Hot -N Spicy Chicken Con Queso

4 sheets (12x18-inches each) Reynolds Wrap® Everyday® Heavy Duty Aluminum Foil

4 boneless, skinless chicken breast halves (1 to 1 1/4 pounds)

2 cans (15 1/2 oz. each) black beans, drained

¼ cup chopped green onion

¼ cup chopped fresh cilantro

1 cup mild con queso cheese sauce

½ cup medium chunky salsa

 Coarsely crushed tortilla chips

PREHEAT oven to 450°F or grill to medium-high. Spray foil with nonstick cooking spray. Cut chicken into bite-sized pieces. Combine chicken with remaining ingredients except tortilla chips.

CENTER one-fourth of chicken mixture on each sheet of Reynolds Wrap Everyday Heavy Duty Aluminum Foil. 

BRING up foil sides. Double fold top and ends to seal packet, leaving room for heat circulation inside. Repeat to make four packets.

BAKE 18 to 22 minutes on a cookie sheet in oven OR

GRILL 10 to 12 minutes in covered grill. Serve over tortilla chips.

Ham and Au Gratin Potatoes

4 sheets (12x18-inches each) Reynolds Wrap® Everyday® Heavy Duty Aluminum Foil

1 package (16 oz.) frozen broccoli, carrot and cauliflower blend

3 cups frozen potatoes O’Brien

1 can (10 3/4 oz.) Cheddar cheese soup

1 pound cooked ham, cut in 1-inch cubes

½ teaspoon salt (optional)

¼ teaspoon pepper

PREHEAT oven to 450°F or grill to medium-high. Spray foil with nonstick cooking spray. Combine frozen vegetables, potatoes and soup.

CENTER one-fourth of potato mixture on each sheet of Reynolds Wrap Everyday Heavy Duty Aluminum Foil. Top with cubes of ham; season with salt and pepper.

BRING up foil sides. Double fold top and ends to seal packet, leaving room for heat circulation inside. Repeat to make four packets.

BAKE 20 to 25 minutes on a cookie sheet in oven OR

GRILL 14 to 16 minutes in covered grill.

Ravioli with Mushroom-Tomato Sauce

2 sheets (12x18 inches each) Reynolds Wrap heavy duty aluminum foil

10 pieces (about 1 cup) frozen meat or cheese-filled ravioli

1 can (7 oz) sliced mushrooms, drained

2 cups garden-style pasta sauce

2 cups frozen broccoli florets

2 tablespoons grated or shredded Parmesan cheese

PREHEAT oven to 450°F or grill to medium-high. Spray foil with nonstick spray.

CENTER 4 or 5 ravioli on each sheet of Reynolds Wrap Everyday Heavy Duty Aluminum Foil; spoon mushrooms and pasta sauce over ravioli covering all edges. Top with broccoli.

BRING up foil sides. Double fold top and ends to seal packet, leaving room for heat circulation inside. Repeat to make two packets.

BAKE 20 to 25 minutes on a cookie sheet in oven OR GRILL 10 to 12 minutes in covered grill. Sprinkle with cheese before serving. 

SERVING SUGGESTION: Sprinkle with chopped fresh basil, if desired.

Home Style Chicken Packets

4 sheets (12x18 inches each) Reynolds Wrap heavy duty aluminum foil

4 boneless, skinless chicken breast halves (1 to 1 ¼ lb.)

Dijon mustard

Dried basil

Paprika

2 medium carrots, cut into strips

2 cups sliced mushrooms

2 cups zucchini, sliced

2 tablespoons margarine or butter

PREHEAT oven to 450°F or preheat grill to medium-high.

CENTER one chicken breast half on each sheet of Reynolds Wrap Everyday Heavy Duty Aluminum Foil. Spread mustard over chicken; sprinkle with basil and paprika. Top with vegetables; dot with margarine.

BRING up foil sides. Double fold top and ends to seal packet, leaving room for heat circulation inside. Repeat to make four packets.

BAKE 20 to 24 minutes on a cookie sheet in oven OR

GRILL 14 to 16 minutes in covered grill. 

