Roast Chicken with Sausage-Apple Stuffing
½ cup plus 2 Tbs. Butter
1 tsp. fresh thyme, chopped
1 tsp. fresh sage, crushed
1 tsp. fresh rosemary, crumpled

1 tsp. pepper

1 roasting chicken, about 6 pounds
1 cup chopped scallions
1 pound pork sausage
1 egg, beaten
3 cups cubed, dried bread
1 tsp. salt
3 tart apples, peeled, cored, and cubed
Melt butter in a small oven.  Add half of the thyme, sage, rosemary, salt, and pepper; this is the herb butter.  Set aside.
In large oven (14 deep) melt 2 Tbs. butter over medium heat.
Add scallions and cook until wilted.
Scrape butter and scallions into a large bowl.  Set aside.
Add sausage to pan and cook, stirring to crumble until browned. Remove and add to scallions.
Add egg, bread cubes, apples and the rest of the seasoning; mix well.
Loosely stuff chicken cavity and tie legs together.  Save the rest of the stuffing. 
Place chicken, breast side up, on a rack in oven.  Brush with herb butter and roast with 22 coals top and 19 bottom until internal temp. is 175 degrees and chicken is golden brown basting every 30 minutes.
Add extra stuffing during last 30 minutes of roasting.
STUFFED CORNISH GAME HENS

2 Cornish game hens



2 C water

10 oz stuffing mix



2 eggs

½ lb. butter




2 tsp. chicken bouillon

2 tbs. lemon pepper seasoning


½ C onion

Boil eggs for 3-5 minutes.  Place stuffing mix in a mixing bowl and blend in bouillon solution and melted butter until stuffing is moist.  De-bone hens and place a thin layer of stuffing on the breast portion of birds.  Place a shelled egg in the center of the breast and cover with a thin layer of stuffing (do not over stuff).  Sew the back skin of the birds together with thread and place in a Dutch oven.  Mix lemon pepper seasoning with 1 cube of butter and baste the birds and place the remaining stuffing around the birds in the oven.  Bake at 300o for 1 ½ to 2 hours.  Baste approximately every 30 minutes.

Southern Fried French Toast 

serving size 1 and 1/2 slices


Ingredients for 4X batch (6-8 slices):
4 eggs
1 cup flour
1 teaspoon baking powder
1/2 cup milk
6-8 slices cut diagonally



Steps:
1. Mix flour and baking powder together.
2. Add egg.
3. Mix till smooth thick paste.
4. Gradually add the milk until it has the consistency of heavy cream or pancake batter.
5. Place 3/4 inch of oil in Dutch oven and place over hot fire.
6. Heat oil in Dutch oven till a small drop of batter bubbles rapidly in the oil. 
7. Fry both sides till golden brown and crispy
8. Drain on paper towels and serve with syrup or powdered sugar.

Barbeque pork spare ribs
Recipe for: barbeque pork spare ribs with charcoal grill and Dutch oven for melt in your mouth campground dinner.

preparation time: 1/2 hour (to get coals burned down and cut up and prepare ribs)
cook time: 3-4 hours (for grilling and slow cooking in dutch oven)
total time: up to 4-1/2 hours 

3 slabs of pork ribs 
1 pint of BBQ sauce 
hot pepper sauce (optional) 
vegetable oil 
black pepper
water (keep 1/2" or so of water/bbq sauce in bottom of Dutch oven to prevent ribs from drying out)

Prepare charcoal grill for ash white hot coals and maximum grill height for slow browning. While coals are burning down, split slab ribs into individual rib pieces and swab with cooking oil. Pepper liberally and then brown well on both sides. Do not pre-boil ribs (the pre-browning on the grill removes most of the fat). Prepare deep 12" Dutch oven by placing an
inverted pie pan or other spacer into Dutch oven bottom. This prevents ribs on the bottom from sticking and burning. Place Dutch oven on the charcoal grill and add the browned ribs. Slow cook ribs covered, about 2-3 hours or until meat begins to fall off bone. You may line oven with aluminum foil to ease clean up chores. (I only do this if the campground clean up facilities are limited - I like the added flavor of cooking directly in the cast iron pot) When the pot is half full of ribs I add bbq sauce to those on the bottom only. Continue loading the oven with the ribs. This step is optional as well as adjustable since some folks prefer to add sauce after cooking. The steaming sauce and juices flavor the bottom ribs thoroughly and the top ribs somewhat less. Remember to cook slowly over low to medium heat and keep some liquid in bottom of Dutch oven so the meat won't dry out. Add briquettes to the fire as necessary to maintain heat.

Apply as many drops of hot pepper sauce to suit your taste on your own individual portion. Don't try to guess how spicy your guests want their ribs. Put the hot sauce on the table so they can use their own discretion. Many folks enjoy the BBQ flavor but not the heat.
Camp Lasagna

2 boxes noodles (no boil type)
2 jars spaghetti sauce 
1 bag mozzarella cheese
1 pound ground beef 
grated parmesan 

Directions: 

1. Brown meat in bottom of Dutch oven 
2. Remove meat and mix with sauce. 
3. Layer sauce and meat mixture, then noodles, then cheeses, then more sauce, noodles, cheese.
Top with sauce and cheese and bake covered in Dutch oven till noodles are tender. 30–45 minutes. 

Hints: 
You may have to break noodles to fit the bottom of Dutch oven.  Just fill in spaces with the broken pieces.  Noodles will absorb moisture from sauce as it cooks.  Insure bottom heat is not too hot or your pasta will burn, turn oven during cooking to avoid hot spots.
Sweet and Sour Meatloaf with BBQ Dipping Sauce

3 lbs. lean (15%) ground beef
3 red Anaheim peppers seeded/chopped
3/4 cup bread crumbs
1/2 cup Parmesan cheese
1/4 cup maple syrup
1/4 cup red wine vinegar
2 eggs



Instructions: 
Mix all the ingredients together.
Place on a trivet in a twelve inch Dutch oven.
Bake until internal temperature reaches 170°.
Dipping BBQ sauce: (8 inch oven)

1 green bell pepper, chopped
1 small white onion, chopped
1/4 cup brown sugar
1 tsp. dry mustard
1 Tbs.. fresh lemon thyme (or 1 tsp. lemon juice)
1/2 cup ketchup 
1/4 cup dark molasses
1/4 cup soy sauce
2 Tbs. red wine vinegar
powdered chili peppers or cayenne pepper according to your own taste.

