	Skunk PT Menu

	Fri. Snack 
	Sloppy Joes , Water 

	

	Sat. Breakfast 
	Tator Tot Casserole, Bag of Oranges, troop juice 

	Sat. Lunch 
	Skyline chili, Apples (1 per person), chips, troop juice 

	Sat. Dinner 
	Pork Chops and Company Potatoes, corn, troop juice 

	Sat. Dessert 
	Chocolatey Chocolate Chip Cake with Cream Cheese Frosting, Milk 

	

	Sun. Breakfast 
	Farmers' Breakfast, Water, Bananas (1 per person) 



	Sloppy Joes 

	2 Lbs Ground Beef
1 Jar Sloppy Joe Mix

	Hamburger Buns


	Brown the hamburger with a sprinkle of garlic salt in Dutch oven.  Drain grease along the edge of the fire circle then add a jar of Sloppy Joe mix.  Heat through and serve on buns.


Variation:  prepare mix as above then place 10 refrigerator biscuits on top.  Cover and bake per package directions.  Add shredded cheddar and heat 2-3 minutes until melted.





	Water

	2 Tubes Hydrogen - Diatomic H2

	1 Tube Oxygen - Diatomic O2


	· Start plasma flame @ 2000º
· Combine all ingredients over plasma flame
To produce two molecules of water (H2O), two molecules of diatomic hydrogen (H2) must be combined with one molecule of diatomic oxygen (O2)




	Tator Tot Casserole

	1 Lb (Bag) Frozen Tator Tots
1 Lb Ground Beef
1 Can Cream of Mushroom Soup
1 Can Creamed Corn

	1 Lb Cheddar Cheese
1 Tsp Onion Powder
1 Tsp Garlic Powder
Dash Salt & Pepper


	Brown the ground beef in the Dutch oven with the Garlic Powder, Onion Powder, and a bit of Salt and Pepper.

Remove from heat and mix in the can of Mushroom Soup, and the can of Creamed Corn.

Layer the cheddar on top.  Layer the frozen tater tots on top of the cheese.

Bake 45 minutes, or until tater tots are browned.  Use 375 degree coal placement



	Skyline chili

	3 Lbs lean burger, don't brown, chop up
2 Quarts water
2 (Large) onions, chopped
2 Cans (16-oz) kidney beans
1 Can (29-oz) tomato sauce
1/2 Tsp allspice
1/2 Tsp crushed red pepper
1/2 Tsp garlic powder
1/2 Tsp ground cloves
4 Tablespoons chili powder or more

	2 Tablespoons vinegar
2 Teaspoons cinnamon
2 Teaspoons Worcestershire sauce
1/2 Oz unsweetened baking chocolate squares
1 1/2 Teaspoons salt
4 Drops Tabasco sauce
Hot dogs OR Spaghetti
Diced Onions
Shredded Cheddar


	In an 8 quart Dutch oven, combine hamburger, water and onions; simmer for 30 minutes. Then add remaining ingredients. Simmer for 2 or 3 hours, uncovered. 

Serve with steamed buns, hot dogs, onions and cheese or serve over spaghetti noodles, onions and cheese.  



	Pork Chops and Company Potatoes

	1 (Per Person) Pork Chop
12 Ounces Sour Cream
2 Lbs Frozen Hash Browns
8 Ounces Shredded Cheddar Cheese

	1 Can Cream of Chicken Soup
3 Small Onion, Minced
2 Sticks Margarine
1 1/2 Cups Corn Flakes, Crushed - Can substitute BBQ Chips for Corn Flakes


	Brown pork chops on griddle over 2-burner stove.  Sprinkle with seasoned salt.  Put potatoes in Dutch oven. Pour 1 stick melted butter over them. Mix all other ingredients except corn flakes and margarine. Spread over potatoes. Corn flakes for topping. Drizzle with butter.  Place browned pork chops on top of potato mixture.  Bake for one hour. 



