CONTROL

With our thanks to Jeff Currier,
International Dutch Oven Society, for this text
There are several ways to test the temperature of your Dutch oven. I will go over some of these ways, but the one main way to test the temperature is to lift the lid. If the food is not cooking enough add some heat. If it's cooking too fast take off some heat. Remember, it's much easier to raise the temperature of cast iron than to lower it.

Here is one way to test the temperature of a heated oven:

1. Place a teaspoonful of flour in a small pie pan and put the pan inside a hot Dutch oven.
2. Place the lid on the oven and leave it for 5 minutes.

• If the flour has not turned brown, the oven is less than 300 degrees.
• If the flour is light brown, the oven is about 350 degrees.
• If the flour is dark brown, the oven is about 450 degrees.
Note: If the flour is dark brown after 3 minutes, reduce the heat, the oven is too hot to cook with.

There is a good way to set the temperature. It could be called the 2-3 briquette rule. Using this rule, you take the size of the oven and place that amount of briquettes on the lid and place that amount under the oven.

Then take 2-3 briquettes from the bottom and move them to the top. This technique will maintain a temperature of 325 to 350 degrees. Refer to the table below for common oven sizes. For every 2 briquettes added or subtracted to/from this the net change is about 25 degrees.

These temperature changes are for the Rocky Mountain area, where the cooking altitude is about 4000-6000 ft. If you live in lower or higher area, check these settings with an oven thermometer to make sure they are OK. I mention this because temperatures inside a Dutch oven are effected by altitude. [Ed. - these numbers work well enough here in Oklahoma, altitude 1,500 ft, but I use the lower numbers in each range]

There are a couple of other things to remember about temperature control. The first is that you should rotate your oven a third of a turn every ten minutes. And then rotate the lid a third of a turn the other direction. Next if you are baking bread, rolls, or cake remove the bottom heat after two thirds of the cooking time. It will finish cooking from the top heat. This will keep it from burning on the bottom.

	Use this chart as a starting point
and adjust from there!

	Oven  size
	Briquettes on top
	Briquettes on bottom

	8"
	8 - 10
	6 - 8

	10"
	10 - 12
	8 - 10

	12"
	12 - 14
	10 - 12

	14"
	14 - 16
	12 - 14

	16"
	16 - 18
	14 - 16


Recipes 

BBQ CHICKEN
· 6 - Skinless, boneless chicken breasts 

· 1 - Bottle of favorite BBQ sauce 

· 1 - Large bottle Zesty Italian dressing 

·     Seasoned salt 

·     Black pepper 
    #12 Dutch oven                                      


Line dutch oven with foil. Boil chicken breasts slowly in the Italian dressing, pepper and salt to taste. Turn occasionally along with basting them. Be sure and keep the lid on while cooking. When the chicken is done (they will turn kinda white), drain all the dressing off except for about a cup or so. Pour the BBQ sauce over the Italian marinated breasts and simmer for about 15 minutes.

Makes a quick delicious main course for about 6 people.



KEY LIME PIE
· 1 - 14oz. can sweetened condensed milk 

· 4 - egg yolks 

· 3 or 4 oz. key lime juice 

Combine milk and egg yolks at low speed. Slowly add juice, mixing until well blended. Pour into 9" graham cracker pie shell and refrigerate overnight or, if preferred, pie may be baked at 350 degrees for about 12 minutes. Top with whipped cream and...enjoy!


If using a dutch oven, place about 8 charcoal briquettes under the bottom and about 12 on the top. Place and empty pie plate upside down in the dutch oven and then place the pie on top of it to prevent the burning of the pie. Be sure and watch it closely and don't over bake.

If you use the refrigeration method, place in your cooler filled with ice for about 4-6 hours or overnight.

THE CAMP COOKIES
· 1/2 cup granulated sugar 

· 1/2 cup brown sugar (packed) 

· 1 cup butter flavored shortening 

· 2 eggs 

· 1/2 heaping teaspoon soda 

· 1/2 heaping teaspoon baking powder 

· 1/2 teaspoon salt 

· 1 cup oatmeal 

· 2 cups milk chocolate chips 

· 2 rounding cups flour 

· 1 teaspoon vanilla 

· 1/2 cup milk 

Mix shortening and sugars together. Add eggs and beat them well. Add all the other ingredients and mix them well also. Place from a teaspoon on a greased cookie sheet. Bake at 350 degrees for about 10 minutes or until golden brown. Makes about 2 dozen, depending on your size of cookies. 

