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    INTRODUCTION 
 
    If you are planning an RV trip or camping for a few days, then you need to bring things that should be compact enough and also able to do their job properly. That is why you need adaptable equipment that can be used for multiple tasks such as the campfire style Dutch Oven. It is heavy and isn't ideal when you are backpacking to a campsite. It is great for car RV trips, camping, and any trip where you can use a vehicle. The Dutch Oven is extremely durable, adaptable, and fulfills all your cooking needs. There is a tight lid that contains all the moisture and air, making it possible to be used as an oven. Make your stews and soups as well as it can work as a cast iron pan with the lid off in which you can make your meats and vegetables. Your camp menu can grow exponentially, just bring this cookbook with you. 
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    CHAPTER 1 BREAKFAST 
 
   

 

 CHEESY HASH WITH SMOKED SAUSAGE 
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 (TOTAL COOK TIME 45 MINUTES) 
 
    INGREDIENTS FOR 6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 6 smoked sausages, cut into bite-size cubes 
 
    	 Cheddar cheese, shredded and divided – 2 cups 
 
    	 1 package refrigerated, shredded hash brown potatoes (20-ozs, 0.57-kgs) 
 
    	 Sour cream – 1 cup 
 
    	 1 medium onion, peeled and chopped 
 
    	 Butter, melted – ¼ cup 
 
    	 Black pepper, to season 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 12 coals in a ring around it and 28 on its lid. The desired cooking temperature is 350°F (177°C).  
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 In a bowl, combine the sausage with half of the cheese, hash brown potatoes, sour cream, onion, butter, and black pepper. 
 
    	 Transfer the mixture to the Dutch oven, spreading it out into an even layer. 
 
    	 Bake until the cheese melts for approximately 10-12 minutes. Set aside for 5 minutes. 
 
    	 Serve and enjoy. 
 
   
 
    

  

 
 
    MOUNTAIN MAN'S BREAKFAST CASSEROLE  
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 (TOTAL COOK TIME 40 MINUTES) 
 
    INGREDIENTS FOR 4-6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Sausage meat, broken up (2-lbs, 0.9-kgs) 
 
    	 8 eggs 
 
    	 Milk – ¼ cup 
 
    	 Frozen hash brown potatoes (2-lbs, 0.9-kgs) 
 
    	 Cheddar cheese, shredded – 2 cups 
 
    	 Salt and black pepper, to season 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 7 coals around it in a ring and 21 on its lid.  The desired cooking temperature is 350°F (177°C). 
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 Add the sausage meat to the Dutch oven, and fry until well cooked. 
 
    	 Meanwhile, in a bowl, combine the eggs with the milk, beating well to incorporate. Set the mixture to one side. 
 
    	 Remove the cooked sausage meat from the Dutch oven. 
 
    	 Add the hash browns to the Dutch oven and lightly brown. 
 
    	 Spoon the sausage meat over the hash browns. 
 
    	 Pour the egg mixture over the top, and sprinkle over the shredded cheese. 
 
    	                      Add the hash browns to the Dutch oven and brown lightly. 
 
    	                      Place the lid on the Dutch oven along with 21 coals on its lid and cook for 20-25 minutes until the eggs are cooked through. 
 
    	                      Season to taste and serve. 
 
   
 
    

  

 
 
    SHITAKE MUSHROOM AND SCALLION FRITTATA 
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 (TOTAL COOK TIME 25 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 12 scallions, white and green parts, stemmed, caps sliced 0.25-ins (0.64-cms) thick 
 
    	 Shitake mushrooms, stemmed and chopped (8-ozs, 227-gms)  
 
    	 Salt, as needed 
 
    	 8 eggs 
 
    	 Freshly ground black pepper – ¼ teaspoon 
 
    	 Parmesan cheese, freshly grated – ½ cup 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven set on a full bed of coals. 
 
    	  Spritz the Dutch oven with nonstick cooking spray. 
 
    	 Add the scallions and mushrooms to the Dutch oven, and season with ¼ teaspoon of salt. Set over a full bed of coals and sauté. 
 
    	 Cover the Dutch oven with its lid. Add 12 coals to the top of the lid and cook until softened for approximately 10 minutes. 
 
    	 In a bowl, whisk the eggs with ¼ teaspoon of salt and ¼ teaspoon of black pepper. 
 
    	 Pour the egg mixture over the veggies, and cook while stirring for around 2-3 minutes. 
 
    	 Move the bottom coals to create a ring around the base of the Dutch oven. 
 
    	 Scatter the cheese over the egg mixture. 
 
    	                      Cover the Dutch oven with its lid, add more coals from the bottom and cook until lightly browned for 15 minutes. 
 
    	                      Serve and enjoy. 
 
   
 
    

  

 
 
    UPSIDE DOWN BANANA AND PECAN FRENCH TOAST 
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 (TOTAL COOK TIME 1 HOUR 10 MINUTES) 
 
    INGREDIENTS FOR 6-8 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Packed brown sugar – 1½ cups 
 
    	 Butter, melted – ½ cup 
 
    	 Light corn syrup – ¼ cup 
 
    	 Pecans, chopped – ½ cup 
 
    	 3 ripe bananas, peeled and sliced 
 
    	 1 firm cinnamon bread loaf, sliced (1-lb, 0.45-kgs) 
 
    	 6 eggs 
 
    	 Whole milk – 1½ cups 
 
    	 Ground cinnamon – 1 teaspoon 
 
    	 Vanilla extract – 1 teaspoon 
 
    	 Confectioner's sugar, optional 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 12 coals in a ring around it and 24-26 on its lid. The desired cooking temperature is 350°F (177°C).  
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 In a bowl, combine the brown sugar with the melted butter, corn syrup, and pecans until incorporated. 
 
    	 Fold in the banana slices. 
 
    	 Spoon the mixture into the Dutch oven. 
 
    	 Cut off and discard both ends of the cinnamon bread loaf. 
 
    	 Arrange 2 layers of bread slices over the bananas. 
 
    	 With a whisk, in a second bowl, beat the eggs with the whole milk, ground cinnamon, and vanilla extract. 
 
    	                      Pour the mixture over the cinnamon bread. Set the Dutch oven to one side for 30-60 minutes in a cool environment. 
 
    	                      Place the coals on the Dutch oven's lid and bake for 45 minutes until a blunt knife inserted in the middle pulls out clean. 
 
    	                      Serve upside-down, spooning the sauce from the bottom of the Dutch oven over the top. 
 
    	                      Garnish with confectioner's sugar and enjoy. 
 
   
 
    

  

 
   
    CHAPTER 2 STEWS AND SOUPS 
 
   

 

 BURGER SOUP 
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 (TOTAL COOK TIME 25 MINUTES) 
 
    INGREDIENTS FOR 4-6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 4 cold, leftover cooked hamburgers, broken into large chunks (4-ozs, 113.4-gms ) each 
 
    	 Salt – ½ teaspoon 
 
    	 Freshly ground black pepper – ½ teaspoon 
 
    	 Beef broth – 3 cups 
 
    	 2 cans crushed tomatoes (14-ozs, 396.9-gms) 
 
    	 1 medium onion, peeled and chopped 
 
    	 Sweet relish – ¼ cup 
 
    	 Ketchup – 2 tablespoons 
 
    	 Prepared yellow mustard – 1 tablespoon 
 
    	 2-3 hamburger buns, torn into bite-size pieces 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with a full bed of coals underneath it and around 18-20 on top. 
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 Add the hamburger chunks, salt, black pepper, beef broth, tomatoes, onion, sweet relish, ketchup, and mustard to your Dutch oven.  
 
    	 Cover with a lid and place as many coals on top as needed to bring the mixture to a bubbling point. Simmer for 20-25 minutes. 
 
    	 Add the torn hamburger buns to the soup and cook for another 8-10 minutes while frequently stirring until the soup thickens and the bread dissolves. 
 
    	 Enjoy.

   

  

 
 
    CREAM CHEESE AND POTATO SOUP 
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 (TOTAL COOK TIME 25 MINUTES) 
 
    INGREDIENTS FOR 4-6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 2 cans chicken broth (14.5-ozs, 411-gms) each 
 
    	 Small potatoes, peeled and diced – 4 cups 
 
    	 Onion, peeled and minced – ¼ cup 
 
    	 Black pepper – ¼ teaspoon 
 
    	 Ground red pepper – ¼ teaspoon 
 
    	 Salt, to season 
 
    	 Cream cheese, cut into chunks – 1 cup 
 
    	 Bacon bits, to garnish, optional 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with a full bed of coals underneath it and around 18-20 on top. 
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 Add the chicken broth, potatoes, onion, pepper, red pepper, and salt (to taste) to your Dutch oven.  
 
    	 Cover with a lid and cook until the potatoes are fork-tender, for 20-25 minutes. Add enough coals to the lid to maintain constant bubbling. 
 
    	 Remove the lid, and mash the cooked potatoes into the broth until lump-free. 
 
    	 Add the cream cheese to the Dutch oven, and over low heat, whisk until the cheese is melted and the soup thickened. 
 
    	 Garnish with bacon bits and enjoy. 
 
   
 
    

  

 
 
    LENTIL SOUP 
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 (TOTAL COOK TIME 1 HOUR 15 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Extra-virgin olive oil – 3 tablespoons 
 
    	 Onions, chopped – 2 cups 
 
    	 Carrots, chopped – 1 cup 
 
    	 Celery, chopped – 1 cup 
 
    	 2 garlic cloves, peeled and chopped 
 
    	 Vegetable broth – 4 cups 
 
    	 1 can diced tomatoes with juice (12-ozs, 340-gms) 
 
    	 Lentils rinsed and drained – 1¼ cups 
 
    	 1 bay leaf 
 
    	 Cumin – 1 teaspoon 
 
    	 Splash of balsamic vinegar 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with a full bed of coals underneath it and around 18-20 on top.  You may need to replenish the coals after 30 minutes of cooking. 
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 Heat the oil in the Dutch oven. 
 
