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Dutch Oven Menu Ideas


Beef Stroganoff

4 lbs.
 ground beef

4 
medium onions (or I use dried onions)

4
cloves garlic minced (I use 4 tsp garlic powder)

2
6 ½ oz can mushrooms (or fresh 2 cups)

3 cups
 sour cream

8 tsp
flour

5 tsp
salt (I use beef bouillon) 

½ tsp pepper

2 cup
beef bouillon (I just add water)

1 
small can tomato paste

1. At home brown ground beef, add salt, bouillon, garlic, onions, tomato paste. Put in a zip lock bag with mushrooms and freeze.

2. At camp, spray dutch oven, and add zip lock bag of meat heat until warm about 15-30 min.

3. Add flour to sour cream and stir into warmed meat.

4. cook until warm.

5. Serve over rice or noodles.

NOTE: (rice may be cooked at home or in separate pan cook minute rice or pasta.)

Chicken & Rice

12 inch Dutch Oven

2 cups

rice

2 cans

cream of mushroom or golden mushroom soup

2 cans

water

4 lbs.

Chicken breast cut into pieces

Put rice, soup and water in Dutch oven. Stir. Place chicken over top of mixture. Cover. Cook 1 ¼ to 1 ½ hours. 10 coals bottom 12 top. 

Optional add 1 bag of peas 15 min before serving.

Quick Chili

12 inch Dutch oven

2 lbs 

ground beef

1 lg.

can stewed tomatoes

1 lg.

can red chili beans

1 10 oz
can tomato soup

¼ tsp

ground cloves

½ tsp

chili powder

½ cup

brown sugar

Salt and pepper to taste.

At home brown meat, drain. Pack in Ziploc and add all non-canned items. Freeze.

At camp add meat to foil lined DO, add all canned items heat thoroughly. 12 coals top and bottom.

Quick and Easy Sloppy Joe’s

(12 inch DO)

2 lbs. hamburger

24 oz. ketchup

2 small onions ( I used dried)

1 pkg sloppy joe mix

¼ pkg
taco mix

½ cup brown sugar

At home brown hamburger, onions, and all spices, and brown sugar to Ziploc bag & Freeze.

Place meat in foil lined DO, add ketchup, stir. Heat 10 coals on bottom and 12 on top.

Serve on buns, or biscuits topped with grated cheese.

May easily be doubled.

Cheese Burger Pie

(10 inch Dutch Oven)

1 lbs.
 
lean ground beef

1 ½ cups
chopped onion

½ tsp 

salt

¼ tsp

pepper

½ cup
 
milk

¾ cup

bisquick

3 

eggs

2 

tomatoes sliced

1 cup

½ lb shredded cheddar cheese

At home brown beef adding onions, salt and pepper, place in Ziploc and freeze.

1. Put meat in foil lined DO. 

2. In a separate bowl mix milk, bisquick, and eggs until smooth. 

3. Pour over meat mixture.

4. Bake 25 minutes.

5. Top with tomatoes cheese and bake for another 5-8 minutes till knife comes out clean.

6. Cool 5

Coals 10 on bottom, 12 on top.

Seafood Jambalaya

(An adult favorite)

14 inch Dutch Oven

1 lb

boneless chicken breast cubed

1 lb

mild Italian sausage

1 lb

mixed seafood (shrimp, crab, crawfish)

1/3 cup
oil

1

large onion, sliced and chopped

½ cup

celery chopped

2 small
red or green peppers quartered and sliced

2 medium
tomatoes coarsely chopped

1 14 oz
can chicken broth

3 cups

okra, sliced

2 cups

mushrooms sliced

½ tsp 

cayenne pepper

1 tsp 

black pepper

1 tsp

white pepper

1 tsp

gumbo file (powdered sassafras leaves)

1 TBL

Worcestershire sauce

½ cup

orange juice

2-3 cups long grain white rice (I used minute rice)

1. Cook all meat,(except seafood) onion, peppers, mushrooms, & celery at home and freeze in Ziploc

2. At camp steam seafood in separate pan.

3. At camp add the meat, tomatoes, broth, okra to the DO

4. Add spices and rice. Mix thoroughly.

5. Cover and bring to a boil, then reduce heat to a simmer

6. Add Worcestershire sauce and orange juice. 

7. Add water if needed for the rice.

8. Add steamed seafood mixture simmer for another 10 minutes

Serves 8-10

I added double chicken, and left out the okra.

Beef – Macaroni Cheese-it

1 lb

ground beef

2 TBL

onions diced

2 TBL

margarines

1 tsp 

salt

¼ tsp

pepper

1 can

cream of mushroom soup

¼ lb

sharp cheese

½ cup

milk

1

7-8 oz box of elbow macaroni

At home cook meat and onions put in Ziploc bag and freeze.

Cook macaroni al dente and freeze. Grate cheese put in bag.

1. At camp melt margarine in bottom of DO

2. Add meat and all other ingredients.

3. Mix. Bake on lower heat, adding additional coals one at a time to avoid curdling cheese.

4. I added 1 pk of frozen peas/carrots.

Egg Cheese Puff

(Breakfast)

10 eggs
well beaten

½ cup

flour

1 tsp

baking powder

½ tsp

salt

1 lb

jack or cheddar cheese

2 cups

small curd cottage cheese, small carton

½  cup

butter melted

7 oz

diced green chilies

At home grate cheese to make it easier at camp.

Mix all together and put in a DO, 10 bottom and 12 top.

Options: I use cheddar cheese &, no chilies for the boys. I also have added mushrooms, and artichoke hearts.

Beef Stew

2 lb

stew meat 1” cubes (I use fajita meat no cutting needed)

1 large
onion (I used dried)

3 TBL

oil

1 large
can tomatoes (1 lb 12 oz)

½ cup

flour or (I use tapioca pudding for thickening)

1 clove
garlic

1/3 cup
water

½ tsp

pepper

2 tsp

beef bouillon

2 tsp

basil

6-10

carrots (1 per person) cut into 1” pieces

3 med

potatoes peeled,, cubed (can use canned potatoes)

At home brown meat and freeze. This does not need to be done if using fajita meat) It will cook in the DO.

Put all spices & flour in one little Ziploc bag.

1. Place meat in foil lined DO that is coated with oil or pan spray.

2. Cover meat with spices

3. Add remaining ingredients. Making sure carrots and potatoes go in first so as to be covered with water and tomatoes.

4. Cover and cook 1 – 1 ½ hours till veggies are tender.

5. Stir after 30-45 min. add additional veggies. All fresh may be used just add with the carrots.

NOTE: I add 2 pks. of frozen veggies green, beans, corn, peas etc. Canned is fine too just drain anything to get veggie into kids. 
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