	Bison Menu

	Fri. Snack 
	BBQ ham sandwiches, Water 

	

	Sat. Breakfast 
	Breakfast Scramble, Milk 

	Sat. Lunch 
	Grilled Ham & Cheese Sandwiches, Bananas (1 per person) , Water, Hot Chocolate 

	Sat. Dinner 
	Stroganoff , Water, Hot Chocolate 

	Sat. Dessert 
	Banana Boats 

	

	Sun. Breakfast 
	Bisquick Pancakes , Bacon, Milk 



	BBQ ham sandwiches

	1 Lb (per 5 people) Chipped Ham
1 Bottle BBQ Sauce

	5 Hamburger Buns


	Separate ham slices and drop into Dutch oven.  Add BBQ sauce and heat through. 



	Breakfast Scramble

	1 Lb Bacon
1 Lb Smoked Sausage, Sliced
1 Green Pepper, Diced
1 Red Pepper, Diced
8 Ounces Fresh Mushrooms, Sliced
2 (Medium) Onions, Diced

	18 Eggs
2 Cups Shredded Cheddar
Hot Sauce - Optional
Salsa - Optional
1 Bunch Green onions


	Cook bacon until partially done. Add the smoked sausage and continue cooking. Add the vegetables and cook until soft. 

Drain well before adding the eggs. 

Scramble together until firm. Add cheese on top and cook a minute or two longer to melt. 

Serve with hot sauce or salsa. 



	Grilled Ham & Cheese Sandwiches

	Bread
Butter

	Sliced Deli Ham
Sliced American Cheese


	Butter two slices per sandwich and assemble ham and cheese on bread with buttered side out.  Place on griddle and turn when brown.  Keep warm until ready to serve. 



	Stroganoff 

	2 Lbs Stew Meat
1 Cup Onion, Chopped
1 Can Cream of Golden Mushroom Soup
1 Can Cream of Onion Soup

	1 Jar (6-oz) Mushrooms, Sliced
Pepper
1 Block (8-oz) Cream Cheese
1 Container (8-oz) Sour Cream
1 Package Noodles


	Brown the meat in Dutch oven.  Add onions, soups, mushrooms and pepper.  Simmer on low for at least 90 minutes.  The longer it cooks, the more tender the meat will be.   Stir in cream cheese until melted then stir in sour cream and serve over noodles. 



	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. 



	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.




Food List (For Recipe Ingredients)
	1 Jar 6-oz Mushrooms
1 Block 8-oz Cream Cheese
1 Container 8-oz Sour Cream
1 Lb Bacon
Bananas
1 Bottle BBQ Sauce
2 Cups Bisquick Mix
Bread
Butter
Chocolate chips
1 Can Cream of Golden Mushroom Soup
1 Can Cream of Onion Soup
18 Eggs
Foil
8 Ounces Fresh Mushrooms
1 Bunch Green onions
1 Green Pepper
5 Hamburger Buns
Hot Sauce
2 lg Eggs

	2 Medium Onions
Mini-Marshmallows
1 Package Noodles
1 Cup Onion
Pepper
1 Lb per 5 people Chipped Ham
1 Red Pepper
Salsa
2 Cups Shredded Cheddar
Sliced American Cheese
Sliced Deli Ham
1 Lb Smoked Sausage
2 Lbs Stew Meat
1 Tsp vanilla
2 Tablespoons vegetable oil
1 Cup Water or milk




Other Ingredients and Items
	
Breakfast Items
1x Bacon

Lunch Items
1x Bananas (1 per person) 

	
Breakfast Drinks
2x Milk

Lunch Drinks
1x Hot Chocolate
1x Water

Dinner Drinks
1x Hot Chocolate
1x Water

Snack Drinks
1x Water



