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INTRODUCTION
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Do you know that your Dutch oven or cast Irion cooking is the one that makes the most delectable upside down cake? And Do you also know that nothing does your beef stew recipe or your favorite vegetable soup better than your Cast Iron Dutch oven? When you are using this durable material you will be sure of a better food. If you are investing in one of these kitchen staple, you will be confident in your mind that you are selecting the best. This direction will assist you recognize the world of enamel-coated Dutch ovens, your cast Irion Dutch oven assist in hold heat longer, Dutch oven is the perfect tool for making sure that your fried foods are not soggy with oil but crisp, I’m so happy when using my Dutch oven because it has the ability to keep hold of heat when cold food are added. With your Dutch oven you will be gifted to generate an unbelievable range of chicken recipes, breakfast, beef recipes, soup and stew recipes and snacks etc.  Within the pages of this cook book you will find more recipes you and your family will dive into. If you really need your Dutch oven to smile back at you each time you finish using it, make use of fat or oil to wipe the surface of your Dutch oven after using.  Soybean and Peanut oils, can survive heats 100 degrees higher than EVOO or butter with no burning, which also gives you peace of mind while cooking. 
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Choosing the Best Cast Iron Dutch oven 
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These Cast Iron Dutch oven are a little more costly than other essential pots and pans, but nothing does your beef stew recipe or your favorite vegetable soup better than your Cast Iron Dutch oven.

If you are investing in one of these kitchen staple, you will be sure that you are selecting the best. This direction will assist you recognize the world of enamel-coated Dutch ovens, in how to select the one for kitchen and how to take care for any one you have selected.

Kitchen Essential

Before adding a cast iron Dutch oven into your kitchen repertoire, it might look like a big, heavy pot. But don’t worry once you have pay for one, your kitchen life will no account quite be the alike.

these cast iron Dutch oven is prepared from a heavy, durable material, it is not only giving your cast iron Dutch oven better heat distribution than the majority pots but also assisting your cast iron Dutch oven  hold heat longer, so that you require to drop fewer energy for slow-cooks like braises. 

Below are little of the things your Dutch oven can do:

Braise, can also be known as an extensive, humidity cook over low heat, commonly made by the first piping hot the food withal your vegetable or your meat and then halfway cover it with liquid. The braise can either finished on your stovetop or in your oven at an extremely low heat.

Stewing is the same thing with braising, except it commonly calls for extra liquid to make thick gravy that is going to serve with anything you are cooking.

It can be Simmer beans, lentils, or your preferred soup recipe with effortlessness.

You can as well use your Dutch oven to fry foods, so grateful to its high sides and huge capability. Dutch oven is the perfect tool for making sure that your fried foods are not soggy with oil but crisp, thankfulness to Dutch oven ability to keep hold of heat when cold foods are added. 

Dutch oven can as well use for baking. Dutch oven does something like a very powerful baker’s oven to create crunchy.

Caring for your cast Iron Dutch oven.

A cast iron Dutch oven is very simple to care for and as well to use, but you will desire to be mindful of little things to make sure that your Dutch oven stays with you longer.

How to Wash Your Cast Iron Dutch oven

If you want to wash your Dutch oven, make use of a simple dish soap and sponge: making use of anything additional abrasive is going to strip off your enamel coating that basically makes it nonstick.

Soaking your Dutch oven all through the night in hot water with a little of baking soda. “Will help you rises everything right out the next morning.

Or you can as well fill your Dutch oven to some extent with water and then bring it to a boil for 2-3 minutes before you can use a wooden spatula to graze off any remains and then throw away the water.

“Then remains will begin to break apart into thin pieces as the pan dries.

Cooking with Your Cast Iron Dutch oven

While trying to cook with your Dutch oven, I will like you to be careful to use silicone or wood tools; because metal tools can scrape the enamel and then cause it to break apart into thin pieces.

Thermal shock is not a good ideal for the enamel coating of your Dutch oven: because if you drench a hot Dutch oven into cold water after you cook finish, this can cause the crack of your enamel.

So you need to have it in mind, on the other hand, that if your enamel does break off, it is not going to be the end of your world.

Open spots of your Dutch oven may rust except you season them, like uncovered cast iron.”

As long as you’re Dutch oven it’s accurately cared for, a Dutch oven that has a high-quality will stay a lifetime and extra. “Your Dutch oven can effortlessly become a cherished family heirloom to be moved from one generation to the other.”

Shopping for a Cast Iron Dutch oven

While purchasing a new Dutch oven, there are little things you should have in mind.

First of all is the material. For the reasons of this direct, we look into cast iron Dutch ovens, which, specialist be in agreement with, are commonly the best alternative. There are many other Dutch ovens in the market some are made of ceramic, aluminum, and steel, and a number of these lighter alternatives may be an excellent alternative.

The only one you should stay away from is the aluminum type.

“In our testing lineup we tried two light aluminum pots because people frequently whine that Dutch ovens have weight, “But cooking into a lightweight pot really was harder: they were prone to burn food to a certain extent than heat it softly and little by little, and they dented without difficulty.”
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Out-of-the-way looking for the weight and material the Dutch oven, make sure to look for the quality of the enamel coating. Basically a lasting glass, enamel should make an easy removal of cooked food, non-porous interior for your pot. Enamel is hard to carry out well, and not as much of well-made products can as well contain enamel coatings that will simply stain or chip, while better-made Dutch oven products will still be good after years of use.

It is important to think about the size of your Dutch oven.

“In the aspect of the capacity, a simple rule of thumb is to look forward to require a quart of ability for each person,” 

It was researched that 7 ¼ quarts was the ideal ability. This ordinary size is big adequately to make big bunches of stew and chili (having remainder in your mind!) with no being too much heavy as to become difficult to handle.

And the figure of your Dutch oven is essential. Because Testers strong-minded the “perfect shape” to be “in a straight line sides that are not tall too much and having a specific width cooking surface.

How you can Season your Cast Iron Dutch oven

Do you know that seasoning your Cast Iron Dutch oven will assist your care for your cast iron from rust?

When you seasoned your Cast Iron Dutch oven properly, it is a naturally allow easy removal of surface that can go from stove to table keeping a dish’s heat and delightful diners beauty.
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Why you need to season your Cast Iron Dutch oven 

Taking care of your cast iron Dutch oven with vegetable oil or fat to enlarge it, so that it will allow easy removal surface and avoid it from rusting ‘’which means seasoning your cast iron Dutch oven.

Seasoning your cast iron Dutch oven is needed because it is not a non-stick surface. The Oil that vestiges on your pan Layer after appropriate seasoning, is.

Moreover, disclosure of iron to oxygen in the presence of water vapor will bring in rust spots either in or on your Dutch oven.

Emergent a pleasant patina on your Dutch oven will help you keep the iron itself from too much exposure to damp, resulting in an attractive look.

When you need to season your Dutch oven

One of the most excellent means of seasoning your cast iron Dutch oven surface is simply cooking with fat or oil. But, be caution: your first small number of cooking tries into that oven which has not gained from gentle loving seasoning yet may be a lesser amount than pleasing.

––––––––
[image: image]


So therefore save yourself the sadness of throwing food away (and also the disgrace of disappointing hungry bystander) by seasoning your cast iron Dutch oven before getting ready for any important food. You can without difficulty test the achievement of your seasoning by throwing a dice of potato into your Dutch oven and see if it will crunchy with no attaching or too much scraping.

You should season your cast iron Dutch oven also after every cleaning and before making use of it the portion has been shelved for some time.

Methods and Materials for Seasoning

You have an options when it comes to picking the products with which you will you season your Dutch oven. Before anything else, you will need some sort of fat or vegetable oil. Your choice should obtain a soaring smoke point so you can make your Dutch oven pipeline hot while cooking with no patina on fire off and spoiling the aroma of your food. For example soybean and Peanut oils, can survive heats 100 degrees higher than EVOO or butter with no burning, which also gives you peace of mind while cooking.

You will require something to wipe, rub and apply additional. Surplus oil or fat left in your Dutch oven can go offensive, which will want one more go around of cleaning and seasoning. An excellence paper towels do the trick very well. Or you can make use of cheesecloth or an additional clean soft rag.

Immediately your Dutch oven is dirty free, over a low heat bring it back on the stove to steam off remnant water from washing and getting ready for a welcome massage. Put in a conservative amount of the seasoning which you have chosen and use a clothe or paper towel to rub it in. as your oven drinks the oil up Don’t shy away about putting extra oil or surprised if the patina changes the color of your cloth when you rub the oil into the whole cooking surface. As long as you recognize every food debris and whichever aroma oil or fat was washed out of your oven for the duration of cleaning, changing the color of your cloth doesn’t necessarily point out that your oven is dirty. Somewhat, your Dutch oven has gained an entrenched patina of oil combined with the minerals of your cast iron itself.

Immediately you have treated the whole cooking surface with your fat or oil of your choice, you will find out that your Dutch oven is smiling back at you with a shiny glow well-to-do. No spots of your Dutch oven should look dry.” Go for the last clean up; ensure that they are not any oil pooling or drops. Then after that turn the heat off, and then let your Dutch oven to chill, after all that put your Dutch oven away for next time

After enjoying every single meal you cook with your Dutch oven, season it, for seasons to come your cast iron Dutch oven will love you back.
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For soup and stew
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Jerk Chili

You will be making 3 quarts

Ingredients

1 (32-ounce) carton of low-sodium chicken broth, divided

½ of small yellow onion, chopped

2 of cloves garlic

5 tablespoons of vegetable oil, divided

2 tablespoons of ground allspice

1 tbsp of firmly packed light brown sugar

2 teaspoons of kosher salt

2 teaspoons of ground ginger

2 teaspoons of dried thyme

1 tsp of blend cinnamon

1 tsp of ground red pepper

½ teaspoon of ground cloves

½ teaspoon of ground nutmeg

2 small bell peppers, seeded and diced

1 haban ero pepper, stemmed and minced

2 of pounds boneless skinless chicken breasts

½ cup of chopped green onion

2 (15-ounce) cans of kidney beans, drained and rinsed

1 (28-ounce) can of crushed tomatoes

2 limes, juiced

Lime wedges and sour cream

Direct 

1. Place garlic, ¾ cup of broth, onion, brown sugar, 4 tablespoons oil, allspice, red pepper, salt, ginger, thyme, nutmeg, cinnamon, and cloves into a blender; then blend for 2 minutes until smooth.

2. Heat remaining 1 tbsp of oil over average-high in a large Dutch oven. Put in habanero and bell pepper; stir fry for 3 minutes until tender. Put in chicken, jerk marinade, remaining 3¼ cups broth, tomatoes, beans, and green onion. Reduce the heat of the Dutch oven to average; cover and cook for 25 to 30 minutes after that register165° of your meat thermometer into the thickest part of the chicken.

3. Use 2 forks to remove chicken from chili, shred chicken, and take back to soup. Mix in lime juice. Serve with lime wedges and sour cream if you preferred.
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Sweet Potato Chowder

You will be making 3 quarts

Ingredients

4cups of chopped stemmed kale

1cup of chopped yellow onion

10sprigs fresh thyme, tied with kitchen twine

½cup of chopped celery

3tablespoons of universal flour

1tablespoon of chopped fresh sage

1tablespoon of minced garlic

2(32-ounce) cartons of low-sodium chicken broth

4cups of diced Yukon gold potatoes

1(14.5-ounce) can of diced tomatoes, drained

4cups of diced sweet potatoes

¼teaspoon of ground black pepper

3slices thick-cut bacon, chopped

Garnish: shredded Gruyère cheese

Direction 

1. Cook bacon over average heat in a large Dutch oven, until crisp. Use your slotted spoon to remove bacon, and then allow draining on paper towels, keeping drippings in pot.

2. Put in garlic, onion, and celery into your pot; cook and stir infrequently for 5 minutes, until tender. Mix in your sage and flour; cook and stir continually, for 1 minute. After that stir in potatoes, broth, salt, pepper, tomatoes, and thyme; Decrease the heat of the Dutch oven to average-low, and then cook for 20 minutes until potatoes are tender.

3. Mix in your kale, and then allow cooking for 5 minutes; take out thyme. If desired serve with cooked bacon. Garnish with Gruyère.
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Hearty Vegetable-Beef Stew

You will be making 8 servings

Ingredients

2pounds of beef stew cubes

1(8-ounce) bag of green beans, trimmed and halved

2teaspoons of kosher salt, divided

3cloves garlic, minced

1(32-ounce) carton of beef broth

1medium yellow onion, diced

1(28-ounce) can of plum tomatoes, drained

1cup of dried porcini mushrooms

1tablespoon of sauce of Worcestershire 

1(12-ounce) can of lager beer*

½teaspoon of paprika

1cup of roughly chopped carrots

½teaspoon of ground black pepper

1cup of roughly chopped parsnips

¼cup of unsalted butter

Garnish: chopped fresh parsley

Direction 

1. Melt butter over high heat in a large Dutch oven. Put in1 tsp of salt and beef; cook for 3 minutes until browned. Take out beef.

2. Put in onion; cook for 3 minutes until tender. Put in garlic; cook for extra 1 minutes until fragrant. Put in your browned beef, broth, Worcestershire, beer, tomatoes, pepper, paprika and remaining 1 tsp salt. Slightly mash your tomatoes. Cover and reduce the heat of the Dutch oven to low, and then cook for 1½ hour sun till meat is tender.

3. put in parsnips and carrots; keep on cooking for 30 minutes until vegetables are tender. During your last 10 minutes of cooking, put in green beans. If desired Garnish with parsley.
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Butternut Squash Soup

You will be making 6 to 8 servings

Ingredients

3tablespoons of unsalted butter

2½cups of chopped yellow onion

2tablespoons of minced garlic

1cup of chopped carrot

1cup of chopped celery

8½cups of 1-inch chopped butternut squash (like two little squash)

8cups of vegetable stock

2cups of striped, cored, and sliced Red Delicious apples (like 2 apples)

10 stem fresh of thyme, tied with butcher’s string

1tablespoon of kosher salt

1teaspoon of curry powder

¼teaspoon of ground black pepper

Garnish: fresh thyme leaves, heavy whipping cream

Direction 

1. Melt butter over average-high heat in a large Dutch oven. Put in onion; cook for 5 minutes until translucent. Put in garlic; cook for 1 minute more. Mix in carrot and celery; and then cook for 5 minutes extra. Put in squash, pepper, salt, thyme, apple, curry, and broth. Reduce the heat of the Dutch oven to low, and cook for 25 minutes until vegetables are tender.

2. Take out and throw away the thyme. Working in batches, use your slotted spoon to move the vegetables to your blender container; then blend until smooth. Keep 1 cup of broth. Go back to blending your vegetables and then keep broth into your pot; heat again over average heat. If desired Garnish with thyme and cream.



French Onion Soup

You be making 8 servings

Ingredients

3 cups grated Gruyère cheese

2 (32-ounce) cartons of beef broth

3 pounds of yellow onion, sliced

1 cup of sherry

4 cloves garlic, smashed

4 sprigs fresh thyme

2 teaspoons of kosher salt

1 tsp of ground black pepper

1 cup of unsalted butter

4 bay leaves

¼ cup of universal flour

1 baguette, sliced ½ inch thick

½ pound thick-cut bacon

Garnish: crumbled bacon

Direction 

1. Cook bacon over average heat in a big cast-iron Dutch oven, until crunchy. Take out bacon and then tallow to drain on paper towels, keeping drippings in pan. Melt your butter in pan. Put in onion, bay leaves, salt, thyme, pepper and garlic. Cook for 35 minutes, and keep mixing regularly, until the onions are very soft and browned.

