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	Fri Snack: 
	Sloppy Joes, chips

	
	Sat Breakfast: 
	Apple-Sausage French Toast, Chocolate milk

	
	Sat Lunch: 
	BBQ ham sandwiches, Kool-Aid

	
	Sat Supper: 
	Penne with Vegetables and Kielbasa

	
	Sun Breakfast: 
	Bacon & Egg Wraps, Chocolate Milk



	Sloppy Joes, chips

		Hamburger 
1 jar Sloppy Joe mix 
Hamburger Buns
	chips


1. Brown the hamburger with a sprinkle of garlic salt in Dutch oven. 
2. Drain grease along the edge of the fire circle then add a jar of Sloppy Joe mix. 
3. Heat through and serve on buns.




	Apple-Sausage French Toast, Chocolate milk

		1 lb bulk pork sausage 
4 apples, peeled and sliced 
12 eggs 
3 cups milk 
½ cup maple syrup 
	½ tsp. nutmeg 
24 slices of thick French bread


1. Cook sausage, drain, remove to a bowl. 
2. Place apples in that same oven and cook 3-5 minutes or until tender, stirring occasionally.  
3. Remove to a bowl. 
4. In your Dutch oven, place half the bread. 
5. Top with the sausage and apples. 
6. Then top with the remaining bread. 
7. Whisk together the eggs. 
8. Add milk, syrup and nutmeg. 
9. Pour over top. 
10. Bake for an hour or until the eggs are set and the bread is golden. 
· If it is a cold campout or you have a cool place, you can assemble this the night before and then just bake it in the morning. 



	BBQ ham sandwiches, Kool-Aid

		1 lb. chipped ham per 5 people 
Bottle of BBQ Sauce 
Buns
	


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




	Penne with Vegetables and Kielbasa

		18 oz (6 cups) penne 
3 med red bell peppers cut into 1 inch pcs 
3 small onions cut into thin wedges 
3 9-oz frozen sugar snap peas 
2 lb kielbasa, sliced 
	1.5 cup milk 
1.5 lb Velveeta, cubed


1. Cook penne and drain. 
2. Meanwhile in a hot Dutch oven and add peppers, onions and snap peas and cook about 5 minutes or until crisp-tender. 
3. Drain if necessary. 
4. Reduce heat to medium and add kielbasa, milk and cheese. 
5. Cook 3-5 minutes until cheese is melted and sauce is smooth, stirring constantly.  
6. Add penne and stir gently to coat. 
7. Cook only a couple minutes until thoroughly heated. 



	Bacon & Egg Wraps, Chocolate Milk

		Bacon – 2 lbs 
Eggs – 2 per person 
Onions - 1 
Salt & Pepper 
	Shredded Cheese 
Tortilla shells


1. Dice bacon and cook in Dutch oven. 
2. When almost done, add finely diced onion.  
3. Crack two eggs per person into a bowl and beat. 
4. Add salt, and pepper. 
5. Pour over bacon and scramble in Dutch oven. 
6. Fill tortilla and sprinkle with shredded cheese. 




	Food List: 

	2 lbs. Hamburger
1 bag of chips

1 lb bulk pork sausage 
4 apples
28 eggs 
½ tsp. nutmeg 
24 slices of thick French bread

1 lb. chipped ham per 5 people 
Bottle of BBQ Sauce 
16 Buns 

18 oz (6 cups) penne 
3 med red bell peppers
3 small onions
3 9-oz frozen sugar snap peas 
2 lb kielbasa, sliced 
1.5 lb Velveeta, cubed

Bacon – 2 lbs 
Onions - 1 
Shredded Cheese 
Tortilla shells
1 gallon of milk
x2 Chocolate milk  


