Camp Dutch Oven Recipes

Trainwreck, a wonderful breakfast

For 12-15 people 

· 36 eggs 

· 2 bags of hash browns (Probably best if you warm them up in a skillet to drive off some of the moisture and warm them up to shorten the cooking time) 

· 2 cans of Spam (cubed) 

· 1 pound of bacon pre-cooked and chopped 

· 2 pounds of breakfast sausage pre-cooked and chopped 

· 3 sweet onions chopped and sautéed in a few tablespoons of oil until transparent 

· 1 green pepper chopped and sautéed with the onion 

· 4 cups of shredded cheese 

· salt and pepper to taste (about a teaspoon each, and then each person can add to taste.  There is salt in the bacon, sausage and Spam as well) 

Mix all ingredients except cheese in a bowl and divide it between two Dutch ovens 

Place a folded piece of foil in the bottom of the Dutch oven and then line the entire inside surface of the Dutch oven with heavy duty foil.  Spray or wipe the foil surface with oil 

Pour the mixture into the foil lined Dutch oven and sprinkle the cheese on top 

Put 10-15 charcoal briquettes in an even pattern on the ground and place the oven on top of them 

Put another 10-15 briquettes evenly spread over the top of the oven 

Turn the oven and the lid separately a 1/4 turn every 15 minutes 

Check after 45 minutes.  The eggs should be like omelet consistency when fully cooked about 45mins to 1-1/2 hours 

The only thing different with this recipe is how I handled the hash browns.  I just put them in frozen without heating them which is the way the recipe calls for them.  In retrospect it lengthened the time to cook significantly and if they were pre-cooked a bit in a pot or pan it would cook more evenly and shorten the time in the oven.  What I did to speed it up was to stir the mixture after the first 45minutes to get it done faster.  This isn't a problem, but then the cheese is mixed into the casserole instead of being on top when it is served.  It was still good to eat.  Good luck.  You can do this in a regular oven too in a casserole dish if you don't have a Dutch oven.  Just bake it at 350 degrees.
Boogers! & Peas  (try it you'll like it)

· 41bs Hamburger (Boogers)

· 1 box 5 min. Rice

· 2-3 onions

· Garlic

· 2 btls Gravy Master (2 bottles)

· ~1 C Worchshire sauce, to taste

· 1 box big Mushrooms sliced

· 4 cans Peas with water

· Cornstarch or flour to thicken

Brown hamburger with onion, garlic, salt, & pepper.

Drain grease if you like. 

Then add peas, juice and all. 

Heat at simmer or Iess15 or more. 

Its like a stew gets better with age on the fire. 

Add other ingredients and starch or flour to thicken.

Ranger Rice and Beef - Serves 24- One Pot Meal 

(Tested and approved by all at Webelos Rocket Camporee, Oct 14, 2006)

· 4 pounds ground beef

· 7 cups water

· 2-3 onion, chopped

· 1/4 cup Worcestershire Sauce

· 1-teaspoon salt (to taste)

· 6 cans (10-3/4 oz) Tomato Soup 

· 7 cups Minute Rice (uncooked)

· 1 large clove garlic minced (or garlic salt)

· Pepper

In pot, brown beef with green pepper, onion and garlic. 

Stir to separate meat. Add remaining ingredients. 

Cover and cook over low heat until liquid is absorbed

Taco Soup (serves about 8) Dutch Oven 

1 lb. lean ground beef

1 packet taco seasoning

I packet fat free ranch dressing

1 onion (chopped)

2 cans diced tomatoes

1 can black beans (drained)

1 can chili beans (or other beans)

1 can nibblets corn

1 can water

Directions:

Brown beef and chopped onion in the Dutch oven, and drain. 

Place all ingredients in the Dutch oven and simmer.

Serve sprinkled with fat free sour cream or shredded cheddar cheese.
Aunt Sherrie's Zip Lock Fudge  - Great activity for around a campfire

This one don’t use Dutch Oven

1/2 Stick Butter

1/2 Cup unsweetened cocoa

1 pound powdered sugar (1 box) 

3 oz Cream Cheese

1-tsp vanilla

1 Large Freezer Zip Lock Bag

Combine all in zip lock bag.

Hand from person to person smishing bag

(don't allow throwing)

Cut open bag. 

Makes @ 30 pieces

Friendship Soup

(Tested and approved by all at Webelos Rocket Camporee, Oct 14, 2006)
Everyone brings a can of soup and adds it to the pot

Heat until good and hot.

No cream soups and one will need to be tomato based.

(sounds funny tastes grate)

Foil Packs

Traditional hamburger

(Serves 2)

· hamburger patty

· frozen vegetables

· frozen French fries

Mix and seal all in foil

Frozen cook 15 to 20 min a side over coals

SALMON TERIYAKI

(Serves 2)

2 salmon steaks or one can boneless skinless salmon drained

½ cup Teriyaki sauce

Pinch of ginger

Small can chunk pineapple 

Marinate salmon in Teriyaki sauce and ginger for at least  30 min

Form steak if using canned salmon

Add pineapple (drained) to taste

Seal in foil

(Best if frozen night or 2 before)

Frozen cook 15 to 20 min a side over coals

