‘Fun with Food’ – Dutch Oven Cooking

Planning

Supplies (* = troop gear):

· *Dutch Ovens

· *Baking racks (can be improvised)

· *Pot lifters

· *Tongs 

· *Charcoal starters

· Charcoal – small match-light, big quality bag

· Aluminum Foil – wider is better

· Newspaper – more is better – bag to keep dry

· Matches / lighters

· Scrubber sponge & paper towels

· Vegetable oil

· Comfortable chair…and a watch…and a stick.

Timing:

· How much time do you have?

· How do you want to spend it?

· Take time at home, or take time at camp?

Taste:

· What do people like? Can you sneak in some nutrition?

· Same pot can do double duty – if you match cooking times…

Preparing – at Home

· Pre-cut, pre-cook, pre-mix

· Package the food by meal; include labels and recipes

Preparing – at Camp

· Fireproof the area – foil base for ovens and chimney, if needed

· Make sure grub master provides recipes (or cooks)

· Make sure cooks know schedule, timing, recipe – 
and start on time! New guys will need support / instruction.

Cooking

· Rule of thumb for coals – oven size x 2

· Winter weather – use more coals, allow more time

· Have extra charcoal set to go, if likely to need it
 – also useful for clean-up (steaming)

· Have a place for the pot lid – foil, cook pot, rocks, board

· If you want to open it a lot, have plenty of coals – and time…

Stewing

· Most coals on the bottom – add coals to top later, if you need to bake/brown a topping (like biscuits)

Baking

· Top coals – oven size + 2

· Bottom coals – oven size – 2

· Stacking – quick cookers on top, and a stable base

Frying – Deep and Shallow

· Deep fryer – open oven w/oil – watch for fire!

· Lid as fry pan – on coals or stove

Presenting

· Use cooking time to:
- clean up and set the table
- prepare side dishes/deserts
- get cleanup ready – cleanup crew on the job?
- make sure food for next meal is ready

· Serving from the pot – mind the heat (and ash)

· Prefer wood and plastic utensils to save the seasoning

· Say grace together

· Cooks generally eat last, get thanked, and don’t clean up.

Cleaning

· Line with foil, where baking.

· Eat it all! Or gently scrape out all the food

· Pour in couple of inches of water and put back on fire (or stove) – steam clean it.

· Avoid soap – tends to stay with you, come out in food.

· Use a scrubber sponge – more sponge than scrubber – and finish with paper towels (or crumpled newspaper).

· Get it DRY!

· LIGHTLY oil inside when done, VERY LIGHTLY on outside

Storing

· Put ovens away clean - and dry - and oiled

· Use a twist of foil/paper to maintain a small air gap

· Keep in a dry place

· Don’t stack them / leave out at night – GREAT shin-busters…

Seasoning (new oven)

· Brillo, soap, hot water – get ALL the protective coating off

· Rinse well, multiple times

· Coat the inside of the oven and lid with oil

· Bake in 350º oven for 90 min (may smoke…)

· Cool completely

· Wipe off excess oil – use to oil outside LIGHTLY

· Also do this if the existing seasoning gets damaged

Safety

· Hand washing / sanitizing

· Pot lifters and Gloves

· Be especially careful of stacked pots
- those pointy legs can dig in and tip

· Cold water + hot stove = crack!

· Avoid crowding in the cooking area
- heat draws crowds in winter, and on cold mornings…

First Aid

· Know where the first aid kit is – and be ready for:

· Burns

· Lacerations – usually from food prep

· Bruises (if you try to take my biscuits…)

· Fractures (nah, I wouldn’t go that far…)


Our Recipes Today

Simple – Chile ‘Can’ Carne (small oven)

Ingredients: 

· 1 large can of chili

· 4-tube pack of refrigerator biscuits

· 1 bag of oyster crackers or saltines

· 2 lbs baby carrots (side dish), hot sauce, grated cheese

Directions: 

· Make sure the oven is clean.

· Dump chili into oven and cover.

· Place the oven on the coals and cover the top with coals. 

· Bring to a boil (10-20 minutes, depending on heat).

· Coat the top with biscuits and replace the lid.

· Move coals from bottom to top to brown biscuits.