2. Put in your sherry. Reduce the heat of your Dutch oven, and cook for 6 minutes until your sherry is evaporated. Throw away bay leaves and thyme. And then reduce the heat of your Dutch oven to low; spray in onions with flour, and then allow to cook for 5 minutes, stirring continually. Mix in broth and heat over average heat. Then Cook for 15 minutes extra.

3. Heat up your oven to 350°. Then use foil paper to Line a baking sheet.

4. On prepared pan Position baguette slices. Bake for 10 minutes until it totally dry

5. Heat up oven to broil. Among 8 to 10 oven-proof serving bowls, divide your soup. Top with two baguette slices and ½ cup cheese each serving. Put on baking sheet after all.

6. Cook for 2 minutes until cheese is melted and bubbly. If desired Garnish with crumbled bacon.



––––––––
[image: image]


Chicken Chili

You will be making 8 to 10 servings

Ingredients

3(14.5-ounce) cans of black beans, drained

1tablespoon of vegetable oil

1pound boneless of skinless chicken breasts

1medium yellow onion, diced

1(32-ounce) carton of low-sodium chicken broth

2cloves garlic, minced

2teaspoons of dried oregano

1(4-ounce) can of chopped green chiles

2cups yellow corn kernels

1teaspoon of ground cumin

½teaspoon of kosher salt

¼teaspoon of ground red pepper

Garnish: shredded Cheddar cheese, sliced jalapeño, smoked paprika, diced tomatoes, chopped fresh cilantro 

Direction 

1. Heat oil over average-high heat in a big Dutch oven. Put in chicken, and then cook until all side are brown. Put in onion; cook for 3 minutes until tender. Put in garlic; cook for 1 minute more. Put in your corn, broth, chilies, cumin, oregano, red pepper, and salt; reduce the heat of the Dutch oven to low; put in beans. Cover and cook for 30 minutes until chicken get to an internal temperature of 165°.

2. Take out the chicken breasts, and then use 2 forks to shred; bring back the shredded chicken to pot. If you desire you can garnish with tomatoes, smoked paprika, cilantro, shredded Cheddar, and jalapeño.
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Brunswick stew

You will be making 10 to 12 servings

Ingredients

3 cups of frozen vegetable blend (corn, peas, and lima beans)

1½ cups of chopped yellow onion

1 pound of pulled pork

3 cloves of garlic, minced

1 pound of ground pork

2 teaspoons of smoked paprika

1 tsp of kosher salt

1 tsp of celery salt

1 pound of ground chuck

½ teaspoon of ground red pepper

1 cup of barbecue sauce

1 cup of chicken broth

2 tablespoons of sauce of Worcestershire 

2 (28-ounce) cans of crushed tomatoes

2 tablespoons of firmly packed light brown sugar

1 tsp of vegetable oil

Direction 

1. Heat oil over average heat in a large Dutch oven. Put in garlic and onion; cook for 3 minutes and stir infrequently, until tender. Put in paprika, kosher salt, red pepper, ground pork, celery salt, and ground chuck. Cook for 10 minutes, and stir often, until browned. Mix in barbecue sauce; allow boiling. Mix in tomatoes, brown sugar, Worcestershire, and broth.

2. Reduce the heat of Dutch oven to average-low. Put in frozen vegetables and pulled pork; cover, and allow to cook for 1 hour and 30 minutes and stir infrequently.
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Dutch oven Beef Stew

You will be making 8 Servings

Ingredients

1medium onion, cut into eighths

12 small red potatoes (1 1/2 lb) cut into fourths

1bag of (8 oz) baby-cut carrots (about 30)

1can of (10.5 oz) condensed beef broth

1can of (8 oz) tomato sauce

1can of (14.5 oz) diced tomatoes, undrained

1/3 of cup universal flour

1teaspoon of sugar

1 tsp of dried marjoram leaves

1 tbsp of sauce of Worcestershire 

1 tsp of salt

¼ teaspoon of pepper

Two cups of sliced fresh mushrooms (about 5 oz) or 1 package (3.4 oz) fresh shiitake mushrooms, sliced

1pound of beef stew meat, dice into 1/2-inch parts

Direction 

1. Heat up your oven to 325°F.

2. In ovenproof four-quart Dutch oven, combine all the above mentioned ingredients except mushrooms and potatoes. Then Cover and bake for 2 hours, stir once.

3. Mix in mushrooms and potatoes. And then Cover and bake for another1 hour 30 minutes or until your vegetable and beef are tender.
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For chicken recipes
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Chicken Sausage and Shrimp Jambalaya

You will be making 8 servings

Ingredients

1 bunch green onions chopped

1 lb andouille sausage sliced, or sliced dried chorizo sausage

4 celery stalks diced

2 bell peppers seeded and diced

1 lb of new pork sausage casings detached

4 without bone, chicken thighs dice into 1-inch pieces

1 lbs shrimp peeled and deveined

Salt

Freshly ground black pepper

2 yellow onions diced

5 cloves garlic minced

3 cups of converted long grain white rice*

1 tbsp of smoked paprika

1 tsp of dried thyme

2 dried bay leaves

1 28 oz can crushed tomatoes

1 tsp of cayenne pepper

2 teaspoons of celery salt

Two cups of chicken stock

1/2 lb of bacon diced

Direction 

1. Over average heat in a big Dutch oven, melt down the bacon with the fresh and andouille sausages until it turn to brown.

2. Use pepper and salt to season your chicken and put into the pot. Then Cook and stir infrequently, until your chicken is browned. Take out all the meat to a bowl.

3. Put in your onions and cook for 15 minutes, until it start to caramelize. Put in the garlic, celery and bell peppers into your pot and cook for 5 minutes, stir often, until your vegetables are softened. Put in the meat back to the pot.

4. Mix in your paprika, thyme, bay leaves, rice, cayenne, and celery salt, 1 tsp of freshly ground pepper and one tablespoon of salt. And then allow to Cook for 2 to 3 minutes until spices are evenly dispersed.

5. Turn the heat up to average high and put in your chicken broth and mashed tomatoes. Stir and reduce the heat of the Dutch oven to low, cover your pot, and allow it to cook for 15 minutes.

6. Use pepper and salt to Season your shrimp and mix into the rice, together with your green onions. Take back your lid on the pot, after that turn off the heat, and allow it to sit for extra 10 minutes. The heat in your pot will cook the shrimp.

7. Take out the lid, fluff with a fork, and then serve






French chicken stew

You will be making 4 - 6 servings 

Ingredients:

4 - 6 small red potatoes cut in half

3 tablespoons of extra virgin olive oil

1 large leek, sliced (white and light green parts only)

2 cloves garlic, finely minced

1 large yellow onion, peeled and quartered

2 celery stalks, cut into large pieces

3 carrots, chopped into large pieces

two cups of chicken broth

1 tsp of Herbs de Provence

1/3 cup of white wine or sherry

Salt and freshly ground black pepper to taste

5-6 free-range chicken thighs (skin left on)

Directions:

1. Heat up your olive oil over average heat in a large Dutch oven.

2. Position your chicken in skin side down in a single layer into your pot, and then allow cooking for 3-4 minutes until it turn to golden brown.

3. Put in your wine and then allow cooking for 1 minute.

4. Turn your chicken to the other side and cook for extra minute.

5. Put in your garlic

6. Place your celery, potatoes, carrots, onion, and leeks around your chicken.

7. Dust in your Herbs de Provence over your stew and put in salt and newly ground pepper.

8. Put in your chicken broth

9. Put in your lid on the Dutch oven and then cook for 45 to 50 minutes over average-low heat, stir infrequently to make sure that the bottom does not get burned.

10. With a Spoonful of Dijon Mustard to stir into the broth serve on plates.

Dutch oven Peach & Maple Chicken Thighs (paleo, GF)

You will be making 4 serving

Ingredients

1/2 of a peeled sweet potato, cut into 2 inch pieces

1/3 cup of maple syrup

1/2 cup of minced yellow onion

2 tsp of sea salt flakes (use less if using regular salt)

1/2 tsp of thyme

1 Tbs. of olive oil

2 lbs of chicken thighs

1/2 tsp of ground black pepper

1/2 tsp of herbs de Provence

1/3 cup of lemon juice

1 tsp of rosemary

1 peach, peeled and diced

3 carrots, peeled and cut into 1-2 inch pieces

1 cup of sliced mushrooms

2 Tbs. of minced garlic (this was 5 cloves for me)

Direction 

1. Mix, 1 tsp of rosemary, 1/2 tsp of ground black pepper, 2 tsp sea salt flakes, 1/2 tsp of thyme, and 1/2 tsp herbs de Provence together in a little bowl. Cover your chicken thighs in your seasoning and then set aside.

2. Put in your1 Tbs. of olive oil, minced garlic and yellow onion into a big Dutch oven, and combine. Allow heating for 3-4 minutes in over average-high heat.

3. Put in your chicken thighs into your Dutch oven, skin side down and roll them into your garlic and onion. Then allow the chicken to cook for 5 minutes.

4. Use tong to reduce the heat of your Dutch oven to low- average. Turn your chicken over and top with1/3 cup of maple syrup, chopped carrots, 1/3 cup of lemon juice, sliced mushrooms, the diced peach, and chopped sweet potatoes. Cook without covering for 6-7 minutes.

5. Then put the lid on top of your Dutch oven and then cook, enclosed for 30 minutes.

6. Take out the lid, and then cook without covering for 5 minutes extra.

Chicken Noodle Soup

You will be making 4 serving

Ingredients

1 Tbsp of fresh lemon juice (optional)

1 1/2 cups of diced carrots

1 1/3 cups of medium egg noodles (dry)

1 1/2 cups of diced celery

4 (14.5 oz) cans of low-sodium chicken broth

1 1/2 cups of diced yellow onions

3 garlic cloves, minced

2 tsp of every single sliced fresh thyme, sage leaves and rosemary (search for the poultry herb 

1/3 cup of chopped parsley, divided

Salt and freshly ground black pepper

Pkg. it should have the entire 3 or use 1/2 tsp of every single dried)

12 oz. Shredded rotisserie chicken (from about a 2 lb rotisserie chicken)

1 1/2 Tbsp of olive oil

Direction 

1. Use a large pot to heat olive oil in over average-high heat. Put in onions, carrots, and celery and stir fry for 4 minutes then put in garlic and stir fry for 1 minute longer. Mix in, sage, rosemary, chicken broth, thyme, and half of the parsley. With your pepper and salt season to taste then bring combination to a boil, reduce the heat of your Dutch oven to average - low, cover pot and then allow cooking for 10 minutes. Mix in pasta, cover pot, and then allow boiling over average heat until your noodles are well cooked for 8 minutes, stir infrequently, (or with the direction on package). Stir in your lemon juice, chicken, and remaining parsley. Then Serve warm.





Lemon butter chicken

You will be making 4 serving

Ingredients

Dash salt and fresh cracked pepper to taste

3 Tablespoons of butter, divided

Splash of dry white wine (optional)

1 cup of chicken broth

1/2 cup of heavy cream

4 garlic cloves

Juice of 1 lemon

1/2 teaspoon of dried thyme

1/2 Tablespoon of paprika

Two cups of baby spinach

Quarter cup of freshly grated Parmesan cheese

4 Boneless Skinless Chicken Breasts (cut in half)

Direction 

1. Heat up your Dutch oven to 400 degrees F.

2. Season your chicken with paprika, pepper and salt. And Set aside.

3. Dissolve two Tablespoons of butter in a big Le Creuset Dutch oven over medium high heat.

4. Put in your chicken and sear both sides until it becomes golden brown, for 2-3 minutes in each side. Take out your chicken in a separate plate.

5. Return back to the same Le Creuset Dutch oven and dissolve the remaining tablespoon of butter in your Le Creuset Dutch oven while your chicken is still resting. Put in garlic and cook for 1 minutes stir often.

6. Mix in lemon juice, thyme, chicken broth and splash of dry white wine.

7. Bring it to a boil and reduce the heat of your Dutch oven and allow the sauce reduce and thicken.

8. Keep on cooking the sauce for 5-7 minutes so that the sauce becomes thicker. 

9. Put in your heavy cream, Parmesan cheese, bring temperature down and then cook for 1-2 minutes.

10. Put in your spinach and cook until your spinach has wilted and your sauce has thickened slightly.

11. Once your sauce is thickened to your desired test, take back your chicken to the skillet.

12. Put in the oven and cook for 15-20 minutes more until inner temperature of your chicken get to 165 degrees.

13. Take out the dish and allow sit for 5 minutes more before serving.
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One-Pot Orange Honey Garlic Roasted Chicken

You will be making 12 serving 

Ingredients

Dash of sea salt and black pepper (for after cooked)

1 orange and juice in it

1/8 cup of honey

Quarter cup of olive oil

1 tsp of garlic (minced)

1/4 tsp of onion salt or sea salt

1/2 tbsp of balsamic vinegar

1 tbsp of lemon juice

2.5 Lbs of whole young chicken (we use 5280 meat)

Direction 

1. Clean your chicken and take away the surplus fat. Tie the both legs of roasted chicken with string. And keep it aside

2. Cut your orange into two and Squeeze the juice of the orange into a bowl but keep the oranges for later use.

3. Mix your orange juice, garlic, olive oil, and balsamic vinegar, honey, and other spices in a small bowl. Combine well.

4. Put your Chicken on stop top of your Dutch oven. Decant juice and garlic combination over the chicken, coating it correctly and evenly.

5. Put oranges all over the chicken in the Dutch oven.

6. Cook for 20 minutes on average heat covered on stove.

7. Heat up your oven to 450F for later use, while you’re Chicken is on stove.

8. After allowing it to stay for 30 minutes on stove, transfer your Dutch oven pot with chicken into the oven without covering and then cook for 15 minutes more until skin is crispy. Check your chicken after 10 minutes in oven.

9. Take out and spoon any additional juice from pot and coat it over chicken again.

10. after that serve with veggies. 

Creamy Lemon and Herb Pot Roasted Chicken

You will be making 6 serving

Ingredients

1/2 cup of dry white wine

1 lemon

Garlic powder

Smoked paprika

5-6 sprigs fresh rosemary

Salt & pepper

6 cloves garlic, peeled

1.5 pounds of little potatoes

two cups of whipping/heavy cream

3 tablespoons of butter

2 tablespoons of fresh oregano

1 tbsp of fresh tarragon

1 (10 fluid ounce) can of chicken broth or stock

1 tbsp of fresh parsley (optional)

1 whole chicken

Direction 

1. Heat up your oven to 425F.

2. Put in the chicken into a baking dish or Dutch oven. Pinhole lemon with a knife in numerous places, and then introduce your lemon in the chicken's cavity. Spray your chicken with smoked paprika, garlic powder, salt, and pepper. Put, rosemary, cloves and garlic and sprigs all over your chicken. Cut your butter into little slices and put it all over your chicken. Decant your chicken broth into the Dutch oven. Cover and put in the oven and roast your chicken for 45 minutes.