Oriental Pork Tenderloin Packets

4 sheets (12x18 inches each) Reynolds Wrap heavy duty aluminum foil

1 lb. Pork tenderloin, sliced

2 cups broccoli florets

2 cups thinly sliced carrots

1 can (8 oz.) sliced water chestnuts, drained

1 medium red bell pepper, cut into strips

¼ cup soy sauce

4 teaspoons sesame oil

1 teaspoon minced fresh ginger

hot cooked rice

PREHEAT oven to 450°F or preheat grill to medium-high.

CENTER one-fourth of pork slices, broccoli, carrots, water chestnuts, red pepper and onions on each sheet of Reynolds Wrap Everyday Heavy Duty Aluminum Foil. Combine soy sauce, sesame oil and ginger; spoon over pork and vegetables.

BRING up foil sides. Double fold top and ends to seal packet, leaving room for heat circulation inside. Repeat to make four packets.

BAKE 18 to 22 minutes on a cookie sheet in oven OR

GRILL 14 to 16 minutes in covered grill. Serve with rice and soy sauce

Spicy Chicken with Oriental Noodles

4 sheets (12x18-inches each) Reynolds Wrap® Everyday® Heavy Duty Aluminum Foil

1 cup chicken broth

2 packages (3 oz. each) Oriental ramen noodle soup

3 tablespoons Szechwan sauce

4 boneless, skinless chicken breast halves (1 to 1 1/4 lb.), cut in strips

2 packages (9 oz. each) frozen French style green beans, thawed

8 oz. fresh mushrooms, sliced

½ medium red bell pepper, chopped

½ cup chopped fresh cilantro

¼ cup sliced green onions

PREHEAT oven to 450°F or grill to medium-high. Combine chicken broth, 2 packets seasoning from ramen soup and Szechwan sauce. Add chicken, green beans, mushrooms, red pepper, cilantro and green onions. Crush noodles from ramen soup; stir into chicken mixture.

CENTER one-fourth of chicken mixture on each sheet of Reynolds Wrap Everyday Heavy Duty Aluminum Foil

BRING up foil sides. Double fold top and ends to seal packet, leaving room for heat circulation inside. Repeat to make four packets.

BAKE 20 to 25 minutes on a cookie sheet in oven OR

GRILL 12 to 14 minutes in covered grill.

Oriental Chicken and Vegetable Packets

4 sheets (12x18 inches each) Reynolds Wrap heavy duty aluminum foil

1 package (16 oz.) frozen stir-fry vegetables with broccoli, carrots, onion, red peppers, celery, water chestnuts and mushrooms

4 boneless, skinless chicken breast halves (1 to 1 ¼ lb.)

1 jar (9 oz.) sweet and sour sauce

2 tablespoons soy sauce

2 cloves garlic, minced

½ teaspoon ground ginger

4 cups hot cooked rice

PREHEAT oven to 450°F or preheat grill to medium-high. Rinse vegetables under cold water to thaw; drain well.

CENTER one chicken breast half on each sheet of Reynolds Wrap Everyday Heavy Duty Aluminum Foil. Combine sweet-sour sauce, soy sauce, garlic and ginger. Spoon 2 tablespoons soy mixture over each chicken breast. Top with vegetables. Spoon remaining soy mixture over vegetables.

BRING up foil sides. Double fold top ends to seal packet, leaving room for heat circulation inside. Repeat to make four packets.

BAKE 25 to 30 minutes on a cookie sheet OR

GRILL 14 to 16 minutes in covered grill.

SERVE over rice

Ham & Potatoes in Nacho Cheese Sauce

2 sheets (12x18 inches each) Reynolds Wrap heavy duty aluminum foil

2 medium red potatoes (2/3 lb.), cut in ¼ inch slices

6 oz. Ham, cut in ½ inch cubes

½ package (from a 14 oz. Package) frozen broccoli florets

¼ teaspoon pepper

½ jar (from 15 oz. Jar) medium nacho cheese sauce

PREHEAT oven to 450°F or grill to medium-high. Spray foil with nonstick spray.

CENTER half of potato slices on each sheet of Reynolds Wrap Everyday Heavy Duty Aluminum Foil. Top with ham and broccoli; sprinkle with pepper. Spoon cheese sauce over ingredients.

BRING up foil sides. Double fold top and ends to seal packet, leaving room for heat circulation inside. Repeat to make two packets.

