	Falcon Menu

	Fri. Snack 
	Banana Boats, Milk, Almond Milk (Randy is Lactose Intolerant) 

	

	Sat. Breakfast 
	Cinnamon French Toast Bake , Apples, Tang 

	Sat. Lunch 
	Bacon Lettuce & Tomato Sandwiches, Yellow Gatorade, Variety pack of chips 

	Sat. Dinner 
	Corn Bread with Honey Butter 

	

	Sun. Breakfast 
	Easy Chocolate-Orange Scones, Bananas, Apple Juice 



	Banana Boats

	Bananas
Mini-Marshmallows

	Chocolate chips
Foil


	Slice banana lengthwise 3/4 of the way through. Do not peel! Add chocolate chips and mini marshmallows. Wrap in foil. Bake on coals for about 10 minutes. 



	Cinnamon French Toast Bake 

	1/2 Stick Margarine
2 Packages Cinnamon Rolls with Icing
6 Eggs
1/2 Cup Heavy Whipping Cream
2 Teaspoons Cinnamon

	2 Teaspoons Vanilla
1 Cup Chopped Pecans
1 Cup Maple Syrup
Glaze Icing from Cinnamon Rolls
1/4 Cup Powdered Sugar


	Place oven on burner and melt butter.  Cut each roll into 8 pieces and place pieces over butter in Dutch oven.  In a medium bowl, beat eggs.  Beat in cream, cinnamon and vanilla until well blended.  Pour over rolls.  Sprinkle with pecans and drizzle with 1 cup syrup.  Bake about 30 minutes or until golden brown.  Open and allow to cool.  Meanwhile, remove covers from icing and place in shallow pan of warm water to heat until drizzling consistency.  Drizzle over top after it has cooled a bit.  Sprinkle with powdered sugar.  It can be served with additional syrup. 



	Bacon Lettuce & Tomato Sandwiches

	2 Lbs Bacon
1 Head Lettuce or Bunch Leaf

	2 Tomatoes
Loaf of Bread
Miracle Whip


	Place entire amount of bacon in Dutch oven.  Do not separate.  Cook slowly, separating with a fork as you turn the bacon.  Drain grease alongside the fire part way through.  Too much grease will cause the bacon to take too long to cook.  Meanwhile toast bread on your griddle.  Spread with Miracle Whip.  Add piece of lettuce, slice of tomato then strips of bacon to each sandwich.  Top with second slice of toast. 



	Corn Bread with Honey Butter

	1 Box (9-oz) Jiffy Corn Muffin Mix
1 Box (9-oz) Jiffy Yellow Cake Mix

	1 Stick Butter
4 Slices Bacon, Diced and Cooked Crisp
2/3 Cup honey


	Place ingredients for each box, according to package directions, into a bowl and beat well.  Grease a 12” Dutch oven. Pour in batter.   Bake according to box directions for the yellow cake mix.
Beat butter until light and creamy. Add bacon drippings, bacon, and honey and beat until light and fluffy.   



	Easy Chocolate-Orange Scones

	1 1/2 Cups complete buttermilk pancake mix
3/4 Cup heavy whipping cream

	3 Teaspoons grated orange peel
2 milk chocolate candy bars, chopped


	In a small bowl, combine pancake mix, cream, and orange peel.  Turn onto a lightly floured surface and knead six times.  Knead in the chocolate.   Pat into a 9-inch circle and cut into eight wedges.  Separate the wedges and place in a greased, pre-heated Dutch oven.  Bake at 400 for 9-11 minutes or until lightly browned.    

Other flavors and additions such as cranberries, nuts, etc. can be substituted.  This is the basic recipe of just pancake mix and whipping cream.  




Food List (For Recipe Ingredients)
	1 Box 9-oz Jiffy Corn Muffin Mix
1 Box 9-oz Jiffy Yellow Cake Mix
2 Lbs Bacon
4 Slices Bacon
Bananas
1 Stick Butter
Chocolate chips
1 Cup Chopped Pecans
2 Teaspoons Cinnamon
2 Packages Cinnamon Rolls with Icing
1 1/2 Cups complete buttermilk pancake mix
6 Eggs
Foil
Glaze Icing from Cinnamon Rolls
3 Teaspoons grated orange peel
1 Head Lettuce or Bunch Leaf

	3/4 Cup heavy whipping cream
1/2 Cup Heavy Whipping Cream
2/3 Cup honey
Loaf of Bread
1 Cup Maple Syrup
1/2 Stick Margarine
2 milk chocolate candy bars
Mini-Marshmallows
Miracle Whip
1/4 Cup Powdered Sugar
2 Tomatoes
2 Teaspoons Vanilla




Other Ingredients and Items
	
Breakfast Items
1x Apple Juice
1x Apples
1x Bananas
1x Tang

Lunch Items
1x Variety pack of chips
1x Yellow Gatorade

Snack Items
1x Almond Milk (Randy is Lactose Intolerant)
1x Milk



