tablespoons margarine

				2 (4-ounce) cans sliced mushrooms, drained

				1⁄4 cup slivered almonds

				1 (15-ounce) can peas

				1 can cream of mushroom soup

				1⁄3 cup milk

				1 (4-ounce) can pimentos, chopped

				1. 	Sauté the mushrooms and almonds in the margarine in the bottom of a Dutch oven until the almonds are light brown.

				2. 	Add the peas, cream of mushroom soup, milk, and pimentos to the sautéed mushrooms and almonds.

				3. 	Stir well, heating until bubbly.

				
				Baked Potato Slices

				350°F • Oven time: 35–50 minutes

				4–5 medium potatoes

				1⁄2 stick (1⁄4 cup) butter or margarine

				Salt and pepper to taste

				1. 	Wash the potatoes thoroughly and cut (with the skins on) into 1⁄2-inch slices.

				2. 	Warm Dutch oven and spread the bottom with a layer of margarine or butter and salt.

				3. 	Spread slices of potatoes over the bottom, piling them up if necessary, and salting and peppering as the layers are added.

				4. 	Place the remaining butter or margarine on the top layer with salt and pepper.

				5. 	Bake until done.

				
				Baked Potatoes [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 1–11⁄4 hours

				4–5 large baking potatoes

				Margarine

				1. 	Place the potatoes in a Dutch oven.

				2. 	Cut a cross in the top of each potato.

				3. 	Place a dab of margarine on each cross.

				4. 	Bake until done.

				
				
					Suggested Menu:


					Swiss steak

					Scalloped Potatoes

					Buttered asparagus

					Jellied vegetables

					Peach pie

				

				
				Scalloped Potatoes

				300°F • Oven time: 11⁄4–11⁄2 hours

				4 cups thinly sliced potatoes

				Salt and pepper to taste

				1 tablespoon minced onion, or several slices of fresh onion

				1⁄4 stick (2 tablespoons) margarine

				11⁄4 cups milk

				1. 	Place the thinly sliced potatoes in a Dutch oven.

				2. 	Add salt and pepper.

				3. 	Add the minced or sliced onion.

				4. 	Place dabs of margarine on top.

				5. 	Add the milk.

				6. 	Bake until the potatoes are done.

				
				Dutch Oven Fries [image: Heart Healthy][image: Heart Healthy]

				350°F • Oven time: 30–40 minutes

				1⁄8 teaspoon pepper

				1 teaspoon vinegar

				1 tablespoon cooking oil

				1 tablespoon water 

				6 medium potatoes, peeled and cut into strips

				1. 	Mix the pepper, vinegar, cooking oil, and water in a Dutch oven bottom.

				2. 	Add the potatoes and bake until done.

				
				Italian Potatoes

				400°F • Oven time: 20–25 minutes

				1⁄2 stick butter

				1 tablespoon Italian salad dressing mix

				4–5 medium potatoes, peeled and sliced 

				1. 	Melt butter and mix with salad dressing mix.

				2. 	Toss with potatoes.

				3. 	Place in Dutch oven and bake until done.

				
				Spinach Deluxe [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30–40 minutes

				2 (10-ounce) packages frozen spinach, or 2 (15-ounce) cans spinach

				1⁄2 cup seasoned croutons

				1 can cream of onion soup

				1. 	If you’re using frozen spinach, cook it in boiling water for 10 minutes and drain. With canned spinach, discard the water and pour the contents into Dutch oven.

				2. 	Crush the croutons over the spinach. Pour the cream of onion soup on top.

				3. 	Bake until the dish turns light brown on top.

				
				
					Preparing Freeze-Dried or Dehydrated Trail Foods


					You can cook any of the commercially available packaged trail foods in your Dutch oven. Simply follow the directions listed on the package.
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				Baked Squash

				350°F • Oven time: 35–50 minutes

				2 (8-inch-long and 2-inch-diameter) zucchini squash

				2 slices bacon, chopped

				1 small onion, chopped

				1 (15-ounce) can whole tomatoes or fresh tomato equivalent

				Salt and pepper to taste

				1. 	Cut the squash in half lengthwise and remove the seeds.

				2. 	Place in Dutch oven, cut side up.

				3. 	Sprinkle the chopped bacon, chopped onion, and tomatoes in the squash hollows. Add salt and pepper to taste.

				4. 	Bake until done.
	
				
				Squash-Cheese

				350°F • Oven time: 40 minutes

				1 large acorn squash

				1 cup water

				1 medium onion, chopped

				2 tablespoons margarine, melted

				1⁄2 cup milk

				1 egg

				1 cup shredded sharp cheese

				1 teaspoon salt

				1⁄2 teaspoon pepper

				1 cup cornflakes, crushed

				1. 	Wash, peel, and cut the squash into 1-inch cubes.

				2. 	Place in Dutch oven with the water and bake 20 minutes.

				3. 	Drain off the water and mash the squash, adding the onion, melted margarine, milk, egg, cheese, salt, and pepper.

				4. 	Cover the top with crushed cornflakes and bake 20 minutes.

				
				Baked Sweet Potatoes [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 40–50 minutes

				4–6 medium sweet potatoes

				2 tablespoons cooking oil

				1⁄2 stick (1⁄4 cup) margarine

				1. 	Scrub the sweet potatoes and dry them.

				2. 	Brush cooking oil on each and place in a Dutch oven.

				3. 	Cut a cross in each about 1 inch long and lay a pat of margarine on top of each.

				4. 	Bake until done.

				
				Sweet Potato Casserole

				350°F • Oven time: 40–50 minutes

				Casserole:

				1 (2-pound, 8-ounce) can sweet potatoes

				1 stick (1⁄2 cup) margarine

				1 teaspoon vanilla

				1 cup brown sugar

				1⁄3 cup canned evaporated milk

				2 eggs

				1⁄2 teaspoon cinnamon

				1. 	Mash the sweet potatoes.

				2. 	Melt the margarine and add to the potatoes.

				3. 	Add the remaining ingredients and mix well. 

				4. 	Pour into a Dutch oven. Set aside.

				Topping:

				1⁄2 stick (1⁄4 cup) margarine

				1 teaspoon vanilla

				3⁄4 cup brown sugar

				1⁄2 cup flour

				1 cup pecans, chopped fine

				1⁄2 teaspoon cinnamon

				1. 	Melt the margarine.

				2. 	Add the remaining ingredients and mix. This topping will be thick and heavy. 

				3. 	Crumble over the top of the sweet potatoes. 

				4. 	Bake.

				
				Tangy Tomatoes

				400°F • Oven time: 15–20 minutes

				4 large fresh tomatoes

				4 teaspoons prepared mustard

				Salt and pepper to taste

				2 tablespoons margarine

				1⁄2 green pepper, chopped

				1 celery rib, chopped

				2 green onions, chopped

				1. 	Cut the tomatoes in half.

				2. 	Place in a Dutch oven cut side up.

				3. 	Spread each with prepared mustard.

				4. 	Salt and pepper each.

				5. 	Melt the margarine; chop the pepper, celery, and onions. Add all to the top of the tomatoes.

				6. 	Bake and serve.

				
				
					
						
							[image: X-mom_and_dad_demo.tif]
						
					

					
						Woody and Ruby demonstrating recipes, circa 1970s.

					

				

				
				LEGUMES

				
				Kidney Bean Bake

				350°F • Oven time: 40–50 minutes

				1 small onion, chopped

				1⁄2 (4-ounce) jar pimentos

				1⁄3 cup ketchup

				1 (16-ounce) can kidney beans

				4 strips bacon

				1. 	Mix the onion, pimentos, ketchup, and beans in Dutch oven.

				2. 	Lay the bacon on top of the mixture and bake.

				Variation: Substitute canned beans in almost any style for the kidney beans.

				
				Real Hawaiian Beans

				350°F • Oven time: 30–40 minutes

				1 (28-ounce) can baked beans with pork and molasses

				2 tablespoons brown sugar

				Dash of salt

				1⁄2 teaspoon dry mustard

				1 (8-ounce) can pineapple chunks, drained (reserve 4 tablespoons juice)

				4 slices bacon

				1. 	Pour the beans into Dutch oven.

				2. 	Add the brown sugar, salt, mustard, and pineapple chunks. Stir.

				3. 	Lay strips of bacon on top.

				4. 	Pour 4 tablespoons pineapple juice over the mixture and bake.

				
				Simple Baked Bean Dish [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30–40 minutes

				1 (28-ounce) can pork and beans

				1 (8-ounce) can tomato sauce

				1 small onion, chopped

				Salt and pepper to taste

				Ketchup

				Onion slices (garnish)

				1. 	Mix all the ingredients in Dutch oven and bake.

				2. 	Serve with ketchup and slices of onion on top.

				Variation: Add a cup grated cheese, chopped almonds, or chopped walnuts before serving.