    	 Add the onions, carrots, celery, and garlic to the Dutch oven, and sauté until the veggies start to brown and soften. 
 
    	 Add the vegetable broth followed by the tomatoes with their juice, lentils, bay leaf, and cumin, and stir thoroughly to combine. 
 
    	 Move the bottom coals to create a ring around the base of the Dutch oven. 
 
    	 Cover the Dutch oven with a lid, and add as many coals as is needed to maintain a steady simmer. 
 
    	 Cook the soup for 60 minutes, or until the lentils are fork-tender. 
 
    	                      Add the balsamic vinegar, stir to combine, and serve. 
 
   
 
    

  

 
 
    SPLIT PEA AND HAM SOUP 
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 (TOTAL COOK TIME 3 HOURS 20 MINUTES) 
 
    INGREDIENTS FOR 8-10 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Olive oil – 2 teaspoons 
 
    	 1 small sweet yellow onion, peeled and diced 
 
    	 3 carrots, trimmed, peeled, and diced 
 
    	 3 celery stalks, diced 
 
    	 2 garlic cloves, peeled and minced 
 
    	 Chicken stock – 8 cups 
 
    	 Dried split peas (1-lb, 0.45-kgs) 
 
    	 1 ham hock, fat from the outside removed 
 
    	 1 bay leaf 
 
    	 Salt and black pepper, to season 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with a full bed of coals underneath it. You may need to replenish the coals after 30 minutes of cooking. 
 
    	 Heat the oil in the Dutch oven. 
 
    	 Add the onions, carrots, and celery, and cook for 4-5 minutes. 
 
    	 Add the garlic to the pan and cook for 30-60 seconds. 
 
    	 Pour in the chicken stock and add the peas and ham hock. 
 
    	 Next, add the bay leaf and season with black pepper to taste. 
 
    	 Cover with the lid and over low heat, while occasionally stirring cook for 3 – 3½ hours.  
 
    	 Each time you stir the soup, break a little ham off the bone and remove any bone or fat as the soup cooks. Make sure before serving that all the fat and bones have been removed. 
 
    	                      Taste, season, remove the bay leaf, and serve. 
 
   
 
    

  

 
 
    TORTELLINI STEW 
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 (TOTAL COOK TIME 40 MINUTES) 
 
    INGREDIENTS FOR 6-8 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 1 small onion, peeled and finely chopped 
 
    	 ½ red bell pepper, finely chopped 
 
    	 2 medium zucchini, halved, cut into 1-ins (2.54-cms) slices 
 
    	 2 cans vegetable broth (14.5-ozs, 411.07-gms) each 
 
    	 2 cans crushed tomatoes, undrained (14.5-ozs, 411.07-gms) each 
 
    	 1 can great northern beans, rinsed and drained (14.5-ozs, 411.07-gms ) 
 
    	 Salt – ¼ teaspoon 
 
    	 Black pepper – ¼ teaspoon 
 
    	 Garlic powder – ½ teaspoon 
 
    	 Dried basil – 1 tablespoon 
 
    	 Dry cheese-filled tortellini, uncooked boxed variety (10-ozs, 283.5-gms) 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with 12 coals in a ring around it and 26-28 on the lid. 
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 Add the onion, red bell pepper, zucchini, vegetable broth, tomatoes, northern beans, salt, pepper, garlic powder, and dried basil to the Dutch oven. 
 
    	 Cover with a lid and add as many coals as needed to bring to a robust simmer for approximately 15 minutes. 
 
    	 Add the dried tortellini, and stir thoroughly.  
 
    	 Simmer the stem until it bubbles, and the tortellini is fork-tender for 20-25 minutes. 
 
   
 
    

  

 
 
    WEST AFRICAN VEGETABLE STEW 
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 (TOTAL COOK TIME 40 MINUTES) 
 
    INGREDIENTS FOR 4-5 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Olive oil – 1 tablespoon 
 
    	 Onions, peeled and sliced – 2 cups 
 
    	 Garlic, peeled and minced – 1 tablespoons 
 
    	 Sweet potatoes, peeled, cut lengthwise in half, cut into 0.25-ins (0.64-cms) slices 
 
    	 1 large tomato, coarsely chopped 
 
    	 Raisins – ½ cup 
 
    	 Ground cinnamon – ½ teaspoon 
 
    	 Crushed red pepper flakes – ½ teaspoon 
 
    	 1 can chickpeas, rinsed and drained (14.5-ozs, 411-gms) 
 
    	 1 can vegetable broth (14.5-ozs, 411-gms) 
 
    	 Fresh spinach leaves, coarsely chopped – 4 cups 
 
    	 Couscous, cooked, to serve 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with a full bed of coals on the around it and 22-24 on the lid. 
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 Heat the oil in the Dutch oven. 
 
    	 Add the onion and garlic to the Dutch oven, and sauté until the onion is softened. 
 
    	 Add the sweet potatoes and tomatoes and cook for 5 minutes. 
 
    	 Stir in the raisins, ground cinnamon, red pepper flakes, chickpeas, and vegetable broth. 
 
    	 Cover with the lid and add as many coals a necessary to maintain a steady simmer. 
 
    	 Cook the stew for 18-20 minutes until the potatoes are fork-tender. 
 
    	                      Fold in the spinach, cover with a lid and cook until wilted for 3-5 minutes. 
 
    	                      Serve with couscous and enjoy.
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 BEEF CURRY 
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 (TOTAL COOK TIME 1 HOUR) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Ground beef (1-lb, 0.45-kgs) 
 
    	 1 onion, peeled and diced  
 
    	 2 celery stalks, trimmed diced 
 
    	 1 large carrot, trimmed and chopped 
 
    	 Garden peas, frozen – ½ cup 
 
    	 Garlic powder – ½ teaspoon 
 
    	 Ground ginger – ¼ teaspoon 
 
    	 Medium heat curry powder – 1½ teaspoons 
 
    	 Basmati rice, uncooked – 1½ cups 
 
    	 Water – 3½ cups 
 
    	 Salt – ¼ teaspoon 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 6 coals around it and 18 on its lid. The desired cooking temperature is 350°F (177°C).  
 
    	 Add the ground beef to the Dutch oven, and with a wooden spoon, break up the meat. Stir until browned all over. 
 
    	 Add the onion, celery, and carrot and while cook while stirring for 3 minutes. 
 
    	 Next, add the peas, garlic powder, ground ginger, and curry powder, stir well to combine for 2-3 minutes. 
 
    	 Stir in the basmati rice and pour in the water. Stir to combine and bring the mixture to a boil. 
 
    	 Taste the curry, and season with salt.  
 
    	 Place the lid on the Dutch oven and reduce the heat by moving it further away from the middle of the coals. 
 
    	 Allow the curry to simmer, stirring every 10-15 minutes, until the rice is cooked. The whole cooking process will take around 35-40 minutes. 
 
    	                      Serve and enjoy. 
 
   
 
    

  

 
 
    CHILI COLA BRISKET 
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 (TOTAL COOK TIME 3 HOURS 15 MINUTES) 
 
    INGREDIENTS FOR 4-6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Chili sauce, store-bought – 1½ cups 
 
    	 Cola, any brand – 1¼ cups 
 
   
 
    
    	 1 eye of round roast beef (3-lbs, 1.36-kgs) 
 
   
 
    
    	 1 packet dry onion soup mix 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven sprayed with nonstick cooking spray. Place 10 coals around it and 21 on its lid (15 in a ring outside the edge of the lid, and 6 evenly spaced in the middle of the lid).  You may need to replenish the coals with fresh ones after 60 minutes. 
 
    	 In a bowl, combine the chili sauce with the cola and soup mix, stirring to incorporate. 
 
    	 Pour the chili sauce mixture over the meat, wrap it in a layer of aluminum foil and, as you would a packet and seal securely. Wrap in a second layer of foil, and seal. 
 
    	 Transfer the brisket to the Dutch oven, cook at 325°F (163°C) for approximately 3 hours, or until your desired level of doneness. 
 
    	 Carve the meat against the grain, drizzle over the pan juices and enjoy. 
 
   
 
    

  

 
 
    MEATLOAF 
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 (TOTAL COOK TIME 1 HOUR 5 MINUTES) 
 
    INGREDIENTS FOR 4-6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 1 can tomato sauce (8-ozs, 226.8-gms) 
 
    	 Firmly packed brown sugar – 2 tablespoons 
 
   
 
    
    	 Lean ground beef  (1-lb, 0.45-kgs) 
 
   
 
    
    	 1 can diced tomatoes with onion, and pepper, drained (14-ozs, 396.9-gms) 
 
    	 Dry breadcrumbs – 1 cup 
 
    	 2 eggs, lightly beaten 
 
    	 Baby potatoes, unpeeled, optional 
 
    	 Carrots, sliced, optional 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven sprayed with nonstick cooking spray. Place 10 coals around it and 22 on its lid. You may need to replenish the coals after 30 minutes have elapsed. 
 
    	 In a bowl, combine the tomato sauce with the brown sugar, and put to one side. 
 
    	 In a second larger bowl, combine the ground beef with the drained canned tomatoes, breadcrumbs, and eggs. 
 
    	 Using clean hands shape the mixture into a loaf, and place in the Dutch oven. Scatter the potatoes and carrots around the meatloaf (optional). 
 
    	 Bake at 400°F (204°C) for 50-55 minutes, until the meatloaf registers an internal temperature of 160°F (71°C). 
 
    	 Set aside to stand for 10 minutes before slicing and serving. 
 
