	Owl Menu

	Fri. Snack 
	Bison Italian Pizza Dip 

	

	Sat. Breakfast 
	Farmers' Breakfast, Bacon, Milk 

	Sat. Lunch 
	Bacon Lettuce & Tomato Sandwiches, Chips, Tea 

	Sat. Dinner 
	Deep Fried Wings, Baked Potatoes, Water 

	Sat. Dessert 
	Apple Blueberry Crisp 

	

	Sun. Breakfast 
	French Toast, Bacon, Water 



	Bison Italian Pizza Dip

	1 Lb Ground Beef - Can Substitute Turkey
1 Jar Pizza Sauce

	1 Package (16-oz) Mozzarella Cheese
Garlic Salt - To Taste
1 Bag (Large) Corn Chips - Doritos Preferred


	Brown ground beef in Dutch oven. When ready drain most the grease. Than add sauce and bring to boil. Lastly melt cheese in sauce the. Serve with 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. 



	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. 



	Deep Fried Wings

	1 Bag (Large) Frozen Wings - Make sure it has enough to serve 3+ wings per person. May need more than 1 bag
3 (Gallons) Vegetable Oil

	Wing Sauce(s) - Feel free to get a variety


	There is no need to thaw the wings, but be careful of ice buildup or wet wings.

Heat the oil to 350 degrees Fahrenheit.

You can do about 4lbs of wings at a time.  Slowly lower the wings in the hot oil, be careful of it boiling over.

Approximately 17 minutes.  May go longer if you want them a little more crisp.  If the wings are thawed, start at 10 minutes and adjust times as needed.

When removing the wings, have a bowl with a few paper towels ready to receive hot wings.  After patting with paper towels, move to a bowl with sauce and coat.



	Baked Potatoes

	1 Butter - add after potatoes cook

	1 potato, 1 min - 1 per person


	Wash potatoes and pierce a couple times with a fork.  Wrap them in foil and place in coals.  Turn every 15 minutes.  They take about an hour.  Squeeze to see if soft. And after they are soft, then add butter (optional, cheese, salt and pepper)



	Apple Blueberry Crisp

	4 Cups tart apples, sliced peeled
2 Cups blueberries
1/4 Cup packed brown sugar

	1/4 Cup orange juice concentrate
2 Tablespoons Flour
1 Tsp cinnamon




1 Cup old fashioned oats
1/2 Cup packed brown sugar
2 Tablespoons flour
1/2 Tsp ground cinnamon
1/3 Cup cold butter, cubed
Combine first six ingredients in Dutch oven.  In a bowl combine dry topping ingredients and cut in butter into squares until mixture is crumbly.  Sprinkle over the fruit.  Bake 35-40 minutes until topping is golden and fruit is tender.   
	French Toast

	8 Eggs
1 Tbsp Ground Cinnamon
1 Cup Milk

	16 Slices Texas Toast Bread
1 Tbsp Vanilla Extract - Optional
Bottle Syrup or topping of choice


	Beat eggs, vanilla and cinnamon in shallow dish. Stir in milk.
Dip bread in egg mixture, turning to coat both sides evenly.
Cook bread slices on lightly greased nonstick griddle or skillet on medium heat until browned on both sides.
Serve with syrup and butter or topping of choice
Hint: place syrup in clean up water for a few second to help it flow better




Food List (For Recipe Ingredients)
	1 Package 16-oz Mozzarella Cheese
3 1/2 Lbs Bacon
2 Cups blueberries
1 Butter
1 Tsp cinnamon
1/3 Cup cold butter
32 Eggs
2 Tablespoons flour
2 Tablespoons Flour
3 Gallons Vegetable Oil
Garlic Salt
1 Lb Ground Beef
1/2 Tsp ground cinnamon
1 Tbsp Ground Cinnamon
1 Head Lettuce or Bunch Leaf
1 Bag Large Corn Chips
1 Bag Large Frozen Wings
Loaf of Bread

	1 Medium Onion
2 Cups Milk
Miracle Whip
1 Cup old fashioned oats
1/4 Cup orange juice concentrate
3/4 Cup packed brown sugar
1 Jar Pizza Sauce
1 potato
2 Cans Potatoes
Bottle Syrup or topping of choice
4 Cups tart apples
16 Slices Texas Toast Bread
2 Tomatoes
1 Tbsp Vanilla Extract
Wing Sauce(s)




Other Ingredients and Items
	
Breakfast Items
2x Bacon

Lunch Items
1x Chips

	
Breakfast Drinks
1x Milk
1x Water

Lunch Drinks
1x Tea

Dinner Drinks
1x Water