	Chocolatey Chocolate Chip Cake with Cream Cheese Frosting



1 Package (15.25 oz) Devil’s Food Cake Mix
1 1/2 Cups (Mini) Chocolate chips, Divided - Save some to sprinkle on top (if desired)
1 Package (3.4 oz) instant chocolate pudding mix
1 Cup Sour Cream
4 (large) Eggs
1/2 Cup Water
1/2 Cup Vegetable Oil
1 1/2 Cups (Mini) Chocolate chips

Frosting
1 Package (8 oz) Cream Cheese, softened
1/2 Stick Butter, softened - Half a Stick
2 1/2 Cups Powdered Sugar
1 Tsp Vanilla

1.     Light and heat 25 briquettes.
2.     While coals are heating, combine cake mix, instant pudding mix, sour cream, eggs, water and oil in a large bowl.
3.     Mix ingredients well then stir in chocolate chips, reserving some, if desired, for topping.
4.     Pour cake batter into a parchment-lined 12-inch camp Dutch oven. Cover with lid.
5.     Set eight coals underneath the oven and 17 coals on lid.
6.     Bake, rotating lid and oven a quarter-turn in opposite directions every 10 to 15 minutes.
7.     At 35 minutes, check doneness by touching cake surface. Once ready, cake will bounce back gently. A skewer or knife inserted should come out clean, with no batter adhering.
8.     Meanwhile, prepare frosting by beating cream cheese and butter together until fully mixed and fluffy.
9.     Add vanilla extract to cream cheese blend. Gradually stir in powdered sugar until thick.
10.  Transfer frosting to a quart-sized ziplock freezer bag.
Once cake is ready, cut corner from bag and squeeze frosting over cake in a pattern or smooth it over the surface with a knife. Sprinkle with any reserved chocolate chips.
	Farmers' Breakfast

	1 1/2 Lbs Bacon
1 Cup Milk

	1 (Medium) Onion
24 Eggs
2 Cans Potatoes


	Dice bacon and cook it in Dutch oven, stirring frequently so it cooks evenly. Slice potatoes, if they don’t come that way. Also dice onion. When bacon is cooked it is removed, leaving bacon fat in oven. Brown the potatoes and onion in Dutch oven. Crack eggs into a pan and beat with milk. After potatoes are brown, add bacon back in and pour in eggs. Mix thoroughly. Frequently scrape bottom and sides of oven until eggs are cooked. Serve immediately. 



	Water

	2 Tubes Hydrogen - Diatomic H2

	1 Tube Oxygen - Diatomic O2


	· Start plasma flame @ 2000º
· Combine all ingredients over plasma flame
To produce two molecules of water (H2O), two molecules of diatomic hydrogen (H2) must be combined with one molecule of diatomic oxygen (O2)





Food List (For Recipe Ingredients)
	1 Package 15.25 oz Devil’s Food Cake Mix
2 Cans 16-oz kidney beans
1 Can 29-oz tomato sauce
1 Package 3.4 oz instant chocolate pudding mix
1 Package 8 oz Cream Cheese
1/2 Tsp allspice
1 1/2 Lbs Bacon
1 Lb Bag Frozen Tator Tots
1/2 Stick Butter
1 Lb Cheddar Cheese
4 Tablespoons chili powder or more
2 Teaspoons cinnamon
1 1/2 Cups Corn Flakes
1 Can Cream of Chicken Soup
1 Can Cream of Mushroom Soup
1 Can Creamed Corn
1/2 Tsp crushed red pepper
Diced Onions
24 Eggs
2 Lbs Frozen Hash Browns
1/2 Tsp garlic powder
1 Tsp Garlic Powder
3 Lbs Ground Beef
1/2 Tsp ground cloves
Hamburger Buns
Hot dogs OR Spaghetti
4 Tubes Hydrogen
4 large Eggs
2 Large onions
3 Lbs lean burger

	2 Sticks Margarine
1 Medium Onion
1 Cup Milk
3 Cups Mini Chocolate chips
1 Tsp Onion Powder
2 Tubes Oxygen
1 Per Person Pork Chop
2 Cans Potatoes
2 1/2 Cups Powdered Sugar
1 1/2 Teaspoons salt
Dash Salt & Pepper
Shredded Cheddar
8 Ounces Shredded Cheddar Cheese
1 Jar Sloppy Joe Mix
3 Small Onion
1 Cup Sour Cream
12 Ounces Sour Cream
4 Drops Tabasco sauce
1/2 Oz unsweetened baking chocolate squares
1 Tsp Vanilla
1/2 Cup Vegetable Oil
2 Tablespoons vinegar
2 Quarts water
1/2 Cup Water
2 Teaspoons Worcestershire sauce




Other Ingredients and Items
	
Breakfast Items
1x Bag of Oranges
1x Bananas (1 per person)

Lunch Items
1x Apples (1 per person)
1x chips

Dinner Items
1x corn

	
Breakfast Drinks
1x troop juice

Lunch Drinks
1x troop juice

Dinner Drinks
1x troop juice

Dessert Drinks
1x Milk