ELK RIB OR BRISKET BARBEQUE

3 – 4 lbs. Boneless elk brisket or elk ribs
1 – 2 C hearty burgundy wine

3 – 4 tbs. Cooking oil



6 – 8 cans beer

3 – 4 cloves garlic



2 medium onions

Trim and pat dry ribs or brisket; cut brisket into ½ - 1 lb. chunks.
Start 20 – 25 charcoal briquettes.  When briquettes are well started, spread out half of them and set Dutch oven over them.  Make sure the Dutch oven is level.

Add cooking oil to Dutch oven and press garlic cloves into the oil as it warms.  Sauté for 2-3 minutes.  Add meat and turn frequently for a few minutes.  Quarter or dice onions and arrange on top of meat.  Leave 1” of space on top.  Add wine and six pack of beer.  Put lid on and add remaining briquettes to the lid.  Be prepared to add more briquettes in about 1 – ½ hours after starting.  Check occasionally and add more liquid if necessary.

BARBEQUE SAUCE:

2 ½ C catsup




½ C prepared mustard

¾ C brown sugar



1 tbs. celery seed

1 ½ C chili sauce



4 tbs. Worcestershire sauce

1 ½ C wine vinegar



2 tbs. soy sauce

1 ½ C water




2 cloves garlic (minced)

¾ C lemon juice




dash of bottled hot pepper sauce

ground black pepper to taste

Mix all ingredients together.  Use as a marinade or cooking sauce.
Dave's Saucy Chicken


12" Dutch oven
6 to 8 boneless skinless chicken breasts
2 Tbs. canola oil
1 medium onion chopped
1 medium green pepper chopped
1/3 cup cider vinegar
1/2 cup brown sugar
3 Tbs. soy sauce
12 oz can tomato paste
1/2 cup mild salsa


Brown chicken in oil. Combine rest of ingredients and pour over chicken. Simmer in oven until cooked (approx 1 hour).

Braided Crown Bread
1 cup warm water

1 package dry yeast

1 cup warm milk

2 cups sugar

1/4 cup softened butter

1 teaspoon salt

4 1/4 -4 3/4 cup flour

3 eggs

Glaze:

1 cup powdered sugar

4-5 teaspoons milk

1 teaspoon vanilla

Roasted sugar almonds:

1 cup sliced almonds

2 tablespoons sugar

Garnish:

strawberries, kiwi, grapes, parsley

Place 1/4 cup warm water in large warm bowl. Sprinkle yeast, stir until dissolved.  Add remain water, milk, sugar, butter, salt and 1 1/2 cups flour. Blend well.  Stir in 2 eggs and enough flour to make a soft dough.  Knead on lightly floured surface until smooth and elastic.  Place in greased bowl, turning to grease top.  Cover. Let rise until doubled in size (about 1 hour).  Punch down then remove dough and place on lightly floured surface.  Reserve 1/3 of the dough of the top crown.  Divide remaining dough into 3 equal parts. Roll each piece into 25 inch ropes.  Braid ropes. Form braid into circle, then pinch ends to seal.  Place in greased 12 or 14 inch oven.  To shape top pf crown, divide reserved dough into 3 parts.  Roll each part into 16 inch ropes.  Braid ropes.  Form into circle and pinch ends together to seal. Place in a 12 inch oven and cover with lid.  Let rise until doubled in size.

Lightly beat remaining egg and brush on braids.  Bake small braid for about 15 minutes and large for 25 minutes or until done.  Bake with 16 on top and 9 on the bottom.  Rotate ovens to avoid burning.  As soon as done, remove from bottom coals.  If necessary, leave to coals on until top is golden brown.  In 8 inch oven place sugar and almonds and cook over 10 coals. Stir until sugar is melted and almonds are golden brown.  Remove braids from ovens and cool on wire rack.  Combine glaze ingredients and stir until smooth. Stack small braid on top of large braid and drizzle with glaze.

CARAMEL-NUT BRAID


(12-inch Dutch oven)
1 cup lukewarm milk (scalded then cooled)
1 package active dry yeast
1/4 cup warm water (105 to 115()
1/4 cup sugar
1/4 cup margarine or butter, softened
1/2 teaspoon salt
2 eggs
About 4 cups all-purpose flour
Pecan halves for decoration
Caramel-Nut Filling (below)
Browned Butter Glaze (below)

Scald milk.  While milk is cooling, dissolve yeast in warm water in large bowl.  Stir in milk, sugar, margarine, salt, eggs, and 2 cups of the flour.  Beat for 10 minutes; scrap bowl frequently.  Stir in remaining flour; continue stirring, scraping dough from side of bowl, until soft, sticky dough forms.  Cover and let rise in warm place until double, about 1 hour.
Stir down dough by beating about 25 strokes.  Turn dough onto well-floured surface, roll or pat into rectangle, 18 x 12 inches.  Spread Caramel Filling evenly over dough.  Cut dough into 3 strips, 18 x 4 inches each.  Roll each strip into rope; pinch edges and ends to seal.  Place ropes diagonally and close together.  Braid ropes gently and loosely.  Pinch ends to fasten; tuck under securely.  Place in Dutch oven in a ring.  Cover and let rise until 1-1/2 times original size, about 30 minutes.
Place 16 coals on top of Dutch oven and 8 coals on the bottom, (approximately 350 degrees). Bake until braid is golden brown and sounds hollow when tapped, 25 to 30 minutes.  Rotate the oven and lid often to insure even browning.  Cool slightly; spread with Browned Butter Glaze.  Place pecan halves on bread to make a decorative pattern.
Caramel Filling
1 cup chopped pecans
2/3 cup packed brown sugar
1/3 cup margarine or butter, softened


Browned Butter Glaze


1/4 cup margarine or butter
2 cups powdered sugar
1 teaspoon vanilla
1 to 3 tablespoons milk
Heat margarine in small Dutch oven over medium heat until delicate brown.  Stir in powdered sugar and vanilla.  Stir in milk, 1 teaspoon at a time, until smooth and of the desired consistency. Use any excess glaze as a spread by mixing with honey, cinnamon, and butter or margarine.
Yield:  1 loaf
CARAMEL-PECAN BRAID