· Cook until biscuits brown – 7-10 minutes.

· Put the oven on the table to serve w/crackers and carrots.

More Ambitious – Hawaiian Chicken (sm. oven)

Ingredients: 

· Family size package of skinless chicken breasts (8-10). 

· One tall can sliced pineapple; Maraschino cherries. 

· Twelve ounce jar of your favorite BBQ sauce.

· Biscuits, rolls, or buns to go with - your choice

· Side dish of veggies, if desired

Directions: 

· Place four chicken breasts on the bottom of the oven.

· Use half of the sliced pineapple to place on top of the breasts, pouring the entire juice over the chicken.

· Pour half of the BBQ sauce on top of this.

· Place another layer (the remaining four breasts) on top of the previous chicken/pineapple layer.

· Layer again with the remaining pineapple slices, placing a cherry in the center of each pineapple slice.

· Pour the remaining BBQ sauce on top.

· Place the oven on the coals and cover the top with coals. 

· Cooking time 30 to 45 minutes (it is hard to overcook it)
· Make sure chicken is thoroughly cooked (pink = bad!). 

Double Dump Cake Desert (big oven)

Ingredients: 

· 1 package Spice Cake Mix

· 2 cans apple pie filling

· 1 package Chocolate Cake Mix

· 2 cans cherry pie filling

· 1 small package chocolate chips

· margarine (squirt bottle)

Directions: 

· Line large oven with foil (on baking rack or s-bends).

· Put apple pie filling on one side, cherry on the other.

· Dump spice cake on the apple, chocolate on the cherry.

· Smooth the cake mixes a bit, as needed.

· Put 4-5 lines of margarine on each cake mix

· Place the oven on the coals and cover the top with coals. 

· Cooking time 20 to 30 minutes, check at 15 minutes and sprinkle chocolate side with chocolate chips.

· Serve with big spoons – mixing flavors to taste.

Other Recipes – 

Breakfast Pie (for 14” oven – big group)

Ingredients: 

· 2 lbs. hash brown potatoes

· 24 oz. shredded cheddar cheese

· 1/2 cup milk 

· 2 dozen eggs

· 2 pkgs. (6 oz. each) diced ham

· 3 Tbsp. dried minced onion

· 1 1/2 tsp. dry (ground) mustard

· 1 tsp. ea. of garlic powder, salt, ground pepper

· 3/4 tsp. Tabasco

· 4-tube package of refrigerator biscuits

Directions: 

· Line oven with foil on baking rack

· Mix hash browns and cheese (in hash brown bag(s));
pour into oven liner

· Mix eggs, milk, ham, and spices (in hash brown bag(s));
pour into hash brown/cheese matrix

· Place the oven on the coals and cover the top with coals. 

· Cooking time 30 to 45 minutes, check at 20 minutes - 
knife in center – wetness = not done.

· When getting done (25 min?) cover top with biscuits (leave hole in center to test) and put more coals on top to brown them.

· Cook until biscuits done and serve in oven.

Beef Stew (small oven)

Ingredients: 

· 2 lbs cubed stew beef – ask the butcher for small cubes

· 2 lbs beef stew vegetables

· 1 pkg. beef stew spices

· 2-3 cups of water

· 4-tube package of refrigerator biscuits

Directions: 

· Start early! (allow 2 1/2 hours)
[may go through 2-3 chimneys of charcoal]

· Brown beef in Dutch oven with a little oil (can do at home)
[thorough browning and small chunks cuts cooking time]

· Add water and spices; bring to simmer for 1 – 2 hours 

· Add vegetables 30 minutes before dinner

· Add heat to bring to low boil about 10-15 min before serving

· Spread biscuits on top of stew, add coals to lid

· Cook until biscuits done - serve in oven.

For more information:

· Troop library, Cookbooks at home

· “Dutch Oven” web search (list w/food name, get many hits!)

· Other scouts and dads

· Your own fertile imagination

Try:

· Use extra raw biscuits to distract the crowds

· Making your own biscuit dough / cake from scratch

· Competitions and challenges – patrol cooking campout

· Burying an oven at lunch, for dinner

· Zero-pot camping menus

