Dutch Oven Basics:  

Question:  How much Charcoal do I use ?  

Answer:  You use twice the size of your Dutch Oven.  If you have a 12” Dutch Oven you use 24 briquettes.  If you have a 10” Dutch Oven you use 20 briquettes.  Some people recommend 2/3 of the briquettes go on the lid and 1/3 go under the Oven.  I like to use the 3 Up / 3 Down Baseball rule.  For a 12” Dutch Oven, I take 12 + 3 =15 briquettes and put them on the Lid.  This is the 3 Up part.  I then take 12-3 = 9 and put these under the Dutch Oven.  This is not a hard fast rule, but it works most of the time.  
· When it’s really cold outside, I’ll add a few more briquettes (the Tim Allen Rule).  

· If I’m baking Bread, Rolls or Biscuits I’ll remove the briquettes from under the oven ½ through baking to keep from burning the bottom of the biscuits.

· If the Briquettes start to burn out, you may have to add more to finish baking. 
Note:  I’ve noticed in the last couple of years that Kingsford is making their briquettes smaller.   Because of this, I’ve been bumping up this rule just a little bit.
Question:  How often do I Lift the Lid and Check ?  

Answer:  If you look too often, you’re just losing heat and it’ll take that much longer to cook.  I recommend doing a quick check every 15 minutes.  I’ll also rotate both the oven and the lid in opposite directions every 15 minutes to ensure that everything cooks evenly.
Question:  How do I clean my Dutch Oven ?

Answer: SOAP in a Dutch Oven is a big NO NO.  It tends to get into the pores of the oven and your next meal will taste soapy.  

In many cases, the recipe will call for lining the oven with foil.   As long as you don’t tear the foil, cleanup will be pretty quick and easy.

1. If you cook without foil, you’ll need just a little bit of effort to clean the oven.   First wait for the oven to cool and add about an inch of water to it.
2. Put the lid back on the oven and put it back onto the hot coals and bring the water to a boil.   The boiling water opens up the  ovens pores and loosens the food scraps.

3. Pour most of the water out of the oven and use a wadded up piece of Aluminum Foil to scrub the oven.   Now you can dump out the scraps and wipe the oven clean with a paper towel.

4. While the oven is still warm, add a little cooking oil to the Dutch Oven and rub it in with a paper towel.  You don’t need a lot of oil, just enough to cover the surface of the oven.  After rubbing the oil in, use a fresh paper towel to remove any excess oil.
Camp Cobbler


1 yellow or white cake mix (I usually pick up whatever’s cheapest)


1 egg  (disregard directions on the box that calls for three eggs)


3 cans of your favorite fruit pie filling (it’s cheaper at the dollar store)


cinnamon


1 stick of margarine


Aluminum Foil & Pam Spray

Line a 12 inch Dutch Oven with Aluminum foil.  

Spay  foiled lined Dutch Oven with Pam cooking spray.

Empty cans of pie filling into a 12 inch Dutch Oven.  Mix Egg and Cake Mix with enough water to obtain a pancake batter like consistency.   (Remember only use only 1 egg.  If you use 3 eggs according to the instructions on the box, the cobbler will rise too much and will stick to the lid).

Pour this mixture over the pie filling.  Cut the margarine into slices and lay randomly over the top of the cake mixture.  Sprinkle cinnamon over everything and bake.

Bake with 2/3 of the coals on top.

Bake for about 45 minutes.  Check the cobbler every 15 minutes.


To really make the cobbler special, bring along some Vanilla Ice Cream or Cool Whip to top it off. 

Monkey Bread

Ingredients:

· 4 cans biscuits (Wal-mart sells a 4 pack of biscuits for $1.50)
· 1 cup sugar 

· 1 cup brown sugar 

· 4 Tbs cinnamon 

· 1 stick oleo

Line a 12 inch Dutch Oven with Aluminum Foil for easier clean-up.   Neatly fold the edges of the Aluminum Foil to fit inside the Dutch Oven to ensure a good seal between the Lid and the Dutch Oven.  If the Aluminum Foil sticks out when the Lid is closed, then you don’t have a good seal and your oven will lose heat and will not bake properly.

Spray the Aluminum Foil with a non-stick cooking spray.

Cut all biscuits into quarters. Mix both sugars and cinnamon in a plastic bag. Drop biscuit quarters, a few at a time, into the bag and shake to coat well. Place in Dutch Oven. Continue until all biscuit quarters have been coated and placed in the oven. Cut oleo in thin slices and scatter across the top of the biscuit quarters. Bake @ 350 degrees for approx. 35 minutes 

9 coals on the bottom—15 coals on the lid is about 350 degrees for a 12 inch Dutch Oven.
Note:  If you put the dough into a bundt pan, you can skip lining the dutch oven with AL foil.  Just put the dough in a PAM sprayed bundt pan and then put everything into the dutch oven.  When it’s done, you can flip the monkey bread out of the pan to make a more decorative presentation (though the boys don’t really care how it looks).  The bundt pan also helps heat get to the center to help with cooking the dough in the middle.

Mississippi Mud Cake
	1
	yellow cake mix; prepared as directed
	 
	Mud

	 
	 
	1/2
	cup cocoa powder

	 
	Topping
	2
	cups brown sugar

	10
	oz. bag semi-sweet chocolate chips
	1
	cup hot water

	3/4
	cup chopped pecans
	2
	tsp. vanilla

	 
	powdered sugar
	1
	tsp. cinnamon


	Line the bottom and sides of a 12" Dutch oven with heavy foil. To the oven add prepared cake mix.