(12-inch Dutch oven, yields 1 loaf, serves 10-12)

BREAD

1 cup lukewarm milk

1 package dry yeast

1/4 cup warm water

1/4 cup sugar

1/4 cup butter, softened

1 teaspoon salt

2 eggs

about 4 cups flour

pecan halves

Scald milk.  While milk is cooling, dissolve yeast in warm water in large bowl.  Stir in milk, sugar, butter, salt, eggs and 2 cups flour.  Beat for 10 minutes, scrape bowl frequently.  Stir in remaining flour; continue stirring, scraping dough from side of bowl, until soft, sticky dough forms. Cover and let rise in warm place until double, about 1 hour.  Stir down dough

by beating about 25 strokes.  Turn dough onto well-floured surface, roll and pat into rectangle, 18 x 12 inches. Mix the caramel filling ingredients in a bowl.  Spread caramel filling evenly over dough.  Cut dough into 3 strips, 18 x 4 inches each.  Roll each strip into rope.  Pinch edges and ends to seal.  Place ropes diagonally and close together.  Braid ropes gently and loosely.  Pinch ends to fasten, tuck under securely.  Place un Dutch oven in a ring.  Cover and let rise until

2 times original size, about 30 minutes.  Place 16 coals on top and 8 coals on bottom.  Bake until braid is golden brown and sounds hollow when tapped, 25-30 minutes.  Rotate the oven and lid often to insure even browning.  Cool slightly,

spread with Browned Butter Glaze.  Place pecan halves on bread to make a decorative spiral pattern.  Garnish with a spring of parsley.

CARAMEL FILLING

1 cup chopped pecans

1/3 cup margarine or butter, softened

2/3 cup packed brown sugar

Scald milk.  While milk is cooling, dissolve yeast in warm water in large bowl.  Stir in milk, sugar, margarine, salt, eggs, and 2 cups of the flour. Beat for 10 minutes; scrape bowl frequently.  Stir in remaining flour; continue stirring, scraping dough from side of bowl, until soft, sticky dough forms.  Cover and let rise in warm place until double, about 1 hour.

Stir down dough by beating about 25 strokes.  Turn dough onto well-floured surface, roll or pat into rectangle, 18 x 12 inches.  Mix the caramel filling ingredients in a bowl.  Spread caramel filling evenly over dough.  Cut dough into 3 strips, 18 x 4 inches each.  Roll each strip into rope; pinch edges and ends to seal.  Place ropes diagonally and close together.  Braid ropes gently and loosely.  Pinch ends to fasten; tuck under securely.  Place in Dutch oven in a ring.  Cover and let rise until 1-1/2 times original size, about 30 minutes. Place 16 coals on top of Dutch oven and 8 coals on the bottom, (approximately 350 degrees). Bake until braid is golden brown and sounds hollow when tapped, 25 to 30 minutes.  Rotate the oven and lid often to insure even browning. Cool slightly; spread with Browned Butter Glaze.  Place pecan halves on bread to make a decorative spiral pattern.  Garnish with a sprig of parsley.
Caramel filling:

1 cup chopped pecans

2/3 cup packed brown sugar

1/3 cup butter softened

BROWNED BUTTER GLAZE

1/4 cup margarine or butter

1 teaspoon vanilla

2 cups powdered sugar

1 to 3 tablespoons milk

Heat margarine in small Dutch oven over medium heat until delicate brown. Stir in powdered sugar and vanilla.  Stir in milk, 1 teaspoon at a time, until smooth and of the desired consistency. Use any excess glaze as a spread by mixing with honey, cinnamon, and butter or margarine.

Cheese Onion Rolls

4 cups flour







1 1/2 Tbs. Saf-instant yeast

1 1/2 cups warm water

2 eggs, lightly beaten

egg wash, one egg with a bit of water 

2 tsp. salt

1/4 cup sugar

1 Tbs. vegetable oil

12 oz. package of the sharpest cheddar cheese you can find, shredded

1 medium red onion, chopped fine

1/2 bunch green onions, coarsely chopped

2 Tbs. dried parsley

non stick spray

Add the yeast to two cups of flour and mix well. Mix water, sugar, salt, oil and 2 lightly beaten eggs.  Add the liquid to the flour and stir well.  Add up to two more cups of flour until you have a soft dough.  Knead until the dough is well formed.  Let rise until double in size.  Mix onions with cheese and set aside. Roll dough out to 1/4 inch thick.  Spray lightly with non stick spray and spread with onions and cheese.  Roll up the same way as you would for cinnamon rolls.   Cut into triangles.  Spray inside of the oven with non stick spray.  Arrange rolls in a circle, almost touching, tips in. Let rise again until double.  Brush tops with egg wash and sprinkle with dried parsley.  Bake at 350 degrees for about 45 minutes.  Use about 6-8 coals on the bottom and 20+ on top.  Depending on the weather the oven will take about 10-20 minutes to reach temperature.   Add 20 minutes to that, checking the rolls for golden tops.  Rotate the lid every ten minutes to avoid hot spots.

Pull from bottom heat after about 30 minutes.  When the rolls begin to brown on top watch closely, pulling them when they are golden brown. Makes 12-15 rolls.