3. For the moment, slice the tarragon and oregano and slice the small potatoes into halves.

4. Put in your little potatoes, tarragon, oregano, cream, and white wine. Put back in the oven and then cook for 45 minutes more without covering.

5. Take out your rosemary sprigs before serving. Cut your parsley, and then spray it on it as you are ready to dish.
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Recipes for breakfast
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Dutch Oven Mountain Man Breakfast

You will be making 4 serving

Ingredients

1 green bell pepper, chopped

1 onion, chopped

1 clove garlic, minced

1 pound mild pork sausage (such as Jimmy Dean®)

1 red bell pepper, chopped

12 eggs, beaten

1 (2 pound) package frozen shredded hash brown potatoes

1 (16 ounce) package shredded Cheddar cheese

Put in all the ingredient to list

Directions

1. Put up a campfire and then let the fire to burn until it has gathered a bed of coals.

2. Cook and stir the garlic, onion, and sausage into a 12-inch cast iron Dutch oven with cover, elevated over the coals to average-high heat, until the sausage is no pinker in color while the onion will be tender. Mix in the hash brown potatoes, green bell pepper, and red bell pepper until smoothly combined. Cook for 15 minutes and stir infrequently, until the peppers are tender and hash browns are hot.

3. Decant in your beaten eggs smoothly over the top of the potatoes, letting them to go under the potatoes.  After that Cover the Dutch oven, and put like 6 to 9 coals beneath, and then 12 to 18 on top of it. Then allow baking for 40 minutes until the eggs are completely attached together. Sprinkle your Cheddar cheese, cover, and keep on cooking for 5 minutes until the cheese has melted.





7 Layer Dutch ovens Country Breakfast

You will be making 6 serving

Ingredients

1 cans biscuit dough or homemade biscuit mix

Salt and pepper to taste

One dozen eggs

Two Cups shredded cheddar cheese

Frozen Shredded potatoes

Ground Sausage - 2 small packages

Direction 

1. While heating up your coals put your Dutch oven over and then cook the sausage until it becomes brownie. Take out from heat and decant the pack of hash browns over it. And then break the 12 eggs over the potato layer as smoothly as possible. Sprinkle your cheddar cheese as the following layer. Then put the biscuits all through the cheese. After that cover your Dutch oven and then put in coals on the bottom and top of your Dutch oven. And then let it cook for 45 minutes. Then Serve.



Dutch oven Sausage Breakfast Pinwheels

You will be making 6 serving

Ingredients

2 cans pizza crust

1 pound shredded cheddar cheese

1 pound sausage

Direction 

1. Use heavy duty foil to Line the inside of your Dutch oven.

2. You will be using 26 charcoal bricks for this. 10 will be for the bottom, while 16 for the cover.

3. His will make the temperature to be roughly 350 degrees.

4. You will be Roll one pizza out crust and then dice twelve 3-inch rounds with your cookie cutter.

5. Cook your sausage into a big skillet until it's no pinker in color. Take out from pan and then use your paper towel to drain it.

6. Roll out additional pizza crust out and layer with cheese and sausage.

7. Starting from the long side to roll up jelly roll style.

8. Squeeze to close.

9. Cut into twelve smooth slices.

10. On the bottom side of the pinwheel put 3-inch dough (so to make the cheese and sausage firm) after that put on foil in Dutch oven. 

11. Keep on rolling the rest.

12. Put cover on Dutch oven and put oven on the fire.

13. Cook for 30 minutes at 350. Let 10 coals be at the bottom while16 coals on top

14. Check frequently the last 5 minutes so that it will not be over cook.

15. after that Serve instantly.








Dutch oven Breakfast Casserole

You will be making 8 servings

Ingredients

4 tablespoons of butter or oil

16 ounces of fresh sausage, crumbled

3 cups of hash browns

6 eggs, beaten

Biscuit dough, enough for 6 biscuits

1 cup of cheddar cheese, grated

Direction 

1. Heat up your Dutch oven in the built fire or on a grate.

2. Put your sausage in the Dutch oven with half of your oil or butter, and then allow cooking until browned, stir infrequently. Take out from your oven and then set aside.

3. Put in your hash browns with the remaining of your oil or butter. Brown on one side and turn over.

4. On top of the hash browns Layer back in the cooked sausage.

5. Put in your beaten eggs on top of your sausage, which is going to flow down into all the layers that is lower.

6. Then Sprinkle your cheese on top of the egg.

7. Use a big dollops Spoon of biscuit dough all over the top of the eggs until it covered general.

8. Put cover of your Dutch oven on top, be assured that it covered tightly around. Put your Dutch oven straight in the built fire over some flare coals but far from the flames. Put in 4-8 large flare coals to the top of the cover.

9. Check and take turns your oven infrequently, making sure that no ash falls into the food when you open the cover.

10. Breakfast will be ready when the biscuits are completely browned and as well fluffy on the inside. Cut large hunks out while serving.
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One pot Dutch-oven breakfast

You will be making 4-5 Servings

Ingredients

Salt and pepper to taste

1 cup of broccoli slaw

3 cups spinach leaves

½ blend of sausage links

1/2 cup of shredded cheddar cheese

5-6 eggs

1/2 blend of bacon

Directions

1. Inside 12- or 14-inch Dutch oven, fry bacon over a bedstead of ember partially.

2. Transfer bacon to the verge and cook sausages fully. Take out sausage and bacon, and then set aside.

3. Stir-fry broccoli slaw in pan drippings until it becomes tender. Put in pepper and Salt to taste.

3. Put in spinach and then cover for a minute.

4. Transfer your vegetables to one edge of the Dutch oven and put in sausage and bacon to the antipodal edge.

5. Break5 to 6 eggs into the central of the Dutch oven and incompletely scramble. Put in pepper and Salt to taste.

6. Put Dutch oven over five smoothly spaced coals and cover. Put 10 to 12 coals on top of the cover.

7. Then allow to Cook for 5-7 minutes or until your eggs start to set.

8. Take out the cover and sprinkle shredded cheese on top of the eggs. Cover and keep on cooking for 3-5 minutes more or until the eggs are completely cooked and the cheese are melted.

9. Putting 3-5 coals on the cover of the Dutch oven, keeps it warm until ready to serve.  
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For beef recipes
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Winter oven beef stew recipe

You will be making 6 servings

Ingredients

1/2 cup of frozen peas, thawed

1/4 teaspoon of salt, optional

1-1/2 pounds of without bone beef chuck roast, cut into 1-inch cubes

1/2 teaspoon of pepper, divided

1 medium onion, chopped

3 garlic cloves, minced

3 cups of beef broth

1 tbsp of canola oil

1 can (14-1/2 ounces) stewed tomatoes, cut up

3 large potatoes, peeled and cut into 1-inch cubes

3/4 teaspoon of dried thyme

3 medium carrots cut into 1/4-inch slices

6 tablespoons of universal flour, divided

Directions

1. Mix1/4 teaspoon pepper, salt if desired and 4 tablespoons flour in a large reseal able plastic bag. Put in beef, a little piece at once, after that shake to coat.

2. Over an average-high heat in a Dutch oven, brown your beef in batches into oil. Take out and set aside. Put in onion into the pan and cook until tender. Put in garlic; and then cook for a minute longer. Mix the in remaining pepper and flour until it well combined. Slowly mix in broth. Put in the thyme, beef, and tomatoes. Cover and bake for 1-1/4 hour at 350°.

3. Put in the carrots and potatoes. And then Cover and bake for 1 hour longer or until the vegetables and meat are tender. Mix in peas; cover and allow stand for 5 minutes before serving.
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Oven-Braised Beef Stew Recipe Made with Beef Chuck

You will be making 4-6 Serves 

Ingredient 

Round potatoes, peeled and cut into 1-inch chunks

2 lbs boneless beef chuck, surplus fat removed and dice into 1-inch cubes

2 big carrots peeled and dice into 1-inch pieces

2 big celery ribs, diced into 1-inch pieces

1 lb waxy (little starch) potatoes as well as Yukon gold’s, white or red-skinned potatoes 

1 average onion, peeled roughly diced

2 Tbsp of tomato paste

3 of cloves garlic, peeled and smashed1 Tbsp of sauce of Worcestershire 

¼ cup of canola oil (or other vegetable oil)

½ cup of frozen peas, thawed

3 cups of brown stock or beef stock

3 Tbsp of flour

½ tsp of dried thyme

1 bay leaf

½ tsp of dried oregano

1 Tbsp of chopped fresh parsley

½ tsp of cracked black pepper

Kosher salt to taste

Direction 

1. Heat up your oven to 300°F (150°C).

2. Use clean paper towels to Pat any extra moisture off your beef. This will assist you get an enjoyable dark brown sear on the meat. Season your meat with kosher salt.

3. Heat up your oil over high heat in a heavy brazier or cast-iron Dutch oven. When the oil is hot enough, put in your beef and brown it carefully on all sides of the beef cubes. Do not overcrowd the pan with the beef. If necessary work in batches.

4. Take out the beef from the pan and set aside, when the beef has developed a rich brown crust on all sides of the beef.

5. Reduce the heat to average, put in the onions into your pot and stir fry for 5 minutes or more, or until the onions turn a little soft. Put in the garlic and cook for extra one minute.

6. Decrease the heat to average low and mix in the flour to form a paste. Cook for some minutes, stir all the way through.

7. After that gradually pour in the stock, softly scrape the bottom of your pan to deglaze.

8. Put in the dried herbs, browned beef and the bay leaf into your pot together with your tomato paste, the cracked pepper and sauce of Worcestershire. Heat up on the stovetop until the liquid start to boiling, then after that cover with a tight-fitting cover and move the entire thing to the oven.

9. Allow the meat to braise for one hour in the oven.

10.Take out your pot from the oven, put in the celery, carrots and potatoes, cover the pot and then take it back to the oven for 30 minutes more or until your potatoes are easy to chew.

11. Move your pot from the oven to the stovetop. Take out the cover and cook for 15 minute more or until your stew is thickened.
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Basic Beef Brisket in a Dutch oven

You will be making 4 serving

Ingredients

1/2 teaspoon of seasoned salt

1/4 teaspoon of cayenne pepper

1/4 teaspoon of ground black pepper

1 (3 pound) of beef brisket

2 tablespoons of olive oil

2 large onions, sliced

1 cup of beef broth

1 cup of ketchup

3 of cloves garlic, minced

1/3 cup of packed brown sugar

3 tablespoons of chili powder

1/3 cup of cider vinegar

2 bay leaves

Quarter cup of cold water

3 tablespoons of universal flour

Add all ingredients to list

Directions

1. Scatter brisket with seasoned black pepper and salt.

2. Heat up oil in a Dutch oven over average-high heat. Parch brisket in hot oil until it becomes browned on both sides. Move brisket to a big plate. Cook for 6 minutes and stir garlic and onions into the Dutch oven until vegetables become softer,. Bring back brisket to the Dutch oven.

3. Whip ketch up, chili powder, brown sugar, beef broth, cayenne pepper, bay leaves, and vinegar together in a bowl; mizzle broth combination over brisket.

4. Bring your beef combination to a boil; lessen the heat of the oven to low and cover. Cook for 2 1/2 to 3 hours until beef is very easy to chew and without difficulty falls apart when pulled with a fork. Take out and throw away bay leaves. Move beef to a platter, keeping the liquid in the Dutch oven. Cut beef.

5.Together whip flour and water in a little bowl; mix into the Dutch oven after that bring to a boil until your sauce is thickened. Serve your sauce over cut brisket. Combine the peas, change your seasoning with kosher salt and serve instantly.






Dutch oven Beef Roast Recipe

You will be making 4 Servings 

Ingredients

3 carrots, peeled and sliced;

Beef Roast preparation

4 sweet or russet potatoes cut into chunks;

1 celeriac, diced;

4 to 5lbs. of bottom round beef roast;

2 onions, quartered;

1 tbsp of tomato paste;

1/2 cup of red wine; (optional)

Two cups of beef stock;

3 cloves of garlic, minced;

2 bay leaves;

Cooking fat;

Sea salt and freshly ground black pepper;

Fresh thyme sprigs;

Direction 

1. Heat up your oven to 350 F.

2. Use freshly ground black pepper and sea salt to Season your beef.

3. In a Dutch oven placed over an average-high heat, dissolve some cooking fat.

4. Brown the roast for 1 to 2 minutes per side.

5. Put in the tomato paste, garlic, and onion, after that cook for 2 to 3 minutes.

6. If you are using wine then decant your wine, and then rasp the bottom of your pan, and then allow it to cook until lessened by half.

7. Put in all, the bay leaves, the thyme, the vegetables and the beef stock. Bring to a boil and then cover and put in the oven.

8. Roast in your oven for 2 hours or until your meat get to 145 F.






Dutch oven Barbecue Beef Brisket

You will be making 4 serving 

Ingredients

1 can fire roasted diced tomatoes (14.5 ounce)

2 tablespoon of olive oil

2 large onions cut in rings

1 tbsp of sesame oil

2 cloves garlic minced

Quarter cup of chicken broth

1 cup of Kansas City barbecue sauce

1 tbsp of low sodium soy sauce

1 tbsp of sauce of Worcestershire 

2 tablespoon of brown sugar

3 lb flat cut beef brisket

Direction 

1. Heat up your oven to 290 degrees.

2. Put in 1 tbsp of olive oil and sesame oil into Dutch oven or heavy stock pot over average heat, put in brisket and then brown on both sides.

3. Take out brisket from pot, cover, plate and retain warm. Put in 1 tbsp of olive oil to pot over average heat. Allow the onion to cook 15 minutes until it start to brown on the edges. Put in garlic and cook for 1 minute extra. Put in chicken broth and scrap to glace pan. Put in, brown sugar, tomatoes, soy sauce, barbecue sauce and sauce of Worcestershire. Bring back brisket into pot. Cover and put in oven. Should be in case your stockpot does not have an over proof cover then make use of aluminum foil and lid down edges around your pot.

4. Cook for 4 hour until fork tender. If the Grain does not fall apart while trying to slice, then cut against. Serve warm with extra sauce.








Dutch oven roasted corned beef in ale—Bonnie’s

You will be making 4 Serves:

Ingredients

1 cup beef broth

1 12 ounce bottle pale ale

2 medium yellow onions cut in half

4 to 6 yukon gold potatoes, cut in half

4 large carrots cut into chunks

3 large wedges of cabbage, each wedge cut in half

4 lbs of flat cut corned beef. Save the seasoning packet of spices

Direction 

1. Heat up your oven to 325 degrees.

2. Open your corned beef and take out the Spice Packet inside the package. Then Wash the corned beef. Blot with your paper towels.

3. Put the corned beef in a big Dutch oven and then over the meat dusting the seasoning packet of spices.

4. Put in the 12 ounce bottle of Pale Ale and1 cup of beef broth. Ensure that the liquid hardly covers the meat. If it does not, put in small broth more.

5. Cover and put the pot in the oven. And then Cook for 1 hour at 325 degrees, then reduce the temperature of the oven to 300 degrees and then cook for 1 ½ hours extra before putting in the vegetables.

6. Now put in the Vegetables: bring out your pot from the oven.  Transfer your meat to the side and put in the vegetables. Press your vegetables down in the liquid. They will not be totally covered with liquid. Then cover your pot and place the pot back in the oven and then cook vegetables 1 ½ hours more. By then, the vegetables and meat should be fork easy going but not falling apart.