   
 
    

  

 
 
    ONE POT BEEF CHILI MAC 
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 (TOTAL COOK TIME 30 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Oil – 1 tablespoon 
 
    	 1 onion, peeled and diced 
 
    	 Ground beef (8-ozs, 226.8-gms) 
 
    	 Tomato paste – 1 tablespoons 
 
    	 Chili powder – 2 tablespoons 
 
    	 Cumin – 1 tablespoon 
 
    	 Sea salt – 1 teaspoon 
 
    	 Smoked paprika –2 teaspoon 
 
    	 2 garlic cloves, peeled and minced 
 
    	 Elbow noodles (8-ozs, 226.8-gms) 
 
    	 1 can red kidney beans, drained (14-ozs,396.9-gms) 
 
    	 Beef broth – 1½ cups 
 
    	 Cheddar cheese, shredded – ½ cup 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with 7 coals around it, and 15 on its lid. 
 
    	 In the Dutch oven, over moderate heat, heat the oil. 
 
    	 Add the onion and sauté for 4-5 minutes, until translucent. 
 
    	 Next, add the beef, chili powder, tomato paste , cumin, sea salt and paprika. With a spoon, break the meat up and stir well to coat in the mixture.  
 
    	 When the beef is browned, add the garlic and sauté for 30-60 seconds. 
 
    	 Next, add the noodles, beef broth, kidney beans and stir well to combine. 
 
    	 Place a lid on the Dutch oven and stir in the shredded Cheddar cheese. 
 
    	 Serve and enjoy. 
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 CHEESY CHILI PEPPER AND LIME CHICKEN 
 
    [image: ] 
 
   

 

 (TOTAL COOK TIME 45 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 8 skinless, boneless chicken thighs 
 
    	 Freshly squeezed juice of 2-3 limes 
 
    	 Taco seasoning – 3 tablespoons 
 
    	 8 canned whole green chilies, drained 
 
    	 Part-skim mozzarella cheese, shredded – 1 cup 
 
    	 Sour cream, to serve, optional 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with 10 coals in a ring around it and 22 on the lid. You may need to replenish the coals after 30 minutes of cooking. The desired cooking temperature is 400°F (204°C).  
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 Arrange the chicken thighs in your Dutch oven. 
 
    	 Squeeze the fresh lime juice over the chicken and season with the taco seasoning. 
 
    	 Slice the chilies lengthwise, cutting into, but not right the way through. Open them flat and place 1 on top of each chicken thigh. 
 
    	 Bake for 35-40 minutes. 
 
    	 Scatter the shredded cheese over the top and bake for another 5-6 minutes until the cheese is melted and gooey. 
 
    	 Enjoy with a dollop of sour cream.

   

  

 
 
    CHICKEN NOODLE CASSEROLE 
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 (TOTAL COOK TIME 45 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Chicken breast halves, skinless, boneless, cooked, and cubed (1-lb, 0.45-kgs) 
 
    	 2 celery stalks, trimmed and chopped 
 
    	 Onion powder – 1 teaspoon 
 
    	 Salt and freshly ground black pepper – ¼ teaspoon of each 
 
    	 Fine egg noodles, cooked and drained – 2 cups 
 
    	 Full-fat mayonnaise – ¼ cup 
 
    	 1 can cream of chicken soup (10.25-ozs, 290.6-gms) 
 
    	 Potato chips, crushed – 1 cup 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with 10 coals in a ring around it, 14 in a circle around the outside of the lid, and 6 in the center of the lid. You may need to replenish the coals after 30 minutes of cooking. The desired cooking temperature is 350°F (177°C).  
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 In a bowl, combine the cubes of chicken with the celery, onion powder, salt, black pepper, egg noodles, mayo, and chicken soup. Mix thoroughly to incorporate. 
 
    	 Spoon the chicken mixture into the Dutch oven, and scatter over the crushed potato chips. 
 
    	 Bake for 35-40 minutes, until heated through and golden. 
 
    	 Enjoy. 
 
   
 
    

  

 
 
    LEMON GARLIC CHICKEN AND POTATOES 
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 (TOTAL COOK TIME 1 HOUR 10 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Olive oil – ¼ cup 
 
    	 Fresh juice of 1 lemon 
 
    	 Capers, drained – 3 tablespoons 
 
    	 1 fresh lemon, thinly sliced 
 
    	 8 large cloves garlic, peeled and smashed 
 
    	 Dried rosemary – 1 tablespoon 
 
    	 Salt and black pepper, to season 
 
    	 8 pieces of chicken, thighs, and legs 
 
    	 Small red potatoes, peeled (1-lb, 0.45-kgs) 
 
    	 French baguette, to serve 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 12 coals around it and 30 on its lid. You may need to replenish the coals after 30 minutes of cooking. The desired cooking temperature is 450°F (232°C). 
 
    	 Spritz your Dutch oven with nonstick cooking spray. 
 
    	 In a bowl, combine the oil, lemon juice, capers, slices of lemon, garlic, and dried rosemary. Season with salt and black pepper.  
 
    	 To the bowl, add the pieces of chicken and red potatoes. 
 
    	 Spread the mixture in a single layer in the Dutch oven. 
 
    	 Cook for 55-60 minutes, or until the chicken's juices run clear. 
 
    	 Serve with crusty bread, and enjoy. 
 
   
 
    

  

 
 
    TEX-MEX CHICKEN AND CORN CASSEROLE 
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 (TOTAL COOK TIME 35 MINUTES) 
 
    INGREDIENTS FOR 4-6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Butter, melted – ¼ cup 
 
    	 Chicken, cooked and shredded – 2 cups 
 
    	 1 can creamed corn (14.75-ozs, 418-gms) 
 
    	 1 can diced tomatoes with green chilies (10-ozs, 283.5-gms) 
 
    	 Cheddar cheese, shredded and divided – 1½ cups 
 
    	 Fresh cilantro, chopped – 3 tablespoons 
 
    	 8 corn tortillas 
 
    	 Sour cream, to serve, optional 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with 10 coals in a ring around it and 18 on the lid. The desired cooking temperature is 375°F (190°C).  
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 In a bowl, combine the melted butter with the shredded chicken, creamed corn, and tomatoes with green chilies, ¾ cup Cheddar cheese, and chopped cilantro. 
 
    	 Layer 4 corn tortillas in the bottom of the prepared Dutch oven. You may need to cut the tortillas to make them fit. 
 
    	 Top the tortillas with half of the chicken mixture. 
 
    	 Repeat the layering with the remaining corn tortillas and chicken mixture. 
 
    	 Bake until hot and bubbling. 
 
    	 Scatter over the remaining Cheddar cheese and continue to cook until the cheese is melted, for 5-10 minutes. 
 
    	                      Set aside to rest for 12-15 minutes before serving with sour cream. 
 
   
 
    

  

 
   
    CHAPTER 5 TURKEY 
 
   

 

 APPLE BRAISED TURKEY THIGHS 
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 (TOTAL COOK TIME 2 HOURS 15 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	  Nonstick cooking spray 
 
    	 Extra-virgin olive oil – 1 tablespoon 
 
    	 Turkey thighs (2-lbs, 0.9-kgs) 
 
    	 2 large shallots, thinly sliced 
 
    	 4 Granny Smith apples, peeled, quartered, and cored 
 
    	 Apple cider – 2 cups 
 
    	 Low sodium chicken broth (14.5-ozs, 439.4-gms)  
 
    	 Coarse sea salt and ground black pepper 
 
    	 Cider vinegar – 2 teaspoons 
 
   
 
    METHOD 
 
    
    	 You will need a 10-ins (25.4-cms) Dutch oven on a full bed of coals. When 60 minutes of cooking has elapsed, you will need to light a fresh batch of coals, both top and bottom.  
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 Heat the oil in the Dutch oven. 
 
    	 Lay the turkey thighs, skin side facing downwards in the Dutch oven. 
 
    	 Add the shallots and heat over a full bed of coals until the turkey skin is browned, for 10-15 minutes. 
 
    	 Flip the thighs over, so they are skin side facing upwards, and add the apples, cider, and broth. Season with salt and black pepper. 
 
    	 Cover the Dutch oven with its lid and place as many coals on the lid as you need to bring to a robust bubble. Simmer for 60 minutes. 
 
    	 When 60 minutes has elapsed, replenish with fresh coals, and cook for an additional 30 minutes. For the final 30 minutes, take the lid off to allow the applesauce to thicken and the liquid to reduce. The total cooking time is around 2 hours. 
 
    	 Take the Dutch oven off the heat, and transfer the turkey thighs to a platter. 
 
    	                      Skim off any surface fat from the cooking liquid and stir in the cider vinegar to combine. 
 
    	                      Cut the turkey meat off the bones, and serve with apples and the sauce from the Dutch oven. 
 
    	                      Enjoy.

   

  

 
 
    BELL PEPPERS, RICE AND TURKEY 
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 (TOTAL COOK TIME 45 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Vegetable oil – 1 tablespoon 
 
    	 Onion, peeled and chopped – ½ cup 
 
    	 Ground turkey (1-lb, 0.45-kgs) 
 
    	 Dried basil – ½ teaspoon 
 
    	 Garlic powder – ½ teaspoon 
 
    	 Salt and freshly ground black pepper to season 
 
    	 Long-grain white rice, uncooked – ½ cup 
 
    	 Tomato juice with vegetables – 2 cups 
 
    	 2 medium-size green peppers, cut into 1-ins (2.54-cms) pieces 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with a full bed of coals underneath it, and 24 on its lid.   
 
    	 Spritz your Dutch oven with nonstick cooking spray. 
 
    	 Heat the oil in the Dutch oven. 
 
    	 Add the onions and turkey to the Dutch oven and sauté until browned. 
 
    	 Add the basil, garlic powder, and season with salt and black pepper. 
 
    	 Stir in the long-grain white rice, tomato and vegetable juice, and green peppers. Mix thoroughly to combine. 
 
    	 Move 10 coals to form a ring around the base of the Dutch oven. 
 
    	 Cover the Dutch oven with its lid and cook for 25-30 minutes, stirring halfway, until the peppers are tender and the rice has absorbed the liquid. 
 