A Dilly Bread

12 inch Deep Dutch oven

2 to 2 2/3 cups all purpose flour

2 tablespoons sugar

2 to 3 teaspoons Instant minced onion

2 teaspoons dill seed

1 teaspoon salt

1/4 teaspoon baking soda

1 pkg. active dry yeast

8 oz. Carton (1 cup) creamed cottage cheese

1/4 cup water

1 tablespoon margarine or butter

1 egg

Margarine or butter, melted 

Coarse salt, if desired

Generously grease 10" Dutch oven.  In large bowl, combine 1-cup flour, sugar, onion, dill seed, salt, baking soda, and yeast; blend well.  In small Dutch oven, heat cottage cheese, water and 1 tablespoon margarine until very warm (120 to 130 F).  Add warm liquid and egg to flour mixture.  Blend at low speed until moistened; beat 3 minutes at medium speed.  By hand, stir in remaining flour to form a stiff batter.  Cover; let rise in warm place (80 to 85F) until light and doubled in size, 45 to 60 minutes. Stir down dough.  Shape & place in prepared Dutch oven.  Cover; let rise in warm place until light and doubled in size, 30 to 45 minutes.  Bake in Dutch oven 30 to 45 minutes or until deep golden brown and loaf sounds hollow when lightly tapped.  Remove from Dutch oven immediately; place on wire rack. Brush warm loaf with melted margarine and sprinkle with coarse salt. Cool completely. 1 (20-slice) loaf

French Onion Bread

Use a 12" deep DO

2 packages active dry yeast (approximately 4-1/2 teaspoons)

1 cup warm water (110 to 115 degrees)

1/2 cup flour

2 Tbs. sugar

3/4 tsp. salt

1-1/4 cups hot water (120 to 130 degrees)

3 heaping Tbs. of dry onion soup base

3 Tbs. shortening

2 Tbs. sugar

4-3/4 to 5-1/4 cups flour

-In a mixing bowl, dissolve yeast in warm water. 

-Add to yeast mixture 1/2 cup flour, 2 Tbs. sugar and 3/4 salt and whisk until smooth, about 1 minute.

-Cover and let rise in a warm place for 20 minutes.

-In another small bowl, combine hot water, soup mix, shortening and remaining sugar. Let this mixture cool to at least 115 degrees.

-Add soup mixture to yeast mixture with 2 cups flour and mix for 1 to 2 minutes.

-Stir in enough remaining flour to form a soft dough.

-Turn onto a floured surface and knead, adding enough additional flour to make a semi-soft smooth and elastic dough.

-Place in a greased bowl.

-Cover and let rise in a warm place until doubled.

-Punch the dough down. Shape into braid or loaf and place in a 12" deep DO.

-Brush with egg glaze and sprinkle with sesame seeds.

-Cover and let rise until doubled. 

-Bake for about one hour or until done at about 350 degrees (15 coals on top and 9 on the bottom).

-Remove from DO to cool on rack.

-Garnish with onion ferns and sliced red and white onions.
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Pepper Bread with Parmesan Dipping Butter


3 cups very warm water (110-115º)
1/4 cup sugar
3 Tbs. Saf instant yeast 
1 1/2 Tbs. salt
6 Tbs. vegetable oil
1 egg, lightly beaten
3 red anaheim peppers chopped
up to 6 cups flour



Mix water, sugar and oil. Add salt, and 2 lightly beaten eggs. Stir lightly and swirl around the bowl. Add three cups of flour one at a time and mix well. Add two/three more cups of flour one cup at a time until you have a soft dough. Knead until the dough is well formed. Cover in an oiled bowl and let rise until double in size, about 60 minutes.
Bake at 350 degrees for about 45 minutes. Use about 6-8 coals on the bottom and 18 on top. For the first fifteen minutes arrange four extra coals in the center of the lid and then remove these extra coals. Rotate the lid and the pot every fifteen minutes for even baking. Pull from bottom heat after about 30 minutes.
After about 20 minutes check for browning. The bread should be at the top of the oven. When the bread begins to brown on top raise the lid with three clothespins about 1/2 inch. Continue to bake until the top sounds hollow when tapped.
The trick to this recipe is to avoid bottom heat, concentrating instead on top and side heat.

Parmesan dipping butter:
1/2 cup margarine
2 Tbs. grated Parmesan cheese
1/2 tsp. thyme
Melt in a small oven

Scarborough Fair Rolls
2 Tbs. dry yeast
1/2 cup warm water
3 Tbs. sugar
1/3 cup onion flakes
1 cup buttermilk
1/4 cup butter
1/2 cup cold water
1 Tbs. salt
3 Tbs. parsley flakes
1 dash sage
1/2 tsp. rosemary leaves, crumbles
1/2 tsp. thyme leaves, crumbled
2 eggs lightly beaten
4 1/2 cups white flour
1 cup whole wheat flour
2 Tbs. sesame seeds


In a large bowl, combine yeast, warm water and sugar to dissolve yeast. In a small pan combine onion flakes, buttermilk and butter. Place on low heat and stir to melt butter, cool to warm by adding 1/2 cup cold water. Add to the yeast mixture. Add the salt, parsley, sage, rosemary and thyme to the yeast mixture. Add eggs and 2 cups of the flour and beat well. Add the whole wheat flour and stir well. Stir in the remaining flour or enough to make a soft dough. Turn onto a lightly floured board. Knead for about 5 minutes or until dough is smooth and elastic. Place in a lightly floured bowl. Cover and let rise in a warm place 1 hour or until double in bulk.
Punch down. Knead lightly, and pinch into golf ball size balls. Roll in melted butter and place in oven so they are touching. They will fill a 14" Dutch oven.
Cover and let rise in a warm place for about 40 minutes or until double in bulk. Sprinkle with sesame seeds. Bake with charcoal to equal 375 degrees for about 40 minutes. (about 12 coals on bottom and 17 on top.) Rotate oven 1/4 turn every 15 minutes during baking.
Snickers Cake
Cake:
4 oz Baker's Sweet German Chocolate
1/2 cup boiling water
1 cup butter or margarine
2 cups sugar
4 egg yolks
1 tsp. vanilla
2 1/4 cups sifted flour
1 tsp. baking soda
1/2 tsp. salt
1 cup buttermilk
4 egg whites (stiffly beaten)


Filling:
25 caramels
1 stick butter or margarine
1/3 cup milk
1 cup chocolate chips
3/4 cup chopped peanuts
1 bottle caramel syrup
1 bottle chocolate syrup



Melt chocolate in boiling water, cool. Cream butter and sugar until fluffy. Add yolks, one at a time, beating well after each. Blend in vanilla and chocolate. Sift flour with soda and salt; add alternately with buttermilk to chocolate mixture beating after each addition until smooth. Fold in beaten whites. Pour 1/2 mixture into greased 12' oven. Cook 17-19 minutes at 350 degrees. Over low heat, melt caramels, butter, and milk together. Pour over baked mixture. Sprinkle chocolate chips and peanuts over caramel layer. Pour remaining cake batter over top. Bake at 275 degrees for 18-19 minutes then 10-15 minutes at 350 degrees. Let cool. Drizzle chocolate and caramel syrup over top.
Quick -N- Easy Rolls
1 cup warm water 
1 package dry yeast
2 Tbs. sugar
2 1/2 cups flour 
1 tsp. salt
1 egg
2 Tbs. oil