7. Cut corned beef from corner to corner the grain.  Then serve!





Easy beef stew

You will be making 4 to 6 servings

Ingredients 

2 teaspoons of kosher salt, plus more for seasoning

1 tsp of freshly ground black pepper, plus more for seasoning

Quarter cup plus 1 tbsp universal flour

1 (3-pound) boneless chuck roast

1 medium yellow onion, large dice

2 tablespoons of tomato paste

3 tablespoons of vegetable oil

1 cup of dry red wine

2 bay leaves

4 fresh thyme sprigs

4 cups (1 quart) low-sodium beef broth

3 medium carrots

4 medium Yukon Gold potatoes (about 1 1/2 pounds)

3 medium celery stalks

1 cup of frozen peas

Direction 

1. Put quarter cup of your flour and the measured pepper and salt in a big bowl and whip to mix; set aside. Trim the excess fat in the roast and then sinew and cut it into 1- to 1-1/2-inch cubes. Put the meat in the flour combination and mix to coat; after that you set aside.

2. Heat up the oil in a big, heavy-bottomed Dutch oven or pot over average heat until glimmering. Totter off the extra flour from about one-third of the meat and put it to the pot. Cook for 4 to 5 minutes, stir infrequently, until browned all through. Take out to a big bowl. Redo with the remaining meat in 2 batches more; then set aside.

3. Put in the onion into the pot and then season with pepper and salt. Cook for 5 minutes, stir infrequently, until it get softened and beginning to brown. Put in the tomato paste, and then stir to coat the onion, after that cook for 1 to 2 minutes until the fresh flavor has cooked off.

4. Dusting in the outstanding tablespoon of flour and cook for 1 minute, stir infrequently, until the fresh flavor has cooked off. Decant in your wine, rasp up anything browned bits from the pot bottom, and then cook for 3 minutes until the combination has thickened.

5. Take back the meat and any gathered juices in the bowl into the pot. Put in the thyme, bay leaves, and broth and stir to mix. Accelerate the heat to high and then bring to a boil. Instantly lessen the heat to low and cook for 1 hour with no cover.

6. Slice your potatoes, celery, and carrots into big cube and put them into the pot (ib desired skin the carrots and potatoes first). Stir to mix, cover with a tight fitting cover, and cook for 1 hour more, stir in frequently, until your meat and vegetables are knife tender.

7. Take out and throw away the thyme stems and bay leaves. Mix in the peas and cook for 5 minutes without covering until warmed through. With your pepper and salt, season 



Stout-Braised Short Ribs with Honey and Soy

You will be making 2 servings

Ingredients

2 tablespoons of dark soy sauce

12 ounces Guinness (or other stout)

1 small yellow onion, diced

Quarter cup of amber honey

1cup of beef broth

2pounds bone-in short ribs

3 garlic cloves, chopped

Directions 

1. Heat up your oven to 350 degrees.

2. Heat up one tablespoon of olive oil in an average Dutch oven or proof saucepan with a tight suitable cover in excess of a high flame. Use pepper and salt to Season your short ribs. Let the short ribs brown on each side, like 2 minutes for each side. Set aside. Decant out the fat, leaving just a small layer.

3. Bring back the heat to average-low and put in the onions. Stir-fry for 5 minutes until translucent. Up in your garlic and cook for 2 minutes extra. Mix in the soy, honey, stock and stout. Place the short ribs back in. Bring to a cook, cover, and cook for 2 to 2 and half hour in the oven, until the meat is very soft, but it should not fall off the bone. Take out the short ribs to a serving dish or plate. Use your spoon to remove some of the oil off the top, after that taste your sauce for seasoning. Decant the sauce on top of the ribs, and then serve.








Hearty beef soup

You will be making 1 Cup Servings

Ingredients

3 cups of chopped baby carrots, bite-size pieces

2 pounds of beef chuck roast, trimmed and slice into 1 - 1 1/2 inch chops

1 tsp of paprika

1 tsp of coarse blended black pepper

Quarter cup of universal flour

2 teaspoons of kosher salt, divided

2 tablespoons of unsalted butter

1 shallot, diced

2 tablespoons of extra virgin oliveoil

3 garlic cloves, minced

2 teaspoons of sauce of Worcestershire 

1 tbsp of Italian seasoning dried one

1 cup of Cabernet Sauvignon

4 cups of red potatoes, small-size parts (like 1/2")

32 ounces (4 cups) beef stock

New parsley to decorate, optional

Direction 

1. Slim hard fat (those that did not dissolve while the cooking procedure) and skin silver from beef and then slice into 1 - 1 1/2" cubes. This will take you like 5 minutes, but do not jump this direction. Because it worth it.

2. Mix pepper, paprika, flour and 1 tsp salt in a big 1-gallon resalable bag. Lid and shake to mix. Put in beef and shake until well combined.

3.Warm olive oil in a big Dutch oven (or heavy bottom pot), over average-high heat, once you can feel hotness while holding your hand 6 inches from the pot, put in butter. As soon as your butter is melted, carefully put in beef. Don’t crowd your pot, only put in about 1/2 of the beef at once.

4. Take out your beef from flour and shake softly to take out loose flour. Put the coated beef into the pan, one piece at once, let all side brown, for 3-5 minutes in each side. Use two batches in cooking it, like half each time. Keep turning the pieces until all the sides are browned and take them out and put in your upside-down pot cover. As soon as the first batch is cooked, put in the second batch and do the same.

5. In the meantime, get ready garlic and shallot. Your shallot should be cut into cubes and your garlic grounded.  Then set them aside.

6. As soon as all beef are browned, put in garlic and shallots. Cook for 3 minutes until translucent.

7. By scraping up the browned bits at the bottom of the pan, put in wine and deglaze pan. Put in beef stock, Italian seasoning and Worcestershire and the remaining 1 tsp of salt. Stir to mix. Bring back beef to the pot.

8. Cover and allow boiling. As soon as it boiling, lessen to a cook. Allow soup to cook for 40 minutes.

9. For the moment, get ready your carrots and potatoes. Slice your vegetables into bite-size pieces. And then set aside.

10. Put in carrots and potatoes. Mix to coat vegetables and then cover. Cook for 40-50 minutes or until vegetables is softy. If necessary taste broth. Input extra salt to taste.

11. If desired garnish with fresh parsley. After that serve and revel in!






Individual Pot Roasts with Thyme-Glazed Carrots

You will be making 4 Serves.

Ingredient 

1 1/2 to 2 pounds of chuck roast

1 large onion, diced

5 cloves garlic, smashed and roughly chopped

Salt and freshly ground black pepper

1 tbsp of unsalted butter

2 tablespoons of fresh thyme leaves

1 1/2 cups of red wine, such as Malbec

1 15-ounce can diced tomatoes, with their juices

Olive oil

1 whole sprig fresh rosemary

2 whole sprigs fresh thyme

1 16-ounce bag baby carrots

Direction 

1. Heat up oven to 325°F. Make the chuck roast into four equally-sized large piece of meat, like small pot roasts. Spray lightly with pepper and salt.

2. Heat up a Dutch oven or a heavy deep pan over high heat. When your pan is hot, each piece of the chuck roast put it into the pan. Allow burning for minutes jointly with the other sides. You may desire to do this in 2 batches; do not pack the pan. Allow the meat to get quite dark, with crispy spots on all sides.

3. When the meat is browned enough, take it out from the pan and place into a plate. Mist small olive oil into the pan and then turn on the heat down to average. Put in the garlic and onions, and lightly sprinkle the salt. Cook the garlic and onions for 5 minutes, keep stirring until garlic and onions are soft. Put in your wine and then scrape any leftover bits of meat up from the down of the pan. Decant in your tomatoes and bring the combination to a cook, after that turn off the heat.

4. Put in the meat back into your pan. Put the whole thyme sprig and rosemary sprigs into your pot. Use a tight-fitting lid to Cover and then put into your oven. Cook until the meat sare very soft or for 1 1/2 hours.

5. When it 30 minutes of cooking, heat up a heavy saucepan over average heat and put in the butter. Dissolve, and then put in the carrots and thyme leaves. Cook and stir, until the carrots are blended with the thyme. Use pepper and salt to Season it generously. Put into the pot and then cover and roast in the oven. Allow the carrots to stay into your pot for 30 minutes of cooking the pot roasts.

6. Take it out from the oven and allow it to rest for 10 to 15 minutes. Serve with the carrots by the side, if desired with good bread or pasta.






Perfect Pot Roast

You will be making 10 Servings

Ingredients

3 sprigs Fresh Rosemary, or more to taste

2 whole Onions

Salt to Taste

6 whole Carrots (Up To 8 Carrots)

2 Tablespoons of Olive Oil

3 sprigs Fresh Thyme, or more to taste

Pepper to Taste

1 cup Red Wine (optional, You Can Use Beef Broth Instead)

Two cups To 3 Cups Beef Stock

1 whole (4 To 5 Pounds) Chuck Roast

Direction 

1. Firstly, select an attractive marbled piece of meat. This will improve the aroma of your pot roast. Pepper and salt your chuck roast generously.

2. Heat up a big Dutch oven or pot over average-high heat. Then put in 2 to 3 tablespoons of olive oil or you can make use of butter. 

3. Slice two onions in half and then slice 6-8 carrots into 2-inch cuts (if you desired you can peel them off, but you don’t have to do it). When the oil you put in the pot is hot enough (but not bringing out smoking), put in your halved onions, and let it brown on one side and then the other. Take the onions out and put in a plate. 

4. Into the same hop pan throw your carrots into it and then toss them all over the place a bit for 1 minute or so, until it’s slightly browned.

5. Put in a bit more olive oil to the hot pan, if needed. Put the meat into your pan and dry it for one minute on all sides until it is enjoyable and brown all through. Take out the roast and place into a plate. 

6.While your burner is still on high, use either 1 cup of beef broth or red wine to take out the glaze from the pan, scraping the down with a whisk to take out all the perfect aroma up. 

7.When the down of your pan is adequately taken out the glaze, then put the roast back into your pan and put in sufficient your beef stock to cover the meat midway (like 2-3 cups). Put in the carrots and the onion, together with 3 sprigs of fresh thyme and 3 or 4 sprigs of fresh rosemary.

8. Put the cover on, and then roast for 3 hours in a 275F oven, this is for a 3-pound roast. If you are making 4 - 5-pound roast, then it will be 4 hours.
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Italian Stuffed Peppers

You will be making 4 serving

Ingredients

1/2 teaspoon of salt

2 teaspoons of McCormick perfect pinch Italian seasoning

1 1/2 pounds of lean ground beef

1 cup of chopped onion

2 cans tomato sauce (15 ounces each, divided)

1/2 cup of shredded mozzarella cheese

1/2 teaspoon of McCormick Garlic Powder

1 cup of cooked rice

4 red bell pepper (or medium to large green)

1/4 teaspoon of McCormick Black Pepper (Ground)

Directions

1. Heat up your oven to 400°F. Slice off the tops of bell peppers. Take out the membranes and seeds. And then wash your bell peppers. Slice it thin from the down of every single pepper if necessary so they stand erect. then Set aside.

2. in big skillet brown onion and ground beef on average-high heat. Take out fat. Put in salt, pepper, garlic powder, rice and Italian seasoning; combine until well mixed.

3. Into the bottom of 9-inch square baking dish, decant one can of your tomato sauce. Stuff your peppers with beef combination. Put your stuffed peppers erect in baking dish. Decant the outstanding can tomato sauce through the stuffed peppers. And then Cover firmly with foil.

4. Bake for 35 to 45 minutes or until the peppers are soft. Take out foil. Spray stuffed peppers with cheese. And then Bake for 5 minutes longer or until cheese is dissolved. Slice stuffed peppers in half. Serve up sauce in dish through every single half.
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Recipes for pork
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Pork chop dinner in Dutch oven

You will be making 3 serving 

Ingredients

3 shoulder blade pork chop 

1 onion sliced

3 carrots sliced

2 cans of tomato soup

3 potatoes sliced

1 can of peas

Direction  

1. Fry pork chops to softer them, scrape out the skin and slice the carrots and pot.

2. Put fry pork chops on top and then place cut onions on top with can of peas with tomato soup and juices. Then Cover oven to stay for 375 for like 2hrs



Pork Stew for Dutch oven or Braiser or "Man Meat Stew"

You will be making 10 serving

Ingredients

3 tsp of freshly cracked black pepper

3 lb Pork butt, cut into 2X3 in pieces

4 Bone-in chicken thighs, skin discarded

1/4 lb Thick cut bacon, cut into 1/2 in pieces

2 tsp of salt

Quarter cup of chopped Italian parsley

1 cup of peeled and quartered Cipollini onions

1/2 cup of celery diced to 1/4 in

Quarter cup of roughly chopped garlic, about 2-3 cloves

1 cup of carrots diced to 1/4 in

3 tbsp of universal flour

2 bay leaves

4 can cannellini beans, drained (15 oz)

1 tsp of dried thyme

3 cup of low-sodium chicken broth

1/2 tsp of dried sage

Garnish

Quarter cup of sherry wine vinegar

Direction  

1. Into a raiser or porcelain cast iron Dutch oven, put in bacon and then cook until it become crisp. Take out from the Dutch oven and then set on the side on a paper towel lined plate.

2. Use pepper and salt to season your chicken and pork. Put in pork into your bacon fat and then brown on all sides. Take out from Dutch oven and set on the side.

3. Put in chicken into the Dutch oven and brown all round, then take out and then put the pork into the plate.

4. Put in the celery, carrots and Cipolin onions into your pot and then cook for 3-5 minutes.

5. Mix in garlic and cook for a minute more.

6. Sieve in flour and cook for 2 minutes extra.

7. Put in the thyme, sage, chicken stock, and bay leaves and then mix well.

8. Bring back your bacon pieces, chicken, and pork into the pot with sauce and vegetables and after that cover. Lessen the heat and cook for 2 hour until the meat is fork tender.

9. Put in the beans and then cover and cook for 25 minutes.

10. Serve while hot with a sprinkle of sherry wine vinegar and also a sprinkle of parsley.



Pork Carnitas

You will be making 6-8 serving

Ingredients

2 limes, juiced 

2 pounds of trimmed pork butt into 1 inch thick slices it is about 4-5 large slices (all slices should be even)

1 bay leaf

2 teaspoons of salt

1 cup of chicken stock

3 tablespoons of sugar

1/2 teaspoon of pepper

11/2 teaspoons of dried oregano

1 large white onion, cut into wedges

11/2 teaspoons of ground cumin

1 head garlic, smashed peeled and roughly chopped

1 cup of orange juice

Direction  

1. Combine the dry seasoning simultaneously and then coat the 1 inch thick cut of pork.

2. Combine simultaneously the chicken stock, orange juice, lime juice and decant it on the pork. Then allow it to sit for 20 minutes.

3. Into a Dutch oven or baking pan put in the bay leaf, garlic and onion, on the bottom and put the pork and decant liquid on top.

4. Cover and cook for 2 hours in a 350 degree oven or until the meat falls separately.

5. Take out the shred and pork with two forks (do not throw away the liquid!)

6. Drain and then save the liquid. 

To make it crisp on stove:

Use a nonstick pan or cast iron skillet to heat up 1 tbsp of oil over high heat. When your pan is hot, put in pork and dry until it beginning to crisp. Decant 1/2 cup of left over liquid on it, and keep on cooking until the juices start to lessen down and the meat is crispy and enjoyable.

