	Bison Menu

	Fri. Snack 
	Hobo Pies (Pizza) 

	

	Sat. Breakfast 
	Impossible Breakfast Pie, Orange juice 

	Sat. Lunch 
	Fried Bologna Sandwiches , Bananas 

	

	Sun. Breakfast 
	Bisquick Pancakes , Sausage Links 



	Hobo Pies (Pizza)

	1 Loaf Bread - Aiming for 2-6 slices of bread per person
1 Can Pizza Sauce

	1 Bag Mozzarella Cheese, Shredded
1 Bag Pepperoni


	Butter two slices of bread.  Then put them in Hobo pie maker butter side out. Add small amount of sauce, cheese, and pepperoni, then close pie maker.  Put over fire, flip after about 5 minutes.  After another couple minutes, remove from pie maker and serve.

(Also known as Mountain Pie )



	Impossible Breakfast Pie

	1 Lb Bulk Pork Sausage
1/4 Cup Onion, Chopped
2 1/2 Cups Frozen Hash Browns
1 Cup Sheddar Cheese - 4-oz
1 3/4 Cups Milk

	4 Eggs
1 Cup Bisquick
1/4 Tsp Salt
1/8 Tsp Pepper
1/4 Cup Shredded Cheddar Cheese - 1-oz


	Brown the sausage and onion, stirring occasionally, in a Dutch oven. Drain. Mix meat, potatoes, and 1 cup Cheddar cheese. In a bowl, combine milk, eggs, Bisquick, salt and pepper with a fork until smooth. Pour into Dutch oven over the meat and potatoes.  Bake at about 400 degrees for 40 minutes or until knife inserted in center comes out clean. Sprinkle with 1/4 cup cheddar cheese. Bake about 2 minutes longer or until cheese melts. Cool 5 minutes.



	Fried Bologna Sandwiches 

	Bologna
Bread

	Miracle Whip
Tomatoes
Sliced onions - (optional)


	Cut bologna around the edges so it won’t curl (4 cuts of an inch or so).  Fry on greased griddle until good and browned on both sides.  Spread both slices of bread with Miracle Whip.  Add 2 slices of bologna and a couple tomatoes.  Leave onions on the side for those who want them.  



	Bisquick Pancakes 

	2 Cups Bisquick Mix
1 Cup Water or milk

	2 (lg) Eggs
2 Tablespoons vegetable oil
1 Tsp vanilla


	In a mixing bowl, beat the eggs, milk, oil and vanilla together until the mixture is light. Stir in the mix until just moistened, about 20 seconds. Don't try to get out all the lumps or the pancakes will be tough and rubbery. Any lumps won't be perceptible in the pancakes themselves.

Preheat your griddle and grease it lightly.

When the griddle is the right temperature, a few drops of water will "dance" on the surface. Use a 1/4-cup measure and pour batter onto the griddle, leaving room for expansion. Turn the pancakes when a few of the bubbles that appear on the surface don't fill in. The second side will cook in about half the time the first side takes.

Serve with plenty of butter and good maple syrup, or the topping of your choice.



	Sausage Links

	
	2 Per Person Sausage Links - Min


	Place in Dutch oven with just enough water to cover the bottom of the oven.  Cover & heat from bottom, moving sausages occasionally with a spatula.  When the water is all evaporated, sausages should be cooked.  Remove lid and continue to brown. 




Food List (For Recipe Ingredients)
	1 Cup Bisquick
2 Cups Bisquick Mix
Bologna
Bread
1 Loaf Bread
1 Lb Bulk Pork Sausage
4 Eggs
2 1/2 Cups Frozen Hash Browns
2 lg Eggs
1 3/4 Cups Milk
Miracle Whip
1 Bag Mozzarella Cheese
1/4 Cup Onion
1/8 Tsp Pepper

	1 Bag Pepperoni
1 Can Pizza Sauce
1/4 Tsp Salt
2 Per Person Sausage Links
1 Cup Sheddar Cheese
1/4 Cup Shredded Cheddar Cheese
Sliced onions
Tomatoes
1 Tsp vanilla
2 Tablespoons vegetable oil
1 Cup Water or milk




Other Ingredients and Items
	
Lunch Items
1x Bananas

	
Breakfast Drinks
1x Orange juice 