    	                      Serve. 
 
   
 
    

  

 
 
    LEFTOVER TURKEY CASSEROLE 
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 (TOTAL COOK TIME 1 HOUR) 
 
    INGREDIENTS FOR 6-8 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Leftover homemade stuffing – 4 cups 
 
    	 Turkey, cooked and chopped – 4 cups 
 
    	 Frozen mixed vegetables, thawed – 2 cups 
 
    	 Mayonnaise – ¾ cup 
 
    	 Leftover mashed potatoes – 3 cups 
 
    	 Cheddar cheese, shredded and divided – 1½ cups 
 
    	 Paprika - ⅛ teaspoon 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 12 coals underneath it, and 28 evenly spaced on its lid.  The desired cooking temperature is 375°F (190°C). You may need to replenish the coals after 30 minutes of cooking. 
 
    	 Spritz your Dutch oven with nonstick cooking spray. 
 
    	 Add the leftover stuffing to the bottom of the Dutch oven. 
 
    	 In a bowl, combine the leftover turkey with the mixed vegetables and mayonnaise. Spoon the mixture evenly over the stuffing. 
 
    	 In a second bowl, combine the leftover mash with 1 cup of Cheddar cheese. Spoon the mixture over the turkey, smoothing it out with the back of a spoon. 
 
    	 Scatter over the paprika and bake until heated through for 40-45 minutes. 
 
    	 Top with the remaining Cheddar cheese and continue to cook until melted. 
 
    	 Enjoy. 
 
   
 
    

  

 
 
    TURKEY ENCHILADAS 
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 (TOTAL COOK TIME 40 MINUTES) 
 
    INGREDIENTS FOR 4-5 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Green or red salsa – 1¼ cups 
 
    	 Sour cream – ½ cup 
 
    	 Fresh cilantro, chopped – ¼ cup 
 
    	 Turkey, cooked and diced – 2 cups 
 
    	 Swiss cheese, shredded – 2 cups 
 
    	 1 jar roasted red peppers, drained and sliced (7-ozs, 198-gms) 
 
    	 8 corn tortillas 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with 8 coals in a ring underneath it, and 16-18 on its lid.  The desired cooking temperature is 400°F (204°C). 
 
    	 Spritz your Dutch oven with nonstick cooking spray. 
 
    	 In a bowl, combine the salsa with sour cream and cilantro. Evenly spread ½ cup of the salsa mixture over the bottom of the Dutch oven. 
 
    	 In a second bowl, combine the turkey with 1 cup of shredded cheese and roasted red peppers 
 
    	 Heat the tortillas. 
 
    	 Spoon a sparse ½ cup of the turkey mixture down the middle of each warm tortilla. Roll and lay seam-side facing down in the Dutch oven. Pour the remaining salsa mixture over the top. 
 
    	 Cook for 15 minutes, top with the remaining cheese and continue to cook for 10 minutes or until the cheese is melted. 
 
   
 
    

  

 
   
    CHAPTER 6 LAMB 
 
   

 

 CROATIAN LAMB 
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 (TOTAL COOK TIME 2 HOURS) 
 
    INGREDIENTS FOR 6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Small Yukon gold potatoes (2-lbs, 0.9-kgs) 
 
    	 Two yellow onions, peeled and cut into wedges 
 
    	 1 garlic head, cloves peeled 
 
    	 Large carrots (1.5-lbs,0.68-kgs) cut into 3-ins (7.6-cms) pieces 
 
    	 Kosher salt, divided – 1 tablespoon 
 
    	 Freshly ground black pepper, divided – 1 teaspoon 
 
    	 4 rosemary sprigs 
 
    	 Olive oil, divided – 6 tablespoons 
 
    	 6 bone-in lamb shoulder chops (0.5-lbs,0.22-kgs) each 
 
    	 Dry white wine – 1 cup 
 
    	 Flaky sea salt, to season 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven. Around 1 hour before you are ready to begin cooking, build a hardwood campfire and allow it to burn down to red hot coals. The fire is good to go when you see ash-covered embers. 
 
    	 In a single layer, place the potatoes in the bottom of the Dutch oven. Top with onions, garlic, and carrots. Season the vegetables with 1 teaspoon of kosher salt and ½ teaspoon of freshly ground black pepper. 
 
    	 Remove the leaves from the rosemary sprigs and sprinkle them over the vegetables. 
 
    	 Drizzle the vegetables with 3 tablespoons of olive oil. 
 
    	 Season the lamb with the remaining kosher salt and freshly ground black pepper. 
 
    	 Place the lamb on top of the vegetables, and drizzle over the remaining olive oil. 
 
    	 When the embers are ash-covered, push half of them to the side to leave a thick and even layer. 
 
    	 Place the Dutch oven on top of the thin layer, and with a shovel, in a thin layer; place some of the remaining embers to the lid of the Dutch oven.  Cook the lamb for 1 hour. Meanwhile, it is an excellent idea to add more wood to establish a small fire in case you need more embers later. 
 
    	                      When 1 hour has passed, remove the embers from the lid. 
 
    	                      Remove the lid from the Dutch oven, and flip the meat over to brown on the other side. 
 
    	                      Pour in the wine. 
 
    	                      Replace the lid, and add more embers to the lid. 
 
    	                      Cook the lamb and vegetables until fork-tender, for approximately 35-45 minutes. 
 
    	                      Brush the embers away from the lid, and carefully, using heatproof gloves, remove the lid.  
 
    	                      Season the dish with salt, and serve. 
 
   
 
    

  

 
 
    LAMB CHILI 
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 (TOTAL COOK TIME 2 HOURS) 
 
    INGREDIENTS FOR 6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Vegetable oil – 1 tablespoon 
 
    	 Ground lamb (2-lbs, 0.9-kgs) 
 
    	 1 large onion, peeled and chopped 
 
    	 Water – 4 tablespoons 
 
    	 Worcestershire sauce – 2 teaspoons 
 
    	 Cocoa powder – 2 teaspoons 
 
    	 Ground cumin – 2 teaspoons 
 
    	 Oregano – 2 teaspoons 
 
    	 Salt – 2 teaspoons 
 
    	 Sugar – 2 teaspoons 
 
    	 Tabasco sauce – ½ tablespoon 
 
    	 Chili powder – 1½ tablespoons 
 
    	 Canned diced tomatoes – 3 cups 
 
    	 2 can red kidney beans (14-ozs, 396.9-gms) 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 8 coals around it, and 17 on its lid. You may need to replenish the coals after 30 minutes of cooking. The desired cooking temperature is 350°F (177°C).  
 
    	 Heat the vegetable oil in the Dutch oven. 
 
    	 Add the ground lamb to the Dutch oven and cook until browned. 
 
    	 Add the onion and fry until translucent. 
 
    	 Stir in the water, Worcestershire sauce, cocoa powder, ground cumin, oregano, salt, sugar, Tabasco sauce, chili powder, and canned tomatoes.  
 
    	 Cover with the lid, add the coals and simmer for 60 minutes. 
 
    	 Remove the lid, stir in the kidney beans and simmer, uncovered for an additional 45-60 minutes. 
 
    	 Serve and enjoy.

   

  

 
 
    LAMB HASH  
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 (TOTAL COOK TIME 30 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Yukon gold potatoes, quartered (1-lb, 0.45-kgs) 
 
    	 ½ onion, peeled and sliced 
 
    	 Ground lamb (2-lbs, 0.9-kgs) 
 
    	 Italian seasoning – 1 tablespoon 
 
    	 Salt and freshly ground black pepper 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 6 coals around it, and 18 on its lid. Line the Dutch oven with parchment paper. 
 
    	 Add the potatoes, and onion to the bottom of the Dutch oven, Crumble the meat over the top, to evenly distribute. Season with Italian seasoning, salt, and black pepper. 
 
    	 Place the Dutch oven on the coals and cook for 20 minutes. 
 
    	 Remove the lid from the Dutch oven, check the meat is cooked through, and either serve or cook for a little longer. 
 
    	 Enjoy. 
 
   
 
    

  

 
 
    MOROCCAN SPICED LAMB SHANKS IN RED WINE SAUCE 
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 (TOTAL COOK TIME 4 HOURS 25 MINUTES) 
 
    INGREDIENTS FOR 6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Cumin – 1 tablespoon 
 
    	 Coriander – 1 tablespoon 
 
    	 Sumac – 1 tablespoon 
 
    	 Paprika – 1 tablespoon 
 
    	 Chili flakes – 1 teaspoon 
 
    	 Oil, divided – ½ cup 
 
    	 Leg of lamb, bone-in  (3-lbs, 1.35-kgs) 
 
    	 Himalayan pink  salt, as needed 
 
    	 4 large garlic cloves, peeled and chopped  
 
    	 Shiraz wine – 1 cup 
 
    	 1 can diced tomatoes (14-ozs, 396.9-gms) 
 
    	 Water – 2 cups 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 6 coals around it and 18 on its lid. You may need to replenish the coals when 30 minutes of cooking has elapsed. 
 
    	 In a small bowl, combine the cumin with the coriander, sumac, paprika, and chili flakes. 
 
    	 Drizzle a little of the oil over the lamb and rub with some of the cumin-chili mixture. Season liberally with Himalayan salt. 
 
    	 Heat the remaining oil in the Dutch oven. 
 
    	 Sear the meat in the Dutch oven. 
 
    	 Scatter the remaining cumin-chili mixture into the pan. Add the garlic, pour in the red wine, and simmer for 2-3 minutes. 
 
    	 Next, stir in the tomatoes and water. 
 
    	 Cook the lamb for 4-5 hours, remembering to flip the shanks over every 60 minutes or so. You may also need to add more water as the meat cooks. It is essential not to allow the meat to dry out. 
 
    	                      Once the lamb is fork-tender, remove it from the Dutch oven and shred.  
 