If desired season with a small additional pepper and salt. Decant over additional of your juices once the meat has crisped for extra flavor, before serving, Serve in Burritos, Tacos, or into a salad.

Jarritos Braised Pork Tacos

You will be making 6 serving

Ingredients 

5 lb bone-in pork shoulder

1.5 L Jarritos Lime sodas

32 oz chicken stock

1.5 L Jarritos Mandarin sodas

4 garlic cloves; smashed

1 orange; quartered

2 limes; halved

1 red onion; cut into 8ths

1/4 C apple cider vinegar

1 jalapeño; halved

1 bay leaf

1 T ground coriander seed

2 t paprika

1 T brown sugar

1 t garlic powder

1 t cumin

2 t onion powder

As needed vegetable oil

As needed shredded Mexican cheese blend

As needed scallions; minced

As needed kosher salt & black pepper

As needed cilantro; chiffonade

Direction  

1. Heat up your oven to 300°

2. Heat up your chicken stock in an average saucepot to a boil. Lessen by 1/2.

3. Mix jalapeño, red onion, jarritos, bay leaf, and garlic cloves in a big saucepot. Compress the lime juice and orange into the pot and drop them in. Decrease by 1/2.

4. Mix coriander, cumin, paprika onion & garlic powder, and black pepper and a big pinch of kosher salt in a little bowl.

5. Use spice rub to coat pork shoulder.

6. Heat up a big oven-safe pot or Dutch oven with your vegetable oil.

7. Over an average-high heat brown pork shoulders on all sides and take out to a plate.

8. Put your vinegar and chicken stock into your pan. the bottom of your pan scrape up the brown bits. Decrease by 1/2.

9. Put in brown sugar and jarritos combination. Stir and then bring back pork to pot.

10. Cover and Bake for 3 hours or until pork get to desired doneness. Turn pork over once middle in the course of cooking.

11. Use tongs or forks to take out bay leaf and Shred pork.

12. Garnish with cheese, scallions, and cilantro.





Pork Eggrolls

You will be making 1 serving

Ingredient 

1 package

1 package of fresh egg roll wrappers

For Filling

1 tsp of asian spice blend

3 cups of asian slaw mixture (cabbage, carrots and celery blend)

1 small, about 1 pound whole pork tenderloin

6 mushrooms, chopped

3 garlic cloves, minced

4 green onions, thin sliced

As needed black pepper and salt to taste

1 tbsp of tamari soy sauce

1 tbsp of oyster sauce

1 tsp of granulated sugar

1 tsp of mirin

1 tsp of seasoned rice vinegar

1 tsp of sriracha sauce

4 cups of peanut or vegetable oil for frying,

1 tsp of butter

1 large egg beaten with 1 tbsp of water (egg wash)

1 tbsp of olive oil, I used chili infused

2 large eggs, beaten and seasoned with 1/4 teaspoon of asian spice

Direction  

1. Dissolve butter in a little skillet, put in seasoned eggs and cook slowly until set. Take out to a plate, cut into disrobe and keep

2. Any silver skin from your pork slim it and cut into small disrobe and then season with the asian seasoning1

3. Whisk together sugar, tamari sauce, rice vinegar, oyster sauce, mirin, and sriracha into a bowl and set aside

4. Into a big skillet heat up olive oil put in pork and cook until browned, as done take out to a plate

5. Into the little skillet put in green onion, garlic and mushrooms and just make softer

6. Put in cabbage combination, salt and pepper to taste and then stir fry to a lightly cook

7. Put in and set aside sauce and mix to blend

8. Put into a bowl and put in cooked egg strips, and pork, combine together,

Make Eggrolls while cool.

9. On your work surface place an egg roll wrapper.

10. Use egg wash to brush the edges 

11. Put about 2 tablespoons of cooled filling on one end of wrapper then fold over sides

12. Roll up, on platter put layer side down and then use plastic wrap to cover so that it will keep them from drying out while you roll the outstanding egg rolls

13. On a big pot or a Dutch oven heat oil to 350. Without touching fry egg rolls for 3 minutes per side, a pair at a time until golden and crisp.

14. Take to racks to take out excess oil

15. after that Serve with your favorite dipping sauce or duck sauce.

BBQ Pulled Pork Nachos

You will be making 6-8 serving

Ingredients 

For Pulled Pork:

1/2 tsp. of garlic powder

1 Tbsp. of salt

3 1/2-4 lb. pork butt or loin

1/2 tsp. of pepper

1/4 tsp. of chili powder

2 Tbsp. of paprika

1/2 cup of apple cider vinegar

1/8 tsp. of red pepper

1/2 bottle beer

1 Tbsp. of liquid smoke

1/4 tsp. of dry mustard

For BBQ sauce:

1/2 tsp. of pepper

1 1/2 of cup ketchup

Quarter cup of A-1 Steak sauce

Quarter cup of maple syrup

1/3 cup of sauce of Worcestershire

2 Tbsp. of brown sugar

1/8 tsp. of liquid smoke

1/2 tsp. of onion powder

2 Tbsp. of apple cider vinegar

2 Tbsp. of butter

For Cheese Sauce:

1 Tbsp. of water

1 cup of Evaporated milk

1/2 tsp. of sauce of Worcestershire

1 tsp. of dry mustard

8 oz. shredded cheddar cheese

To taste salt

2 eggs

1 Tbsp. of cornstarch

1/2 tsp. of hot sauce

For Cilantro Cream:

1/2 cup of sour cream

1 tsp. of lime juice (1/2 lime)

To taste salt

1 Tbsp. of chopped fresh cilantro

For toppings:

Sliced onion

Slices Pickled jalapeño

1 pkg. Queso Fresco

Hot Sauce, your favorite brand

Fresh Cilantro

Salsa Verde, your favorite brand

Tortilla Chips, your favorite brand

Direction 

1. For pulled pork ingredients: combine the entire above mention ingredient in your pulled pork section in a little bowl. Use dry rub to totally rub your pork and place it in a Dutch oven casserole dish. Decant liquid smoke, cider vinegar and beer on top. Cover and cook for 3 hours at 325 degrees, taking out and basting in the juices every single hour.

2. As soon as your meat is totally cooked, take out the rimmed cookie sheet and then shred with forks. Ital together fell apart for me. Use remaining juices Cover.

3. Then put it under the oven broiler for a small number of minutes to crisp up the pieces a small. This direction is optional.

4. For BBQ sauce ingredients: dissolve butter in big saucepan over an average heat. As soon as dissolved, put in all outstanding ingredients under BBQ sauce category and then bring to a boil. Lessen the heat and cook for 10 minutes or until thicker.

5. For Cheese Sauce ingredients: Whip your evaporated milk and eggs together in a big saucepan over an average low heat until it begins to gurgle. Put in dry mustard, half of the cheddar cheese, hot sauce and sauce Worcestershire. Whip often until dissolved. Combine jointly the water and cornstarch in a little bowl; put in cheese sauce. Whip in the outstanding salt and cheese, to taste. Allow it to cook for 10-13 minutes in an average low heat until it thickened.

6.For Cilantro Cream ingredient: Simply mix all the above mentioned ingredients under Cilantro Cream section and allow it to rest into your fridge until it ready to serve.

7.Lay out an assembly line of all your nacho fixings: chips, cheese sauce, jalapeño slices, pulled pork, queso fresco, cilantro cream, bbq sauce, salsa verde, , onions, cilantro, hot sauce.
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Pork Pot Roast

You will be making 8 serving

Ingredients 

2 1/2 lb of Pork Roast

Sea Salt

Ground black pepper

Baste

1 cup of hot water

2 tbsp of vegetable oil

1 envelope of Lipton Onion Soup (dry)

Fixings

2 average yellow of onions, sliced

1/2 lb Baby of carrots

2 each Celery Stalks, chopped

4 average Yukon gold potato, diced

Seasonings

Italian seasoning

2 tbsp of minced garlic

Smoked paprika

Direction 

1. Heat up an average skillet with vegetable oil on average high heat

2. On all sides of the pork roast drizzle in pepper and sea salt.

3. On all 4 sides Brown the pork lightly 

4. for the moment heat up your oven to 375°F

5. Into a roasting pan or Dutch oven combine the Lipton Onion soup and the hot water.

6. At this moment that the pork is browned lightly set it into the soup and combine.

7. Get ready your veggies: garlic, celery, potato, onion, carrots.

8. Drizzle certain of Italian seasoning and smudge paprika on top of your pork

9. Dew drop the ready vegetables all-round the roast, finishing with your onions on top.

10. Put the cover on pot and cook for 45 minutes.

10. Take out from oven and baste the roast carefully with the liquids

11. put back in the oven and cook for 45-60 minutes or until inner temperature get to 145°F which is the recommended temperature. 

12. After all that allows it to rest for 3 minutes before serving.
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Pork chop dinner

You will be making 4 serving.

Ingredients

3 shoulder blade pork chops

3 potatoes (sliced)

1 onion sliced

4 small carrots (chopped)

1 cans of peas

2 cans of tomato soup

Direction  

1. Heat up your oven to 375. Place lots of pepper and salt on pork chops. Fry them in an oil to soften them.

2. For the moment, cut potatoes, carrots and onion. Place your potatoes on the bottom of your Dutch oven.

3. And then Place pork chops on top of your potatoes. Put your carrots and peas to juices up the aroma into your tomato soups. Last of all put the onions. After that cover and place into oven for 2 1/2 hours



Pork chops in maple sauce

You will be making 2 serving 

Ingredients 

3 tbsp of olive oil (divided)

1/2 yellow sweet onion (sliced)

1 salt and pepper (to taste)

1/2 cup of yellow sweet onion diced

4 boneless pork chops 1/2 inch thick

1/2 tbsp of butter

1 tbsp of apple cider vinegar

1/2 tsp of chili powder

1 tbsp of sauce of Worcestershire 

1/2 tsp of chili powder

1/2 tsp of chili powder quarter cup of maple syrup

Direction  

1. Use pepper and salt to Season pork chops. Heat up your oven to 400°

2. Heat up two tablespoons of olive oil over an average heat In a Dutch oven.

3. Put in cut onions and then cook for 20 minutes or in an adequate amount that they become browned. Take out and set aside.

4. Spray cooking spray and then heat up until hot, in the same Dutch oven. Put seasoned pork chops and then cook for 3-4 minutes. Turn and cook for 2-3 minutes extra. Take out and put in a slack foil shelter.

5. Put in butter and the remaining olive oil and slice onions. Allow Cooking for 5minutes. Put in water, maple syrup, vinegar, chili powder and Worcester.

6. Put your pork chops into Dutch oven and preheated for 400° oven. Allow Cooking for 5-6 minutes.

7. Plate and put in browned onions and sprinkle maple sauce on top. Then Delight in.



Sweet and sour pork

You will be making 6 serving 

Ingredients 

For Pork

2 lb pork, boned and trimmed, cut into chunks

1 inch ginger, minced

2 clove garlic, minced

5 tbsp of vegetable oil

2 tbsp of soy sauce

2 cup of vegetable oil, for frying

1 red bell pepper, julianned

1/2 cup of cornstarch

1 small onion, chopped

For Sauce

1/2 of cup vinegar

4 tbsp of water

1 can crushed pineapple, with juice

1/2 of cup water

1 cup of sugar

1 1/2 of cup orange marmalade

2 tbsp of soy sauce

2 clove garlic, minced

1/2 of cup ketchup

4 tbsp of cornstarch

1 inch ginger, minced

1 tsp of chili oil

Garnish

3 stick scallion, julienned

Direction 

1. Use bag or glass bowl to cover pork chunks alongside with oil, garlic, ginger and soy sauce. Allow it to marinade for 30 minutes.

2. For the moment, make sour sauce and sweet. Put in all the above mentioned ingredients for sauce in a sauce pot, apart from4tbsp of water and starch. Bring to a boil after that. For the moment, combine water and cornstarch jointly to be used as a thickener. As soon as sauce has started to boil, put in the thickener and then reduce the heat to cook. Stir often until sauce is enjoyable and thick and all the ingredients are well mixed.

3. Heat up oil in Dutch oven to 350'F.

4. In making your pork to be crispy coat your marinated pork into the cornstarch after frying it. Use hot oil to fry half of the pork. After that take out and fry the rest of the half.

5. Lastly, heat up a pan alongside with two tablespoons of the oil from the Dutch oven. Then put in pepper and onions. Stir fry until onions are glowing. Then put in the sauce and pork. Combine well.

6. after that use to scallions to serve on top.
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Smothered Pork Steak

You will be making 6 serving

Ingredients 

1 large of onion sliced

1 milk or water depends on your taste or what you have on hand at the time. I prefer milk.

1 1/2 cup of universal flour

1 tbsp of cajun seasoning

3 tbsp of olive oil

3 lb of pork steak

1 sticks butter or margarine

Direction  

1. Combine cajun seasoning and flour in one gallon resalable bag

2. Put the pork steak into the bag and then shake until it well coated with seasoned flour

3. Heat up your oil in an average high Dutch oven or big cast iron skillet and then brown pork steaks if needed put in oil.

4. Take out steaks and use outstanding oil to stir-fry your onion

5. Take out onion, turn down the heat to an average and then dissolve butter in Dutch oven

6. Whip the outstanding seasoned flour into your butter and then brown to some extent

7. Gradually put in water or milk while stirring with your whip until sauce is smooth and then slightly thinner than you desired it to be. Sauce will get thicken as it continue cooking.

8. Put in onion and steaks back to the pan in layers and then cook for 45 minutes 1 hour.
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Recipes for fish and seafood.
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California Seafood Stew

You will be making 4 serving

Ingredients

10 ounces baby clams, drained

1/2 cup of sweet red peppers, chopped

1/2 blend medium shrimp, peeled and deveined

1 can (14.5 ounce size) no salt added whole tomatoes, untrained and chopped

1 clove garlic, minced

8 ounces no salt added tomato sauce

Quarter cup of oregano, chopped

Quarter cup of Burgundy wine

2 tablespoons of fresh parsley, chopped

1/4 teaspoon of crushed red pepper

1 tsp of sauce of Worcestershire 1/2 blend bay scallops

1/2 cup of onion, chopped

Directions

1. Use cooking spray and coat Dutch oven; put over average-high heat up until hot. Put in minced garlic, sweet red pepper, and sliced onion; stir-fry until softer. 

2. Put in Burgundy, tomato sauce, and tomato, mixes well to combine. Put in oregano and following 3 ingredients; mix well. Take along vegetable combination to a boil over an average heat; cover, decrease the heat, and then cook for 20 minutes. 

3. Put in clams, shrimp, and scallops to vegetable combination; bring to boil. Decrease the heat, and then cook for 7-8 minutes or until shrimp and scallops are ready. Serve with a separate bowls.








Blackened Redfish

You will be making 6 servings

Ingredient

1 tbsp of sweet paprika

2-1/2 teaspoons of salt

3/4 blend of (3 rolls) of unsalted butter, dissolve in a skillet

Seasoning combine:

1 tsp of garlic powder

3/4 teaspoon of white pepper

1 tsp of ground red pepper (preferably cayenne)

1 tsp of onion powder

1/2 teaspoon of dried thyme leaves

3/4 teaspoon of black pepper

6 (8-10-ounce) fish fillet, if possible redfish, tilefish or pompano, dice like 1/2-inch chunky 

1/2 teaspoon of dried oregano leaves

Direction 

1.Heat up a big, cast-iron skillet in over a very high heat for at least 10 minutes until it is over the stage smoke and you will see white ash in the bottom of the skillet (the skillet can’t be excessively hot for this dish).