FIRESIDE BROWNIES
· 3 tbsp. butter 

· 3 tbsp. cocoa 

· 1 cup sugar 

· 2 eggs 

· 1 tsp. vanilla 

· 3/4 cup all-purpose flour 

· 1/4 tsp. baking powder 

· 1 cup chopped pecans (optional) 

Melt butter and cocoa in pan. Remove from heat and stir in sugar. Blend eggs, one at a time. Add vanilla. Spread in greased 8x8x2 inch pan. Pour cream cheese mixture over the brownie mix and swirl with a fork. Once mixed, put it in the oven or dutch oven and bake at 350 degrees for 30 minutes. Let cool and sprinkle with powdered sugar.
CREAM CHEESE MIXTURE
· 4 oz.cream cheese (softened) 

· 1/8 cup sugar 

· 1/4 tsp. vanilla 

· 1 small egg 

In a separate bowl, mix cream cheese until smooth. Add sugar, mixing until blended. Add egg and vanilla, mix until blended. 



PUMPKIN DELIGHT
· 4 - eggs, slightly beaten 

· 1 - 29oz. can pumpkin 

· 1 1/2 - cups sugar 

· 1 - teaspoon salt 

· 2- teaspoons cinnamon 

· 1 1/2 - cups melted butter 

· 1 - teaspoon ground ginger 

· 1/2 - teaspoon ground cloves 

· 2 - 12oz. cans evaporated milk 

· 1 - yellow cake mix 

· 1 - cup chopped pecans 



Mix together eggs, pumpkin, sugar, salt, cinnamon, ginger, cloves & milk. Spread into bottom of Dutch Oven. Spread dry cake mix over the top and then sprinkle nuts. Pour melted butter evenly over the entire mixture. Bake at 350 degrees for about 50 minutes or until knife comes out clean.
350 degrees = 14 coals on top, and 6 on bottom.
This is made for a #12 Dutch Oven. If you use a #10 or smaller, divide this mixture in half and fill 2 ovens, with less coals on each. Be sure and watch the nuts on top, because they will burn easily.


I found out that if you use a round casserole aluminum disposable pan, it fits perfectly in a #10 Dutch Oven an it keeps the pan off the bottom with very little cleanup.

LEMON PIE
· 1 cup water 

· 1 cup sugar 

· 1/8 tsp. salt 

· 3 tbsp. cornstarch 

· 2 eggs 

· 3 1/2 tbsp. lemon juice 

· 1 tbsp. key lime juice 

· 1/4 tsp. lemon extract 

· 1 tbsp. butter 



Mix together sugar, cornstarch, and salt. Add water and cook for 5 minutes. Add slightly beaten egg yolks and lemon and key lime juices. Cook until thick. Stir slowly while cooking. Use low heat. Add butter and extract. Pour into already baked pastry shell. Cool and serve.

CHICKEN & SAUSAGE JAMBALAYA
· 2 - Whole chicken breasts 

· 3 - Tbsp olive oil 

· 3/4 - Pound smoked sausage, cut into 1/2 inch slices 

· 2 - Cups chopped onion 

· 3 - Garlic cloves, minced 

· 6 - green onions, including the green parts, chopped 

· 1 3/4 - Cup long grain rice 

· 1 - Green bell pepper, seeded and chopped 

· 5 - Cups chicken broth 

· 1 - 15 ounce can tomato sauce 

· 1/2 - Tsp. salt 

· 1/4 - Tsp. pepper 

· 1/4 - Tsp. cayenne pepper 

· 1 - bay leaf 



Cook the chicken in the olive oil for 15 minutes, turning once or twice. Add the sausage, and cook for another 15 minutes.

Remove the meats from the dutch oven or pot. Discard all but about 2 tablespoons of the drippings. Add the onion, garlic, green onions and green pepper. Sauté, stirring for about 5 minutes.