    	                      Remove and discard the bones and return the shredded meat to the heat. Cook until the sauce thickens. 
 
    	                      Serve and enjoy. 
 
   
 
    

  

 
   
    Get Your FREE Gift 
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    Subscribe to our Mail List and get your FREE copy of the book 
 
    ‘Smoking Meat: The Best 20 Recipes of Smoked Meat, Unique Recipes for Unique BBQ’ 
 
    CLICK HERE 
 
    

  

 
   
    CHAPTER 7 PORK 
 
   

 

 BBQ SPARE RIBS 
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 (TOTAL COOK TIME 1 HOUR 10 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 1 rack pork spare ribs, cut into individual ribs (2.2-lbs, 1-kg) 
 
    	 Coarse salt and black pepper 
 
    	 Hoisin sauce – 1 cup 
 
    	 Ketchup – 1 cup 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking.  
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 6 coals around it, and 18 on its lid. The desired cooking temperature is 400°F (204°C). Spritz the Dutch oven with nonstick cooking spray. You may need to replenish the coals when 30 minutes of cooking time has elapsed. 
 
    	  Season the ribs with salt and black pepper, and place in a bowl. 
 
    	 In a smaller bowl, combine the hoisin sauce and ketchup. 
 
    	 Pour the hoisin mixture over the ribs, turning them to make sure they are coated evenly. 
 
    	 Arrange the ribs in a single layer, meaty side facing upwards in the Dutch oven. 
 
    	 Bake the ribs for 60 minutes or until the meat pulls away from the bone. 
 
    	 Enjoy. 
 
   
 
    

  

 
 
    CREAMY MUSHROOM PORK CHOPS AND POTATOES 
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 (TOTAL COOK TIME 1 HOUR 15 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Olive oil – 2 tablespoons 
 
    	 4 pork chops 
 
    	 Salt and black pepper, to season 
 
    	 Butter – 2 tablespoons 
 
    	 Seasoned breadcrumbs – 2 cups 
 
    	 Water, divided – ¾ cup 
 
    	 3 medium potatoes, cubed 
 
    	 1 can cream of mushroom soup (10.75-ozs, 304.8-gms) 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 8 coals around it, and 17 on its lid. The desired cooking temperature is 350°F (177°C).  You may need to replenish the coals after 30 minutes of cooking. 
 
    	 Add the oil to the Dutch oven. 
 
    	 Season the pork with salt and black pepper and add to the hot oil, brown lightly. 
 
    	 In a pan, melt the butter. 
 
    	 In a bowl, combine the melted butter with the breadcrumbs and ¼ cup of water. 
 
    	 Spoon the butter mixture over the chops, turning them over to coat. 
 
    	 Arrange the potato cubes over the pork chops. 
 
    	 In a jug, combine the cream of mushroom soup with the remaining water. Pour the liquid into the Dutch oven to cover the meat and potatoes. 
 
    	                      Cover the Dutch oven with its lid, add the coals to the lid and bake for approximately 60 minutes. 
 
    	                      Enjoy. 
 
   
 
    

  

 
 
    ITALIAN PORK SAUSAGES AND GRAPES 
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 (TOTAL COOK TIME 1 HOUR 15 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Red grapes, seedl3ess, stemmed, rinsed, and dried (1.5-lbs, 0.68-kgs)  
 
    	 1 tube cooked polenta (1-lb, 0.45-kgs) cut into 0.5-ins (1.27-cms) cubes 
 
    	 1 red onion, peeled and cut into thin wedges 
 
    	 Olive oil – 2 tablespoons 
 
    	 Fresh rosemary, chopped – 1 teaspoon 
 
    	 8 spicy hot Italian pork sausages  
 
    	 Balsamic vinegar – 2 tablespoons 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.4-cms) Dutch oven with 12 coals in a ring around it and 28-30 on its lid. You may need to replenish the coals after 30 minutes of cooking. The desired cooking temperature is 350°F (177°C). 
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 In a bowl, combine the red grapes with the polenta, onion, oil, and rosemary. Toss the mixture to coat. 
 
    	 Spoon the mixture into the Dutch oven, making sure to spread it evenly. 
 
    	 With a metal fork, prick the Italian sausages in several places. 
 
    	 Add the sausages to the Dutch oven, nestling them into the grape mixture. 
 
    	 Bake for 60-75 minutes, flipping them over halfway until the sausages are cooked through and the red grapes appear slightly shriveled,  
 
    	 Drizzle with balsamic vinegar and serve. 
 
   
 
   

 

   PULLED PORK TORTILLA PIE 
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 (TOTAL COOK TIME 1 HOUR) 
 
    INGREDIENTS FOR 6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 1 can mild green chili enchilada sauce, divided (10-ozs, 283.5-gms) 
 
    	 1 can corn, drained (10-ozs, 283.5-gms)  
 
    	 1 can chopped green chilies, drained (4-ozs, 113.4-gms) 
 
    	 12 corn tortillas 
 
    	 1 pack hickory-smoked pulled pork (1-lb, 0.45-kgs) 
 
    	 1 container sour cream (16-ozs, 113.4-kgs) 
 
    	 Monterey Jack cheese, shredded – 2 cups 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven sprayed with nonstick cooking spray. Place 10 coals around it and 20on its lid. The desired cooking temperature is 350°F (177°C). You may need to replenish the coals after 30 minutes of cooking. 
 
    	 Set 2 tablespoons of the green chili enchilada sauce to one side. 
 
    	 In a bowl, mix the corn with the green chilies. Put to one side. 
 
    	 In the Dutch oven, layer 4 corn tortillas with half of the hickory-smoked pulled pork, the corn mixture, sour cream, remaining enchilada sauce, and ½ cup of shredded cheese. 
 
    	 Repeat the layer once. 
 
    	 Top with the final 4 corn tortillas, and spread over the green chili enchilada sauce, set aside in Step 3 over the top. 
 
    	 Bake for 30 minutes until bubbling around the edges. 
 
    	 Top with the remaining 1 cup of cheese, and bake until the cheese has melted, for approximately 20 minutes. 
 
    	                      Set aside for several minutes before serving, as this will help the pie to firm up. Slice, serve, and enjoy.

   

  

 
   
    CHAPTER 8 HAM 
 
   

 

 HAM AND CORN BAKE 
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 (TOTAL COOK TIME 1 HOUR) 
 
    INGREDIENTS FOR 6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Ham, diced  (1-lb, 0.45-kgs) 
 
    	 1 can sweet corn kernels, drained (14.5-ozs, 411-gms) 
 
    	 Cheddar cheese, shredded – 1 cup 
 
    	 Italian seasoning – 2 tablespoons 
 
    	 Dry biscuit mix – ½ cup 
 
    	 Milk – 1 cup 
 
    	 2 eggs 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven sprayed with nonstick cooking spray. Place 6 coals around it and 18 on its lid. You may need to replenish the coals once during baking.  The desired cooking temperature is 350°F (177°C). 
 
    	 Add the diced ham to the Dutch oven, making sure it is spread evenly. 
 
    	 Spread the sweet corn and shredded Cheddar cheese over the ham, and sprinkle over the Italian seasoning. 
 
    	 In a bowl, combine the dry biscuit mix with the milk and eggs until no lumps remain. 
 
    	 Pour the mixture into the Dutch oven and bake for 45 minutes.  
 
    	 Enjoy. 
 
   
 
    

  

 
 
    POTATO SCALLOPS WITH HAM AND PEPPERS 
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 (TOTAL COOK TIME 35 MINUTES) 
 
    INGREDIENTS FOR 4-6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 1 package potato slices (20-ozs, 567-gms) 
 
    	 Ham, diced – 1 cup 
 
    	 Green bell pepper, chopped – ½ cup 
 
    	 1 can cream of mushroom soup (10.75-ozs, 304.7-gms) 
 
    	 Onion powder – ½ teaspoon 
 
    	 Freshly ground black pepper -  ¼ teaspoon 
 
    	 Parmesan cheese, shredded – ¼ cup 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven sprayed with nonstick cooking spray. Place 10 coals around it and 20 on its lid. The desired cooking temperature is 350°F (177°C). 
 
    	 In a bowl, combine the potato slices with the ham, green peppers, mushroom soup, onion powder, and black pepper. 
 
    	 Spread the mixture into the Dutch oven and bake until the potatoes are bubbling for 30 minutes. 
 
    	 Scatter over the Parmesan cheese and continue to bake until the potatoes are cooked and heated through. 
 
    	 Enjoy. 
 
   
 
    

  

 
 
    SWEET BOURBON GLAZED HAM 
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 (TOTAL COOK TIME 2 HOURS 50 MINUTES) 
 
    INGREDIENTS FOR 8 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 1 whole ham (11-lbs, 5-kgs) 
 
    	 20-30 cloves, as needed 
 
    	 Brown sugar – 1½ cups 
 
    	 Dry mustard – 1½ tablespoons 
 
    	 Bourbon - ⅓ cup 
 
    	 Apple cider – 3 cups 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 14-ins (35.5-cms) Dutch oven. Place 11 coals around it and 21 on its lid. You may need to replenish the coals after 30 minutes of cooking. The desired cooking temperature is 350°F (177°C). 
 
    	 First, prepare the ham: Trim off any excess fat leaving only a 0.2-ins (0.5-cms) layer of fat remaining. Take a sharp knife and score the meat's surface approximately 0.5-ins (1.27-cms) deep and 2-ins (5-cms) apart to create a diamond pattern.  
 
    	 Pop a clove into the middle of each diamond. 
 
    	 In a bowl, combine the sugar with the dry mustard and bourbon and mix well to form a paste. 
 
    	 Rub the paste all over the surface of the ham. Wrap in plastic kitchen wrap and set aside in a cooler for 30 minutes. 
 
    	 Pour the cider into an aluminum foil pan. 
 