BAKE 24 to 26 minutes on a cookie sheet in oven OR GRILL 12 to 14 minutes in covered grill. Stir before serving.
Hawaiian Ham Dinner


4 pieces (12x18 inches each) Reynolds Wrap heavy duty aluminum foil
3 cups cubed ham 
1 can sweet potatoes 
1 16 oz can of pineapple chunks 
1 Tablespoon of butter 
1 Tablespoon brown sugar 
 

Spray foil with nonstick cooking spray.

Place on a large piece of aluminum foil 3/4 cup (approx.) ham cubes, 1 or 2 pieces of sweet potatoes-cut in half, and a large spoonful of pineapple. Put a tsp. or so of butter on top, then sprinkle with brown sugar. Leaving a little air space in the foil pack seal the edges downward and then upward. Cook on grate over coal fire, turning in 10 minutes.

Cheesy Chili Dinner Packets

4 pieces (12x18 inches each) Reynolds Wrap heavy duty aluminum foil

1 can (15 ½ oz.) chili or kidney beans, rinsed and drained

1 can (14 ½ oz.) diced tomatoes with onions and garlic, drained

1 lb. extra lean ground beef

 1 tablespoon chili powder

½ teaspoon salt

1 cup shredded Cheddar cheese

PREHEAT oven to 450 degrees or grill to medium-high.

CENTER one-fourth of beans and tomatoes on each sheet of Reynolds Wrap Everyday Heavy Duty Aluminum Foil.  Combine ground beef with chili powder and salt; crumble over vegetables.

BRING up foil sides.  Double fold top and ends to seal packet, leaving room for heat circulation inside.  Repeat to make four packets.

BAKE 15 to 18 minutes on cookie sheet in oven OR

GRILL 10 to 12 minutes in covered grill.  Sprinkle with cheese before serving.

Dutch Oven Banana Bread

2 eggs
1 1/4 c. mashed bananas (about 3)
1 c. sugar
1/2 tsp. salt
1 tsp. soda
1/2 c. melted shortening or margarine
2 c. flour
1/2 c. nuts
12-inch Dutch oven

Preheat oven to 350 degrees. Mash bananas first, then add all other ingredients. Bake 45 minutes to 1 hour.

To cook outdoors on campfire, put 10 coals on top of Dutch oven and 8 coals on bottom. This equals 350 degrees.

Pioneer Cinnamon Rolls 

2 1/2 cups Pioneer Low Fat Biscuit & Baking Mix. 
1 cup water or skim milk 
3 tsp. cinnamon 
8 Tbsp. sugar 
margarine or butter, softened 
no stick cooking oil spray

Combine Pioneer Mix with liquid. Mix well. Turn onto floured (biscuit mix) surface. Knead 3 to 4 times, shape into a ball. Roll ball out into rectangular sheet 1/2 inch thick. Spread margarine thinly over top of dough, covering to edges. Sprinkle well-mixed cinnamon and sugar on top of margarine. From one long side, carefully roll dough as for a jellyroll. Slice crosswise 1" apart. Spray cooking spray into 9" cake pan covering bottom and insides well. Place cut roll pieces into sprayed pan. Place pan into Dutch oven previously heated to 400 degrees F. using 10 hot briquets under and 19 on top. Bake for about 20 minutes or until rolls are light brown and enjoy. 


Note: If wished, well-chopped pecans, walnuts, or peanuts, and raisins can be added in on top of the cinnamon/sugar mix before rolling the dough. One may also use 1 cup powdered sugar mixed with enough water to make a paste and spread on top of the rolls before serving.

Soda Pop Biscuits 


3 cups flour
3/8 cup canola oil
1 can soda pop (cream, peach, etc.)
3 tablespoons baking powder
In a mixing bowl, pour in dry ingredients (omit baking powder if you are using self rising flour). Form a well in the middle of the bowl and pour in oil and soda pop. Mix into a nice sticky dough and roll out to about 1/2 inch thickness. Cut into biscuits, place into oiled heated oven, and flip both sides into oil. Fill bottom of oven with biscuits, cover with lid. Cook using top and bottom heat until they are golden brown.