Return the chicken and sausage to the pot. Add the chicken broth, tomato sauce, and spices. Bring to a full boil. Add the rice. Cook for 20 minutes or until rice is done.

Serves 6. Any leftovers can be frozen. 

GUADALUPE CHILE PIE
· 2 - lbs. ground beef 

· 1 - medium onion, chopped 

· 1 - tbsp. margarine 

· 1 - 15 oz. chili beans, mild 

· 1/2 - tsp. chili powder 

· 1/2 - tsp. salt 

· 1/2 - tsp. black pepper 

· 1/2 - tsp. garlic powder 

· 1 - 14.5 oz. can diced tomatoes with green peppers 

· 2 - 6 oz. packages cornbread mix 



Brown the beef and onion in the margarine in an open dutch oven. Add beans, seasonings, and diced tomatoes and cook for 15 minutes in a covered oven.

Mix the cornbread as directed and add to the top of meat and bean mixture. Place lid on the oven and cook for 20 - 30 minutes, or until cornbread is done. Serves 8.

STRAWBERRY SUPREME
· 1 - yellow cake mix 

· 2 - 16 oz. cans strawberry pie filling 

· 1 - stick butter 

· 1/2 - cup ginger ale 

· 1 - pint fresh strawberries 

· 1 - Cool Whip (if desired) 

Pour pie filling into a #10 dutch oven. Add ginger ale. Slightly stir in the cake mix evenly. Place butter slices on top. Slice the strawberries and arrange evenly.


Bake for about 20 - 25 minutes or until browned. Cool Whip makes a great topping.

If using a dutch oven, place about 8 charcoal briquettes under the bottom and about 12 on the top. Be sure and watch it closely and don't over bake. Serves about 6.

CHICKEN DRESSING CASSEROLE
· 4 chicken breasts 

· 2 cups chicken broth 

· 1 pkg. stove top stuffing (corn bread) 

· 1 can cream of mushroom soup 

· 1 can cream of chicken soup 

· 1 stick butter 

Boil chicken until tender. Cool & debone. Reserve broth. Place 1/2 of the dressing mix in buttered dutch oven. Next, layer 1/2 of the chicken. Combine broth, soup and seasonings from dressing mix. Pour 1/2 of this over the chicken. Repeat layers. Dot with butter and bake at 350 degrees for 30 minutes. Let set a few minutes before serving. 
Serves 4.


If using a dutch oven, place 8 briquettes on bottom and 12 on top.

MOUNTAIN MAN BREAKFAST
· 1/2 lb. bacon, cut into small pieces 

· 1 - medium onion, chopped 

· 1 - 32 oz. bag frozen hash brown potatoes, thawed 

· 1 - dozen eggs, beaten 

· 1 1/2 lb. grated cheddar cheese 

· salt and pepper to taste 

· 1 - jar salsa 

Preheat dutch oven. Brown bacon; add onion and cook until clear. Remove from dutch oven and drain on paper towel. Wipe excess grease from the oven. Stir in potatoes and fry until golden brown, then mix bacon and onion back in. Pour eggs over potatoes. Cover and bake until eggs are almost solid. Sprinkle with cheddar cheese; continue cooking until eggs are set. Serve with salsa.
Serves 4-5
May want to put some green onions or green peppers in with the mixture. 



If using a dutch oven, place 8 briquettes on bottom and 12 on top.

A propane stove would work just fine for this meal.

ZUCCHINI PIE
· 6 - cups chunked Zucchini squash, peeled and seeded 

· 3 - tbsp lemon juice 

· 1 - dash salt 

· 2 1/2 - cups water 

Cook in pan until tender.
· 1 3/4 - cups sugar 

· 2 - tbsp cornstarch 

· 2 - tbsp flour 

· 2 - tsp cinnamon 

· 2 - tsp cream of tarter 

· 1 - dash nutmeg 

Mix all together and pour into the Zucchini mixture. Mix well and add to pie crusts.  Cover filled pie crust with a top crust and seal.  Bake at 350 degrees for about 30 minutes or until crust is brown.
Serves 12 - makes 2 - 9" pies
The pie or cobbler tastes kinda like apple. TRY IT!