    	 Add the ham to the pan and place in the Dutch oven. 
 
    	 Cook the ham for 2 hours, basting every 25-30 minutes. 
 
    	                      Remove from the Dutch oven, place on a chopping board for 10 minutes to rest before carving. 
 
    	                      Enjoy. 
 
   
 
   

 

   WARM HAM' N SWISS CHEESE ROLLS 
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 (TOTAL COOK TIME 35 MINUTES) 
 
    INGREDIENTS FOR 12 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 12 Hawaiian rolls 
 
    	 Butter, melted – ½ cup 
 
    	 Worcestershire sauce – 1½ teaspoons 
 
    	 Poppy seeds – 1 teaspoon 
 
    	 Dijon mustard – 1½ tablespoons 
 
    	 Dried minced onion – 2 tablespoons 
 
    	 Shaved ham (8-ozs, 227-gms)  
 
    	 6  slices Swiss cheese 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven sprayed with nonstick cooking spray. Place 10 coals around it and 20 on its lid. The desired cooking temperature is 350°F (177°C). 
 
    	 With a serrated knife, cut the 12 rolls horizontally in half. 
 
    	 In the Dutch oven, melt the butter and add the Worcestershire sauce, poppy seeds, Dijon mustard, and dried minced onion. Mix thoroughly to combine. 
 
    	 Place the rolls on a sheet of oil. 
 
    	 Drizzle half of the butter mixture over the bottom half of the rolls and cover with layers of shaved ham and a slice of Swiss cheese. Cover with the top halves of the rolls. 
 
    	 Drizzle the top half of the rolls with the remaining butter mixture. 
 
    	 Seal the sandwiches in the foil to create a secure packet. 
 
    	 Bake for 15-20 minutes. Open the foil and bake for an additional 5-10 minutes until the rolls are browned gently. 
 
    	                      Serve. 
 
   
 
    

  

 
   
    CHAPTER 9 FISH 
 
   

 

 BAKED ORANGE SALMON 
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 (TOTAL COOK TIME 35 MINUTES) 
 
    INGREDIENTS FOR 2 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Salmon fillet (1-lb, 0.45-kgs) 
 
    	 Freshly squeezed juice of ½ small orange 
 
    	 Sea salt – ½ teaspoon 
 
    	 Freshly ground black pepper, to season 
 
    	 ½ small orange, sliced 
 
    	 Butter, as needed 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need an 8-ins (20.3-cms) Dutch oven sprayed with nonstick cooking spray. Place 8 coals around it and 8 on its lid. The desired cooking temperature is 350°F (177°C). 
 
    	 Place the salmon fillets in the Dutch oven.  Squeeze the orange juice over the top and season with salt and black pepper. 
 
    	 Pat the butter evenly over the salmon. 
 
    	 Arrange the orange slices, in a row, on top of the fish. 
 
    	 Bake the fish, covered, in the Dutch oven for 25-30 minutes. Remove the lid from the Dutch oven 5 minutes before you wish to serve.  
 
    	 Enjoy. 
 
   
 
    

  

 
 
    CAJUN BLACKENED TROUT 
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 (TOTAL COOK TIME 12 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Butter – 2 tablespoons 
 
    	 Vegetable oil – 2 tablespoons 
 
    	 4 trout fillets, skin on 
 
    	 Cajun spice mix, store-bought – 4 tablespoons 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven sprayed with nonstick cooking spray. Place 7 coals around it and 16 on its lid. The desired cooking temperature is 375°F (190°C). 
 
    	 Add the butter and oil to the Dutch oven until it bubbles slightly. 
 
    	 Pat the trout dry with kitchen paper towels and season on the fleshy side with Cajun spice mix.  
 
    	 Cook the fish skin side facing down until browned. Flip over and cook on the underside. The trout is ready when the seasoning is browned, and the fish flakes easily when using a fork.  The timing will depend on the thickness of the fillets but aim for approximately 6 minutes. 
 
    	 Serve and enjoy. 
 
   
 
    

  

 
 
    MUSTARD SALMON BAKE 
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 (TOTAL COOK TIME 25 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 4 salmon fillets, skin on one side (1-lb, 0.45-kgs) 
 
    	 Dijon mustard – 3 tablespoons 
 
    	 16 saltine crackers, crushed 
 
    	 Lemon pepper, to season 
 
    	 Dill weed, to garnish, optional 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven sprayed with nonstick cooking spray. Place 8 coals around it and 17 on its lid. The desired cooking temperature is 400°F (204°C). 
 
    	 Place the fish, skin side facing downwards, in the Dutch oven. 
 
    	 Spread the Dijon mustard in an even layer over the salmon fillets. 
 
    	 Scatter the crushed crackers over the fish. 
 
    	 Season with lemon pepper and bake for 15-20 minutes until the fish flakes easily when using a fork. 
 
    	 Garnish with dill weed and serve. 
 
   
 
    

  

 
 
    TUNA NOODLE CASSEROLE 
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 (TOTAL COOK TIME 30 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Egg noodles (8-ozs, 226.8-gms) 
 
    	 1 can cream of mushroom soup (10.75-ozs, 305-gms) 
 
    	 Whole milk – ½ cup 
 
    	 Sour cream – ½ cup 
 
    	 Garlic powder – ¼ teaspoon 
 
    	 Thyme – ½ teaspoon 
 
    	 Frozen peas – 1 cup 
 
    	 Canned tuna in water, drained (10-ozs, 283.5-gms) 
 
    	 Freshly ground black pepper to season 
 
    	 Saltine-style crackers, crushed – ¾ cup 
 
    	 Parmesan cheese, freshly grated, to serve, optional 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven sprayed with nonstick cooking spray. Place 10 coals around it and 16-18 on its lid. The desired cooking temperature is 375°F (190°C). 
 
    	 First, cook the noodles according to the packet instructions, drain using a colander. 
 
    	 In a bowl, combine the cream of mushroom soup with the milk, sour cream, and garlic powder. 
 
    	 Next, stir in the cooked and drained noodles followed by the thyme, peas, and tuna. Season with black pepper. 
 
    	 Transfer the mixture to the Dutch oven. 
 
    	 Scatter the cracker crumbs evenly over the top, followed by a generous sprinkling of Parmesan cheese. 
 
    	 Bake until the casserole is bubbling and the topping is browned for around 20-30 minutes. 
 
    	 Enjoy. 
 
   
 
    

  

 
   
    CHAPTER 10 SEAFOOD 
 
   

 

 BEER-STEAMED CLAMS 
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 (TOTAL COOK TIME 15 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Butter – 2-3 tablespoons 
 
    	 Fresh Manila clams (2-lbs, 0.9-kgs) 
 
    	 1 can pale lager 
 
    	 1 lemon, cut into 4 wedges 
 
    	 8 garlic cloves, peeled and minced 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire. 
 
    	 In a Dutch oven, melt the butter over moderate heat and add the clams, lager, lemon, and garlic.  
 
    	 Cover with a lid, and steam for approximately 6-8 minutes or until they open. Remove and discard any unopened clams. 
 
    	 Serve and enjoy. 
 
   
 
    

  

 
 
    LOUISIANA GUMBO 
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 (TOTAL COOK TIME 40 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Olive oil – 1-2 tablespoons 
 
    	 2 green peppers, chopped 
 
    	 Onion, peeled and chopped – 1 cup 
 
    	 Long grain white rice – 1 cup 
 
    	 Water – 1½ cups 
 
    	 Salt, to season 
 
    	 Dried thyme – 1 teaspoon 
 
    	 1 box frozen chopped kale, thawed, squeezed dry (10-ozs, 283.5-gms) 
 
    	 Frozen, cut okra, thawed – 2½ cups 
 
    	 1 can stewed tomatoes, broken up (14-ozs, 396.9-gms) 
 
    	 16 raw shrimp, peeled and deveined 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with a full bed of coals around it and 18-20 on the lid. You may need to replenish the coals after 30 minutes of cooking. 
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 Heat the olive oil in the Dutch oven. 
 
    	 Add the green pepper and onion to the Dutch oven until the onion softens, for 5 minutes. 
 
    	 Add the rice, stirring to coat.  
 
    	 Next, pour in the water, and add the salt and thyme. Cover with the lid and simmer, with the coals on the lid, for 10 minutes. 
 
    	 When the 10 minutes have elapsed, move the bottom coals to the outside bottom edge of your Dutch oven, this will avoid the rice from scorching. 
 
    	 Stir in the kale, okra, tomatoes, and shrimp.  
 
    	                      Cover with the lid and cook until the rice is tender for another 10-15 minutes. 
 
    	                      Serve and enjoy. 
 
   
 
    

  

 
 
    SHRIMP AND MANGO TACOS 
 
    [image: ] 
 
   

 

 (TOTAL COOK TIME 15 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Canola oil – 2 tablespoons 
 
    	 Medium-size shrimp, peeled and deveined (1-lb, 0.45-kgs) 
 
    	 1-2 garlic cloves, peeled and sliced 
 
    	 Salt, to season 
 
    	 Ground cumin – 2 teaspoons 
 
    	 1 large jalapeno, seeded and minced 
 
    	 1 large, ripe mango, peeled, seeded, and finely chopped 
 
    	 Fresh cilantro, chopped – ¼ cup 
 
    	 Freshly squeezed lime juice – 2-3 tablespoons 
 
    	 8 taco size, flour tortillas 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need an 8-ins (20.3-cms) Dutch oven set over a full bed of coals. 
 
    	 Add the oil and heat until sizzling hot. 
 
    	 When hot, add the shrimp and garlic and season with salt. Sauté the shrimp, while stirring for around 2 minutes, until it starts to change color. 
 
    	 Next, add the cumin, jalapeno, mango, and cilantro and continue to cook for approximately 4-5 minutes until the shrimp is opaque and pink. 
 
    	 Stir in the fresh lime juice. 
 