Dissolve yeast in warm water with sugar, stir in half flour & let it start to work for about 5 - 10 minutes. Beat in salt, add egg & oil. Beat in rest of flour until smooth. Cover & let dough rise double in size, about 30 minutes, stir dough down & spoon into greased 12" Dutch oven & let it rise double in size for about 30 minutes. place oven on 6 coals, and place 18 on top. Bake at 350 degrees for 20 to 25 minute or until golden brown.
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Sausage-Cheese-Onion Loaf 



1/2 Tbs. yeast (I like SAF instant)
1/2 cup warm water (100-110º)
1/4 cup sugar 
1 tsp. salt
1 Tbs. vegetable oil
1 egg, lightly beaten
2-3 cups flour
8 oz. Jimmy Dean pork sausage, any flavor
8 oz. extra sharp cheddar cheese, shredded
1 small red onion, chopped fine
Instructions: 
Mix dry ingredients. Add water, oil and beaten egg. Add one cup of flour and then a bit more until the dough pulls away from the sides of the bowl. Sprinkle flour on your board and knead until the dough is well formed. Cover in an oiled bowl and let rise until double in size. While the dough is rising mix onions with cheese and set aside. Brown the sausage and drain very well, patting dry with paper towels. Crumble very fine and add to the cheese-onion mixture. Roll dough out to a 1/4 inch thick rectangle about ten inches wide. Spread with sausage, onion  and cheese mixture to within one inch of the edges. Roll up from the long side and put into a 12  inch oven. 
Let it proof again until doubled. Bake at 350 degrees for about 45 minutes, 7-8 coals under and 16-18 on top. When you thump it and it sounds hollow, pull from the oven and set on a wire rack to cool.

Garlic Parmesan bread

2 cups water

1 stick butter

1/4 cup honey

1 1/2 teaspoon salt

2 teaspoons garlic powder

4 cups flour

1 1/2 cups Parmesan cheese, grated, divided

1/4 cup potato flakes

2 1/2 teaspoons yeast

1 egg white

Measure all ingredients except egg white into bowl and knead until the dough forms round ball.  Add more flour if needed.  Braid bread and place in greased Dutch oven. 

Let raise until double in size.  Wash with egg white and sprinkle with remaining cheese.  Bake 25-30 minutes at 350 

Italian Garden Harvest Bread

Dough:

dry ingredients:

3 cups high protein (gluten) flour
2 cups whole wheat flour
1 Tbs. dough enhancer
2½  Tbs. yeast

2 tsp. salt

2 tsp. Sugar
1½ tsp. garlic powder
¾ tsp. crushed oregano leaves
½ tsp. thyme
6 oz. fresh grated Parmesan cheese
fresh veggies:

1-2 medium tomatoes, chopped
½ medium onion, chopped
Topping:
¼ tsp. salt
¼ tsp. garlic powder
¼ tsp. thyme
¼ tsp. Oregano
¾ cup fresh grated Parmesan cheese
six tomato slices (wheels)
butter (optional)
wet ingredients:

1½ cups 120-130 degree water
2 Tbs. Italian dressing
Chop the tomatoes and onion, and set them aside in a strainer to drain.  Mix the dry ingredients together in a bowl.  Use a whisk to make sure they are well blended.  Coat the drained tomato/onion mixture with the 2 Tbs. of Italian dressing and stir into the dry ingredients.  Then stir in the wet ingredients to make a soft elastic dough.  You may need to add a little water or flour to your dough, depending on the amount of moisture in your tomatoes.
Knead the dough on a floured table for 2 minutes, and set aside to rise in an oiled bowl until dough doubles in size (I use my 12" oven).
Ok, let’s get cooking.  After the dough is doubled, punch it down and shape it into a round loaf in, but away from, the sides of a oiled 12” deep dutch oven. (I like to use cooking spray).
Brush some Italian dressing across the top of the dough.
Cook with approximately 9 or so coals on the bottom, and 20-23 on the top for about 1 hour.  Rotate the oven and lid occasionally.  Remove the bottom heat after 30 minutes.
While it is cooking, mix all the topping ingredients together except the dressing and tomatoes.  Remove the seeds
from the tomatoes and dry between 2 paper towels.  At around 45 minutes of cooking, brush some more dressing on the bread and sprinkle some of the topping on, and set the tomato wheels on top.  Use some toothpicks to make sure the tomatoes won’t slide off while it cooks.  When the bread is done, remove from the oven, brush once more and sprinkle some more topping across the top.  After you have patted yourself on the back, and take in the great aroma.  Cut and enjoy.  Some people like to put some butter on it, but I like it just the way it is.
Potato Rolls

1 cup warm water (105-110 degrees) divided

1 cup sugar

2 1/4 tsp. yeast (1 package)

1 cup instant potatoes

1 tsp. salt

1 cup soft shortening

2 eggs, well beaten

5-5 1/2 cups flour

In a large bowl, mix 1 cup water, sugar, and yeast.  Set aside to soften. In a separate bowl blend the instant potatoes and 1/2 cup water. (You may use 3/4 cup mashed potatoes, eliminate water).  Add to the yeast mix. Add salt, shortening, eggs and 2 cups of the flour, beat until smooth. Cover and set aside to rest for 10 minutes to rest.  Mix in remaining three cups of flour to make a soft dough.  Knead for 5 minutes.  Place in well greased bowl and cover with a damp towel. Let rise until double.  Punch down, shape as desired.  Place in a greased Dutch oven, let rise until almost double.  Bake with 11 coals on the bottom and 17 on top (375 degrees) for about 25-30 minutes, or until golden.  (Time and temperature are approximate and may vary with conditions).   Rotate oven and lid often and use the 2/3 method to avoid burning bottom.  (2/3 method means remove from bottom heat 2/3 of the way through). Serve warm with butter and your favorite jam.  
Wheat Surprise Bread Braid