HASH BROWN QUICHE

36 oz potatoes (cooked, cooled and shredded ) or 36 oz package hash brown potatoes (thawed)

1/3 to 1/2 cup melted butter 

1 1/2 cup (6 oz) swiss and/or cheddar cheese, grated 

3/4 to 1 1/2 cup (3-6 oz) hot pepper cheese, grated 

1 1/2 cup (9 oz) cooked ham, diced 

3/4 cup milk 

3 eggs 

1/3 tsp. seasoned salt or Mrs. Dash 

Pepper to taste 

Grease 12 inch oven with CRISCO. If using thawed potatoes, press between paper towels to remove excess water. Fit potatoes in oven making a solid crust. Brush crust with melted butter (be sure to get top edge). Bake hot (425 øF) with most heat on top for about 25 minutes until crust is golden brown. Remove oven from heat.

Fill crust with layers of cheese and ham. Beat eggs with milk and seasonings, pour over ham and cheese. Bake moderate (350 øF) with most heat on top 30-40 minutes or till done. Use knife test as for custard pies.

Good for dinner but makes a super breakfast also!

Serves 6

12 inch oven

MOUNTAIN MAN BREAKFAST

12 eggs, well beaten

1 medium onion, chopped

1/2 lb bacon

1 bell pepper, diced

1 lb cheese, grated

1 32-oz bag frozen hash brown potatoes

Cut bacon into 1-inch pieces while preheating 12-inch dutch oven. Brown the bacon and onions in dutch oven, then drain off fat. Stir in potatoes and peppers. Fry until potatoes are golden brown. Break eggs into bowl and beat well. Pour eggs over potatoes (do not stir). Cover with hot lid and cook until eggs are almost solid. Sprinkle with grated cheese. Continue cooking until cheese melts and eggs are set. Serve with hot, medium or mild salsa according to taste. Serves 8. 

MONKEY BREAD

Ingredients: 
4 cans biscuits 
1 cup sugar 
1 cup brown sugar 
4 tablespoons cinnamon 
1 stick butter 

Preparation: 
Cut biscuits into quarters. Mix sugar and cinnamon in plastic bag. Drop quarters into bag and coat well. Place in Dutch oven. Melt butter in lid and pour over quarters. Bake 350 degrees F for 35 minutes. 



B-B-Q CHICKEN

Ingredients: 

2 lbs. chicken strips 

1 can coke 

barbecue sauce 

preparation:

Throw it all in the pot and stir. 

Cooking time: 1 hour 

Dutch oven size: 12 inch

Dutch Oven Pizza

PRIVATE "TYPE=PICT;ALT="
PRIVATE "TYPE=PICT;ALT="

Food Items Needed:
PRIVATE "TYPE=PICT;ALT=" 

· 1 loaf frozen bread dough 

· 2 cups grated Mozzarella cheese 

· 1 pkg. Pre- sliced pepperoni or 1 lb. cooked Italian Sausage 

· cooking oil 

· 1 jar pizza sauce 

· 1/2 medium onion 

· 1/2 chopped green pepper 

At Home Preparation:
PRIVATE "TYPE=PICT;ALT="
PRIVATE "TYPE=PICT;ALT="
Grate cheese, chop vegetables and cook sausage 

On Site Prep / Cooking Instructions:
PRIVATE "TYPE=PICT;ALT="
PRIVATE "TYPE=PICT;ALT="
Let bread thaw and partially rise. Oil dutch oven, bottom and sides press risen dough to cover entire bottom. Pour and spread sauce evenly over dough, leaving edges clear. Sprinkle on cheese, add meat and vegetables
Place covered oven over coals and cover lid with coals needed for med/hot (approx. 400 degrees)
Bake for 30-40 minutes, checking every 10 minutes for doneness.

Pizza Hot Dish

2 pkg Crescent rolls           

 8 oz Shredded Chedder Cheese

1 jar Pizza Sauce               

8 oz Shredded Mozzarella Cheese

1-1/2 lb Ground Beef

                    Brown ground beef, drain. Line dutch oven with 1 pkg of crescent rolls. Spread pizza sauce on dough. Add browned beef, the cheeses and use second pkg of rolls to form a top crust. Bake 30 min. at 350 degrees.

Ham & Potatoes Au Gratin

1-1/2 c Cooked Ham, Diced       

2 c Milk

3 c Potatoes, Diced             

Seasoned Salt and Pepper

4 tbs butter                    

1/2 c Grated Cheese

1 onion, minced                 

2 tbs Fine bread crumbs

3 tbs Flour

Melt margarine and saute' onion. Blend in flour to make a light rue. Gradually add milk and cook; stirring until thickened. Add pepper and seasoned salt. Pour over ham and potatoes in Dutch oven. Sprinkle cheese and bread crumbs over top. Bake at 400 for 20 min. 