    	 Place 2 taco size tortillas on each plate, add the shrimp, fold over and serve. 
 
   
 
    

  

 
 
    SHRIMP AND TOMATO RICE 
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 (TOTAL COOK TIME 25 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 1 can diced tomatoes with green peppers and onions (14.5-ozs, 411.07-gms) 
 
    	 1 cup minute, instant rice 
 
    	 Pimiento-stuffed green olives, sliced – 2 tablespoons 
 
    	 Medium shrimp, deveined (1-lb, 0.45-kgs) 
 
    	 Freshly ground black pepper – ½ teaspoon 
 
    	 Feta cheese, crumbled – ½ cup 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need an 8-ins (20.3-cms) Dutch oven with 9 coals in a ring around it and as many as needed to fill the top of the lid. 
 
    	 Spritz the Dutch oven with nonstick cooking spray. 
 
    	 Add the tomatoes to the Dutch oven. Fill the empty can with water and pour it over the tomatoes. 
 
    	 Cover with the lid, arrange as many coals as possible on the lid and bring to a low boil. 
 
    	 Stir in the instant rice and stuffed green olives. Replace the lid and simmer until the rice is nearly tender for 10 minutes. 
 
    	 Add the shrimp and black pepper to the Dutch oven, stir to combine, and cover. Cook for an additional 5-10 minutes, or until the shrimp is opaque and pink. 
 
    	 Scatter the crumbled cheese over the top, replace the lid and cook until the cheese is starting to melt, for 1-2 minutes. 
 
    	 Enjoy. 
 
   
 
    

  

 
   
    CHAPTER 11 VEGETABLES 
 
   

 

 BAKED ARTICHOKES WITH LEMON AND GARLIC 
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 (TOTAL COOK TIME 55 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 4 artichokes, stems intact 
 
    	 4 fresh lemons, halved 
 
    	 6 large garlic cloves, peeled 
 
    	 Extra-virgin olive oil, as needed 
 
    	 Salt and black pepper 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with 10 coals in a ring underneath it, and enough coals to cover the lid entirely. The desired cooking temperature is 400°F (204°C). You may need to replenish the coals after 30 minutes of cooking. 
 
    	 Spritz your Dutch oven with nonstick cooking spray. 
 
    	 Trim 0.5-ins (1.27-cms) off the top of each artichoke. 
 
    	 Cut the artichokes lengthwise in half. 
 
    	 Using a sharp knife, remove the purple leaves along with the fibers in the middle. 
 
    	 In batches, place an artichoke half on a sheet of aluminum foil. 
 
    	 Squeeze half a lemon over the inside and surface of each artichoke. 
 
    	 Place 1-2 garlic cloves in the center pocket. 
 
    	                      Drizzle with oil and season. 
 
    	                      Wrap each artichoke half tightly in the foil and place in the Dutch oven, bake for 45-50 minutes. 
 
    	                      Remove the artichokes from the Dutch oven, set aside to cool, and when cool enough to handle, remove from the aluminum foil. 
 
    	                      Enjoy. 
 
   
 
   

 

   MUSTARD-MAPLE ROASTED CORN 
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 (TOTAL COOK TIME 25 MINUTES) 
 
    INGREDIENTS FOR 6-12 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Olive oil – 1-2 tablespoons 
 
    	 6 ears of corn, snapped into thirds 
 
    	 Dijon mustard – 2 tablespoons 
 
    	 Pure maple syrup – ¼ cup 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 10-ins (25.4-cms) Dutch oven with 10 coals in a ring underneath it, and enough coals on its lid to cover. The desired cooking temperature is 400°F (204°C). 
 
    	 Spritz your Dutch oven with nonstick cooking spray. 
 
    	 Add the olive oil and corn to the Dutch oven, toss to coat. 
 
    	 Roast until fork-tender, for approximately 20-25 minutes. 
 
    	 In a bowl, combine the mustard with maple syrup. 
 
    	 When the corn is cooked, add the mustard mixture, toss to combine. 
 
    	 Serve and enjoy.

   

  

 
 
    ROASTED ROOT VEGETABLES WITH DRIED CRANBERRIES 
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 (TOTAL COOK TIME 50 MINUTES) 
 
    INGREDIENTS FOR 6-8 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Sweet potatoes, peeled and cut into 0.5-ins (1.27-cms) chunks 
 
    	 Baby carrots, trimmed – 1 cup 
 
    	 1 medium onion, peeled and cut into wedges 
 
    	 Small red potatoes, cut into quarters (1-lb, 0.45-kgs) 
 
    	 Dried rosemary – ½ teaspoon 
 
    	 Coarse salt and black pepper to season 
 
    	 Olive oil – 2 tablespoons 
 
    	 Dried cranberries – 1 cup 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 12 coals in a ring underneath it, and 28-30 on its lid.  The desired cooking temperature is 400°F (204°C). You may need to replenish the coals after 30 minutes of cooking. 
 
    	 Spritz your Dutch oven with nonstick cooking spray. 
 
    	 In a bowl, combine the sweet potatoes, carrots, onion, red potatoes, and rosemary. Season with salt and black pepper and toss to mix. 
 
    	 Arrange the veggies in the Dutch oven. Drizzle with olive oil and stir to coat. 
 
    	 Bake for 40-50 minutes or until fork-tender, stirring halfway through cooking. 
 
    	 Fold in the dried cranberries and enjoy. 
 
   
 
    

  

 
 
    SUMMER VEGETABLES WITH GOAT CHEESE 
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 (TOTAL COOK TIME 50 MINUTES) 
 
    INGREDIENTS FOR 6-8 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Olive oil, divided – 4 tablespoons 
 
    	 Red bell peppers, seeded and cut into 1-ins (2.54-cms) pieces 
 
    	 1 red onion, peeled and sliced 
 
    	 Zucchini (1-lb, 0.45-kgs) cut into 1-ins (2.54-cms) pieces 
 
    	 Eggplant (1-lb, 0.45-kgs) cut into 1-ins (2.54-cms) pieces 
 
    	 3 garlic cloves, peeled and minced 
 
    	 Ground cumin – ¾ teaspoon 
 
    	 Smoked paprika – ¾ teaspoon 
 
    	 Salt – ½ teaspoon 
 
    	 Freshly ground black pepper – ¼ teaspoon 
 
    	 Sherry – 3 tablespoons 
 
    	 1 head of romaine lettuce, leaves separated 
 
    	 Fresh goat cheese, crumbled (4-ozs, 114.4-gms) 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 You will need a 12-ins (30.5-cms) Dutch oven with 10 coals in a ring underneath it, and 24 on its lid.  The desired cooking temperature is 400°F (204°C). You may need to replenish the coals after 30 minutes of cooking. 
 
    	 Spritz your Dutch oven with nonstick cooking spray. 
 
    	 Add 2 tablespoons of olive oil to your Dutch oven. 
 
    	 Add the bell peppers, onion, zucchini, eggplant, garlic, cumin, and paprika. Season with salt and black pepper, and stir to combine. 
 
    	 Cook the veggies for 35-40 minutes, stirring halfway, until fork-tender. 
 
    	 Drizzle 1 tablespoon of sherry over the top. 
 
    	 In a bowl, whisk the remaining oil with the remaining sherry, add the lettuce and toss well to coat. 
 
    	 Divide the lettuce between 4 individual plates, stacking the lettuce leaves to create a bed for the veggies to sit upon. 
 
    	                      Spoon the warmed veggies on top of the lettuce, scatter an even amount of goat cheese over each portion and enjoy. 
 
   
 
    

  

 
   
    CHAPTER 12 DESSERTS 
 
   

 

 APPLE COBBLER 
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 (TOTAL COOK TIME 50 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Apples, cored and sliced (1.5-lbs, 0.7-kgs) 
 
    	 Granulated sugar – ½ cup 
 
    	 Ground cinnamon – 1 tablespoon 
 
   
 
    
    	 Flour – 1 cup 
 
    	 Baking powder – 1 teaspoon 
 
    	 Ground cinnamon – 1 teaspoon 
 
    	 Salt – ¼ teaspoon 
 
    	 Butter, cold – ¼ cup 
 
    	 Whole milk - ⅓ cup 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 When you are ready to begin cooking, prepare 21 coals. You will need 14 coals on the top of the Dutch oven lid and 7 around it. You may need to replenish the coals after 30 minutes of baking. Using parchment paper, line a 10-ins (25.4-cms) Dutch oven. 
 
    	 For the filling: Add the apple slices to the Dutch oven and scatter over the sugar and ½ tbsp cinnamon. Stir well to coat the fruit in the spice and ¼ cup sugar. 
 
    	  For the topping: In a bowl, combine the flour, baking powder, ¼ cup sugar, 1/22 tbsp ground cinnamon, and salt.  
 
    	 Cut the butter into small size pieces and add to the topping mixture. Using clean fingers, rub the butter in to create dough. 
 
    	 To assemble: Tear off pieces of dough and place them evenly over the top of the apples. You are aiming for small pockets of dough, spread evenly rather than a mound in one place. 
 
    	 Cover the Dutch oven with its lid, and place it on a ring of 7 coals. Space 14 coals on the lid to create a baking temperature of 350°F (177°C). 
 
    	 Bake the cobbler for 30-40 minutes until the topping is golden. 
 
    	 Remove the Dutch oven from the heat source, and enjoy. 
 
   
 
    

  

 
 
    CHOCOLATE RASPBERRY COBBLER 
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 (TOTAL COOK TIME 50 MINUTES) 
 
    INGREDIENTS FOR 4 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 1 can raspberry pie filling (21-ozs, 0.6-kgs) 
 
    	 1 pouch double chocolate chunk cookie mix (1.1½-lbs, 0.73-kgs) 
 
    	 Butter, melted – ¾ cup 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 When you are ready to begin cooking, prepare 28-30 coals. Using parchment paper sprayed with nonstick cooking spray, line a 10-ins (25.4-cms) Dutch oven. You will need 10 coals around the bottom of the Dutch oven and 18-20 on the lid.  You may need to replenish the coals after 30 minutes of baking. The desired temperature for baking is 350°F (177°C). 
 