2. For the moment, decant two tablespoons of dissolved butter in every single of the 6 little ramekins; after that set aside and then keep warm. Keep the outstanding butter into the skillet. Heat up your serving plates in 250-degree oven.

3. Carefully mix seasoning and ingredients in a little bowl. Dip every one of fillet into the set aside dissolved butter so that all sides are well coated; then drizzle seasoning combine freely and evenly on all sides of the fillets, touching it in by hand. Put fish into the hot skillet and decant 1 tsp of dissolved butter on top of every single fillet (you have to be careful, as your butter may flame up).

4. Cook for 2 minutes, without covering, over identical high heat until the bottom looks charred, (the time will differ according to the fillet's gets thickens and the heat of the skillet). Flip the fish over and again decant one teaspoon of butter on top and then Cook for 2 minutes more until fish is ready. Do the same with outstanding fillets. Serve every single fillet while piping hot.

5. In serving, put one fillet and a ramekin of butter on every single heated serving plate.

Hot and Sour Shrimp

You will be making 10 serving

Ingredient 

For seasoning combine:

1 tsp of blend dried anchor Chile peppers

1 tsp of dill weed

3/4 teaspoon of onion powder

1 tsp of ground guajillo Chile peppers

1 tsp of salt

1 tsp of ground dried chipotle Chile peppers

3/4 teaspoon of cayenne

1/2 teaspoon of garlic powder

3/4 teaspoon of black pepper

1/2 teaspoon of white pepper

1/2 teaspoon of ground ginger

For Shrimp:

1 tbsp of minced fresh ginger

4 tablespoons of unsalted butter

3 cups of chopped daikon

4 tablespoons of sifted browned flour

1 tbsp of minced fresh garlic

3 cups of chopped onions

4-1/2 cups of shrimp stock, in all

2 tablespoons of firmly packed dark brown sugar

3 cups of chopped jicama

Juice of 1 lime

1 pound of peeled shrimp

2 tablespoons of white balsamic vinegar

White rice for serving

Direction 

1. Mix the seasoning and ingredients in a little bowl.

2. Allow the flour to Brown by heating over high heat in a little skillet, stir continually, until it turns to milk chocolate color. Instantly move it from the hot skillet to a bowl so that it will stop browning. Sieve and set aside.

3. For 4 minutes heat up 5-quart heavy pot over a high heat. Put in your seasoning combine, ginger, garlic, onions and butter. Cook for 7-9 minutes, stir repeatedly, until the combination start to stick hard, mix in 1/2 cup of the stock and then scrape the bottom of your pot vigorously to loosen up the brown bits. Put in your flour and stir until it is totally absorbed. Mix in the outstanding stock, and then put in the, brown sugar, jicama, vinegar, daik on and lime juice. Cover and then bring to a boil, and lessen the heat and the cook, stir infrequently for 15 minutes. Mix in the shrimp, bring back to a boil and then reduce the heat to average and cook for 3-5 minutes until your shrimp are not letting light through and plump. Serve instantly over rice.






––––––––
[image: image]




Seafood from Cajun Gumbo with Andouille Smoked of Sausage 

You will be making 20 servings

Ingredient 

1 cup of chopped celery

1-1/2 cups of chopped green bell peppers

Two cups of chopped onions

Seasoning combine: 

2-1/2 cups of cooked rice for serving

2 teaspoons of salt

1/2 teaspoon of blend red-pepper (if possible cayenne)

1/2 teaspoon of white pepper

1/2 teaspoon of dried thyme leaves

3/4 blend of crabmeat, picked over

1/4teaspoon of dried oregano leaves

1/2 teaspoon of black pepper

5-1/2 cups of basic seafood stock (recipe follows)

3/4 cup of universal flour

1 tbsp of minced garlic

3/4 cup of vegetable oil

1 dozen medium to large oysters in their liquor, about 9 ounces

1 pound of andouille smoked of sausage (chosen) or any other good quality pure pork smoked one sausage as well as polishes kielbasa, dice into 1/2-inch parts

1 pound peeled average shrimp

2 entire bay leaves

Direction 

1. Mix in celery, bell peppers and onions into an average-size of bowl. Into little bowl and then mix your seasoning combine ingredients. 

2. Heat up your oil for 5 minutes in a big heavy skillet over high heat until it start to smoke. Slowly put in your flour, whipping continually using a long-handled metal whip. Keep on cooking, whipping continually for 2-4 minutes; until roux is dark red-brown to black in color, in this case you have to be careful not to allow it splash or scorch on your skin. Instantly put in half of your vegetables and mix well (if needed switch to a spoon). Keep on stirring and cooking for 1 minute. After that put in outstanding vegetables and cook for 2 minutes and stir minutes. Mix in seasoning combine and keep cooking for 2 minutes, stir often. Put in your garlic; mix well and then cook and stir for 1 minute extra. Take out from heat.

3. For the moment, in a 5-1/2-quart saucepan or big Dutch oven put in your stock. Bring to a boil. Put in roux combination by spoonful’s into your boiling stock, stir until melted in the middle of each addition. Bring combination to a boil put in Andouille and bring back to a boil; keep on boiling for 15 minutes, stir infrequently. Lessen the heat and cook for 10 minutes extra.

4. Put in crabmeat, untrained oysters and shrimp. Over a high heat Bring back to a boil, stir infrequently. Take out from heat and remove any oil out from the surface. And then serve instantly.

5. To make a serve as a main course, mound quarter cup of rice in the central of every single serving bow. Spoon 1 cup of gumbo on the top, make sure every single person gets variety of the Andouille and seafood. Serve half of this amount into a cup as an appetizer. 

6.Seafood stock: Into a stock pot or a big saucepan, mix 2 quarts of cold water with vegetable trimmings from the recipe you will be serving, or on an average onion, unskilled, quartered; 1 large of clove garlic, unskilled, quartered, 1 rib of celery. Put in 1-1/2 to 2 pounds of rinsed shrimp heads or shells, or head of crawfish you can go with shells, or crab shells (2-1/2-3 quarts), or wash fish carcasses (the heads and the gills take out, or oyster liquor or any mixture of these. 

7. After that bring to a boil over high heat, then gradually cook for 4 hours at least, if possible 6. As needed fill water to keep about one spaced out of liquid into your pan. You may uncover your pot or put a cover on top of it awry. Strain, cool and put into your fridge until it ready to use. 
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Seafood Stew

You will be making 6 serving 

Ingredients

Toasted baguette slices, buttered and rubbed with garlic

Two cups of large-diced small white potatoes

Two cups of chopped fennel (1 large bulb)

2 teaspoons of kosher salt

3 tablespoons of olive oil

1 (28-ounce) can plum of tomatoes, chopped

1 quart of stock Seafood, recipe follows, or fish stock you bought in store

Two cups of white wine

1 tbsp of (3 cloves)

1 pound of large shrimp, deveined and shelled (keep the shells for the stock)

1 tsp of saffron threads

1 pound every single halibut and bass fillets, dice in big chunks

3 tablespoons of Pernod

1 tsp of grated orange zest

24 of mussels, dirt free

1 1/2 cups of chopped yellow onions (2 small)

For Seafood Stock:

10 sprigs fresh thyme, including stems

Shells from 1 pound large shrimp

2 carrots, unpeeled and chopped

3 stalks celery, chopped

2 tablespoons of good olive oil

2 cloves garlic, minced

Two cups of chopped yellow onions (2 onions)

1 1/2 of quarts water

1/3 cup of tomato paste

1 tbsp of kosher salt

1/2 cup of good white wine

1 1/2 tsp of freshly ground black pepper 

Directions

1.Heat up your oil in a stockpot or Dutch oven, put in the, potatoes, onions, pepper salt, and fennel, and stir-fry over average-low heat for 15 minutes, until your onions start to brown. Put in your wine and remove the brown bits with a wooden spoon. Put in the tomatoes with their juices, saffron, garlic, and stock into your pot, then bring to a boil, after that lower the heat and cook for 15 minutes without covering, until the potatoes are softer. Put in your mussels, fish, and shrimp, bring to a boil, then lessen the heat, cover, and then cook for 5 minutes. Turn off the heat and then allow the pot to sit for 5 minutes more and covered. The shrimp and fish should be cooked and open the mussels. Throw away any mussels that do not open. Mix in the orange zest, salt, and Pernod, to taste. After that Serve ladled over 1-2 cuts of toasted baguette;

For Seafood Stock:

2. Allow the oil in the pan Warm in over an average heat. Put in the, onions, celery, shrimp shells, and carrots over average heat for 15 minutes, until it is lightly browned. Put in your garlic and cook for 2 minutes extra. Put in pepper, 1 1\2 quarts of water, tomato paste, and thyme, the white wine, and salt. After that Bring to a boil, then lessen the heat and cook for 1 hour. Strain through a sifter, squeezing out the solids. You should have no less than1 quart of stock. If desired you can make up the difference with white or water.



Authentic Bouillabaisse

You will be making 6-8 serving

Ingredients

For The Base

1 diced baguette French bread into ½” parts

3 big peeled of tomatoes, seeds press out and coarsely diced

2 of bay leaves

2 of leeks whites only, excellent julienned

4 cloves garlic minced

1/2 cup of sweet onion chopped

1 pound of potatoes dice into small sized chunks

1/2 cup of olive oil

2 tablespoons of tomato paste

1 tbsp of fennel finely chopped

1 tbsp of lemon zest

4 averages of carrots diced diagonally into 1/2” parts

1/2 teaspoon of saffron threads crumbled

3 tablespoons of fresh parsley chopped

1 tsp of fresh ground black pepper

4 cups of hot fish stock

1 1/2 tablespoons of sea salt

1/2 of pound mussels scrubbed and any beards removed

1/2 of pound prawns in shells

1/2 of pound small hard-shelled clams such as Littleneck, scrubbed

1/2 of pound lobster meat cut into 1” pieces

2 of pounds white fish fillets* bones removed and cut into 2-inch pieces

For the Rouille

3/4 cup of coarse fresh bread crumbs from a baguette crust removed

3 tablespoons of extra virgin olive oil

3 garlic cloves

1/2 teaspoon of sea salt

1/2 teaspoon of cayenne

3 tablespoons of water

Direction 

1. Heat up your oven to 250F degrees. Get ready the baguette croutons by taking away the crusts, use oil to brush lightly and organize on a baking sheet. Then allow baking for 30 minutes after that rub on one side with fresh garlic. Then Set aside until your stew is set.

2. Into a big Dutch oven, and then cook the leeks, garlic, tomatoes, and onion into oil over average heat, stir infrequently, until your onion is transparent, and soft for 5-7 minutes.

3. Remove the skin of your potatoes and slice into cubes sized. After that Mix your carrot and potatoes into your tomato combination and put in your tomato paste, fennel, parsley, saffron, bay leaf, pepper, and sea salt.

4. Put in your hot fish stock and then bring to a boil. Lessen the heat, cover and cook for 8-10 minutes until the potatoes are almost softer.

5. Put in any thicker pieces of scallops, clams, and fish and then cook and cover for 2 minutes. Mix in the lobster, remaining fish, mussels, and shrimp then cook and covered for 5 minutes extra, after that the mussels have opened wide.

6. Mix not less than 3 tablespoons of broth from your stew into the roux until well mixed and smooth.

7. Organize a layer of croutons into a wide, shallow bowls. With a slotted spoon, move your seafood onto the croutons then ladle certain vegetables and hot broth all over the edges of the croutons. Put in a dollop of rouille all through the top and serve instantly.

8. Into a little mixing bowl, decant the water onto the bread crumbs. Use a flat edge of a chef’s knife and Puree garlic and then combine into a paste with the cayenne. And sea salt, put in the slightly wet bread crumbs with your Dijon mustard, combing all into a garlic wet mixture.

9. Gradually put in your oil in a thin stream, vigorously combing with a fork until well mixed.

10. Put in a dollop of the Rouille on top of the bouillabaisse just before dishing out, after that serves the remaining on the side with crispy French bread.






Easy fish stew

You will be making 6 serving

Ingredients

1 tbsp of olive oil

1 tsp of chili powder

1 1/2 of cups frozen whole kernel corn

Quarter cup of chopped celery

1 tbsp of sauce of Worcestershire 1 cup of chopped onion

1 (14 1/2 ounce) can no-salt-added diced tomatoes, undrained

1 lb cod, cut into bite size pieces (or other lean white fish fillets)

Quarter cup of chopped parsley

Two cups of water

Cayenne pepper

Salt

Directions 

1. Heat up your oil in a Dutch oven over average high heat.

2. Put in chili powder, celery and onion, stir-fry for 3 minutes or until softer.

3. Mix in your two cups water, diced tomatoes, sauce of Worcestershire, corn, and then cook for 10 minutes.

4. Put in your fish and then cook for 3 minutes or until fish is ready.

5. Put in cayenne pepper and salt to taste.

6. after that mix in your parsley.
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Mediterranean fish stew recipe

You will be making 4 Servings 

Ingredients 

1 Tbsp of unrefined, cold pressed, extra virgin oliveoil

2 large garlic cloves, sliced

1 fennel bulb, halved and chopped

2 medium carrots, chopped

2 Tablespoons of unsalted butter or organic Earth Balance

Cup fresh flat-leaf parsley, chopped, divided

1 onion, chopped

1 bay leaf

Pinch of red pepper flakes, or more to taste

2 teaspoons of sea salt, plus more to taste

1 sprig of fresh thyme

Freshly ground black pepper to taste

¾ pound of fresh tomatoes, chopped (peeled and seeded, if desired) or 14-ounce container of chopped tomatoes, drained (I like Bionaturae in glass jars.)

½ teaspoon of ground turmeric (optional)

½ pound Yukon Gold or other boiling potatoes, peeled if you like and diced

1 cup of dry white wine (like Pinot Grigio, Chardonnay or Sauvignon blanc)

1 ¼ pounds slice of boneless fish (use red snapper, sea bass, sole, halibut, cod), slice into 2-inch

10 ounces (1 ¼ cups) of fish stock (or even chicken stock or vegetable stock)

Pieces (or use more fish and fewer vegetables)

Direction  

1. Heat up your butter and olive oil in a heavy big Dutch oven or pot over average-high heat. Put in sliced carrots, fennel, garlic, and onion and stir-fry for 6 minutes, until softer.

2. Put in half of your thyme, bay leaf, parsley, pepper, turmeric, and red pepper flakes and1 tsp salt. Gradually cook for 2 minutes or until aroma. Put in tomatoes and stir to mix well.

3. Put in white wine, stock and potatoes. After that Bring to a boil, reduce the heat and cook for 10 minutes with cover until potatoes are softer.

4. Put in fish and cook 5 minutes extra without covering or until fish is well cooked. (If you desired to make use of mussels or little clams, cook with the pot covered until they open.) If desired put in extra salt to taste. Ladle into bowls and then serve. Embellish with outstanding parsley. Enjoy with a piece of toasted baguette that is rubbed with garlic.




























