	Bobcat Menu

	Fri. Snack 
	Goo Dip, TORTILLA CHIP 

	

	Sat. Breakfast 
	Breakfast Burritos , milk 

	Sat. Dinner 
	One Pot Chicken Alfredo, hot chocolate 

	Sat. Dessert 
	Dutch Oven S'mores 

	

	Sun. Breakfast 
	Oatmeal, blue barye, OJ 



	Goo Dip

	1 Lb Hamburger
1 Jar (Large) Salsa
1 Block (8-oz) Cream Cheese

	1 Package (8-oz) Taco blend shredded cheese
1 (Big Bag) Tortilla chips
(Optional) Hot Sauce


	Brown the hamburger in a dutch oven.  Draining grease is Optional!  Add salsa and cover.  Stir frequently until salsa begins to bubble.  Add cream cheese and stir frequently until completely melted.  Stir in shredded cheese and cover, stirring frequently until it begins to bubble.  Serve over chips or dip right out of the Dutch. 

Vegetarian option:  Use separate dutch and leave out hamburger.



	Breakfast Burritos 

	1 Lb Bacon
2 Eggs

	1 Jar (Small) Mild Chunky Salsa
Shredded Cheddar
Soft Taco Shells


	
Dice and fry bacon in Dutch oven until crisp.  Drain grease.  Add beaten eggs.  Cook until almost done.  Add salsa, mix and finish cooking.  Remove from heat.  Add cheese and stir until melted.  Meanwhile, other cook uses Dutch oven lid and a little margarine to heat and lightly brown taco shell.  Scoop egg mixture into taco shell.  Rollup and enjoy.





	One Pot Chicken Alfredo

	2 Tablespoons Olive oil
4 Chicken breasts, cubed
6 Cloves Garlic, Minced
2 Cans (14-oz) chicken broth

	2 Cups Heavy Cream
1 Lb (Box) Penne Pasta - Uncooked
1 Lb Frozen Peas - Optional
3 Cups grated Parmesan
Parsley - For Garnish (optional)


	In the pot or Dutch oven, heat the oil and brown the chicken.  Add garlic, and saute for about a minute.  Add broth, cream and pasta, and bring to a boil.  Cover and reduce heat to a simmer for 20 minutes.  After 10 minutes add the peas and continue cooking as before.  Turn off heat and stir in Parmesan cheese.  Top with parsley if desired. 



	Dutch Oven S'mores

	1 Package (14.5-oz) whole graham crackers, crushed
1/2 Cup butter, melted
1 Can (14-oz) sweetened condensed milk
2 Cups (12-oz) Chocolate chips - Semisweet

	1 Cup Butterscotch chips
2 Cups miniature marshmallows
18 charcoal briquettes


	Line a Dutch oven with heavy-duty aluminum foil.  Combine cracker crumbs and melted butter; press onto the bottom of the pan. Pour milk over crust and sprinkle with chocolate and butterscotch chips. Top with marshmallows. 
Use six briquettes on the bottom and rest on top.  Cook for 15 minutes or until chips are melted. 

Remove lid and let cool before serving. 



	Oatmeal

	6 Cups Water
4 Cups Old Fashioned Oats
1 Dash Salt

	1/2 Cup Raisins
Milk
Brown Sugar


	Bring salted water to a rolling boil in large pot or Dutch oven.  Add oats and raisins.  Stir constantly until most all the water is absorbed.  Make sure to scrape the bottom and sides of the pot.  Cover and remove from heat.  Let stand for 5 minutes.  Serve with milk and brown sugar. 




Food List (For Recipe Ingredients)
	2 Cups 12-oz Chocolate chips
1 Package 14.5-oz whole graham crackers
2 Cans 14-oz chicken broth
1 Can 14-oz sweetened condensed milk
1 Block 8-oz Cream Cheese
1 Package 8-oz Taco blend shredded cheese
1 Lb Bacon
1 Big Bag Tortilla chips
1 Lb Box Penne Pasta
Brown Sugar
1/2 Cup butter
1 Cup Butterscotch chips
18 charcoal briquettes
4 Chicken breasts, cubed
6 Cloves Garlic
2 Eggs
1 Lb Frozen Peas
3 Cups grated Parmesan

	1 Lb Hamburger
2 Cups Heavy Cream
1 Jar Large Salsa
Milk
2 Cups miniature marshmallows
4 Cups Old Fashioned Oats
2 Tablespoons Olive oil
Optional Hot Sauce
Parsley
1/2 Cup Raisins
1 Dash Salt
Shredded Cheddar
1 Jar Small Mild Chunky Salsa
Soft Taco Shells
6 Cups Water




Other Ingredients and Items
	
Breakfast Items
1x blue barye

Snack Items
1x TORTILLA CHIP

	
Breakfast Drinks
1x milk
1x OJ

Dinner Drinks
1x hot chocolate