    	 Spread the raspberry pie filling in the bottom of your lined Dutch oven. 
 
    	 Scatter the chocolate chunk cookie mix over the filling. 
 
    	 Pour the melted butter evenly over the cookie mix and spread with a spoon to evenly cover. 
 
    	 Bake the cobbler for around 30 minutes until the topping is set.  
 
    	 Set aside to cool for 10-15 minutes before serving. 
 
    	  Enjoy. 
 
   
 
   

 

   DUTCH BABY WITH BERRIES 
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 (TOTAL COOK TIME 45 MINUTES) 
 
    INGREDIENTS FOR 6 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 9 eggs 
 
    	 Whole milk – 1½ cups 
 
    	 Vanilla extract – 1 tablespoon 
 
    	 Zest of 1 lemon 
 
    	 Flour – 1½ cups 
 
    	 Salt – ½ teaspoon 
 
    	 Butter – ½ cup 
 
    	 Berries, of choice – 4 cups 
 
    	 Confectioner's sugar – ¼ cup 
 
    	 Freshly squeezed lemon juice, to serve, optional 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking. 
 
    	 When you are ready to begin cooking, prepare a 12-ins (30.5-cms) Dutch oven. You will need 14 coals on the top of the Dutch oven lid and 7 around it. You may need to replenish the coals after 30 minutes of baking.  
 
    	 In a bowl, combine the eggs with the milk, vanilla extract, and lemon zest. When you are ready to cook the Dutch Baby, add the flour and the salt and whisk well until blended. 
 
    	 Once the coals are good and hot, place 8 coals under the Dutch oven. Add a cube of butter to the pan and melt. When melted, add the batter and cover with a lid. Place 16 coals on top of the lid. 
 
    	 Every 5 minutes, rotate the lid a ¼ turn and cook until set, for approximately 25 minutes. It will puff up to the lid but fall back down when the lid is taken off. 
 
    	 Remove the Dutch oven from the heat. 
 
    	 Cover with berries, a dusting of confectioner's sugar, and a squeeze of fresh lemon juice.  Place the lid back on the Dutch oven and warm the berries before serving. 
 
    	 Slice into 6 portions and enjoy. 
 
   
 
    

  

 
 
    IRISH CREAM CAKE 
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 (TOTAL COOK TIME 1 HOUR 30 MINUTES) 
 
    INGREDIENTS FOR 6-8 SERVINGS 
 
    THE INGREDIENTS 
 
    
    	 Nonstick cooking spray 
 
    	 Flour – 2 cups 
 
    	 Sugar – 1¾ cups 
 
    	 Cocoa powder – ¾ cup 
 
    	 Salt – ½ teaspoon 
 
    	 Bicarbonate of soda – 1 tablespoon 
 
    	 1 egg 
 
    	 Vegetable oil - ⅔ cup 
 
    	 Buttermilk – ¾ cup 
 
    	 Irish cream – ¼ cup 
 
    	 Strong brewed black coffee – 1 cup 
 
   
 
    
    	 Heavy whipping cream – 2 cups 
 
    	 Powdered sugar – ¼ - ½ cup 
 
    	 Irish cream liqueur – ¼ cup 
 
   
 
    METHOD 
 
    
    	 Prepare your campfire for cooking.  
 
    	 Prepare approximately 30-32 coals. You will need 12 in a ring around the Dutch oven's bottom and 20-22 on the lid. You may need to replenish the coals after 30 minutes of baking. 
 
    	 Line a 12-ins (30.5-cms) Dutch oven with aluminum foil, and spritz the foil with nonstick cooking spray. 
 
    	 Sift the flour, sugar, cocoa powder, salt, and bicarb together in a bowl. 
 
    	 In a second bowl, whisk the egg with the vegetable oil, buttermilk, Irish cream liqueur, and black coffee. Add this mixture to the dry mixture, beating for 3 minutes, until incorporated. 
 
    	 Pour the mixture into the Dutch oven, and bake for 35-40 minutes until springy to the touch. When 15 minutes have elapsed, move 6-7 coals from the middle of the lid to a ring around the outside. The cake should be baked at 350°F (177 °C). 
 
    	 Allow the cake to cool in the Dutch oven for 15 minutes or so before removing. 
 
    	 Before frosting, set the cake aside to cool completely. 
 
    	 In a bowl, beat the whipping cream with the powdered sugar and Irish cream.  
 
    	                      When the frosting is stiff, frost the cake. 
 
    	                      Enjoy.

   

  

 
   
    CHAPTER-13 DUTCH OVEN 
 
    This device reassembles a large metal pot made up of cast iron, usually. It can be used to cook items in the oven, a hob, or even by putting some hot coals underneath it. It has a tightly sealing lid with a handle on top. The campfire-style Dutch oven also has three legs under the pot to place hot coals in for some traditional campfire cooking. 
 
      
 
   

 

 How to Choose a Dutch Oven For Camping? 
 
    You might be buying a new Dutch oven and are confused with all the options. You don't know what conditions should be met by the oven for you to experience a hassle-free campfire dinner. Here is a list of criteria that you should look for when getting a Dutch oven for camping, even second hand. 
 
    
    	 It should at least have three legs for proper support and placement of the hot coals. 
 
    	 It should have a sturdy handle 
 
    	 The lid should close perfectly on the pot with little to no effort. 
 
    	 The thickness of the pot should be consistent all the way. 
 
    	 The thin handle attached to the pot is not weak and is easily movable. 
 
   
 
    One more thing you should take into consideration is that, whether you have to feed a horde of people or just need to feed two. There are five different sizes in which Dutch ovens are available, the smallest for two and largest for feeding twenty people. The bigger the pot, the heavier it will be. 
 
   

 

 How to Do Cooking With a Dutch Oven? 
 
    Before you start camping and cooking with your Dutch oven, first, you need to gather all the tools necessary for the endeavor. These tools are essential for safe and proper cooking on a campsite. 
 
    
    	 One Dutch oven 
 
    	 Coals and briquettes (no. of bags depends on the period of the trip) 
 
    	 Long tongs which will place the coals 
 
    	 Lid lifter so you don't scorch yourself. 
 
    	 Gloves which are heat resistant 
 
    	 Small broom or brush 
 
   
 
    Now, with all the equipment ready, you can start camping and cooking with the Dutch oven. 
 
    Here are the steps needed to use the Dutch oven correctly: 
 
    
    	 Start a charcoal fire: 
 
   
 
    Use a fire pit or a barbecue grill to place the pot over the burning coals or briquettes. You can just place hot coals beneath the pot on a flat surface as well. 
 
    
    	 Place your ingredients 
 
   
 
    After the coals start to do their thing, you can put your ingredients in the pot and close the pot with the lid. 
 
    
    	 Arrange the coals: 
 
   
 
    You have to place the coals above and beneath the pot for even and high-temperature cooking. You need to place the coals according to the size of the pot. If your pot size is 12 inches, then you need to place 12 coals + 3 on top and 12 coals -3 on the bottom. This will raise the temperature to 350 F. 
 
    
    	 Cover the food and wait 
 
   
 
    Don't open the lid again and again to check the food. This can cause the ashes at the top to fall into your pot, and then your entire dish will be ruined. If it is necessary to check the food, then carefully use the lid lifter to open the pot. 
 
    
    	 Take the food out when done 
 
   
 
    Before taking the food out, you have to remove all the ashes from the lid so that the ashes don't fall into the pot. First, use tongs to remove the coals and then use a broom to remove the ashes. Now, use a lid lifter to open the lid. Wear heat resistant gloves to touch the pot and serve your meal. 
 
      
 
    Things you should avoid when using a Dutch oven 
 
    
    	 Don't use plastic or silicone utensils 
 
    	 Don't put cold water into a hot pot. This can cause it to crack. 
 
    	 Don't drop the pot 
 
    	 Don't wash it with wire wool for any harsh detergent. 
 
    	 Don't leave water in it. This will cause it to rust. 
 
   
 
    Things you should follow when using a Dutch oven 
 
    
    	 Use wooden utensils 
 
    	 Place the Dutch oven on heat resistant surface 
 
    	 Tightly secure the lid before using the Dutch oven 
 
    	 Use a sponge and soap to wash the pot 
 
    	 Season your pot after every use. 
 
   
 
   

 

 How to Clean the Dutch Oven? 
 
    After you have made your meal, it's important to clean the pot so that it remains in use for a long time. 
 
    
    	 Firstly, you put water into the pot until all the bits and scraps are submerged. 
 
    	 Now, heat the pot till water starts to boil. 
 
    	 Add a few spoonfuls of baking soda and let the water bubble for a few minutes. 
 
    	 Use a wooden utensil to scrape off the bits. 
 
    	 When it looks mostly clean, drain the water and scrub it with abrasive sponge and soap. 
 
   
 
      
 
    

  

 
   
    CONCLUSION 
 
    The book includes dutch oven recipes comprising beef, fish, seafood, pork, ham, lamb, poultry, vegetables, and game. If you want to just treat yourself to mouthwatering, perfectly cooked dishes or entertain family or friends, this book will provide everything you need.   
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    P.S. Thank you for reading this book. If you’ve enjoyed this book, please don’t shy, drop me a line, leave a feedback or both on Amazon. I love reading feedbacks and your opinion is extremely important for me. 
 
    [image: ] 
 
    

  

 
   
    Get Your FREE Gift 
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    Subscribe to our Mail List and get your FREE copy of the book 
 
    ‘Smoking Meat: The Best 20 Recipes of Smoked Meat, Unique Recipes for Unique BBQ’ 
 
    CLICK HERE 
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