If using a dutch oven, place about 9 charcoal briquettes under the bottom and about 12 on the top. Watch often to prevent from burning.

COWBOY BUTTER
· 1 - pound butter or margarine 

· 1/4 - cup cooking oil 

· 1 - cup buttermilk 

Blend together and refrigerate for that old time butter taste.
PUMPKIN BREAD
· 1 - cup vegetable oil 

· 4 - eggs 

· 2/3 - cup water 

· 3 - cups raw pumpkin, peeled and grated 

· 1 1/2 - tsp. salt 

· 1 - tsp. nutmeg 

· 2 - tsp. cinnamon 

· 1/2 - tsp. ground cloves 

· 1 - tsp. baking soda 

· 3 1/3 - cups self-rising flour 

· 2 - tsp. vanilla 

· 3 - cups sugar 

· 1/2 - cup chopped pecans 



Pre-cook pumpkin in microwave or in a sauce pan for 8 minutes and remove. Combine oil, eggs, water, vanilla and pumpkin in a mixing bowl. Sift all dry ingredients together in another bowl. Merge the dry ingredients to the pumpkin mixture and stir until blended well. Add the nuts if desired. Pour into 3 greased loaf pans about 3/4 full.
In a pre-heated oven, bake at 350 degrees for 1 hour or until a toothpick comes out clean.


This recipe was formed by combining 2 different recipes to suit my taste. I guess you could call it an original.

ENJOY!!

HUSH PUPPIES
· 1 - cup cornmeal 

· 1 - tsp. baking powder 

· 1 - tsp. salt 

· 1/4 - tsp. black pepper or cayenne pepper (optional) 

· 1/2 - tsp. sugar 

· 1 - onion, finely chopped 

· 1/4 - cup milk 

· 1/4 - cup water 

· 1 - egg 

· vegetable oil for frying 

In a bowl, mix the cornmeal, baking powder, salt, pepper, sugar, and onion together. Then beat together the milk, water, and egg. Combine the liquid mixture with the dry ingredients and hand mix until smooth.
Pour vegetable oil into skillet or dutch oven about 1/4" deep and when the oil is hot, drop small mounds of the hush puppy mixture into the fat. Each mound should be about 2".
Use a slotted spoon to turn hush puppies when they are brown on one side. Lift out when browned all over. Place on a paper towel to drain and serve as soon as possible. You can also deep fry them instead of the skillet method.
*This makes about 15 two inch hush puppies. 

PEANUT BUTTER PIE
· 1 - cup powdered sugar 

· 1/2 - cup peanut butter 

Mix the powdered sugar and peanut butter with a fork until crumbly.
· 1 - vanilla instant pie filling 

· 1 - small container of cool-whip 

· 1 - 9" baked pie crust 

Mix the pie filling in another bowl. Take a third of the peanut butter crumbs and place on bottom of the pie crust. Pour the pie filling on top of the peanut butter crumbs. Spread a third of the crumbs evenly over the pie filling. Spread cool-whip on top. Spread evenly the remaining peanut butter crumbs and refrigerate.


Place in your cooler filled with ice for about 4-6 hours or overnight.

This recipe is from my Grandmother and is delicious!  Thanks Grandma!

BRUNCH PIZZA

  
  

CRUST 
  

· 1 - package (24 ounces) frozen shredded hash browns, thawed and broken up 

· 2 - eggs, beaten 

· salt and ground black pepper to taste 


EGG AND CHEESE TOPPING 
  

· 7 - eggs 

· 1/2 - cup milk 

· 3 - ounces shredded cheddar cheese 

· 3 - ounces shredded mozzarella cheese 


OPTIONAL TOPPINGS 
  

· green onions, sliced 

· sweet bell pepper, chopped 

· fresh mushrooms, sliced 

· ham, chopped 

· bacon, cooked, drained and crumbled 

· sausage, cooked, drained and crumbled 



Preheat oven to 400 degrees.  For crust, combine potatoes and eggs in large bowl.  Spread over a greased 14" pizza pan, pressing firmly with your fingers.  Sprinkle with salt and pepper.  Bake for 20 minutes. 