Prepare The Mud: In a separate bowl combine all "Mud" ingredients and stir until well mixed. Pour mud mixture over the cake batter.

Bake: Cover Dutch oven and bake using 8-10 briquettes bottom and 14-16 briquettes top for 60 minutes. Sprinkle chocolate chips and pecans over top of cake about 5 minutes before cake is done.

Dust top of cake with powdered sugar just before service.

Serve warm with whipped cream.

Serves: 10-12


PINEAPPLE UPSIDE DOWN CAKE

Ingredients:

16 ounce can sliced pineapple

½ cup brown sugar

1/3 cup butter

1 package yellow cake mix

maraschino cherries (optional)

2 eggs

Preparation:

Preheat Dutch oven and spray with no-stick. Place 1/3 cup butter and ½ cup brown sugar in oven. Heat to melt butter. Place pineapple slices (save pineapple juice) in the butter and place halved cherries in each pineapple center with round side down, and sugar mixture. (If the oven is too hot the sugar, butter and pineapple will burn).

Mix yellow cake mix as directed on package using pineapple juice as part of your liquid. Pour batter over pineapple. Cover oven and place in over 12 coals. Place 9 coals on the lid. Bake, covered for 30 to 40 minutes or until tooth pick inserted in center comes out clean. Allow to cool for 10 minutes and then invert on foil covered cardboard.

BANANA DUMP COBBLER

 

Ingredients:

1 package yellow cake mix

1 pound brown sugar

½ pound margarine

5 pounds bananas

3 tablespoons white sugar

1 tablespoon cinnamon

 

Preparation:

Heat Dutch oven and cover with coals for 15 minutes. Slice bananas lengthwise and set aside. Prepare cake mix, with or without eggs, and set aside. Remove preheated oven from coals and melt butter in the bottom. Add brown sugar and mix well with butter.

Add bananas and sauté for three minutes over fire. Pour cake mixture over bananas. Fold banana-sugar mixture up over cake mixture a few times. Sprinkle with cinnamon and white sugar.

Bake 35 minutes. For the first 10 minutes use coals on the bottom only. Then add coals to oven top and continue baking until done.

Kicked up Monkey Bread
Monkeyman 
Troop 268 ETAC Carthage, TX.
 
This started out as monkey bread from one of your cookbooks, then it evolved into something special.
 
4 cans biscuits quartered 
3 or 4 Granny Smith Apples 
1 1/2 cups sugar 
1 1/2 cups brown sugar 
2 tbs of cinnamon 
1 1/2 cups choped pecans 
1/2 cups pecan halves 
1 stick of butter or oleo
 
Start enough coals to cook for about 1 hour. While coals are getting ready, peel, core, and slice apples into approx.1/4 in pieces. While I am preping the apples I let them soak in salt water. A little salt goes a long way here, it keeps them from turning brown and helps bring out the flavor. Next mix sugar, brown sugar and the cinnamon and mix well. Drain the apples and add one cup of the sugar mix to them and stir them till coated well. This is where I start preheating my Deep 12 in Dutch Oven at approx.350 deg. Grease a bunt pan. Arrange pecan halves in a decorative pattern in the bottom and sprinkle chopped pecans on top of them. Next quarter one can of biscuits coat in sugar mix and place in pan, spread 1/3 of the apples on the biscuits / apples / biscuits til your done. Poor melted butter over the top and place in oven. Cook for 30 to 35 min the top will probably be trying to brown I rub a little butter on it and cover it with foil and continue to cook until center is done checking about every 5 to 7 min. You just have to dig down to the center to tell if its done. When done let cool approx.5 min and turn out onto a platter carefully the glaze will run out and it is hot!!! If you let it cool to long the glaze and pecans try to stick. Its easy to make this larger or smaller, we've done this many ways haven't had a bad batch yet. 
ENJOY!
 Note:  We had trouble with getting the Kicked Up Monkey Bread to cook through to the center without burning the top.   On our next try, we may try putting a layer of AL Foil across the top to keep the top from burning.
PUMPKIN PIE CRUNCH CAKE
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1 large can pumpkin
3 eggs
1 large can evaporated milk
1 cup brown sugar
½ teaspoon salt
1/8 teaspoon allspice
½ teaspoon cloves
½ teaspoon nutmeg
1 teaspoon cinnamon
½ teaspoon ginger
Mix all ingredients together.  Pour Pumpkin mixture into a 12” Dutch oven.  Sprinkle 1 package white or yellow cake mix over pumpkin mixture.  Pour 1 cube melted butter over cake mix.   Bake with 10 charcoal briquettes on the bottom and 16 charcoal briquettes for 50-60 minutes or until pumpkin is set.[image: image2.png]
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Easy "Peachy" Cake

	1
	yellow cake mix
	1/3
	cup vegetable oil

	3
	eggs
	1
	(30 oz.) can sliced peaches


	In a large mixing bowl mix together cake mix, eggs, vegetable oil and syrup from peaches until smooth (about 2 mniutes). Pour batter into a buttered 12" Dutch oven. Arrange peach slices over top of batter. Cover oven and bake using 8-10 briquettes bottom and 14-16 briquettes top for 60 minutes or until top center of cake springs back when touched.

Serve topped with whipped cream.

Serves: 8-10