Dutch Oven Potatoes Au Gratin 


Diced potatoes, enough to fill your Dutch oven
1 lb diced onions for every 5 lbs potatoes
Large can condensed cream soup
Sour Cream
Salt and Pepper


Cut up the un-peeled potatoes into finger-sized pieces. Load them into the Dutch oven alternately in layers with the onions and add salt and pepper to your liking on each layer. Fill the oven nearly to the top as it will cook down somewhat. Cook with top and bottom heat for about 1 hour, checking and stirring every 15 minutes or so to assure the potatoes do not stick to the bottom.
When the potatoes are cooked add the can of condensed cream soup and stir in. Add 16 to 24 ounces of sour cream for a little tartness. Continue to cook slowly for a few more minutes. Goes very well with any other Dutch oven entree.

Mama's Macaroni & Cheese Casserole 
 


24 oz package elbow macaroni 
1 1/2 lb. mild cheddar cheese, grated 
1/4 lb. butter or margarine 
milk 
salt 
black pepper


Boil macaroni by the directions on the package. Drain well. Stir in butter and half of the cheese. Spray Dutch oven (12 inch) with Pam non-stick cooking spray. Pour macaroni and cheese into oven. Add salt and pepper to taste. Pat down macaroni in Dutch oven, then add enough milk to show at top of macaroni. Top with the rest of the cheese and add more pepper. Bake at a medium heat until cheese melts and starts to brown on top.

Dutch Oven Lasagna 


1½ lb. lean ground beef 
23 oz. spaghetti sauce 
9 oz. shredded mozzarella cheese 
3 eggs 
2¼ cup cottage or ricotta cheese 
¼ cup grated Parmesan cheese 
13 lasagna noodles 
1½ tsp. oregano 
¾ cup hot water 

This recipe works well with charcoal (12 briquettes on bottom and 12 on top). Cooking time can be reduced by pre-cooking and draining the lasagna noodles. 

Preheat the Dutch oven. Brown the ground beef. When done, remove the beef to a large mixing bowl. Add the spaghetti sauce to the beef and mix well. In another bowl, add the cottage or ricotta cheese, parmesan cheese, mozzarella cheese (reserve a few ounces for later), eggs, and oregano, and mix well. 

Place the layers in the oven in the following order: break up four lasagna noodles into the bottom of the oven. Spread about 1/3 of the meat mixture over the noodles. Spread ½ of the cheese mixture over the meat mixture. Break up five noodles and place over the top of the proceeding mixtures. Spread ½ of the remaining meat mixture over the noodles. Spread the remaining cheese mixture over the meat mixture. Break up the remaining noodles and place over the cheese mixture. Spread the remaining meat mixture over the noodles. Pour the hot water all around the edges of the oven. Place the lid on the oven and bake one hour or until done. Check frequently. 


Dutch Oven Enchilada Pie


2 lbs ground beef
1 onion chopped
1 tsp salt 
1 can (10 oz) condensed tomato soup
2 cans (10 oz) mild enchilada sauce
1 cup water
9 flour tortillas (8 inch)
2 cups grated cheddar or mozzarella cheese
Green onions, chopped
Sour cream


Brown in Dutch oven ground beef, salt, onion. Drain off drippings. Add tomato soup, enchilada sauce and water. Simmer mixture 5 minutes. Spoon off into a medium bowl. Layer meat mixture, 3 tortillas and cheese. Repeat three times ending with cheese. Sprinkle with chopped green onions. Cook until cheese melts and tortillas soften about 7 to 10 minutes. Serve with sour cream.


Easy Chicken Enchilada Casserole 

3 large cans of chicken chunks
8 oz. bag of grated cheddar cheese
Medium or large sized bag of tortilla chips
1 can cream of chicken soup
1 can enchilada sauce (same size as soup)
Large can of refried beans
Small onion


Preheat Dutch oven and lid over fire. Line bottom and sides of Dutch oven with foil to minimize clean up. 

Cover bottom of foil-lined Dutch oven with tortilla chips, standing some up on sides. Save some for top and for eating later. 

