Dutch Oven Recipes


	


	Shepherd’s Pie





4 lbs. 		Hamburger


1 Large 	Onion Diced


2 Cans 		Campbell’s Golden Mushroom Soup


3 Cups 		Instant Mash Potato Flakes


3 Cloves 	garlic





Instant Mashed Potatoes


3 Cups Water


½ Tsp. Salt


4 Tbs. Margarine


1 1/3 Cups Milk


3 Cups Instant Mashed Potato Flakes





Brown the meat and onions in a Dutch oven.  Add salt and pepper to taste.  Drain fat and add 2 cans of Golden Mushroom Soup (undiluted).  Let this simmer while you prepare the mashed potatoes.





Separately heat the water to boiling and add margarine and salt.  After the margarine has melted, add milk and potato flakes.  Blend until smooth.  Spread the mashed potato mixture evenly over the meat and brown the top.








Lasagna (Meatless) 





2 Jars 		Spaghetti Sauce


1 Pt 		Ricotta Cheese


1 Pt 		Cottage Cheese


1 Cup 		Shredded Mozzarella Cheese


1 Cup 		Parmesan Cheese


2 Boxes 	Frozen Chopped Spinach


1 Box 		Lasagna Noodle





Combine the Ricotta, Cottage, and half the Spinach, Mozzarella, and Parmesan; save the other half of the Mozzarella and Parmesan for the topping.  Mix the remaining spinach with the Spaghetti sauce.  Spoon in some of the Spaghetti sauce, about ½ inch thick.  Lay in a layer of the lasagna noodles and cover with a layer of the Cheese mixture. Lay in a layer of the lasagna noodles and cover with a layer of the Spaghetti sauce.  Repeat layers until both Cheese Mixture and Spaghetti sauce are all used up.  Bake at 400F for about 30 Minutes.  5 minutes before completely cooked sprinkle the remaining Mozzarella and Parmesan onto and finish baking.








�
Chicken Pot Pie  (Serves 6)


2 1/2 lbs. 	Cooked Chicken


1 pt 		Half and Half


2 cups 		Flower


2 lbs. 		Frozen Mixed Vegetables 


1 Small Box 	Bisquick





Bring Chicken, 2 Qt. water, and 1 tsp. Salt to a boil in the Dutch oven; cover, reduce heat, and simmer for 1 hour.  Remove the chicken and reserve the broth.  Skin, Bone, and Chop the chicken; Skim the fat from the broth and save 2 cups of broth.





Melt butter and add mixed vegetables and seasoning; cook stirring constantly for 10 minutes or until vegetables are tender.  Add flour, stirring until smooth.  Gradually add the broth and half-and-half; cook over medium heat, stirring constantly until mixture is thickened and bubbly. Stir in chopped chicken, 1 tsp. Of salt, and pepper.  Mix up Bisquick topping and spread over the top of the mixture.  Bake at 400F for 30 minutes or until the top is golden brown 








Jambalaya  (Serves 6)


6 		Slices Bacon


1 lbs. 		Cubed Ham


1 lbs. 		Cajun Sausage


1 Can 		Chicken Broth


1 Can		Whole Tomato’s


2 Cloves	Minced Garlic


1 Cup 		Diced Onion


1 Cup 		Diced Green Pepper


1 Cup 		Diced Celery


½ Tsp.		Thyme


1 Ea.		Bay Leaf


1 Cups 		Long Grain Rice





In a Dutch cook bacon until crisp and remove and drain.  Add rice to bacon drippings and cook until rice starts to brown.  Add onion, green pepper, celery, garlic, tomatoes, chicken broth, thyme, Tobasco to taste, and bay leaf.  Bring to a boil; stir in rice.  Add meat, cover, reduce heat and simmer 20 minutes or until rice is tender.  Discard bay leaf.  Sprinkle with parsley.








�
Apple/Pineapple Cobbler


2 Cans 		Apple Pie Filling


2 Can 		Crushed Pineapple


1 Box 		Spice Cake Mix


2 Sticks 	Butter/Margarine


2 Cups 		Brown Sugar





Empty the pie filling into a Dutch oven and add 1 stick of butter and 1 Tbs. Cinnamon, heat until the mixture starts to bubble.  Prepare cake mix using water until batter is moderately thick.  Spread cake mix on top of the Pie filling.  Slice 1 stick of butter into 1/8” slices and place on top of the batter covering the batter to about a ½” from the edge.  Sprinkle the brown sugar over the butter and bake until cake is completely cooked.  Test, with a toothpick, until toothpick is clean when removed.








Black Forest Cobbler


3 Cans		Cherry Pie Filling


1 Box 		German Chocolate Cake Mix


2 Sticks 	Butter/Margarine


1 Cup 		Confectioners Sugar


1 Cup 		Small Chocolate Morsels





Empty the pie filling into a Dutch oven and add 1 stick of butter, heat until the mixture starts to bubble.  Prepare cake mix using water until batter is moderately thick.  Spread cake mix on top of the Pie filling.  Slice 1 stick of butter into 1/8” slices and place on top of the batter covering the batter to about a ½” from the edge.  Sprinkle the Confectioners sugar over the butter, then sprinkle Chocolate morsels over the sugar topping; bake until cake is completely cooked.  Test, with a toothpick, until toothpick is clean when removed.