				
				Texas Beans

				350°F • Oven time: 45 minutes

				1⁄2 pound bacon, diced

				4 large onions, cut into rings

				Dash of garlic powder

				1⁄4 teaspoon dry mustard

				1⁄2 cup vinegar

				3⁄4 cup dark brown sugar

				1 (8-ounce) can lima beans, drained

				1 (16-ounce) can kidney beans, drained

				1 (28-ounce) can pork and beans

				1. 	Fry the bacon in a Dutch oven bottom and add the onion rings.

				2. 	Cook slowly until the onion rings are transparent.

				3. 	Add the garlic, mustard, vinegar, and brown sugar.

				4. 	Cook for 20 minutes, then add the beans.

				5. 	Bake for an additional 20–25 minutes and serve.
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				Eggs, Cheese, and Dairy

				
					
						Eggs

					

					Boiled Eggs

					Deviled Eggs

					Dutch Oven Quiche

					Breakfast Casserole

					
						Cheese

					

					Cheese and Apple Grill

					Cheese Grits

					Cheesy Noodle Oven Dish

					Cheese-Spread Mini Sandwiches

					Macaroni and Cheese

					
						Dairy

					

					Mushroom Mini Sandwiches

					Noodles Romanoff

					

					

					A note regarding yield: Most of these recipes will serve six to eight people. All the recipes can be easily adjusted for the size of the group by adjusting all ingredients proportionately.
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				EGGS

				
				Boiled Eggs

				1. 	Place eggs in Dutch oven.

				2. 	Pour in enough water to fill to 1⁄2 inch from the top.

				3. 	Let the water come to a boil, then reduce the heat to a simmer for 7–8 minutes.

				4. 	For soft-boiled eggs, reduce the cooking time to 2 or 3 minutes.

				Variation: Follow steps 1 and 2; for step 3, bring the water to a boil, then cover and remove from heat. The eggs will be ­soft-­boiled in about 5–10 minutes, and hard-boiled in about 20–25 minutes.

				
				Deviled Eggs

				12 hard-boiled eggs

				1 teaspoon salt

				1⁄4 teaspoon pepper

				1 teaspoon mustard

				6 tablespoons mayonnaise, or lemon juice or vinegar to taste

				1. 	Cut the hard-boiled eggs in half lengthwise and remove the yolks to a bowl.

				2. 	Mash the yolks with a fork.

				3. 	Add the remaining ingredients and mix well.

				4. 	Fill the egg whites with mixture and serve.

				Variation: Paprika may be sprinkled on top for color. A very small red pepper may be dotted on top of each, if you like hot foods.

				
				Dutch Oven Quiche [image: Heart Healthy][image: Heart Healthy]

				350°F • Oven time: Preheat 10 minutes, and then bake 30–40 minutes

				4 slices bread

				2 medium tomatoes, peeled and cubed

				2 cups grated fat-free Swiss cheese

				1 cup skim milk

				1⁄2 cup egg substitute

				1⁄2 teaspoon salt substitute (see Herb Seasoning recipe on page 145)

				1⁄8 teaspoon pepper

				1 teaspoon prepared mustard

				1 pinch cayenne pepper

				1. 	Cut the bread into cubes and arrange on the bottom of Dutch oven (sprayed with cooking spray).

				2. 	Place the tomatoes over the bread and sprinkle with cheese.

				3. 	In a separate bowl, mix the milk, egg substitute, salt substitute, pepper, mustard, and cayenne pepper. Pour over everything in the oven.

				4. 	Bake until done and serve at once.

				Variation: You can substitute any number of ingredients here, such as different types of low-fat cheeses, low-fat ham, mushrooms, onions, and more. Or try adding chopped broccoli to the recipe above for extra vegetable flavor.

				
				Breakfast Casserole

				350°F • Oven time: 40–45 minutes

				Note: Will need to be chilled several hours or overnight prior to cooking.

				3 cups frozen shredded hash brown potatoes (24-ounce bag)

				11⁄2 cups shredded cheese (Monterey Jack, Cheddar, mozzarella, or Swiss)

				1 cup diced cooked ham or other chopped, cooked meat of your choice (ground sausage, Canadian bacon, venison, or even squirrel or rabbit!)

				1 (4.5-ounce) can mild green chiles

				1⁄4 cup green onions, chopped

				4 eggs, beaten

				1 (12-ounce) can evaporated milk

				1⁄8 teaspoon salt

				1⁄4 teaspoon pepper

				1. 	Spray Dutch oven lightly with cooking spray.

				2. 	Place potatoes in bottom of oven.

				3. 	Sprinkle with cheese, meat, green chiles, and green onions.

				4. 	In separate bowl, mix together eggs, milk, salt, and pepper. 

				5. 	Pour egg mixture into oven.

				6. 	Chill several hours or overnight, then bake.

				7. 	Add extra shredded cheese prior to the last 15 minutes of cooking, if desired. 

				8. 	Let stand for 5–10 minutes before serving.

				Note: This recipe can be made ahead of time and frozen. Thaw completely and then bake.

				
					
						
							[image: X-dad_teaching_boy_scouts.tif]
						
					

					
						Woody teaching scouts how to eat healthy even when camping.

					

				

				
				CHEESE

				
				Cheese and Apple Grill [image: Heart Healthy][image: Heart Healthy]

				400°F • Oven time: Preheat 10 minutes, and then bake 15–20 minutes.

				8 slices bread

				Margarine

				16 thin slices low-cholesterol cheese

				Herb Seasoning, page 145

				8 apple slices, 1⁄2 inch thick

				1. 	Spread margarine on one side of all the slices of bread.

				2. 	Place the spread side of the bread down in a preheated Dutch oven.

				3. 	Sprinkle on Herb Seasoning as desired. Put 2 slices of cheese on each bread slice. Top with 1 apple slice.

				4. 	Place another slice of bread, spread side up, on top of the apple slice.

				5. 	Bake one side for 10 minutes, then turn and continue baking until brown as desired.

				
				Cheese Grits

				350°F • Oven time: 30–45 minutes

				4 cups water

				1 cup grits

				1 stick (1⁄2 cup) margarine

				1 garlic clove, chopped

				1⁄2 teaspoon salt

				1 pound sharp cheese, diced

				2 eggs, beaten lightly

				1⁄2 cup milk

				1. 	Bring the water to a boil in Dutch oven.

				2. 	Stir in the grits. Add the margarine, garlic, salt, and cheese.

				3. 	In a separate bowl, blend the eggs and milk; stir into the grits mixture in the oven and bake.

				
				Cheesy Noodle Oven Dish

				350°F • Oven time: 20–30 minutes

				1 (7- or 8-ounce) package egg noodles, cooked as directed on package

				1 pound ground beef (optional)

				1 tablespoon margarine

				1 medium onion, chopped

				1 teaspoon salt

				1⁄4 teaspoon garlic salt

				1⁄8 teaspoon pepper

				2 (8-ounce) cans tomato sauce

				1 cup cottage cheese

				1 cup sour cream

				1 cup shredded cheese

				1. 	Drain the cooked egg noodles.

				2. 	Brown the beef in the margarine with the onion. 

				3. 	Add the salt, garlic salt, pepper, and tomato sauce.

				4. 	Layer the noodles, beef, cottage cheese, and sour cream in a greased Dutch oven.

				5. 	Top with shredded cheese and bake.

				
				Cheese-Spread Mini Sandwiches

				350°F • Oven time: 15–20 minutes

				2 (5-ounce) jars sharp cheese spread

				1⁄4 cup soft margarine

				1 egg

				6 slices bread

				1. 	Mix together the cheese spread and margarine.

				2. 	Beat the egg and add to the mixture, stirring well.

				3. 	Place a layer of bread in a Dutch oven.

				4. 	Spread with cheese mixture.

				5. 	Repeat the layers, ending with the cheese mixture.

				6. 	Bake.

				7. 	Cut into small squares and serve with a toothpick in each.

				
					Suggested Menu:


					Tasty Beef Roast

					Macaroni and Cheese

					Lettuce and tomato salad

					Hard rolls

					Sliced bananas

				

				
				Macaroni and Cheese

				300°F • Oven time: 30–40 minutes

				2 cups water

				1 teaspoon salt

				1 (7-ounce) box macaroni

				1⁄2 pound Cheddar cheese, sliced

				2 cups milk

				Salt and pepper to taste

				1. 	Bring 2 cups water to a boil in Dutch oven, adding 1 teaspoon salt.

				2. 	Add the macaroni to the boiling water and let it come to a boil again; then stir.

				3. 	Stir the macaroni two or three times while the water cooks down to 1⁄2 inch in the oven.

				4. 	Put the cheese on top.

				5. 	Pour in the milk, salt, and pepper. Bake.

				6. 	Be sure the oven is only moderately hot; the milk will curdle if the heat is too high. This dish is done when the milk has cooked down and the cheese is melted through.

				
					Measuring Shredded or Grated Cheese


					Pack the cheese lightly into a measuring cup until level with the top.

				
				

				DAIRY

				
				Mushroom Mini Sandwiches

				350°F • Oven time: 20–30 minutes

				2 tablespoons margarine, softened

				6 tablespoons grated coconut

				6 slices bread

				1 can cream of mushroom soup

				1. 	Mix the softened margarine and coconut and spread a thin layer in the bottom of a Dutch oven.

				2. 	Layer the bread over the margarine and coconut.

				3. 	Spread the mushroom soup generously over the bread.

				4. 	Repeat layers, ending with margarine-coconut spread on top.

				5. 	Bake 20–30 minutes or until browned.

				6. 	Quarter the sandwiches with a sharp knife.

				
				Noodles Romanoff

				300°F • Oven time: 40–55 minutes

				1 stick (1⁄2 cup) margarine

				3 medium green peppers, chopped

				2 packages dry onion soup mix

				1 pound egg noodles, cooked

				1 (8-ounce) carton sour cream

				1 (16-ounce) carton small-curd cottage cheese

				1. 	Cook the margarine, green peppers, and onion soup mix in open Dutch oven for 15 minutes, stirring occasionally.

				2. 	Mix the egg noodles and margarine mixture with the sour cream and cottage cheese. Bake.
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					Easy Yeast Bread