Cioppino

You will be making 4 servings

Ingredients:

3 garlic cloves, finely chopped

1 large onion, diced

Sea salt and freshly ground black pepper

2 average stalks celery, thinly diced

1 red of pepper, slice

2 tablespoons of unsalted butter, divided

1 skinny of leek, thinly diced, only the white part

Quarter cup of tomato paste, divided

2 tablespoons of olive oil, divided

1/2 of small bulb fennel, thinly sliced

Quarter cup of chopped parsley

1 quarter cups of white wine

1/4 teaspoon of dried oregano

Quarter cup of red wine

1/4-1/2 teaspoon of crushed red pepper flakes

1/4 teaspoon of dried thyme

2 bay leaves

1/4 teaspoon of dried basil

1 14-oz. can diced tomatoes

1 cup (8 oz.) chicken broth

1/2 blend scallops

1 8-oz. bottle clam juice

1 pound mussels

1/2 blend flounder, cod, or other flaky fish

1 dozen clams

1/2 blend tuna, salmon, or other firm-fleshed fish

Direction

1. into a 4-quart stockpot or Dutch oven, heat up one tablespoon of olive oil over average-low heat. When your oil has finally heated up and runny, put in one tablespoon of butter and whirl around your pot until dissolved. Put in your onion and then cover and cook for 10 minutes or until onions are soft, stir infrequently. Take out the cover and continue stirring for one minute or until your onion is golden brown in color and caramelized. Put in a freshly ground black pepper or pinch of sea salt to taste.

2. Put in your outstanding tablespoon of olive oil and then heat for 30 seconds, and then put in the outstanding leek, fennel, celery, butter, parsley, garlic, and red bell pepper. After that Cover and cook for 5 minutes, stir infrequently.

3. Put in 2 tablespoons of tomato paste, blended red pepper, dried oregano, dried basil dried thyme, and bay leaves. Put in your wine and increase the heat to average-high until your wine comes to a boil. After that Lessen the heat to low, scraping any brown bits from the bottom of your pot, and then cook until the liquid is decreased by half.

4. Put in your chopped chicken broth, clam juice, and tomatoes. Cover and cook for 30 minutes. Take out the bay leaves and throw away. Mix in your outstanding 2 tablespoons of tomato paste. After that Taste the broth, put in extra pepper and salt if needed.

5. Increase the heat to average. Put in the mussels and clams. Cover and cook for roughly 5 minutes, until your mussels and clams are open half way. Put in your fish (solid-fleshed first, flaky last) and scallops. And then Cook for 5 minutes, or until the scallops and fish are well solid and the shellfish are totally open.
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For dessert recipes
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No-bake bourbon peach cobbler

You will be making 2 serving

Ingredients

1 cup of granola

1 tbsp of butter

1/2 cup of bourbon

3 ripe peaches sliced

2 tablespoons of sugar

Optional: handful sliced almonds if your granola doesn’t’ have them at present mixed in  

Direction 

1. into a cast iron skillet (preferable 8 or 10 inch works best) over average high heat, and then heat up your butter or oil. Put in the peaches into a single layer and then cook for 2-3 minutes until start to soften and turning to brown in spots. Turn the other side of the peaches and cook for additional 2-3 minutes

2. Remove the skillet off the fire (so that it will stop the vapor of the alcohol from catching fire if the flames up from your campfire). Decant bourbon into your skillet, and then bring back the skillet to the grill. Put in 2 tablespoons of sugar, mix well to embody and coat your peaches.

3. Keep on cooking for 8-10 minutes, stir infrequently, until the sauce lessens and the peaches are soft. Take out from heat, drizzle with 1 cup of granola (if using and sliced almonds) to make the disintegrate topping, and then serve instantly.








S'mores Pudgy Pies Recipe

You will be making 4 serving

Ingredients 

1 cup of Campfire® Mini Marshmallows

4 graham cracker squares, crushed into large crumbs

8 slices cinnamon swirl bread

1/2 cup of chocolate chips

Non-stick spray or oil for pie irons

Directions 

1. Use oil or non-stick spray to lightly grease your pie iron.

2. put in one cut of your bread in one half of your pie iron. Drizzle with quarter cup of Campfire® Mini Marshmallows, 2 Tablespoons of chips chocolate, and 1/4 of your graham cracker crumbs. Put a second dice of your bread over the marshmallows and then close the pie iron. Use your fingers to take out any additional bread.

3. Cook pies for one minute over fire, turn and cook for extra one minute on the other side. Open your pie iron carefully and then overturn pie onto plate. And then delight in.
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Dutch oven apple cobbler

You will be making 4 serving

Ingredients

For the topping

Quarter cup of butter chilled, cut into 1/4 inch cubes

2 tablespoons of brown sugar

1/3 cup of milk

2 teaspoons of baking powder

3/4 cup of universal flour

1/4 teaspoon of salt

Quarter cup of almond meal

For the filling

2 tablespoons of bourbon or rum

Quarter cup of brown sugar

1/4 teaspoon of ground nutmeg

6-8 medium apples

1 tsp of blend cinnamon

Direction 

1. For the topping: mix all the above dry ingredients mentioned in the topping list into a mixing bowl. Put in your butter and milk. Using your fork, combine until friable dough forms, slicing your butter into the combine to get small size of pebble balls of butter and dough. After that set aside, put in your cooler preferably.(You can prepare this at home ahead of your journey, and then keep in an airtight container and the keep inside your cooler until it ready to use.)

2. For the filling: Core your apples and dice into bite sized (preferable 1/2 inch) pieces. Heat up a 4 qt (10 inch) Dutch oven over an average heat. Put in the cinnamon, bourbon, apples, nutmeg, and brown sugar into your Dutch oven and cook for a moment until the sugar has melted. Take out from heat.

3. Assemble the cobbler: disintegrate the topping on your apple filling in an even layer. Set the cover on top of your Dutch oven.

4. Bake the cobbler: Put your Dutch oven on a circle of six coals, then flat space 18 coals on top of the cover (this will generate equal heat of a 400°F oven). After that bake for 20 minutes, until the topping is brown in color. After that take out from heat and serve.

Hazelnut marionberry s'more

You will be making 2 serving 

Ingredients

Small handful marionberries or blackberries

1 marshmallow

1 graham cracker sheet broken in half

1 square chocolate

Direction 

1. Roast marshmallow the way you like it over the fire. 

2. Bring together the s'more: marshmallow, marionberries, graham cracker, chocolate, and top with the other half of graham cracker. Then delight in.






Grilled S'Mores Banana Boats

You will be making 4 serving

Ingredients

1 cup of chocolate chips

2 graham crackers, chopped

1 cup of mini marshmallows

4 medium bananas

If desired, Vanilla ice cream

Directions 

1. Heat up your grill to average high heat. Dice every single banana length-wise to create a deep slit into every single one, without cutting all through the way of your banana. Open your banana a bit more by using your fingers to gentry move and stuff in a layer of chocolate chips in the direction of the bottom. Put in one more layer of mini marshmallows, followed by little more chocolate chips. Redo with the outstanding bananas.

2. To create a little stand for every single banana so they will sit flat on the grill use tinfoil. Gradually put every single banana onto of the grill, put the cover down, and let them cook for 5 minutes. You want the skin to become black, while your chocolate chips become malty, and the marshmallow becomes a little golden brown. Move cooked bananas out from their tinfoil stands to a separate plate with tongs and then top with diced graham crackers and a dipper of vanilla ice cream.



Campfire Chocolate Monkey Bread

You will be making 8 Serves

Ingredients

½ cup of brown sugar

¼ cup of sugar

½ cup of butter

2 packages of Pillsbury refrigerated biscuits

Cooking spray

1 package chocolate cook and serve pudding mix {NOT instant pudding}

Direction 

1. Prior to camping, put your sugar, pudding mix, and brown sugar into a big Ziploc bag.

2. At your campsite, get ready the campfire and let it burn for 30-60 minutes at least to make hot coals.

3. Dice up your biscuits into quarters. And then drip into the Ziploc bag and totally cover.

4. Dissolve your butter and decant over your biscuits. Cover the bag and shake once more. Your biscuits should become very gooey. The pie iron will be likely to dry them out so you desire them well covered.

5. Sprinkle both sides of your pie iron well with your cooking spray. This recipe is going to fill 2 double sized of pie irons.

6.Put your biscuits on the pie iron and spoon any outstanding combination on top in other to coat more {ensure that you save some for the next batch} You can as well try putting this half way through cooking if you want it a little additional sticky.

7. Close your pie iron and put in the hot coals for 4. Roughly 10-12 minutes flipping and rotating often. (We noticed that it worked good if you turn over the pie iron as well as rotating it all round the coals so that the front of your pie iron was not all the time facing the same direction)






10 minutes Dutch oven s'mores cake recipes

You will be making 6 serving

Ingredient

1/2 of the large package of Jet Puffed Jumbo Marshmallows

6 Hersheys Chocolate Bars

1 pre-baked angel food cake from the bakery at the grocery store.

1-2 packages of Honey Maid Graham Cracker Squares

Dutch oven (if you don’t have a Dutch oven you could also use a tin foil disposable pan)

Direction 

1. Split your Angel Food cake into pieces and put into the bottom of your Dutch oven.

2. Break your Honey Maid squares in pieces and cover your cake, combine little pieces into your cake.

3. Stratum on your Hershey’s Chocolate Bars 

4. Use your Jet Puffed Marshmallows to cover the top.

5. Put it on hot grill and close the cover.  And then cook until your marshmallows are golden brown in color and toasted. After that take out from your grill and serve.
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Campfire cones

Ingredients

Graham cracker pieces

Mini marshmallows

Waffle cones

Chocolate chips

discretionary toppings: M&Ms , butterscotch chips, peanut butter cups, nuts, Rolos, coconut, brown sugar, strawberries , bananas, anything your thoughts can come up with

Foil

Direction 

1. with toppings and wrap into foil layer wanted waffle cones. Move in your campfire coals for 5-7 minutes or until the whole thing is nice and dissolved. You can as well bake it into the oven at 400 degrees for 5-7 minutes roughly. You can bring them together ahead of time for an enjoyable treat.

Dutch oven Cinnamon Nut Pull Apart

You will be making 6 Serves 

Ingredients

Brown sugar

Butter

Chopped Pecans

Cinnamon

1 bag of Rhodes Texas Rolls

Direction 

1. Before anything get your Dutch oven ready with 4-6 coals less than the inch diameter of your oven under the bottom and 4-6 coals extra on top of your oven.

2. Turn your oven in circle and cover individually with 90 degrees, every 5-10 minutes in the course of baking and then take out from the bottom heat that stays 15 minutes when baking. After that use aluminum foil to line your Dutch oven and then sprinkle with non-stick cooking spray.

3. Return the rolls to a normal temperature. Cut your roll in half. Combine nuts, cinnamon and brown sugar jointly. Put halves of the rolls into your butter then roll in cinnamon/sugar combination until carefully coated.

4. Start with half of the roll, and then keep going in circle. After that line inside the circle the same way until the bottom of your pan is covered. They should be sufficient rolls left over to continue with extra circle in a second layer. Then cover after that.

5. Allow it to rise for 2-3 hours until it doubled up in size. Bake for25-30 a minute on fire or until center is ready. Take out from fire and instantly use your knife to go round the edges of your oven. Put in a serving plate and Enjoy.
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Cherry Chocolate Lava Cake

You will be making 6 serving

Ingredients

Lemon-lime soda, 1 can

Chocolate chips, 1 bag

Chocolate cake mix, 1 box

Cherry pie filling, 1 can

Direction 

1. Get the charcoal ready.

2. Use your liner or cooking oil to Line your Dutch oven.

3. Open your pie fills it and put it into the bottom of your Dutch oven.

4. On top of your cherry filling, stratum your chocolate cake mixes.

5. Open your soda and little by little decant over your cake mix. It is going to foam up, but should not inundate if you decant it little by little.

6. Drizzle your chocolate chips on top of your soda.

7. Put the cover on top of your Dutch oven.

8. Put 16 charcoals on top of the cover of your oven.

9. Make 8 circle of charcoal which will serve as the base heat while baking your cake.

10. Put your Dutch oven over the circle and then allow your cake to bake for roughly one hour. It might be more than or lesser depending on the size of your Dutch oven and as well the heat of the coals.

11. Take out your Dutch oven from the coals and delight in.
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For Side dishes and vegetables
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Zucchini Gratin

You will be making 6-8 Serving

Ingredient 

1 Tbsp of Olive Oil 

3 cloves of Garlic, Minced 

¼ cups of Shredded Cheddar

1 whole Medium Onion, Chopped 

1 tsp of Ground Thyme

½ cups of Half-and-half

2 whole Roma Tomatoes, Chopped 

1 tsp of Salt 

2 Tablespoons of Flour 

2 whole Eggs 

3 whole Medium Zucchini, Sliced and Halved

¼ cups of Grated Parmesan

Direction 

1. In excess of a full spread of coals, stir fry your tomato and onion in a sufficient olive oil so that the bottom of your Dutch oven will be coated.  Then allow it to cook until your onion is softer then put in the garlic and cook for 30 seconds until the aroma is out.

2. Put in salt, flour, zucchini and thyme. Mix and cook for few minutes extra until zucchini are soft. Spread evenly on the bottom of your pot.

3. Into a little bowl, whip jointly your eggs with half and half. Then mix in cheddar cheese. Decant your egg combination over veggies. Drizzle grated Parmesan. After that bake for 30-35 minutes at 350°, or until lightly wheeze up and a little golden on top.  Use 1 1/2 ring on top and then one ring on the bottom.
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Baked Garlic Mashed Potatoes

You will be making 6 Serves.

Ingredient  

½ teaspoon of freshly ground black pepper

1 tsp of garlic powder

8 ounces light or regular cream cheese

3-4 green onions, chopped (I didn't have any)

1 cup of whipping cream

1 tsp of salt

5 pounds russet, red or Yukon gold potatoes, peeled and cut into 1-inch cubes

4 tablespoons of butter

Direction

1. Put your slice potatoes in a big pot and by one inch cover with water. Put in one teaspoon of salt and then boil your potatoes over a full spread of coals for 10 minutes or until they are softer.  

2. Take out your potatoes and then bring them to the pot. Puree them a little time and then put in the remaining of your ingredients. Puree and combine well to your desired steadiness. With your 1-2 tablespoons butter. Bake for 20-25 minutes at 350° until the potatoes are browned lightly on top and heated throughout.  Use 1 1/2 ring on top and one ring at the bottom.
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Cheesy Skillet Vegetables and Bacon

You will be making 6-8 Serving

Ingredient 

Two cups grated cheese

1 lb. baby carrots

2 (16 oz.) pkgs. frozen broccoli and cauliflower blend

1 small onion

6-8 potatoes

1 lb. bacon

2 cloves minced garlic

Direction 

1. Use your Dutch oven to Brown bacon in a full spread of coals.  While you are cooking your bacon, slice your potatoes, carrots and onions into a small sized.  When your bacon is ready, put it on a paper towel to chill.  Brown your onion into your bacon grease.  When it is brown, put in your garlic and vegetables.  And then Cook for 20 minutes until softer.  Put in pepper and Salt to taste.  While cooking your vegetables, crumble your bacon.  When your vegetables are well cooked, drizzle with bacon and cheese.  Put a cover on your Dutch oven and allow it to sit until cheese is dissolved. 