2 cups warm water

1 tablespoon yeast

3-4 cups flour

1 Tbs. malt 

1/4 cup honey

2 teaspoons salt 

1 cup whole wheat flour

2 cups sourdough starter

Topping:

canned milk, one egg, olive oil in equal parts well beaten

2 Tbs. sunflower seeds

1 Tbs. poppy seeds

1 Tbs. sesame seeds

1.   Combine the yeast and water and let rise.

2.   Add the starter

3.   Add the other ingredients and 1/2 of the flour.

4.   Separate out 1/3 of the dough and add wheat flour to the 1/3 and regular flour to the remainder.

5.   Knead for five minutes

6.   Let rise until doubled

7.   Braid the white dough around the wheat doughand place in a 12 inch Dutch Oven to rise again

8.   Brush the top with a combination of milk, olive oil and beaten egg in equal parts

9.   Sprinkle the top with poppy seeds, sesame seeds and sunflower seeds.

10.  Bake at 350 degrees for about 50-55 minutes. (7 coals on the bottom and 16 on the top around the lid) Serves 20

Winning recipes from the West Haven, Utah cookoff!

Mike Larson's Best Peach Cobbler

1 cup butter (2cubes)

2 cups flour

1 ½ cups sugar

4 tsp. baking powder

½ tsp. Salt

add cinnamon to taste

1 ½ cups milk

4 cups fresh peaches

1 ½ cups sugar

Directions:

Step # 1
Melt 1-cup butter in 12" Dutch oven and let cool.

Step # 2
Place peaches in a bowl and pour sugar over them & mix. Set a side and let stand.

Step # 3
In a bowl mix flour mixture together. Pour evenly over melted butter in Dutch oven. Pour peach mixture evenly over the dough in Dutch oven. Cook time: 1 hour @ 375 deg.
Note: If using canned peaches pour all of the juice off. You can use any kind of fruit with this recipe.

Grandma's Golden Dutch Oven Rolls

1 envelope active dry yeast
1/4 cup very warm water
1/3 cup sugar
1/4 cup butter or margarine
1 tsp. salt
1 cup scalding hot milk
1 egg, lightly beaten
4 1/2 cups sifted all-purpose flour
2 Tbs. melted butter or margarine, for brushing rolls                

Directions:

Sprinkle the yeast over very warm water in a large bowl. (Very warm water should feel comfortably warm when dropped on wrist.) Stir until yeast dissolves. Add sugar, the 1/4 cup butter or margarine and salt to hot milk and stir until the sugar dissolves and butter or margarine is melted. Cool mixture to 105 to 115 degrees. Add milk mixture to yeast, then beat in egg. Beat in 4 cups of the flour, 1 cup at a time, to form a soft dough. Use some of the remaining 1/2 cup of the flour to dust a pastry cloth. Knead the dough lightly for 5 minutes, working in the remaining flour (use it for flouring the pastry cloth and your hands). Place dough in a warm buttered bowl; turn greased side up. Cover and let rise in a warm place until doubled in bulk, about 1 1/4 to 1 1/2 hours. Punch dough down and knead 4 to 5 minutes on a lightly floured pastry cloth. Dough will be sticky, but use as little flour as possible for flouring your hands and the pastry cloth, otherwise the rolls will not be as feathery light as they should be. Pinch off small chunks of dough and shape into round rolls about 1 1/2 to 1 3/4-inches in diameter. Place in neat rows, not quite touching, in a well-buttered 14" dutch oven Cover rolls and let rise in a warm place until doubled in bulk, 30 to 40 minutes. Brush tops of rolls with melted butter or margarine, then bake in a moderately hot dutch oven (375 degrees) 18 to 20 minutes or until nicely browned. Butter the top of each roll let stand from 1-2 min. and serve warm. Number of servings: This recipe yields about 2 dozen rolls.

Garlic and Cheddar Biscuits
Prior to making mixture, prepare a Dutch oven for a hot (450) 10 minute bake. I use a 12" and place a 9" or 10" pie tin inside on three small stones. (This allows warm air to circulate around the biscuits and avoids burned bottoms.) 
2 cups baking mix. (use Bisquick, your own baking mix or my favorite, sour dough)
2/3 cup milk (for variation, use buttermilk)
1/2 cup shredded cheddar cheese.
1/2 cup margarine or butter, melted.
1/2 tsp. garlic powder.
reserve 1/2 of margarine and garlic powder mixture.
Mix until dough balls can be formed and drop dough by spoonfuls onto the ungreased pan.
Bake 8 to 10 minutes or until golden brown. Brush tops with additional margarine and garlic powder mixture.
makes 10 to 12 biscuits. Goes great with fish, grape jelly, or by themselves.
Dutch Oven Bread

3 cups very hot water
1/2 cup butter
1/2 cup sugar
2 1/2 tsp salt
2 Tbs instant yeast
8 cups flour
oil for oven



Combine water, butter, sugar, salt, yeast and stir until butter is melted. Add approximately 5 cups flour and mix to form a thick batter.  Continue adding flour until a stiff dough forms.  Knead on a floured board until smooth (about 10minutes). Placed in a greased  12 inch oven, cover with the lid and let rise until doubled (about 45 minutes).  Punch down and knead for a few minutes and place back in greased oven. Let rise until almost doubled.  Bake at 350 degrees (12 coals on top and 8 on bottom) for 45 minutes.  The top will be golden brown.  Tastes great hot out of the oven with honey butter.  
Leftovers, if there are any, are great for French toast.
Dutch Oven Cinnamon Rolls

1 envelope yeast
2 tablespoons warm water 
Pinch of sugar
1 beaten egg
3/4 cup sugar
3/4 teaspoon salt
6-8 cups flour
2 cups buttermilk
2 teaspoons cinnamon
1/2 cup sugar
nuts or raisins



Mix yeast, water and pinch of sugar in a small bowl, set aside for a few minutes. In a large bowl, combine buttermilk, egg, sugar, salt and yeast mixture. Add enough flour to make a soft dough. Cover with a damp towel, and let rise in a warm, draft-free place for about an hour.
Roll dough out on a floured surface until it is rectangular in shape and about 1/4" thick. Spread entire surface with butter, sprinkle with sugar and cinnamon, and roll it up jelly roll fashion from the long side. Cut 1" thick sections using new dental floss. Place the rolls in a 12" Dutch oven, cover with lid, and let rise for about 30 minutes.
Bake for 50 minutes with 14 charcoal briquettes on the top and 6 on the bottom. Remove rolls and spread frosting.
Frosting:


4 tablespoons butter or margarine
2 cups powdered sugar
1 teaspoon vanilla
1 teaspoon almond flavoring
milk



Mix all ingredients, adding only enough milk to give it the consistency of regular cake frosting. Spread on cinnamon rolls.