					Yeast Bread or Rolls

					Anise Bread

					Batter Bread

					Bran Loaf

					Spoon Bread

					Banana Nut Bread

					Date Bread

					Brown Bread

					Fluffy Muffin Roll Loaf

					Quick Bread

					Molasses Bread

					Orange-Nut Bread

					Pecan Bread

					Spice-Peach Bread

					Raisin Rolls

					Breakfast Cinnamon Rolls

					Basic Biscuit Mix

					Biscuits from Basic Biscuit Mix

					Peanut-Butter Biscuits

					Boiled Onion Biscuits

					Brown Sugar Cinnamon Biscuits

					Quick Spoon Biscuits

					Woody’s Dutch Oven Orbit Bits

					Hot Cheese Biscuits

					Corn Bread

					Easy Cornmeal Muffins

					Cornmeal Muffin Loaf

					Cornmeal Bits

					Mexican Corn Bread

					Dutch Oven Pepperoni Pizza

					

					

					A note about Dutch oven baking: Unless otherwise noted, Woody’s Dutch Oven (if it has been properly seasoned and cared for) does not have to be greased. However, it is okay to grease if desired, and greasing is necessary if using something other than Woody’s Dutch Oven.
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				Easy Yeast Bread

				450°F • Oven time: 40–50 minutes

				2 tablespoons sugar

				1⁄4 cup shortening

				11⁄2 cups milk

				2 packages dry yeast

				51⁄2 cups flour, divided

				2 eggs

				11⁄2 teaspoons salt

				1. 	Add the sugar and shortening to the milk and bring to a boil, stirring often.

				2. 	Let cool to lukewarm.

				3. 	Stir the yeast into the mixture.

				4. 	Stir in 2 cups flour. Let rise until double—45–60 minutes at 75°F–80°F.

				5. 	Mix the eggs, remaining flour, and salt. Stir into the flour mixture, beating until smooth.

				6. 	Place the dough in a greased Dutch oven and let rise until double.

				7. 	Bake until the loaf is brown and sounds hollow when thumped.

				Variations: To halve (or double) this recipe, simply halve (or double) the amount of each ingredient and bake in a Dutch oven that’s as close to half size (or double size) as possible. The baking time should be approximately the same.

				
				
					Plan Ahead


					Check your recipe before you start to cook. Have all utensils assembled, nuts chopped, sauces made, chocolate and shortening melted, and seasonings mixed.

				

				
				Yeast Bread or Rolls

				300°F–375°F • Oven time: 5 minutes at 300°F, and 20–30 minutes at 375°F.

				2 cups milk

				1⁄4 cup sugar

				1⁄2 cup shortening

				1 package yeast

				4 cups flour, divided

				1⁄2 teaspoon salt

				1⁄2 teaspoon baking soda

				1⁄2 heaping teaspoon baking powder

				1. 	Stir together the milk, sugar, and shortening in a pan. Bring to a boil.

				2. 	Cool to lukewarm, then stir in the yeast.

				3. 	Add 2 cups flour, stirring until smooth.

				4. 	Let rise until doubled.

				5. 	Stir in the remaining 2 cups flour, salt, baking soda, and baking powder until smooth.* 

				6. 	Put the dough in a greased Dutch oven (either as rolls or in a loaf) and let rise until doubled.

				7. 	Bake at 300°F for 5 minutes.

				8. 	Add coals to bring the Dutch oven to 375°F, baking until the bread sounds hollow when thumped and is golden brown.

				* At this point the dough may be placed in the refrigerator overnight or for a few days, if you keep it punched down.

				
				Anise Bread

				350°F • Oven time: 20–30 minutes

				1 cup margarine or butter

				1⁄2 cup sugar

				6 eggs

				4 drops anise oil

				11⁄2 tablespoons anise seeds

				5 cups flour

				4 teaspoons baking powder

				1⁄4 teaspoon salt

				1. 	Cream the margarine or butter with the sugar and eggs.

				2. 	Add the anise oil and anise seeds, and mix thoroughly.

				3. 	Mix the flour, baking powder, and salt together and add to the creamed mixture.

				4. 	Knead the dough—either in a mixing bowl or on a floured board—for 5 minutes.

				5. 	Shape the dough into a loaf, place it in greased Dutch oven, and bake.

				
				Batter Bread

				400°F • Oven time: 15–20 minutes

				2 cups milk

				2 tablespoons cornmeal

				4 eggs

				1. 	Heat the milk to warm, then add the cornmeal, stirring well.

				2. 	Separate the egg yolks from the whites.

				3. 	Beat the yolks and add to the mixture, mixing thoroughly.

				4. 	Beat the egg whites until they stand up.

				5. 	Fold lightly into the mixture.

				6. 	Bake until brown.

				
				Bran Loaf

				350°F • Oven time: 25–35 minutes

				2 cups All-Bran cereal

				2 cups flour

				1 cup brown sugar

				1 cup dates, chopped

				2 teaspoons baking soda

				2 cups buttermilk

				1. 	Mix the bran, flour, brown sugar, and chopped dates.

				2. 	In a separate bowl, mix the baking soda into the buttermilk.

				3. 	Add the buttermilk mixture to the dry mixture and blend well.

				4. 	Pour into greased Dutch oven and bake until nice and brown.

				
				
					Suggested Menu:


					Broiled steak

					Italian Potatoes

					Buttered broccoli

					Spoon Bread

					Fruit salad

				

				
				Spoon Bread [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 40–50 minutes

				5 eggs

				1⁄4 cup white cornmeal

				1 tablespoon sugar

				1⁄2 teaspoon salt

				2 cups milk

				2 tablespoons margarine or butter, melted

				1. 	Beat the eggs.

				2. 	Stir in the cornmeal, sugar, salt, milk, and melted margarine or butter.

				3. 	Bake until the top is golden brown and puffed up.

				
				Banana Nut Bread

				375°F • Oven time: Preheat 15 minutes, and then bake 30–40 minutes

				21⁄2 cups flour

				1⁄2 teaspoon baking soda

				2 teaspoons baking powder

				1 cup sugar

				1⁄2 teaspoon salt

				1⁄2 cup margarine

				2 eggs

				2 average bananas, ripe

				1⁄2 cup buttermilk

				1 teaspoon vanilla

				1 cup pecans

				1. 	In a bowl, stir the flour together with the baking soda and baking powder.

				2. 	In a second bowl, cream the sugar and salt with the margarine. Add eggs and beat thoroughly.

				3. 	In a third bowl, mash the bananas. Add the buttermilk and vanilla.

				4. 	Add the flour mixture and bananas to the creamed mixture and beat well.

				5. 	Stir in the pecans and bake until a toothpick comes out clean.

				
				Date Bread

				350°F • Oven time: 50 minutes

				31⁄2 cups flour

				41⁄2 teaspoons baking powder

				1 teaspoon salt

				1⁄2 cup sugar

				1 egg, beaten

				1 tablespoon cooking oil

				11⁄2 cups milk

				1 cup chopped dates

				1. 	In a bowl, mix the flour, baking powder, salt, and sugar.

				2. 	Add the beaten egg, oil, and milk to the dry mixture and stir thoroughly.

				3. 	Sprinkle a small amount of flour over the chopped dates and coat thoroughly. Stir into the mixture.

				4. 	Place in greased Dutch oven and let stand 20 minutes, then bake.

				
				
					Sour Milk or Buttermilk Substitute


					To replace 1 cup sour milk or buttermilk, put 1 teaspoon lemon juice or vinegar in a measuring glass. Add enough whole milk to fill to the cup line.

				

				
				
					Suggested Menu:


					Four-Pound Boneless Beef Roast

					Rice

					Spinach

					Brown Bread

					Applesauce

					Coconut cake

				

				
				Brown Bread

				400°F • Oven time: 45–60 minutes

				1 cup buttermilk

				1 teaspoon baking soda

				1⁄2 cup molasses (good sorghum works fine)

				1 cup graham flour

				1 cup cornmeal

				1⁄2 teaspoon salt

				3⁄4 cup raisins

				1⁄2 cup water

				1. 	Mix the buttermilk and baking soda, adding the molasses.

				2. 	In a separate bowl, mix the flour, cornmeal, and salt.

				3. 	Add the liquid mixture to the flour mixture and blend well.

				4. 	Add the raisins.

				5. 	Place a rack in the Dutch oven.

				6. 	Pour water in the bottom of the oven.

				7. 	Make a shallow pan of aluminum foil and place it on the rack.

				8. 	Place the dough on the foil pan and bake until it tests done with a toothpick and is well browned.

				
				Fluffy Muffin Roll Loaf

				425°F • Oven time: 20–30 minutes

				1 cup milk

				1 egg

				1⁄4 cup cooking oil

				2 cups flour

				3 teaspoons baking powder

				3 tablespoons sugar

				1⁄4 teaspoon salt

				1. 	Blend together the milk, egg, and cooking oil.

				2. 	In a separate bowl, mix the flour, baking powder, sugar, and salt.

				3. 	Lightly blend the two mixtures together.

				4. 	Pour the batter into greased Dutch oven and bake until brown.

			
				
					
						
							[image: Mom_helping_demo_1960s.tif]
						
					

					
						Woody and Ruby demonstrating the versatility of Dutch ovens.

					

				

				
				Quick Bread [image: kid Friendly][image: kid Friendly]

				375°F • Oven time: 15–20 minutes

				1 loaf frozen prepackaged bread dough, thawed

				1 tablespoon margarine or butter, melted

				1. 	Grease Dutch oven with a little cooking oil.

				2. 	Place the bread in the oven.

				3. 	Brush melted margarine or butter over the top.

				4. 	Bake until golden brown.

				Variation: Poppy or sesame seeds may be added on top before baking, if desired.

