	Hawk Menu

	Fri. Snack 
	Pizza Dip, Chips, Hot coco 

	

	Sat. Breakfast 
	Impossible Breakfast Pie, Oj 

	Sat. Lunch 
	Hobo Pies (Pizza), Watah 

	Sat. Dinner 
	Chicken Fried Rice, Water 

	Sat. Dessert 
	Dutch Oven Brownies 

	

	Sun. Breakfast 
	Bacon & Egg Wraps, Water 



	Pizza Dip

	1 Cup Marinara Sauce
1 Tbsp Garlic Powder
1 Tbsp Italian Seasoning
1 Tbsp Onion Powder

	1 Lb Pepperoni, Chopped Fine
1 Lb Ground Beef
1 Block (28-32oz) Velveeta
1 Bag Doritos


	Brown the ground beef in your Dutch oven or skillet. Drain and set aside.

Over low heat, render the fat out of the chopped pepperoni.  Drain fat.

Mix the Ground Beef and Pepperoni back in the Dutch Oven or skillet.  Add Seasonings and Marinara, stir to combine.  Cut the Velveeta into cubes and add to mixture.

Stir until all is melted and combined.

Serve with Doritos or other Corn Chip.



	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.



	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 )



	Chicken Fried Rice

	1 Package Uncle Ben's Converted Rice
1 1/2 Lbs Chicken Breast, Diced
10 Slices Bacon, Diced

	8 Eggs
1 Bunch Green Onions, Chopped, including Tops
1 Bottle (Small) Soy Sauce


	Prepare 3 cups long grain white rice according to package directions.  Use 6 cups water and 3 cups rice.  Stir fry diced chicken breast in Dutch oven, remove.  Fry diced bacon in Dutch oven, remove.  Drain most but not all of the bacon drippings. Slightly beat eggs and pour into hot bacon drippings. Cook like scrambled eggs, scraping the oven frequently until they are almost done.  Add rice and diced green onions.  Mix together.  Continue to scrape and mix as needed until everything is warm.  Add meat and enough soy sauce to turn rice brown.  Cook for 5 more minutes.  



	Dutch Oven Brownies

	1 Box (18.3 oz) Brownie Mix
1 Can (12 oz Coke, Dr. Pepper, etc) Dark Soda

	1 Bag (12 oz) Chocolate chips


	For easy cleanup, use a Dutch oven liner.

Mix the brownie batter with soda.
Pour half the batter into the Dutch oven.  Scatter the Chocolate chips, add remaining batter.  
(Optionally, use half the chocolate chips in the middle, half on the top)

Bake approximately 30-60 minutes, or until knife comes out clean.



	Bacon & Egg Wraps

	2 Lbs Bacon
2 (Per Person) Eggs
1 Onion

	Salt & Pepper
Shredded Cheese
Tortilla Shells


	Dice bacon and cook in Dutch oven. When almost done, add finely diced onion.  Crack two eggs per person into a bowl and beat.  Add salt, and pepper.  Pour over bacon and scramble in Dutch oven.  Fill tortilla and sprinkle with shredded cheese.  Serve with an orange and a glass of milk.  For a more southwestern taste, add diced peppers with the onions and serve with salsa.




Food List (For Recipe Ingredients)
	1 Bag 12 oz Chocolate chips
1 Can 12 oz Coke, Dr. Pepper, etc Dark Soda
1 Box 18.3 oz Brownie Mix
1 Block 28-32oz Velveeta
10 Slices Bacon
2 Lbs Bacon
1 Cup Bisquick
1 Loaf Bread
1 Lb Bulk Pork Sausage
1 1/2 Lbs Chicken Breast
1 Bag Doritos
12 Eggs
2 1/2 Cups Frozen Hash Browns
1 Tbsp Garlic Powder
1 Bunch Green Onions
1 Lb Ground Beef
1 Tbsp Italian Seasoning
1 Cup Marinara Sauce
1 3/4 Cups Milk
1 Bag Mozzarella Cheese

	1/4 Cup Onion
1 Onion
1 Tbsp Onion Powder
1/8 Tsp Pepper
1 Lb Pepperoni
1 Bag Pepperoni
2 Per Person Eggs
1 Can Pizza Sauce
1/4 Tsp Salt
Salt & Pepper
1 Cup Sheddar Cheese
1/4 Cup Shredded Cheddar Cheese
Shredded Cheese
1 Bottle Small Soy Sauce
Tortilla Shells
1 Package Uncle Ben's Converted Rice




Other Ingredients and Items
	
Snack Items
1x Chips

	
Breakfast Drinks
1x Oj
1x Water

Lunch Drinks
1x Watah

Dinner Drinks
1x Water

Snack Drinks
1x Hot coco



