Outdoor Pursuits 110 Dutch Oven/One Burner Cooking Assighment

Divide the class into groups of three or four.

Group Members: 1. Thompson 15/20
2 .Brady
3.
4.

INSTRUCTIONS...

A) Find 2 dutch oven recipes from Uncle Paulie’s Outback Kitchen Recipe Book (link on teacher page)

B) Find 3 one burner stove recipes from searching websites on the internet.

C) Answer the questions below by downloading this document, adding your information, saving it as your group
members and send it back to me Ashley.Hallihan@nbed.nb.ca

NOTE: Choose recipes that you would actually cook AND eat AND you can get ingredients!
FUTURE FOLLOW-UP: Using a one burner stove, we will cook one of the recipes that you found.

Eat your meal and enjoy the company of your group!

1. Research how to use a Dutch oven and list 5 important facts to consider when cooking with this method.

They’re made of cast iron [how to use?]

Charcoal is the fuel [explain further...]

Avoid high temperatures or you’ll burn food easily

Always let dry before cleaning

You can marinate food in it [explain...] 3.5/5

2. Research how to use a one burner stove and list 5 key safety tips to cooking with this method.
Always rotate your tray
A pizza stone helps provide even cooking.
Move trays higher for browner top
Turn up heat for more crisping
Avoid dark metal cookware [one burner safety...sounds like oven safety?] 2.5/5

3. Copy and paste ALL the recipes with cooking instructions into the space provided. 9/10
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= Florida just purchased RY There Yet -shirt \ \EL. APPLE CINNAMON ROLLS

You can make scrumptious, warm and gooey caramel cinnamon rolls at the camp site within 30 minutes.
Ingredients:

Cinnamon rolls, Brown sugar, a teaspoon cinnamon, graham crackers. For Topping, frosting that comes with
cinnamon rolls, caramel ice cream topping

Instructions:

Cut the roll in smaller pieces as desired and arrange them at the bottom of the oven. Line the oven with
aluminium foil or you can even spray cooking oil before placing the rolls. In a separat
crumbs, cinnamon and brown sugar. Sprinkle this mixture on the cut rolls. Cover the lid of the oven and bake for
pping and frosting for icing. Drizzle this over the rolls when they are still warm.

combine cracker

bo!

30 minutes. Combine caramel

Why the Dutch oven works: You start this recipe by browning the bacon, but then
you finish it off in the oven. One pan! Glory be. This guy needs to bake for quite a
while, especially if you end up using dry beans, so being able to just leave a nice
heavy duty pan in the oven for that long is really awesome.
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