Meanwhile, prepare egg and cheese topping.  In medium microwave safe bowl, whisk eggs and milk.  Microwave, uncovered, on HIGH 6 minutes, stirring halfway through cooking.  Stir cooked egg and spread evenly over baked potato crust.  Top with choice of optional toppings.  Sprinkle with cheeses; season with salt and pepper.  Bake 10 minutes or until heated through and cheese is melted.  Cut into wedges and serve hot. 

Makes 8 servings 
  
  



This recipe is based on modern oven cooking.  With a few changes, it can be made into Dutch Oven style cooking.  I couldn't resist, it was a fabulous meal!! 
  

PEANUT BUTTER & SODA CRACKER FUDGE
  
  
  

· 2 cups sugar 

· 2/3 cups evaporated milk 

Boil for 1 minute and take off stove.  Then add: 
· 1 teaspoon vanilla 

· 30 soda cracker (crumbs) 

· 6 tablespoons Crunchy Peanut Butter 

Beat until almost set.  Pour into buttered dish.  Cut when set
Dutch Oven Lasagna (From Mr. Davis)

Ingredients:

2 boxes lasagna noodles (oven ready)
1 jar spaghetti sauce with vegetables
1 jar spaghetti sauce with garlic
1 bag mozzarella cheese
1 half pound ground beef
1 half pound Italian sausage
grated parmesan

Directions:

1. Brown meat in Dutch oven.
2. Remove meat, in a bowl, mix with sauce.
3. Layer sauce and meat mixture, then layer with noodles, then cheeses, then more
sauce, noodles, cheese, repeat. Top with sauce and cheese and bake in Dutch oven till noodles
are tender.

Cooking time is 30-45 minutes.



Camp Wygant Frittata (a breakfast casserole) Feeds 5. 
	2 – 7oz cans diced green chilies
6 flour tortillas
4 cups (16 oz). Colby-Jack shredded cheese
10 large eggs (12 medium)
½ pound thin sliced ham
¾ cups Half ‘n Half 
	¼ t. ground cumin
¼ t. onion salt
¼ t. garlic salt
¼ t. black pepper
1⁄4 t. salt 


Lightly oil Dutch oven.  Spread one can of green chilies on the bottom of the pan.  Top with 3 of the tortillas, tearing or cutting them into 1”x1” pieces.  Add 2 cups of the cheese.  Layer ¼ lb. sliced ham after cutting or tearing it into 1”x1” pieces.  Repeat layers (chilies, tortillas, cheese, ham). Whisk eggs and ¾ cup Half ‘n Half together.  Add all spices to egg mixture and mix well.  Slowly pour egg mixture over entire top layer.  Put lid on Dutch oven and store in ice chest overnight (or, if it will be below 40F, left out but safe from animals.Remove Dutch oven from cooler first thing in the morning.  Start the charcoal.  When charcoal is ready, place Dutch oven on top of 10 coals under the oven.  Place 12 coals on the lid.  Cook approximately 45 minutes, or until lightly browned and bubbly, rotating oven and lid in opposite directions every 10 minutes.  Cool slightly and cut into serving pieces.  Best with picante sauce.



Santa Fe Sausage Casserole Feeds 6 hungry men. 
	1 lb. sausage
1 – 6oz can tomatoes w/ liquid
1 can  diced green chilies
8 large eggs
¾ cups flour
2 cups thawed frozen corn
12 oz. sour cream
12 oz. cottage cheese
3 cups (24 oz) Monterrey Jack shredded cheese
	3 tsp. baking powder
½  tsp. salt
1 tsp. chopped garlic 


Cook sausage in Dutch oven until browned.  Drain off excess grease.  Stir in tomatoes and chiles.In a separate container, beat eggs, then add flour, baking powder, salt, garlic, corn, sour cream and cottage cheese, mixing well.  Pour into Dutch oven.  To this mixture, add Monterrey Jack cheese and stir in.Cook over 10 new briquettes, with 14 briquettes on the lid for 60-75 minutes, turning every 10 minutes.