MELT IN YOUR MOUTH ROLLS
2 cups milk scalded
1/2 cup shortening
1/2 cup sugar
1 heaping tablespoon salt
2 packages dry yeast
1/2 cup lukewarm water
2 beaten eggs
6 cups flour
non-stick vegetable spray



Use the grill to your Ultimate Dutch Oven to cook these on.  Spray your Ultimate Dutch Oven Grill with non-stick vegtavle spray. Combine milk, shortening, sugar  and salt into a bowl. Cool to luke warm. Add yeast softened in warm water; add eggs. Stir in flour soft dough. Cover & let rise until doubled. Stir down with spoon, let rise again. Turn on lightly floured surface and roll dough out until 1/2 inch thick. Cut 2 1/2 inch cutter. Brush with melted butter. Crease each round thru center with dull edge knife and fold over. Place rolls onto the griddle of your Ultimate Dutch Oven  Let rise untill double, then bake. Cook over 32 briquettes for 400 degrees. Place 2/3 of the briquettes on top  of your Ultimate Dutch Oven and 1/3 underneath )ie: (22 briquettes on top and 10 briquettes underneath)  Bake for 10 to 15 min.
ICE CREAM
1 sm package instant pudding (any flavor)
2 cup heavy cream
1 cup milk 
½ cup sugar
½ tbs vanilla
¼ tsp lemon juice
1 egg
1 can evaporated milk



Mix together pudding, 1 cup heavy cream, & milk. In a second bowl mix sugar, egg, vanilla, and lemon juice. Mix in the pudding mixture and pour into a 12" Dutch oven. Add 1 cup heavy cream and evaporated milk, stir until smooth. Place the lid on the oven. Place an inch and a half layer crushed ice and rock salt on the bottom of a large tub, 18 to 20 inches in diameter. Place the Dutch oven into the tub and fill the sides of the tub with more crushed ice and rock salt. Fill the lip of the Dutch oven lid with crushed ice. Every 5 minutes remove the Dutch oven lid and stir mixture. Total freezing time is 45 to 60 minutes. Dry ice can be placed under the oven to help freeze faster, but keep it off the cast iron to prevent cracking.
CHEESE TACO BOATS
14 “ Dutch oven    Serves 36 

1-36 count pkg of RHODES Rolls
1-1    ¼ -oz pkg.  Taco seasoning mix
2 tablespoons melted butter.

Pepper-onion filling:
1 –8 oz pkg. Cream cheese
½ cup butter  
2 tablespoons dried minced onion
½ cup chopped green chilies or peppers



Soften cream cheese and mix in remaining ingredients.

PREPARATION: 

     Thaw and allow to slightly raise the RHODES rolls. Pour taco-seasoning mix in a small bowl. Grease the Dutch ovens, as it takes two 14 in ovens for these rolls.

      Roll out each roll to 3 ½ inches in diameter or use your fingers to stretch the dough to that size. Spoon 1 rounded teaspoon of the filling onto on side of each of the rolled out rolls. Fold over and using the times of a fork, seal the rolls. Brush with the melted butter and then sprinkle with the taco seasoning mix.

       Arrange the rolls in the greased Dutch ovens and allow to rise in a warm place for 50-60 minutes. Bake on a medium high fire using 1 ½ rings of coals on the top and 9 coals underneath for 20 to 25 minutes or until golden brown. Enjoy
SHEEPHERDERS BREAD
2 PACKAGES ACTIVE DRY YEAST                                                 3 CUPS WARM WATER

2/3 CUP SHORTENING, MELTED & COOLED                                ¼ CUP SUGAR

 2 TEASPOONS SALT                                                                          8 TO 9 CUPS FLOUR

PREPARATION: 

IN A LARGE BOWL, DISSOLVE THE YEAST AND SUGAR IN THE WARM WATER. STIR IN SALT AND SHORTENING.  ALLOW MIXTURE TO STAND IN A WARM PLACE FOR 5 TO 10 MINUTES OR UNTIL BUBBLY. ADD FOUR  (4) CUPS FLOUR AND BEAT WELL WITH A WOODEN SPOON.   STIR IN ENOUGH OF THE REMAINING FLOUR TO MAKE A STIFF DOUGH. KNEAD UNTIL SMOOTH AND ELASTIC. PLACE IN A GREASED BOWL AND TURN TO COVER ALL.  COVER AND LET RISE IN A WARM, DRAFT FREE AREA UNTIL DOUBLE IN SIZE, ABOUT ONE HOUR.  PUNCH THE DOUGH DOWN, SHAPE INTO A SMOOTH BALL AND PLACE IN THE GREASED DUTCH OVEN. COVER WITH A WELL-GREASED OVEN LID.  ALLOW TO RISE IN A WARM DRAFT FREE AREA UNTIL DOUGH IS ALMOST DOUBLED. WATCH CLOSELY OR IT WILL RISE AND KNOCK THE LID OFF. 

PLACE ONE RING OF COALS ON TOP, WHICH IS LYING COALS NEXT TO EACH OTHER AROUND THE OUTSIDE RIM OF THE OVEN AND THEN ONE ON EACH SIDE OF THE HANDLE.