				
				Molasses Bread

				350°F • Oven time: 1–11⁄4 hours

				First Mix:

				1 cup white flour

				2 cups whole-wheat flour

				1 teaspoon salt

				1⁄2 cup sugar

				Second Mix:

				11⁄2 teaspoons sugar

				11⁄2 cups milk

				1⁄2 teaspoon baking soda

				1⁄2 cup molasses

				1. 	Thoroughly blend the first mix.

				2. 	In a separate bowl, thoroughly blend the second mix.

				3. 	Add the two mixes together and stir until smooth.

				4. 	Pour into greased Dutch oven and bake until a toothpick comes out clean.

			
				
					Measuring Molasses


					Pour the liquid slowly into a measuring cup; it will mound up. Use a rubber scraper or flexible spatula to scrape it out of the cup.

				

				
				
					Suggested Menu:


					Baked Chicken

					Carrots

					Orange-Nut Bread

					Raspberry sherbet

				

				
				Orange-Nut Bread

				400°F • Oven time: 60–70 minutes

				21⁄2 cups flour

				1 tablespoon baking powder

				11⁄2 teaspoons salt

				1 cup walnuts, chopped

				1 cup milk

				2 eggs, beaten

				1⁄2 cup orange marmalade

				2 tablespoons cooking oil

				1. 	In a bowl, mix the flour, baking powder, salt, and nuts.

				2. 	Add the milk and beaten eggs, stirring lightly.

				3. 	Stir in the marmalade and oil.

				4. 	Pour into the Dutch oven and bake until brown.

				
				
					Warming Breads and Rolls


					Place 4 tablespoons water in the bottom of the Dutch oven, and then put the bread or rolls on a rack. Heat in a very slow oven for 15 minutes until warmed.

				

				
				
					Measuring White (Granulated) Sugar


					Sift white sugar only if it’s lumpy. Spoon it lightly into a dry measuring cup, then level off with a straightedge. Don’t strike or tap the cup.

				

				
				Pecan Bread

				350°F • Oven time: 50–60 minutes

				3 cups flour

				1 cup sugar

				4 teaspoons baking powder

				1 teaspoon salt

				1 cup pecans, chopped

				2 teaspoons lemon juice

				3 eggs

				1 cup milk

				1⁄4 cup cooking oil

				1. 	Grease Dutch oven.

				2. 	In a bowl, mix the flour, sugar, baking powder, and salt.

				3. 	Stir in the pecans and lemon juice.

				4. 	Beat the eggs with the milk. Add the oil. Pour into the flour mixture and stir just until all is moist.

				5. 	Pour into the Dutch oven and spread evenly.

				6. 	Bake until a toothpick comes out clean. This bread stores well when wrapped in plastic wrap or aluminum foil.

				
				Spice-Peach Bread [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 60–70 minutes

				2 cups flour

				2⁄3 cup sugar

				2 teaspoons baking powder

				1⁄2 teaspoon salt

				1⁄2 teaspoon baking soda

				1⁄4 teaspoon ground cloves

				2 tablespoons margarine, creamed or softened

				2 cups peaches, sliced

				1⁄2 cup water

				2 eggs

				1. 	Blend all ingredients at once until mixed thoroughly—approximately 2 minutes.

				2. 	Pour into a greased and floured 61⁄2 x 9-inch Dutch oven. Bake until a toothpick inserted in the center comes out clean.

				Variation: Nuts, dates, or raisins may be added if desired. Stir into the batter before pouring it into the oven.

				
				Raisin Rolls

				425°F • Oven time: Preheat 15 minutes, and then bake 20–30 minutes

				2 cups flour

				5 teaspoons baking powder

				1 teaspoon salt

				2 tablespoons sugar, divided

				3 tablespoons shortening

				2⁄3 cup milk

				1 teaspoon margarine, melted

				1⁄2 cup raisins

				1⁄4 cup pecans, chopped

				1⁄2 teaspoon cinnamon

				1. 	In a bowl, mix the flour, baking powder, salt, and 1 tablespoon sugar.

				2. 	Cut in the shortening with a knife or pastry cutter, or rub it in with your fingers.

				3. 	Add the milk gradually and blend to a soft dough.

				4. 	Roll out on a lightly floured board to 1⁄4 inch thick.

				5. 	Brush with melted margarine.

				6. 	Sprinkle with the raisins, pecans, remaining 1 tablespoon sugar, and cinnamon.

				7. 	Roll up like a jelly roll and cut into 1-inch slices.

				8. 	Lay the slices flat in a greased Dutch oven and bake.

				
				Breakfast Cinnamon Rolls [image: kid Friendly][image: kid Friendly]

				375°F • Oven time: 15–20 minutes

				1 package refrigerated cinnamon rolls

				1. 	Place in Dutch oven, cinnamon side up.

				2. 	Bake.

				3. 	Cool 5 minutes, then frost with icing from package.

				
				
					[image: cinnamonrollsdone.tif]
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				Basic Biscuit Mix

				Note: Use this Basic Biscuit Mix as the foundation for many of the recipes that follow.

				8 cups flour

				8 teaspoons baking powder

				4 teaspoons salt

				1 teaspoon sugar

				11⁄2 cups shortening

				1. 	Mix the flour, baking powder, salt, and sugar thoroughly.

				2. 	Cut in the shortening with a pastry cutter, or mix with your hands to the texture of fine crumbs.

				
				Biscuits from Basic Biscuit Mix [image: kid Friendly][image: kid Friendly]

				475°F • Oven time: Preheat 15 minutes, and then bake 10–20 minutes.

				2 cups Basic Biscuit Mix (see recipe above)

				3⁄4 cup milk

				1. 	Slowly add the milk to the mix to make a soft dough.

				2. 	Roll out and cut biscuits to 1⁄2 inch thick. Place in preheated Dutch oven.

				3. 	Bake until golden brown.

				Variation: If desired, more milk may be added to the dough and the biscuits dropped by spoonfuls into a hot Dutch oven.

				
				
					Suggested Menu:


					Baked ham 

					Pineapple juice

					Spanish rice

					Peanut-Butter Biscuits

					Apples

				

				
				Peanut-Butter Biscuits [image: kid Friendly][image: kid Friendly]

				375°F • Oven time: 15–20 minutes

				2 cups Basic Biscuit Mix or Jiffy baking mix

				3⁄4 cup milk

				1⁄2 cup peanut butter

				2 tablespoons cream

				1 teaspoon sugar

				1. 	Blend the mix and milk into a dough and roll or pat out to 1⁄4 inch thick. 

				2. 	In a separate bowl, mix the peanut butter, cream, and sugar.

				3. 	Spread this out on the dough.

				4. 	Roll up like a jelly roll.

				5. 	Cut into 3⁄4-inch slices.

				6. 	Place in greased Dutch oven and bake until brown.

				
				Boiled Onion Biscuits

				Oven time: Boil in open Dutch oven approximately 10 minutes.

				2 cups Basic Biscuit Mix

				1 teaspoon salt

				1⁄2 teaspoon pepper

				1⁄4 cup finely chopped onion

				2⁄3 cup milk

				1. 	Bring water to a boil in a Dutch oven bottom.

				2. 	Combine all the ingredients into a soft dough.

				3. 	Turn the dough onto a surface dusted with flour and knead quickly, twenty to twenty-five times.

				4. 	Pat or roll out the dough 1⁄2 inch thick.

				5. 	Cut with a floured cutter.

				6. 	Place in boiling water and cook each biscuit until it looks done when you open it with a fork.

				
				Brown Sugar Cinnamon Biscuits

				375°F • Oven time: 15–20 minutes

				2 cups Basic Biscuit Mix or Jiffy baking mix

				3⁄4 cup milk

				1⁄4 cup brown sugar

				1⁄4 cup white sugar

				1 teaspoon cinnamon

				1 tablespoon cooking oil or margarine, melted

				1. 	Blend the mix and milk and roll or pat out 1⁄4 inch thick.

				2. 	Mix the brown and white sugars, cinnamon, and oil. Spread over the dough.

				3. 	Roll like a jelly roll and cut into 3⁄4-inch slices.

				4. 	Place in greased Dutch oven and bake until brown.

				Variation: Nuts may be added, if desired.

				
				Quick Spoon Biscuits

				375°F • Oven time: 15–20 minutes

				2 cups flour

				1⁄2 cup salad dressing or mayonnaise

				1⁄2 cup milk

				1. 	Stir all the ingredients together well.

				2. 	Drop by spoonfuls into greased Dutch oven to the size desired.

				3. 	Bake until golden brown.

				
				Woody’s Dutch Oven Orbit Bits

				425°F • Oven time: 15–20 minutes

				2 cups flour

				1 tablespoon sugar

				4 teaspoons baking powder

				1⁄2 teaspoon salt

				1⁄2 cup margarine or butter

				1 egg

				2⁄3 cup milk

				1⁄4 teaspoon seasoned salt, such as Lawry’s

				4 tablespoons grated Parmesan cheese

					1. 	Mix the dry ingredients together.

					2. 	Cut in the margarine or butter.

					3. 	In a separate bowl, blend the egg and milk, then add to the flour mix and stir lightly until the dough follows your fork.