Hiker Dude's Muffin Cake

A seriously filling and nutritious breakfast!  Each Dutch oven feeds 8.  It's best to prepare the dough at home and bring what you need along.  The dough will keep up to six weeks in the refrigerator.WARNING: This recipe is makes 3 - 12" Dutch ovens worth, or 6 dozen muffins!

	1/2 lb. butter, softened
2 cups sugar
2 cups boiling water
5 tsp baking soda
	4 eggs
1 qt. buttermilk
5 cups flour
6 cups raisin bran cereal


Combine water and baking soda.  Allow to cool slightly.  Cream together butter and sugar.  Mix in eggs. Gradually add flour and buttermilk alternatively.  Blend in water mixture.  Mix in raisin bran.  Line DO with foil.  Fill bottom of Dutch ovens to 1" in height.  Bake at 375 for 25-30 minutes, or until fork inserted in center comes out clean.  Sprinkle with powdered sugar, cut and serve.  Have squeeze margarine available. 



Old Coot's Bacon Soufflé

	4 cups cubed day-old white or French bread
2 cups shredded cheddar cheese
10 eggs, lightly beaten
3 cups milk
1 tsp. dirty mustard
1 tsp. salt
	1/3 tsp. onion power
dash ground pepper
1/2 lb cooked bacon, crumbled
1/2 cup sliced mushrooms
1/2 cup chopped, peeled tomato


Line Dutch oven with aluminum foil or generously grease oven.  Arrange bread cubes in the oven and sprinkle with cheese.  Beat together eggs, milk, mustard, salt, pepper and onion powder.  Pour evenly over cheese and bread.  Sprinkle with bacon, mushrooms and tomato.  Cover and chill overnight.  Remove from cooler upon rising so Dutch oven can warm.  Bake about 1 hour at 350 degrees (10 coals on bottom, 12 on lid).



Base Camp Spoon Bread

A hearty, delicious and filling side dish for soup or chili. 

8 large servings per oven.

	1 pound ground sausage
1 small onion
1/4 cup chopped green bell pepper
1-1/2 cups self-rising cornmeal
2 eggs
	1-8oz can creamed corn
1-1/2 cups shredded Cheddar cheese
1 tsp sugar
1 4 oz. can green chilies
1 fresh jalapeño, chopped (remove seeds)


Place sausage, onion and jalapeño in the Dutch oven and cook over until sausage is evenly brown.  Remove sausage to another pan.  Swish grease around inside of Dutch oven and drain off excess.  In a large bowl, combine the cornmeal, green pepper, chilies, eggs and creamed corn.  Pour half the batter into the Dutch oven.  Sprinkle the batter with the cooked sausage, onion and jalapeño mix.  Cover with cheese.  Pour on remaining batter.  Put oven on top of 10 charcoal brickettes arranged in a circle and place 14 brickettes around the edge of the lid.  Rotate oven 1/3 turn and the lid 1/3 turn in the opposite direction every ten minutes.  Remove oven from lower coals after 25 minutes and finish cooking with top coals only.  It's done when browned, about 35 to 45 minutes.  NOTE: the jalapeños don't make this too spicy hot, but you can omit the chilies and jalapeños for a very mild dish.



Stir Crazy Cake (from the Geezer's Cookbook)

	2 1/2 cups flour
1 1/2 cup sugar
1/2 cup cocoa
2 tsp baking soda
1/2 tsp salt
2/3 cup oil
	2 Tbs vinegar
1 Tbs vanilla
2 cups cold coffee
1/4 cup sugar
1/2 tsp cinnamon
(Optional: Hershey's Chocolate Syrup)


Put flour, 1-1/2 cup sugar, cocoa, baking soda and salt in a lined, ungreased Dutch oven.  Stir with a fork to mix; form 3 wells in flour mixture.  Pour oil into one well, vinegar into one and vanilla in one.  Pour cold coffee over all ingredients and stir with fork until well mixed.  Combine remaining sugar and cinnamon; sprinkle over batter.  Bake for 34-45 minutes until inserted fork comes out clean.  Hershey's Chocolate Syrup poured over this cake is excellent and worth the effort.