PLACE 7 CHARCOAL BRIQUETS UNDERNEATH TO FORM A CIRCLE. DO NOT PUT ONE IN THE MIDDLE. BAKE APPROX. 45 MINUTES OR UNTIL BROWN ON TOP AND WHEN THUMPED, IT SOUNDS HOLLOW. THIS MAKES ONE VERY LARGE LOAF. REMOVE FROM THE OVEN AND ALLOW TO COOL. BREAD IS A LITTLE HEAVIER THAN REGULAR BREAD BUT ALSO MAKES EXCELLENT TOAST.
CHOCOLATE CHIP BANANA NUT BREAD

INGREDIENTS: 

4 CUPS ALL PURPOSE FLOUR             2/3 CUP VEGETABLE OIL 

2 CUP SUGAR                          

1/2 CUP MILK 

4 TEASPOONS BAKING POWDER       1-12 OZ PKG. CHOCOLATE CHIPS
1/2 TEASPOON SALT                    
1 CUP CHOPPED NUTS
4 EGGS LIGHTLY BEATEN                
2 CUPS MASHED RIPE BANANAS 

PREPARATION: 

MIX FLOUR WITH SUGAR, BAKING POWDER AND SALT IN A LARGE BOWL. STIR EGGS, BANANAS, OIL AND MILK UNTIL WELL BLENDED. ADD TO THE FLOUR MIXTURE; STIR JUST UNTIL MOISTENED. STIR IN CHOCOLATE CHIPS AND NUTS. POUR INTO A WELL-GREASED DUTCH OVEN. BAKE FOR 50 MINUTES OR UNTIL WOODED TOOTHPICK INSERTED IN THE CENTER COMES OUT CLEAN. COOL 5 MINUTES AND REMOVE FROM THE PAN; FINISH COOLING ON A RACK. SERVE WARM OR WRAP AND STORE OVERNIGHT. 
BACON-WRAPPED POTATO TWISTS

4 medium potatoes
4 yams about the same size
8 strips bacon
2 tablespoon sliced almonds
1/2 tablespoon sesame seeds

Cut the ends off the potatoes and yams to give a flat surface to start cutting.  Using a twin-curl cutting garnishing tool, cut a twin curl from each potato and yam.  Unwind each curl and rewind a yam curl with a potato curl to produce a white and yellow curl.  This process will yield eight twists.  The remaining potato and yam pieces may be stuffed and cooked separately.  If the twists are not going to be cooked immediately, place them in water to prevent discoloration.
Wrap a strip of bacon around each twist and place in a 10-inch Dutch oven.  Sprinkle sliced almonds and sesame seeds over the top.  Place 8 coals under the oven and 12 on top (about 350(F).  Cook for 30 to 45 minutes or until done.
NOTE:  Twists can be cooked in the same Dutch oven along with the Lemon Pepper Chicken Supreme.
Yield:  8 twists   (Note from the web guy...These are great!)

SPARKLING POTATOES
1 lb. bacon
1 large onion
minced garlic (equal to 1 clove)
10 med. potatoes (scrubbed with skin & diced - new red potatoes are our favorite)
1/2 lb. fresh mushrooms (cleaned & sliced)
1 12 oz. can Sprite
salt & pepper to taste
1/2 lb. grated cheddar cheese
1/2 cup chopped parsley



Fry bacon, cut in small pieces, (can be done ahead to save time) drain & add sliced onion, cook until transparent, add minced garlic, fry a bit, then layer potatoes & mushrooms with bacon & onions. Pour 12 oz. can of sprite over top. & sprinkle with salt & pepper. Cover and steam until tender, stir once to prevent burning. (more sprite can be added for more moisture, too much makes it soupy)  Just before serving, top with 1/2 lb. grated cheddar cheese & 1/4 cup. chopped parsley.
CAJUN-ROASTED POTATOES

1 envelope dry onion soup mix
1/4 tsp. white pepper
1/4 tsp. cayenne pepper
1/4 tsp. Cajun seasoning
1/2 tsp. garlic powder
2 lbs. red potatoes
1/3 C. olive or vegetable oil



Preheat your kitchen oven to 400 degrees. Spray a 4 to 5-quart Dutch oven with non-stick spray and place inside oven to preheat. Cut potatoes in medium-sized chunks; do not peel. In large zip-lock bag, combine all dry ingredients and shake until thoroughly mixed. Add potatoes; shake to coat. Add oil and mix and knead bag to thoroughly coat potatoes. 

Pour potatoes into hot Dutch oven, cover, and bake, stirring occasionally, 35 to 45 minutes or until potatoes are tender and golden brown. Garnish with chopped parsley.

Johnny Cakes
1 cup corn meal

1 cup flour

1 cup sugar

1 cup milk 

2 eggs

2 Tbs.. lard

1 tsp. salt

2 tsp. baking powder

Mix well, pour into lightly greased Dutch oven, place on hot coals, (put coals on lid too), I rotate the lid and oven in opposite directions about every 10 minutes. Let cook for about 45 minutes or until golden brown. Serve warm with honey butter. 

Cinnamon Pull Aparts

1 small bag of Rhodes frozen rolls (white dinner rolls)
4 Tbs butter (or margarine) - melted
1 C sugar
1 Tbs cinnamon (more or less to taste)

Also needed:

a bundt cake pan
12" deep Dutch oven
cooking spray
charcoal

Let the rolls thaw out just to a soft state without raising. Coat the bundt pan with non-stick cooking spray. Mix the sugar and cinnamon together in a bowl. Cut each roll in 1/2 and dip each piece in the melted butter to coat and then roll it in the sugar/sugar mixture and place in bundt pan. Continue to put coated rolls in the pan until it is about 2/3 of the way full.

Start with a cold Dutch oven and place the filled bundt pan in it. Put about 8 coals on the bottom and about 16 coals on the lid. Cook for about 45 minutes (the actual time will vary based on the outside air temperature, wind, elevation, charcoal, etc. so check for doneness) Rotate the pan/lid 1/4 turn every 10 minutes to help it cook evenly. When done, tip the cake pan upside down on a plate to get the pull-aparts out and ENJOY!!! 

For a tasty variation, substitute a package of Jell-O instant butterscotch pudding mix instead of the sugar/sugar mixture.

Orange Pull Aparts

12 frozen dinner rolls, thawed
Grated peel of one orange
1/4 cup melted butter
1/2 cup sugar

Citrus Glaze:
1 cup powdered sugar
1 tbsp butter, melted
2 tbsp fresh orange juice

Grate orange peel and mix with sugar. Cut thawed rolls in half and place in oven. Melt butter and pour over rolls. Sprinkle with rind/sugar mixture, reserving 1/2 cup of mixture to sprinkle on just before baking. Cover and let rise until double in size. Bake until golden brown.  Combine glaze ingredients and mix until thin. Cover rolls with glaze while warm.

