	Falcon Menu

	Fri. Snack 
	Apple Crisp, The earthy minerals combined to make liquid Dihydrogen monoxide 

	

	Sat. Breakfast 
	Mountain Man Breakfast , Oranges/oragnsgsgs, Orange juice 

	Sat. Lunch 
	BLT Salad , Apples, Dihydrogen monoxide 

	Sat. Dinner 
	Loaded Potato and Chicken Casserole, Waterboy, "h20" 

	Sat. Dessert 
	Banana Cobbler, Water 

	

	Sun. Breakfast 
	Breakfast Burritos , Apples, Milk 



	Apple Crisp

	4 Cups (Large) Apples, Sliced & Peeled - Tart preferred
1/4 Cup Brown Sugar, Packed

	2 Tablespoons Flour
1 Tsp Cinnamon




1 Cup Oats - Old Fashion preferred 
1/3 Cup Butter, Cubed - Cold
1/2 Cup Brown Sugar, Packed
1/2 Tsp Cinnamon - Ground
2 Tablespoons Flour
Peel and Slice the Apples.  Combine Apples, 1/4c Brown Sugar, 2Tbsp Flour, 1tsp cinnamon in Dutch Oven.

In a bowl, combine the dry topping ingredients and cut butter into squares until mix is crumbly.

Sprinkle over the fruit.  Bake until topping is golden and fruit is tender.   
	Mountain Man Breakfast 

	1/2 Lb Bacon
1 (Medium) Onion
1 Bag (32-ox) Hash Browns

	12 Eggs
16 (24-oz) Grated Cheddar
1 Jar (8-oz) Mild Salsa


	Preheat oven over bottom briquettes.


Cut bacon into small pieces and brown.  Add chopped onion and cook until clear.  Remove from oven.  Fry potatoes in oven until golden brown. Stir bacon and onions back in.  Beat eggs and pour into oven.  Cover and cook until almost solid.  Sprinkle top with cheese.  Continue cooking til eggs set & cheese melts.  Just before serving, cover top with salsa.





	BLT Salad 

	4 Strips bacon, diced
4 Cups spring mix salad greens
1 medium tomato, chopped
1/2 Cup cheddar cheese, cubed

	1/3 Cup mayonnaise
2 Tablespoons sugar
2 Teaspoons cider vinegar
Salt and pepper to taste
1/2 Cup salad croutons


	Cook bacon until crisp. Drain on paper towels. In a bowl, combine the greens, tomato and cheese. In a small bowl, combine the mayonnaise, sugar, vinegar, salt and pepper. Pour over salad; toss to coat. Sprinkle with bacon and croutons.  



	Loaded Potato and Chicken Casserole

	2 Lbs Chicken Breast, Boneless, Cubed (1")
8 (Medium) Potatoes, Cubed (1/2-inch)
1/3 Cup Olive Oil
1 1/2 Teaspoons Salt

	1 Tbsp Black Pepper
1 Tbsp Paprika
2 Tablespoons Garlic Powder
6 Tablespoons Hot Sauce - Red Hot




2 Cups Fiesta Blend Cheese
1 Lb Bacon, Crumbled
1 Cup Green Onion, Diced
Preheat oven to 450 degrees. Spray a 9X13" baking dish with cooking spray. 
In a large bowl mix together the olive oil, salt, pepper, paprika, garlic powder and hot sauce. Add the cubed potatoes and stir to coat. 

Carefully scoop the potatoes into the prepared baking dish, leaving behind as much of the olive oil/hot sauce mixture as possible. 

Bake the potatoes for 45-50 minutes, stirring every 10-15 minutes, until cooked through and crispy and browned on the outside. 

While the potatoes are cooking, add the cubed chicken to the bowl with the left over olive oil/hot sauce mixture and stir to coat. Once the potatoes are fully cooked, remove from the oven and lower the oven temperature to 400 degrees. 

Top the cooked potatoes with the raw marinated chicken. In a bowl ix together the cheese, bacon and green onion and top the raw chicken with the cheese mixture. 

Return the casserole to the oven and bake for 15 minutes or until chicken is cooked through and the topping is bubbly delicious.
	Banana Cobbler

	5 Lbs bananas
1/2 Lb butter or margarine

	1 Lb brown sugar
1 yellow cake mix
2 Eggs - if needed in cake mix above


	Peel bananas and slice them into small pieces. Set them aside.
Heat 12" Dutch oven.  Get it hot.  Remove from heat and melt butter.  Add brown sugar and stir until you have a nice soupy liquid.  Then add bananas and cook for a couple of minutes.  In a bowl make the cake mix including the eggs if called for.  Pour over the bananas and swirl the mixture together, don't totally mix together and then bake at 350 degrees for 50 minutes or until cake is done.  You can add a decent top sprinkling of cinnamon and perhaps chopped Walnuts too. 
*** You may want to add other fresh fruit such as, strawberries, blueberries, etc. 



	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.






Food List (For Recipe Ingredients)
	16 24-oz Grated Cheddar
1 Bag 32-ox Hash Browns
1 Jar 8-oz Mild Salsa
4 Strips bacon
2 1/2 Lbs Bacon
5 Lbs bananas
1 Tbsp Black Pepper
1 Lb brown sugar
3/4 Cup Brown Sugar
1/3 Cup Butter
1/2 Lb butter or margarine
1/2 Cup cheddar cheese
2 Lbs Chicken Breast
2 Teaspoons cider vinegar
1 1/2 Teaspoons Cinnamon
16 Eggs
2 Cups Fiesta Blend Cheese
4 Tablespoons Flour
2 Tablespoons Garlic Powder
1 Cup Green Onion
6 Tablespoons Hot Sauce

	4 Cups Large Apples
1/3 Cup mayonnaise
1 Medium Onion
8 Medium Potatoes
1 medium tomato
1 Cup Oats
1/3 Cup Olive Oil
1 Tbsp Paprika
1/2 Cup salad croutons
1 1/2 Teaspoons Salt
Salt and pepper to taste
Shredded Cheddar
1 Jar Small Mild Chunky Salsa
Soft Taco Shells
4 Cups spring mix salad greens
2 Tablespoons sugar
1 yellow cake mix




Other Ingredients and Items
	
Breakfast Items
1x Apples
1x Oranges/oragnsgsgs

Lunch Items
1x Apples

	
Breakfast Drinks
1x Milk
1x Orange juice

Lunch Drinks
1x Dihydrogen monoxide

Dinner Drinks
1x Waterboy, "h20"

Snack Drinks
1x The earthy minerals combined to make liquid Dihydrogen monoxide

Dessert Drinks
1x Water