					4. 	Lay on a board and knead gently twenty times.

					5. 	Divide the dough in half.

					6. 	Roll or pat out half the dough and place in Dutch oven.

				 7.	Mix the seasoned salt and Parmesan. Spread evenly over the dough.

					8. 	Place the second half of the dough on top of the cheese mix.

					9. 	Create bite-size pieces by cutting with a knife through both doughs to the size desired.

				10.	Bake until brown.

				
				Hot Cheese Biscuits

				350°F • Oven time: 10–15 minutes

				1⁄2 pound Colby cheese, grated or chopped

				2 sticks (1 cup) margarine, softened

				2 cups flour

				1⁄4 teaspoon cayenne pepper

				1⁄4 teaspoon salt

				1. 	Mix the grated cheese and margarine.

				2. 	Add the flour, cayenne pepper, and salt. Mix well.

				3. 	Roll out the dough on cloth or between pieces of waxed paper.

				4. 	Cut the biscuits and place in Dutch oven.

				5. 	Bake until golden brown.

				
				
					Suggested Menu:


					Pork Chops with Long-Grain Rice

					Acorn squash

					Coleslaw

					Corn Bread

					Apricots

				

				
				Corn Bread

				450°F • Oven time: 20–30 minutes

				11⁄2 cups cornmeal

				2 cups flour

				2 tablespoons sugar

				4 teaspoons baking powder

				1 teaspoon salt

				2 eggs

				2 cups milk

				4 tablespoons cooking oil or melted bacon fat

				1. 	Mix the cornmeal, flour, sugar, baking powder, and salt in Dutch oven.

				2. 	Add the eggs and milk, stirring until smooth.

				3. 	Stir in the oil or fat.

				4. 	Bake until golden brown and serve hot right out of the oven. (Note: This bread is also good cold.)

				
				Easy Cornmeal Muffins [image: kid Friendly][image: kid Friendly]

				450°F • Oven time: Preheat 15 minutes, and then bake 10–15 minutes.

				1 can refrigerator biscuits

				1⁄2 cup cornmeal

				1. 	Roll the biscuits in the cornmeal.

				2. 	Place in greased Dutch oven and bake until brown.

				
				Cornmeal Muffin Loaf

				425°F • Oven time: 25–30 minutes

				1 cup flour

				1⁄2 cup cornmeal

				1 tablespoon baking powder

				1 tablespoon sugar

				1⁄2 teaspoon salt

				1 tablespoon cooking oil

				3⁄4 cup milk

				1 egg

				1. 	Mix the flour, cornmeal, baking powder, sugar, and salt.

				2. 	In a separate bowl, mix the cooking oil, milk, and egg. Add to the dry mix.

				3. 	Bake in greased Dutch oven until brown.

				
				Cornmeal Bits

				Oven time: Boil in deep fat until bits float.

				4 cups cooking oil

				2 cups yellow cornmeal

				2 tablespoons flour

				1 teaspoon baking soda

				1 teaspoon baking powder

				1 teaspoon salt

				1⁄2 cup onion, very finely chopped

				1 egg

				2 cups buttermilk

				1. 	Pour the cooking oil into Dutch oven and bring to a boil.

				2. 	In a bowl, combine the cornmeal, flour, baking soda, baking powder, and salt.

				3. 	Add the onion, egg, and buttermilk.

				4. 	Beat together and drop by rounded teaspoonfuls into the hot cooking oil. The bits will float when they’re done. Have the rest of the meal ready and eat them while they’re warm.

				
				
					Suggested Menu:


					Kraut and Spare Ribs, Country Style

					Grapefruit

					Mashed potatoes

					Carrot sticks

					Mexican Corn Bread

					Blueberry Pie

				

				
				Mexican Corn Bread

				450°F • Oven time: 40–50 minutes

				3 eggs

				21⁄2 cups milk

				3 cups cornmeal

				4 slices bacon, cooked crisp and crumbled (save the grease)

				1⁄4 cup grated Cheddar cheese

				1 (7-ounce) can whole-kernel corn

				1 large onion, chopped

				1⁄4 cup peanuts, chopped

				1⁄2 cup chopped green pepper

				1. 	Mix the eggs, milk, cornmeal, crumbled bacon, and half of the bacon grease.

				2. 	Add the grated cheese, corn, onion, peanuts, and green pepper. Mix well.

				3. 	Pour the remaining half of the bacon grease into Dutch oven, add the mixture, and bake until golden brown.

				
				Dutch Oven Pepperoni Pizza [image: kid Friendly][image: kid Friendly]

				400°F • Oven time: 30–40 minutes

				1 package prepared pizza dough

				1 can pizza sauce

				1 package sliced pepperoni

				1 package shredded cheese (mozzarella, Italian three-cheese mix, or your favorite)

				1. 	Cut pizza dough so it fits into bottom of Dutch oven, which has been sprayed with cooking spray, leaving about 1⁄2 inch to go up on the sides.

				2. 	Spread thin layer of pizza sauce on dough.

				3. 	Layer with sliced pepperoni and shredded cheese.

				4. 	Bake.
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						Cakes

					

					Cake Mixes

					Apple Pecan Cake

					Dark Marshmallow Cake

					Butterscotch Cake

					Lemon-Orange Cake

					Strawberry Cake

					Pineapple Nut Cake

					Waldorf Astoria Red Cake

					“Real” Pound Cake

					Better than Almost Anything Cake

					Blueberry Biscuit Cake

					
						Cookies and Bars

					

					Trail Fudgees

					Cherry Fudge Goodies

					Trail Butter Cookies

					Gingerbread

					Cocoa Squares

					Graham Cracker Bars

					
						Pies and Cobblers

					

					Dutch Oven Piecrust

					Easy Apple Bake

					Apple Crumb Pie

					Washington’s Favorite

					Apple Sharpy

					Apple Pie

					Blueberry Pie

					Peach Cream Pie

					Pumpkin Pie

					Sorghum Molasses No-Crust Pie

					Easy Apple Cobbler

					Fresh Blackberry Cobbler

					
						Other Desserts

					

					Blueberry Puff

					Trail Date-Nut Pudding

					Woody’s Famous Memphis Molly

					Pineapple-Rice Dessert

					Apple Spice Dessert

					Baked Apples

					

					A note about Dutch oven baking: Unless otherwise noted, Woody’s Dutch Oven (if it has been properly seasoned and cared for) does not have to be greased. However, it is okay to grease if desired, and greasing is necessary if using something other than Woody’s Dutch Oven.

						[image: testingfinal.tif]

				

				

				
				CAKES

				
				Cake Mixes [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: Preheat 15 minutes, and then bake 20–30 minutes

				A simple box of cake mix can be used to bake a really good cake in your Dutch oven. Here are some tips:

				
						Add water and eggs as directed on the package, beat two hundred to three hundred strokes, then pour batter into ungreased Dutch oven.

						You can bake a cake starting with the oven cold, but for best results the oven should be preheated at least 15 minutes.

						Most cakes will take 20–30 minutes to bake.

						A good way to test for doneness is to lightly press the cake’s top with your finger. If the impression bounces back up, the cake is done.

						Try not to open the oven more than once or twice during the cooking period. This will save heat and provide for more-even baking.

				

				
				Apple Pecan Cake [image: kid Friendly][image: kid Friendly]

				400°F • Oven time: 45–60 minutes

				21⁄2 cups flour

				3 cups pared, cored, and chopped apples

				1 cup cooking oil

				1 teaspoon vanilla

				2 cups sugar

				2 eggs

				1 cup pecans

				Blend all the ingredients together, pour into Dutch oven, and bake.


				Dark Marshmallow Cake

				350°F • Oven time: 40–50 minutes

				Cake batter:

				2 sticks (1 cup) margarine

				4 eggs

				2 cups sugar

				1⁄8 teaspoon salt

				11⁄2 cups flour

				1 teaspoon vanilla

				1⁄2 cup cocoa

				11⁄2 cups pecan pieces

				1 (1-pound) package small marshmallows

				1. 	Melt the margarine.

				2. 	Mix the eggs, sugar, salt, flour, vanilla, and cocoa.

				3. 	Add the melted margarine to the cocoa mixture and blend.

				4. 	Add the pecan pieces.

				5. 	Bake in greased Dutch oven.

				6. 	Remove the lid when the cake is done and let it cool slightly.

				7. 	Ice with the following icing, then place the marshmallows on top.

				Icing:

				1⁄2 stick (1⁄4 cup) margarine

				1⁄3 cup cocoa

				1 (16-ounce) box powdered sugar

				1 teaspoon vanilla

				1⁄4 cup milk

				1⁄8 teaspoon salt

				1. 	Melt the margarine with the cocoa.

				2. 	Stir in the powdered sugar, vanilla, milk, and salt, making a smooth mixture.

				3. 	Spread on cake.

				

				
				
					Suggested Menu:


					Shrimp cocktail

					Broiled steak

					Baked potatoes

					Buttered beets

					French bread

					Tossed salad

					Butterscotch Cake

				

				
				Butterscotch Cake

				350°F • Oven time: 25–35 minutes

				1 stick (1⁄2 cup) margarine, melted

				11⁄2 cups brown sugar

				2 eggs, beaten well

				1⁄8 teaspoon salt

				1 teaspoon vanilla

				11⁄2 cups flour

				2 teaspoons baking powder

				11⁄2 cups pecans, chopped

				1. 	Blend the melted margarine and sugar.

				2. 	Add the eggs, salt, and vanilla and mix thoroughly.

				3. 	In a separate bowl, blend the flour, baking powder, and pecans. Stir lightly into the first mixture.

				4. 	Pour into greased Dutch oven and bake.

				5. 	Cut into squares to serve.

				
				
					Trail Mix Snack


					Here’s a simple between-meal snack recipe: Just mix equal quantities of M&Ms, peanuts, and raisins.

				

				
				Lemon-Orange Cake

				350°F • Oven time: Preheat 15 minutes, and then bake 40–50 minutes

				Cake batter:

				1 box lemon cake mix

				1 small package vanilla instant pudding

				4 eggs

				1⁄2 cup cooking oil

				1 cup water

				1. 	Blend the cake mix, pudding mix, eggs, cooking oil, and water. Beat at least 150 strokes.

				2. 	Pour the mixture into Dutch oven and bake until a toothpick comes out clean. Top with the following icing.

				Icing:

				2 teaspoons margarine

				1⁄2 cup orange juice

				3 cups powdered sugar

				1. 	Melt the margarine and mix with the orange juice and powdered sugar.

				2. 	Poke holes in the top of the cake and pour the icing over the top.

				3. 	Let set 10 or 15 minutes before serving.

				
				
					Measuring Flour 


					Here’s how to measure flour:

					
							Regular flour: Dip a measuring cup into the container and strike off the top. Do not tap the cup or pack the flour.