Easy Mexican Rice

You will be making 4 serving

Ingredient 

1/4 tsp. of cumin

Two cups of chicken broth

1 small can tomato sauce (about 1/2-3/4 cup)

1 cup of rice

1/4 tsp. of garlic powder

2 Tbs. of olive oil

Direction 

1. Over a full spread of coals heat up your oil and stir fry your rice until it browned lightly.  Put in your outstanding ingredients.  Then bring to a boil, take out a little coal, cover and cook for 20 minutes or until rice you’re softer.








Creamed Green Beans

You will be making 6-8 serving

Ingredient  

1/2 cup of flour to make a roux

1 cup of shredded cheddar cheese

3 Tbs. of butter, divided

4-6 cups of French-style green beans, cooked and drained 

1/2 cup of butter

1 cup of sour cream

1/2 cup of crushed cornflakes (I used Ritz crackers)

1 tsp. of sugar

1/4 tsp. of salt

1 tsp. of dried minced onion or quarter cup chopped onion

2 tsp. of sauce of Worcestershire 

1/4 tsp. of pepper

Direction 

1. Dissolve one tbs. of butter and combine with the cornflakes; then set aside. Dissolve the outstanding 2 Tbs. in your DO. Mix in your pepper, salt, sugar and onion. Cook until your onion is softer. Lessen the heat (you can take away a few coals) and put in your sauce of Worcestershire and sour cream; then mix well and heat throughout. Take your roux and put in little at a time, stir well until your sour cream/onion combination is thickened. You can use like 1 Tbs. of roux. Fold in your beans and sprinkle in your DO. Sprinkle in your cheese over the top with your cornflake combination. Baking for 20 minutes at 400 degrees or until heated throughout. You can use 17 coals on top and 8 at the bottom.



Vegetable Tian

You will be making 4-6 Serving

Ingredients 

1 lb. sliced tomatoes (I used romas)

1 Tbs. of fresh thyme leaves (I used 1 1/2 tsp dried)

2 cloves minced garlic

1 lb. medium round potatoes

2 oz. Parmesan cheese, grated

1/2 tsp. of fresh ground pepper

2 yellow onions, cut in half and sliced

Olive oil

3/4 lb. sliced zucchini

1 tsp. of kosher salt

Direction 

1. Into your DO over like 20 coals, stir fry your onion in 2 Tbs. of olive oil until transparent. Put in your garlic and cook for one minute extra. Take out from heat and then spread out on the bottom of your pan. Dice your tomatoes, zucchini and potatoes. Stratum those in a repeated series into your DO on top of the onions, fitting them tightly, make one layer only. Drizzle with thyme leaves, pepper and salt. Drizzle with one extra one Tbs. of olive oil. Cover and bake for 30 minutes at 375*, or until your potatoes are softer. Drizzle with your grated cheese and then bake for 30 minutes extra. You can use 18 coals on top and 9 at the bottom. Replenish 1/2 of your coals after the first 30 minutes. Serve warm after that.



Herb-Roasted Vegetables

You will be making 4 serving

Ingredient 

1/2 tsp. of dried thyme

4 Tbs. of olive oil

1/2 tsp. of sugar

1 24 oz. pkg. frozen California-blend vegetables

3/4 tsp. of dried oregano

3/4 tsp. of garlic salt

1/4 tsp. of pepper

Direction 

1. Put your frozen veggies in an only layer into your DO. Mix your oil and your spices; sprinkle over your veggies and then toss to coat. Bake for 20-25 minutes at 425 or until softer, mix infrequently. You can use 38 coals, 13 on bottom and 25 at the top.

Vegetable Stuffing Bake

You will be making 6-8 serving 

Ingredient 

1 (6 oz.) pkg. cornbread stuffing mix, divided

8 oz. of frozen carrots, thawed

8 oz. of frozen cauliflower, thawed

1 Tbs. of vegetable oil

1 (10 3/4 oz.) can cream of mushroom soup

1/2 medium onion, chopped

8 oz. of frozen corn, thawed

1 cup of processed cheese sauce

8 oz. of frozen broccoli, thawed

Direction 

1. Into a Dutch oven over a full widen of coals, stir fry your onion in oil until softer.  Mix in your cheese and soup sauce until it is well blended and heated throughout.  In a big bowl, mix your vegetables and 1 cup of your stuffing combine.  Put into the soup combination and combine well. Drizzle with the outstanding stuffing mix.  Bake for 30-35 minutes at 350° or until your vegetables are softer and the ends are bubbly.

Honey Mustard Glazed Carrots

You will be making 6 serving 

Ingredient 

1-2 Tbs. of chopped fresh parsley (I forgot this)

1/4 tsp. of nutmeg

2 Tbs. of spicy brown sugar Dijon mustard

1/2 tsp. of cinnamon

1 T. of liquid Hickory smoke

1 Tbs. of honey

4 Tbs. of butter

Two lbs. of baby carrots

Direction 

1. Heat up your DO and dissolve the butter. Put in your dry ingredients and mix well. Put in the mustard, honey and liquid smoke. And then mix speedily so it does not burn. Put in your carrots and allow them to cook for 30-40 minutes. If you are ready to serve it drizzles with parsley. You can use 14 coals on the bottom and 7 at the top. 
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Dutch Apple Pie with Oatmeal Streusel

You will be making 8 serving

Ingredients

1 (9 inch) pie shell

3/4 cup of universal flour 

5 cups of apples - peeled, cored and sliced 

1/4 teaspoon of ground allspice 

2/3 cup of sugar white 

1/2 teaspoon of blend cinnamon

2 tablespoons of butter 

2 tablespoons of universal flour 

1/4 teaspoon of ground nutmeg 

1/2 teaspoon of blend cinnamon 

1/2 cup of packed brown sugar

1/2 cup of butter 

1 tsp of lemon zest 

3/4 cup of rolled oats 

Directions

1. Heat up your oven to 425 degrees F (220 degrees C). proper pastry shell into your pie pan and put into your freezer.

2. For Apple Filling: Put apples in a big bowl. In a different bowl mix 1/2 tsp of cinnamon, sugar white, 2 tablespoons of flour, nutmeg, and allspice. Combine well, and then put into apples. Toss until your apples are well coated.

3. Take out your pie shell from freezer. Put apple combination into a pie shell and then dot with 2 tablespoons of margarine or butter. Put down a sheet of aluminum foil evenly on top of filling, but don’t close up yet.

4. Bake into your preheated oven for just 10 minutes.

5. While you are baking your filling, prepare Streusel Topping: In an average bowl mix in your brown sugar, lemon peel, 3/4 cup of flour, oats, and1/2 teaspoon of cinnamon. Combine carefully, and then cut in 1/2 cup of margarine or butter until combination is brittle. Take out filling from oven and then drizzle streusel oat the top.

1. Lessen the heat to 375 degrees F (190 degrees C). And then bake for extra 30-35 minutes, until streusel is browned in color and apples are softer. Don’t cover tightly with your aluminum foil to avoid too much browning.






Dutch Apple Pie

You will be making 8 servings

Ingredients

1/2 teaspoon of blend cinnamon

5 large of cored, Granny Smith apples - peeled and diced

1/2 cup of sugar white 

2 tablespoons of lemon juice

1/2 cup of butter1 recipe pastry for a 

2 tablespoons of universal flour

1/2 cup of universal flour

1/2 cup of sugar white 

9 inch single crust pie

Directions

1. Heat up your oven to 425 degrees F (220 degrees C).

2. Mix cinnamon, 2 tablespoons flour, and 1/2 cup sugar. Decant over apples in crust. Drizzle your lemon juice on top.

3. Slash 1/2 cup butter, 1/2 cup flour, and 1/2 cup sugar or you can make use of margarine in replace of butter jointly and top pie with your combination.

4. Get two 15 inch pieces of your parchment paper and envelop pie; then fold the edges like 3 times. Put on your baking sheet.

5. Bake into your preheated oven just for 1 hour. Take out from oven, divide parchment open and then cool your pie on wire rack. Don’t open your parchment cover in the process of baking after all that Serve warm, or at temperature room.
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Easy Swedish Apple Pie

You will be making 8 servings

Ingredients

1 egg

1 tsp of cinnamon

1 tbsp of sugar

1 cup of flour

3/4 cup of melted butter

1 cup of sugar

1 1/2 pounds of cored, Granny Smith apples - peeled, and diced

Directions

1. Heat up your oven to 350 degrees F (175 degrees C).

2. Mix your apples with one tablespoon of sugar, and then decant them into your pie plate. Carefully combine jointly one cup of your sugar with egg, butter, cinnamon, and flour. Spread this although the top of your pie.

3. After that bake into your preheated oven until the apples are well cooked for 40-45 minutes and the topping is golden brown in color.



Apple Crunch Pie I

You will be making 8 servings

Ingredients

1 (9 inch) of unbaked deep dish pie crust

1/8 teaspoon of ground nutmeg

1 cup of universal flour

1/2 cup of sugar white

1 tsp of blend cinnamon

1/2 cup of packed brown sugar

1/2 cup of butter

1/2 cup of sugar white 

7 cored, Granny Smith apples - peeled, and diced

3 tablespoons of universal flour

1 tbsp of lemon juice

1 tsp of blend cinnamon

Directions

1. Put your rack in the lowest position in your oven. And then Heat up oven to 450 degrees F (230 degrees C).

2.For your topping making: combine1 tsp cinnamon, 1/2 cup sugar white 1/2 cup brown sugar, and1 cup flour; slice in your margarine or butter until combination is slightly wet and crumbly, and then clumps together without difficulty.

3. For the Filling making: core, dice, and Peel your apple into roughly 1/8 inch dices. If the cutting is too thick you will have crispy apples. Into a different bowl, mix your cut up apples, 1 tsp cinnamon, and nutmeg, sugar white and lemon juice. Drizzle in your flour, and mix until apples are well coated.

4. Place your apple dices in a pie shell. You will be having too much of apples, but they are going to shrink. Place them higher at the middle. Decant your outstanding juice from your apple combination over your apples. Touch your brown sugar topping all over your apples so to make a top scab.

5. Put your pie on top of your cookie sheet into your oven to hold the juice droppings. And then bake for 15 minutes. Decrease your oven heat to 350 degrees F (175 degrees C), and then bake for 45 minutes to one hour; or until the center of your pie has no defiance. If the top begin to get too dark, then cover with piece of your foil. After that allow it to cool on wire rack before ser

Emily's Famous Apple Pie

You will be making10 servings

Ingredients

1/3 cup of universal flour

8 Granny Smith apple - peeled, cored and sliced

1 tbsp of blend cinnamon

2/3 cup of sugar white 

1 recipe pastry for a 9 inch double crust pie

1/4 teaspoon of ground cloves

Directions

1. Heat up your oven to 350 degrees F (175 degrees C).

2. Into a little bowl mix jointly your cinnamon, cloves, sugar and flour.

3. Into a 10 inch pie pan, put one of your pie shells. Put 1/2 of your dices apples into the shell and then drizzle half of your sugar combination on them. Top with your outstanding apples and your outstanding sugar combination.

4. Cover up your apples with the top scab. Use the tines of fork to Press the edges so to seal and then use your knife to poke holes the top. Bake into your preheated oven for just 45 minutes.








Apple Pie II

You will be making 8 servings

Ingredients

2 tablespoons of cornstarch

1 cup of sugar white, divided

1/2 of cup butter

6 Golden Delicious apples - peeled, cored and sliced

1 recipe pastry for a 9 inch double crust pie

1/2 cup of apple juice

Directions

1. Mix your butter, 1/2 cup sugar white, and apple juice in a big saucepan. Cook over an average heat, stir infrequently, until your sugar has dissolved. Put in your apples and cook for10 minutes until fruit is softer.

2. Whip your outstanding 1/2 cup of sugar with your cornstarch. Mix into your fruit combination, bring combination to a boil, and then cook for 2 minutes until juices thicken. Let your filling to cool (it will keep on thicken as it gets cools).

3. Heat up your oven to 350 degrees F (175 degrees C). Put a baking sheet on top of your oven rack.

4. To line a 9-inch pie pan you will be rolling out bottom crust. Roll out the top crust as well and set aside. Into your pie shell decant chilled apple filling. Cover with your top crust and then seal. To allow steam to escape Cut or poke holes in top crust 

5. After all that bake for 45 minutes in your preheated oven on baking sheet until your crust is golden brown and filling is bubbly.
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October Apple Pie

You will be making 8 servings

Ingredients

Quarter cup of butter, chilled and diced

1 lemon, juiced

3 tablespoons of universal flour

1 tbsp of sugar white

1/2 cup of packed light brown sugar

1/2 cup of sugar white 

6 cups thinly sliced apples

9 caramel squares, quartered

1/4 teaspoon of freshly grated nutmeg

1 recipe pastry for a 9 inch double crust pie 

2 teaspoons of blend cinnamon

Directions

1. In a big bowl, mix spices, lemon juice, sugars, apples, caramels, butter, and flour. Mix to coat fruit very well.

2. Roll out dough, and then cut out two scabs. Use one of your crusts to line a pie plate. Into the bottom of your crust, Spoon filling, and then cover with your top crust. Press together the edges. Put your pie on a baking sheet and then cover with foil. Push fork holes over the top. Drizzle effortlessly with granulated sugar.

3. After all that bakes for 50 minutes at 375 degrees F (190 degrees C). After 30 minutes if you observe overbrowning, decrease the heat to 350 degrees F (175 degrees C). Serve at room temperature or warm.





















Fireman's Apple Pie

You will be making 8 servings

Ingredients

1 cup of sugar white 

1/2 teaspoon of salt

1 cup universal flour

1/2 teaspoon of blend cinnamon

1 egg

Quarter cup of margarine, softened

4 apples - peeled, cored and sliced

Direction

1. Heat up your oven to 350 degrees F (175 degrees C).

2. Into an average bowl, cream your sugar and margarine. Whip in your egg. Mix in your flour, salt and cinnamon; mix until smooth. Fold in your apples, and then decant combination into a 9 inch pie plate.

3. after that bake for one hour into your preheated oven. The pie will then make its own scab.








All American Apple Pie

You will be making 8 servings

Ingredients

1 1/2 cups universal flour

1/2 cup vegetable oil

2 tablespoons cold milk

1 1/2 tsp sugar white

1 tsp salt

6 Fuji apples, cored and sliced

3/4 cup sugar white 

3 tablespoons universal flour

3/4 teaspoon blend cinnamon

1/2 teaspoon ground nutmeg

1/2 cup universal flour

1/2 cup of sugar white 

1/2 cup butter

Directions

1. Heat up your oven to 350 degrees F (175 degrees C).

2. For crust making: Into a big bowl, combine together1 1/2 tsp sugar, oil, salt, 1 1/2 cups flour and milk until well mix together. Touch combination into a 9 inch pie pan, drizzle your dough well over the bottom and up sides. Press together the edges of the dough all through the perimeter.

3. For filling Making: combine jointly with your nutmeg, 3 tablespoons flour, 3/4 cup sugar, and cinnamon. Drizzle over your apples and then combine to coat. Sprinkle very well into unbaked pie shell.

4.For Topping: make use of your pastry cutter, to combine jointly with1/2 cup sugar, 1/2 cup flour, and butter until it is well spread and crumbly in texture. Drizzle over your apples.

5. On a cookie sheet, put pie into your oven to catch the juices that may fall over. Bake for 45 minutes.
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