							Cake flour: Spoon cake flour into the cup to overflowing, then strike off.

					

				

				
				Strawberry Cake

				350°F • Oven time: 30–45 minutes

				1 (16-ounce) box frozen strawberries, divided

				2 (12-ounce) boxes white cake mix

				3⁄4 cup cooking oil

				1⁄2 cup water

				4 eggs

				1 small package strawberry gelatin

				1 stick (1⁄2 cup) margarine

				1 (16-ounce) box powdered sugar

				1. 	Thaw the strawberries, and divide them into two parts.

				2. 	Blend the cake mixes, one part of the strawberries, the oil, and the water well.

				3. 	Blend in the eggs one at a time, beating after each addition.

				4. 	Add the gelatin and beat well.

				5. 	Pour into greased and floured Dutch oven and bake.

				6. 	Melt the margarine. Add the powdered sugar and remaining strawberries, and spread over the warm cake.

			
				
					Suggested Menu:


					Four-Pound Boneless Beef

					Orange sections

					Fried noodles

					Carrots

					Bread

					Pineapple Nut Cake

				

				
				Pineapple Nut Cake [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: Preheat 15 minutes, and then bake 50–60 minutes

				1 (8-ounce) can crushed pineapple

				2 cups flour

				1 cup sugar

				2 eggs, beaten

				11⁄2 teaspoons baking soda

				1⁄4 teaspoon cinnamon

				1⁄4 teaspoon mace

				1 cup pecans, chopped

				1⁄3 cup margarine, melted

				1. 	Mix all the ingredients lightly until moistened through.

				2. 	Pour into greased, preheated Dutch oven and bake until the cake tests done and is brown.

				3. 	Let sit 15 or 20 minutes before serving.

				
				Waldorf Astoria Red Cake

				350°F • Oven time: 35 minutes

				Cake batter:

				1⁄2 cup shortening

				11⁄2 cups sugar

				2 ounces red food coloring

				2 eggs

				1 tablespoon cocoa

				21⁄2 cups flour

				1 teaspoon salt

				1 teaspoon vanilla

				1 cup buttermilk

				1 teaspoon vinegar

				1 teaspoon baking soda

				1. 	Cream the shortening and sugar.

				2. 	Add all the other ingredients and beat until smooth.

				3. 	Pour into Dutch oven and bake. Cool before serving. Spread frosting on top, or slice cake in half horizontally and frost both layers.

				Frosting:

				1 cup milk

				1⁄2 cup flour

				1 cup sugar

				1 cup shortening

				Salt to taste

				Vanilla to taste

				1. 	Cook the milk with the flour, stirring constantly. When thick, set aside until very cool.

				2. 	In a separate bowl, cream the sugar and shortening. Add to the white sauce and beat until fluffy, adding salt and vanilla to taste.

				Variation: Add coconut to give a different flavor.

				

				
				
					Suggested Menu:


					Country-Style Spare Ribs

					Green Beans with Mushrooms

					Cucumber-onion salad

					Hard rolls

					“Real” Pound Cake

				

				
				“Real” Pound Cake

				375°F • Oven time: 1–11⁄4 hours

				3 cups sugar

				11⁄2 sticks (3⁄4 cup) margarine

				3⁄4 cup shortening

				1 teaspoon rum flavoring or vanilla

				9 eggs

				2 cups flour

				1. 	Cream the sugar, margarine, shortening, and flavoring with a fork.

				2. 	Add the eggs one at a time, alternating them with the flour; end with flour. Beat until smooth.

				3. 	Grease a Dutch oven well with shortening and sprinkle with flour.

				4. 	Pour the batter into the oven and bake until brown.

				
				Better Than Almost Anything Cake

				350°F • Oven time: See directions on cake mix.

				1 German chocolate cake mix

				1 can Eagle Brand sweetened condensed milk 

				1 (20-ounce) squeeze bottle caramel topping

				1 container Cool Whip

				1 bag Heath Toffee Bits

				1. 	Bake German chocolate cake in Dutch oven according to box directions. Let cool 15 minutes.

				2. 	Poke holes in the top of the cake with the handle of a wooden spoon.

				3. 	Slowly pour condensed milk over the top of the cake, filling up the holes.

				4. 	Squeeze caramel topping onto the top of the cake, just enough until cake is covered really well.

				5. 	Refrigerate 1–2 hours until milk and caramel are soaked in.

				6. 	Ice with Cool Whip and sprinkle entire cake with Heath Toffee Bits. 

				
				Blueberry Biscuit Cake

				400°F • Oven time: Preheat 15 minutes, and then bake 20–30 minutes.

				2 cups baking mix

				2⁄3 cup milk

				4 tablespoons sugar, divided

				1 (15-ounce) can blueberries

				1. 	Mix the baking mix and milk together thoroughly with a fork.

				2. 	Pat out half the dough to fit the bottom of Dutch oven.

				3. 	Sprinkle 2 tablespoons sugar over the dough.

				4. 	Drain the blueberries, saving the liquid.

				5. 	Pour the blueberries into the oven and cover with the remaining half of the dough, which has been patted into a sheet about 1⁄2 inch thick.

				6. 	Sprinkle remaining 2 tablespoons sugar on top of the dough.

				7. 	After tucking in the sides of the dough, pour the liquid from the blueberries on top.

				8. 	Bake.

				
				
					Fresh Whole-Milk Substitutes


					To replace fresh whole milk, try any of the following:

					
							1⁄2 cup evaporated milk plus  1⁄2 cup water

							1 cup reconstituted nonfat dry milk plus 2 tablespoons melted margarine or butter

							1 cup sour milk or buttermilk plus 1⁄2 teaspoon baking soda (decrease the baking powder in the recipe by 2 teaspoons if this method is used)

					

				

				
				COOKIES AND BARS

				
				Trail Fudgees

				350°F • Oven time: 30–40 minutes

				1⁄2 stick (1⁄4 cup) margarine

				1 cup sugar

				1 teaspoon vanilla

				2 eggs, beaten

				2 (1-ounce) squares unsweetened chocolate, melted

				1⁄2 cup flour

				1⁄2 cup pecans, chopped

				1. 	Cream the margarine, sugar, and vanilla.

				2. 	Add the beaten eggs.

				3. 	Blend in the chocolate.

				4. 	Stir in the flour and nuts, and bake in Dutch oven.

				5. 	Cool and cut into pieces.

				
				Cherry Fudge Goodies [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30–40 minutes

				1 box (approximately 18 ounces) brownie mix

				11⁄2 cups shredded coconut

				11⁄2 cups chopped candied cherries

				1. 	Follow the brownie mix recipe.

				2. 	Add the coconut and cherries and blend.

				3. 	Pour the batter into greased Dutch oven.

				4. 	Bake until the brownies pull away from the sides of the oven (don’t overcook).

				5. 	Cut into squares to serve.

				
				
					Suggested Menu:


					Creamed dried beef on biscuits

					Fried eggplant

					Fruit salad

					Trail Butter Cookies

				

				
				Trail Butter Cookies [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 15–20 minutes

				1 cup butter or margarine

				2 cups flour

				1⁄2 cup sugar

				1 cup pecans or other nuts, chopped

				1. 	Mix all the ingredients thoroughly.

				2. 	Roll or pat out the dough to 1⁄2 inch thick.

				3. 	Trim and shape to fit into the bottom of Dutch oven. Bake.

				4. 	Cut the cookies into serving-size pieces while hot.

				5. 	Repeat until you run out of dough.

				Variation: If desired, you can make these cookies into sandwiches with jam or jelly in the center, or sprinkle them with powdered sugar.

				
				
					Chocolate Substitute


					Use 3 tablespoons cocoa plus 1 teaspoon margarine for each 1-ounce square of unsweetened chocolate called for in a recipe.

				

				
				Gingerbread

				350°F • Oven time: 35–45 minutes

				1⁄4 cup margarine

				1⁄4 cup shortening

				1⁄2 cup sugar

				1 egg

				1 cup molasses

				21⁄2 cups flour

				11⁄2 teaspoons baking soda

				1 teaspoon cinnamon

				1 teaspoon ginger

				1⁄2 teaspoon ground cloves

				1⁄2 teaspoon salt

				1 cup water

				1. 	Cream the margarine, shortening, and sugar.

				2. 	In a separate bowl, beat the egg and molasses together.

				3. 	In a third bowl, mix the flour, baking soda, cinnamon, ginger, cloves, and salt.

				4. 	Heat the water to boiling.

				5. 	Mix all the ingredients together, then add the hot water, blending until smooth.

				6. 	Pour into greased Dutch oven and bake.

				
				Cocoa Squares

				350°F • Oven time: 20–30 minutes

				1 stick (1⁄2 cup) margarine (or butter, if you’d like a richer cake)

				1 cup flour

				1 cup sugar

				1⁄4 cup cocoa

				2 eggs

				1. 	Cream the margarine or butter with a fork.

				2. 	Stir the flour, sugar, and cocoa together, and then add to the creamed margarine or butter.

				3. 	Beat the eggs into the margarine and flour mixture, blending thoroughly.

				4. 	Spread the mixture in Dutch oven and bake.

				
				
					Suggested Menu:


					Pork sausage patties

					Macaroni and Cheese

					Lettuce salad

					Graham Cracker Bars

				

				
				Graham Cracker Bars [image: kid Friendly][image: kid Friendly]

				300°F • Oven time: 15 minutes

				1⁄2 pound graham crackers, crushed

				1 cup chocolate chips

				11⁄2 cups coconut

				1 cup sweetened condensed milk

				1 teaspoon vanilla

				1. 	Blend all the ingredients together.

				2. 	Press into a greased Dutch oven.

				3. 	Bake in a warm oven only. The ingredients burn easily if the oven is too hot.

				4. 	Cut into bars to serve.

				Note: Because all the ingredients are precooked, the cake need only be heated through. Use 4 briquettes on top only for this recipe.

				
				PIES AND COBBLERS

				
				Dutch Oven Piecrust

				Note: Use this piecrust recipe in many of the recipes that follow.

				2⁄3 cup shortening 

				2 cups flour

				1⁄2 teaspoon salt

				Water (Have 1 cup available to use as needed)

				1. 	Be sure the shortening and water are cold.

				2. 	Cut the shortening into the flour and salt until the mixture is coarse and granular.

				3. 	Add the cold water a little at a time, just enough to hold the mixture together, tossing with fork until all the granules are moistened.

				4. 	Press into a ball and divide into two parts.

				5. 	Roll out the dough on a cloth or lightly floured board, using short strokes toward the edges, to about 1⁄8 inch thick. Do not turn the dough over while you roll. If it sticks, lift it with a knife or spatula and dust the board with a small amount of flour.

				6. 	Make a bottom crust 3 inches larger than the Dutch oven bottom, allowing it to come up the sides to tuck in for a pie.

				7. 	Make a top crust 1 inch larger to allow for creasing around the edge.

				8. 	Fold the dough in half, lift it carefully to place in the oven, then unfold.

				
				Easy Apple Bake [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30 minutes

				2 cans apple-pie slices

				1 stick (1⁄2 cup) margarine, sliced into small pieces

				21⁄2 cups graham-cracker crumbs

				Whipped topping

				1. 	Mix first three ingredients in Dutch oven and bake.

				2. 	Serve with whipped topping.

				
				
					Suggested Menu:


					Short ribs

					Asparagus

					Hash brown potatoes

					Hard rolls

					Side salad

					Apple Crumb Pie

				

				
				Apple Crumb Pie

				350°F • Oven time: 30–45 minutes

				3 cups peeled, cored, and diced apples

				1 cup white sugar

				2 cups brown sugar

				1 cup flour

				1 stick (1⁄2 cup) margarine, melted

				1. 	Place the apples in Dutch oven and pour white sugar over the top.

				2. 	Let stand 15 minutes.

				3. 	In a separate bowl, mix together the brown sugar, flour, and melted margarine.

				4. 	Pour over the apples and bake until golden brown.

				
				Washington’s Favorite [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30 minutes

				2 cups apple pie filling

				1 box Jiffy white cake mix

				1 stick (1⁄2 cup) margarine

				1. 	Pour the apple pie filling into greased Dutch oven.

				2. 	Spread the dry cake mix over the top evenly.

				3. 	Dot with margarine and bake. Serve warm.

				
				Apple Sharpy

				350°F • Oven time: 30 minutes

				2 cups canned apple-pie slices, juice reserved

				1 teaspoon cinnamon

				1 teaspoon nutmeg

				2 tablespoons lemon juice

				3⁄4 cup margarine

				21⁄2 cups brown sugar

				1 cup flour

				1. 	Drain the apple-pie slices, saving the juice, and pour into greased Dutch oven.

				2. 	Sprinkle the apples with cinnamon, nutmeg, and lemon juice.

				3. 	Pour 1⁄2 cup apple juice over the mixture.

				4. 	Soften margarine and blend it with the brown sugar and flour, mixing until crumbly.

				5. 	Sprinkle over the apples and bake. This dessert can be served with milk, cream (whipped or plain), or ice cream.

				
				Apple Pie

				450°F • Oven time: 40–50 minutes

				Dutch Oven Piecrust (per recipe on page 132)

				6 cups pared, sliced apples (1⁄4-inch slices)

				2⁄3 cup sugar

				1⁄4 teaspoon nutmeg

				1⁄8 teaspoon salt

				1⁄4 teaspoon cinnamon

				1 teaspoon lemon juice

				2 teaspoons margarine

				1. 	Place piecrust bottom in Dutch oven, and fill with apple slices.

				2. 	In a bowl, mix sugar, nutmeg, salt, cinnamon, and lemon juice. Pour over the apple slices.

				3. 	Lay the top crust on, crimping the edges with your fingers or a floured fork.

				4. 	Cut holes in the top crust to let out steam, and brush the top with melted margarine.

				5. 	Bake until golden brown.

				
				Blueberry Pie

				400°F • Oven time: 40–50 minutes

				Follow the Apple Pie recipe above, but substitute for the apples 4 cups blueberries, along with 2 tablespoons flour or 2 tablespoons quick-cooking tapioca.

				Note: Blackberries, raspberries, plums, grapes, rhubarb, or peaches may be used in the same way. Some tart fruits may require a bit more sugar.

				
				Peach Cream Pie

				400°F • Oven time: 35–50 minutes

				Dutch Oven Piecrust (per recipe on page 132)

				3 cups peeled and sliced peaches (or canned peaches in light syrup, drained)

				1⁄4 cup flour

				3⁄4 cup sugar

				1⁄4 teaspoon salt

				1⁄4 teaspoon nutmeg

				1 cup half-and-half

				1. 	Prepare a single piecrust 3 inches larger than your Dutch oven.

				2. 	Place in the oven and crimp the edge.

				3. 	Place the peaches in the crust.

				4. 	Combine the flour, sugar, salt, and nutmeg and sprinkle over the peaches.

				5. 	Pour half-and-half over the mixture and bake until firm.

				6. 	Chill before serving.

				
				
					Measuring Brown Sugar


					Pack brown sugar into a dry measuring cup until firm enough to hold its shape when you turn it out of the cup.

				

				
				Pumpkin Pie

				375°F • Oven time: 50–60 minutes

				Dutch Oven Piecrust (per recipe on page 132)

				1 (1-pound) can pumpkin

				1 (14-ounce) can sweetened condensed milk

				1⁄4 teaspoon cinnamon

				1⁄2 teaspoon ginger

				1⁄2 teaspoon nutmeg

				1⁄2 teaspoon salt

				1 egg

				1. 	Prepare a single piecrust and place in Dutch oven.

				2. 	Crimp the edge with your fingers or a fork.

				3. 	Mix all the ingredients together, pour into the crust, and bake.

				
				Sorghum Molasses No-Crust Pie

				350°F • Oven time: Preheat 15 minutes, and then bake 30–40 minutes

				3 eggs

				1 teaspoon lemon juice

				1⁄2 teaspoon salt

				1 cup sugar

				2 tablespoons flour

				1 cup sorghum molasses

				1⁄4 cup margarine, melted

				1⁄2 cup pecans

				1. 	Beat the eggs in a Dutch oven.

				2. 	Add and beat in the lemon juice, salt, sugar, flour, and sorghum molasses.

				3. 	Stir in the melted margarine and pecans and bake.

				
				Easy Apple Cobbler

				350°F • Oven time: 45–50 minutes 

				Cooking spray

				2 (8-ounce) cans refrigerated crescent rolls

				2 large apples, peeled, cored, and cut into wedges (Granny Smith are really good for this)

				1 cup butter, melted

				11⁄2 cups sugar

				1 tablespoon cinnamon

				1 (12-ounce) can citrus-flavored soda (like Mountain Dew)

				1. 	Spray Dutch oven lightly with cooking spray.

				2. 	Open crescent rolls and separate into triangles. Roll each apple wedge into a triangle of dough and put in Dutch oven, seam side down.

				3. 	Mix butter, sugar, and cinnamon in a bowl; spoon butter mixture over apples in oven. 

				4. 	Pour soda over the rolls and bake.

				
				[image: Cobbler.tif]

				
				Fresh Blackberry Cobbler

				350°F • Oven time: 30 minutes

				2 quarts fresh blackberries

				1⁄2 cup lemon juice

				1⁄4 teaspoon salt

				2 cups sugar

				1 box Jiffy yellow cake mix

				1 stick (1⁄2 cup) margarine

				1 cup chopped nuts

				1. 	Spread the berries in greased Dutch oven.

				2. 	Mix the lemon juice, salt, and sugar. Pour over the berries.

				3. 	Sprinkle the cake mix evenly over the top and dot with the margarine.

				4. 	Top with nuts and bake.

				
				OTHER DESSERTS

				
				Blueberry Puff [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30 minutes

				2 cups Jiffy baking mix

				2 cups sugar

				2 eggs, beaten

				2 tablespoons cooking oil

				2 cups milk

				2 cups blueberries (frozen or fresh)

				1. 	Thoroughly mix all the ingredients in Dutch oven except the blueberries.

				2. 	Fold in the blueberries and bake until brown.

				
				
					Suggested Menu:


					Sauerkraut and Hot Dogs

					French fries

					Tomato Green Beans

					Dinner rolls

					Trail Date-Nut Pudding

				

				
				Trail Date-Nut Pudding

				350°F • Oven time: Preheat 15 minutes, and then bake 30–40 minutes

				3 eggs 

				1 cup sugar

				1⁄4 cup flour

				1 teaspoon baking powder

				1⁄4 teaspoon salt

				21⁄2 cups dates, chopped

				1 cup pecans, chopped (other nuts may be used)

				1. 	Beat the eggs until light and fluffy.

				2. 	Slowly add the sugar and beat until the batter becomes very thick.

				3. 	Mix in the flour, baking powder, and salt.

				4. 	Mix in the dates and nuts.

				5. 	Pour into greased Dutch oven and bake.

				6. 	Serve warm, plain or with topping.

				
				Woody’s Famous Memphis Molly

				350°F • Oven time: 20–30 minutes

				1 (15-ounce) can tart cherries

				1 (15-ounce) can unsweetened crushed pineapple

				1 box Jiffy white cake mix

				1⁄2 stick (1⁄4 cup) margarine

				All the pecans you can afford

				1. 	Pour the cherries and pineapple into Dutch oven and stir.

				2. 	Sprinkle the cake mix over the fruit.

				3. 	Place flakes of margarine over the top.

				4. 	Spread pecans over the top and bake.

				Note: This dish tastes great served hot, with ice cream.

					
				[image: memphismolly.tif]
				

				
					Suggested Menu:


					Swiss steak

					Orange juice

					Boiled whole small potatoes

					Carrots

					Corn Bread

					Pineapple-Rice Dessert

				

				
				Pineapple-Rice Dessert

				350°F • Oven time: 20–25 minutes

				1 cup extra-long-grain rice

				2 cups water

				1 teaspoon salt

				1 (15-ounce) can crushed pineapple, drained (with juice reserved)

				1 teaspoon cooking oil

				1⁄2 stick (1⁄4 cup) margarine

				1⁄2 cup brown sugar

				1. 	Combine in a Dutch oven the rice, water, salt, pineapple juice, and cooking oil.

				2. 	Bring to a boil.

				3. 	Slow the oven temperature and simmer 15 minutes.

				4. 	Melt the margarine and add the brown sugar.

				5. 	Add the pineapple to the margarine mixture and glaze 3 minutes.

				6. 	Add layers of rice and glazed pineapple with juices into the Dutch oven and simmer 5 minutes. Serve warm.

				
				Apple Spice Dessert

				350°F • Oven time: 20 minutes

				2 (15-ounce) cans applesauce

				1 box Jiffy spice cake mix

				1⁄2 cup chopped pecans

				1 stick (1⁄2 cup) margarine

				1. 	Pour the applesauce into greased Dutch oven.

				2. 	Spread the dry cake mix evenly over the top.

				3. 	Sprinkle pecans on top of the mix.

				4. 	Dot margarine over the top and bake.

				
				Baked Apples [image: kid Friendly][image: kid Friendly]

				350°F • Oven time: 30 minutes

				8 apples, cored

				1 (16-ounce) sugar-free strawberry, orange, or cherry soda 

				1. 	Place the apples in Dutch oven.

				2. 	Pour the soda over the apples and bake.

				Variation: Cinnamon or nutmeg may be sprinkled over the apples before baking.
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					Herb Seasoning (Salt Substitute)

					Cucumber Sauce

					Lemon Butter

					Curry Sauce

					Sweet Pepper Sauce

					Brown Sauce

					Onion Sauce

					Apple-Horseradish Sauce

					Safflower Salad Dressing

					Woody’s BBQ Sauce

					Granddad Woody’s Old-Fashioned Apple Butter

					Zesty Vinegar and Oil Dressing

					[image: deck_cooking.jpg.tif]

				

				

				
				
					More Salt Substitutes


					Vinegar, lime juice, and lemon juice also make good substitutes for salt.

				

				
				Herb Seasoning (Salt Substitute) [image: Heart Healthy][image: Heart Healthy]

				1 tablespoon garlic powder

				1⁄2 teaspoon cayenne pepper

				1 teaspoon basil

				1 teaspoon marjoram

				1 teaspoon thyme

				1 teaspoon parsley

				1 teaspoon savory

				1 teaspoon mace

				1 teaspoon onion powder

				1 teaspoon black pepper

				1 teaspoon sage

				1 teaspoon cumin

				1 teaspoon cinnamon

				1 teaspoon lemon peel

				Place in a salt shaker and use as much as you desire on vegetables, meats, and poultry.

				
				Cucumber Sauce [image: Heart Healthy][image: Heart Healthy]

				Grate a cucumber and season with cider vinegar to taste.

				
				Lemon Butter

				4 tablespoons margarine, melted

				1 teaspoon lemon juice

				1⁄8 teaspoon pepper

				Blend all the ingredients together and serve hot.

				
				Curry Sauce [image: Heart Healthy][image: Heart Healthy]

				1 tablespoon cooking oil or margarine

				1 teaspoon onion juice

				1 tablespoon curry powder

				2 tablespoons flour

				2 cups skim milk

				1⁄8 teaspoon Herb Seasoning (per recipe above)

				1. 	Mix together the first four ingredients, stirring until smooth.

				2. 	Heat the milk to a boil and stir into the mixture, adding the Herb Seasoning.

				
				Sweet Pepper Sauce [image: Heart Healthy][image: Heart Healthy]

				2 tablespoons cooking oil or margarine

				1⁄4 teaspoon garlic powder

				1⁄2 teaspoon diced onion

				1 tablespoon flour

				1 cup boiling water

				1 cup chopped sweet pepper

				1⁄4 teaspoon salt

				1⁄8 teaspoon pepper

				1⁄2 teaspoon minced parsley

				1. 	Stir together the oil, garlic, and onion, cooking until brown.

				2. 	Stir in the flour, water, and sweet pepper.

				3. 	Stir in the salt, pepper, and parsley.

				4. 	Bring to a boil and serve hot.

				
				Brown Sauce [image: Heart Healthy][image: Heart Healthy]

				2 tablespoons cooking oil or margarine

				1⁄2 medium onion, diced fine

				2 tablespoons flour

				1 salt-free beef bouillon cube

				2 cups hot water

				1. 	Mix the oil and onion together and brown.

				2. 	Blend in the flour.

				3. 	Dissolve the bouillon cube in the hot water. Add to the mixture and stir until smooth.

				
				Onion Sauce [image: Heart Healthy][image: Heart Healthy]

				2 tablespoons sugar

				1 tablespoon cooking oil or margarine

				2 onions, grated fine

				1 tablespoon flour

				1⁄8 teaspoon Herb Seasoning (per recipe above)

				1 salt-free beef bouillon cube

				1 tablespoon cider vinegar

				2 cups hot water

				1. 	Brown the sugar in the oil. Add the onions and brown.

				2. 	Add the flour and Herb Seasoning and brown.

				3. 	Dissolve the bouillon cube and vinegar in the hot water, then add to the sauce.

				4. 	Cook until smooth and creamy brown.

				
				Apple-Horseradish Sauce [image: Heart Healthy][image: Heart Healthy]

				3 apples, peeled 

				2 tablespoons white vinegar

				3 tablespoons horseradish

				2 teaspoons sugar

				1. 	Grate the peeled apples into the vinegar and blend.

				2. 	Stir the horseradish and sugar into the mixture.

				
				Safflower Salad Dressing [image: Heart Healthy][image: Heart Healthy]

				1⁄4 cup egg substitute

				1 teaspoon cider vinegar

				2 teaspoons fresh lemon juice

				1 teaspoon mustard

				1⁄4 teaspoon salt

				1⁄4 cup olive oil

				1 cup safflower oil, divided

				1. 	Combine all the ingredients except 1⁄2 cup safflower oil in a blender. Blend 2 minutes.

				2. 	Add the second half of the safflower oil and blend 2 minutes more.

				
				Woody’s Barbecue Sauce

				350°F • Oven time: Simmer 30 minutes

				Note: Makes enough to share with your neighbors!

				This fine barbecue sauce—which takes just a few minutes and little effort to prepare—can be made and stored for a long time in your cupboard. The quantities are not firm; go ahead and change them if you’d like a more-pronounced taste of a particular spice. Try this recipe first, then branch out on your own.

				1⁄2 teaspoon black pepper

				1 cup brown sugar

				1 teaspoon chili powder

				1⁄2 teaspoon cinnamon

				1⁄2 teaspoon cumin

				1⁄4 teaspoon garlic powder

				1⁄2 cup honey

				1⁄2 teaspoon hot sauce

				1⁄2 teaspoon onion powder

				1⁄4 teaspoon oregano

				1 teaspoon salt

				1⁄2 cup sorghum molasses

				1⁄2 cup sour orange juice or lime juice

				1⁄4 teaspoon tarragon

				1⁄2 cup vinegar

				1 cup water

				Mix all the ingredients in a Dutch oven bottom and bring to a slow boil. Let simmer for 30 minutes; either use at once, or store until needed.

				
				Granddad Woody’s Old-Fashioned Apple Butter

				350°F • Oven time: 11⁄4–13⁄4 hours

				6 pounds apples, diced (leave peels and seeds in)

				1⁄2 gallon sweet untreated cider

				1 teaspoon cinnamon

				1⁄2 teaspoon nutmeg

				1⁄2 teaspoon allspice

				1⁄2 cup candy red hots

				3 cups sugar

				1. 	Fill Dutch oven with cider to 1⁄2 inch from the top and boil down until reduced by half. Add the apples and cook until they mash up, stirring occasionally.

				2. 	Run the pulp and juice through a strainer and return to the Dutch oven to bake.

				3. 	Stir the mix occasionally to keep it from burning, especially as it thickens.

				4. 	When the pulp has been baking 45 minutes, add all the spices, candies, and sugar. Stir thoroughly.

				5. 	Test by dropping a drop on a cold plate. Apple butter is ready when it is thick, and not watery around the edge.

				
				
					Storing Apple Butter


					Apple butter will keep for a reasonable amount of time in the refrigerator. You can also freeze it, but chances are it’ll be all used up before you have time to do so, especially if you spread it on good Dutch oven biscuits.

				

				
				Zesty Vinegar and Oil Dressing

				1⁄2 cup cider vinegar

				2 teaspoons lemon juice

				1⁄2 cup safflower oil

				1⁄8 teaspoon garlic powder

				1⁄8 teaspoon onion powder

				Dash of hot sauce

				2 teaspoons brown sugar

				Blend all the ingredients and use as soon as possible.

				Variation: You can vary this recipe in as many ways as you desire. Use your imagination and have fun!
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