Gently heat refried beans in small pan, adding a little water to thin a bit, stirring constantly to avoid burning. Spread spoonfuls of refried beans over the chips as evenly as possible. Crumble chicken into smaller chucks and spread evenly over the chips and beans. 

Chop half a small onion, more or less, into small pieces and sprinkle over other ingredients. 

Mix together enchilada sauce and soup (use same pan as beans to save cleanup). Heat and stir until smooth. Poor sauce mix over chips, beans and chicken. Top with even layer of grated cheese. 

Bake in Dutch oven with medium heat, coals top and bottom, for about 30 minutes until hot through and cheese has melted. 

Option: add chopped tomatoes before cheese layer. 

Serve with extra chips. 

Brownies 


2 sticks butter 
6 squares baking chocolate 
2 cups sugar 
4 eggs 
1 cup flour 
2 tsp. Vanilla 
2 cups chopped pecans 


Melt butter and chocolate. Add sugar and blend well. Beat in the remaining ingredients. Pour into foil-lined and greased Dutch oven. Bake at 350 for 25 minutes, or until done.

Dump Cobbler

1 pkg yellow or white cake mix   

2 cans pie filling or

1 lg can fruit cocktail

cinnamon                          

butter

Pour cans of filling or fruit cocktail in bottom of Dutch oven. Sprinkle cake mix over top of fruit.  DO NOT STIR! Sprinkle with cinnamon and cut pads of butter and let fall on surface. DO NOT STIR, it will burn. Cover and bake until bubbly and top is lightly browned, about 30-45 min. Any combination of fruits can be used. I recommend 1 can apple filling and 1 can of fruit cocktail. 

FRUIT and CAKE COBBLER

(A time honored tradition in Troop 59, we think this method is far superior to the "dump" cakes we so often see and hear about from other troops.)

2 cans of fruit pie filling, or three cans of fruit in syrup (peaches) 

Two layer cake mix 

Eggs and oil and water as needed according to cake mix instructions. 

Aluminum foil

** If using fruit in syrup, drain off and retain syrup to use instead of water in the cake mix. Do not pour the syrup into the Dutch oven or cobbler will be runny. 

Preheat both Dutch oven and lid on fire while preparing cake mix. Prepare a small bed of coals (6 to 8, a few more in winter) on a piece of foil, shiny side up. When Dutch oven is hot, move to bed of coals. Wipe bottom of Dutch oven to remove oil residue. 

Pour pie filling or fruit slices into hot Dutch oven - should sizzle. Cover and let fruit heat while you mix cake. 

Mix cake according to instructions on box. Substitute syrup if you have it for water. When fruit is bubbling, pour cake mix evenly over the top of the fruit. 

Cover Dutch oven and add 2 to 3 times as many coals on top as on the bottom. Spread coals evenly over top with a few extra in the middle. Allow to cook about 15 minutes, then check. Move heat around as needed-if edges cooking too fast, slow down bottom heat by removing coals. Do not over heat bottom to avoid scorching and burning fruit. When cake is done by usual testing methods and lightly browned, remove all heat. Oven will keep the cobbler warm until ready to eat. 

Good Combinations:

Cherry filling with chocolate cake mix
Sliced peaches with yellow cake (variation, add a can of crush pineapple, drained well)
Blueberries with yellow cake
Apple filling with spice cake

More Goodies:

· Before closing lid, sprinkle top of cake mix with 

· chopped nuts 

· chocolate shavings 

· cinnamon 

· butter brickle pieces 

· Toll House chocolate pieces 

· butterscotch pieces 

· red hots 

Be creative!
Powdered sugar sprinkled on top while warm and ready to serve is a nice touch on the chocolate cakes. 

Clean up is easy. Scrape. 

Dutch Oven Chocolate Cake

One Chocolate cake mix (Double chocolate or Dark chocolate)
Eggs as called for on cake mix
1 stick butter
2 T cocoa
1 cup brown sugar
2 cups water
1 cup mini marshmallows
1 can of pop
In a Dutch oven melt butter, mix in cocoa and brown sugar. Then add 2 cups water and marshmallows. In a bowl stir up the cake mix with eggs and pop. Pour over mixture in Dutch oven, but don't mix. Cook about 20 to 30 minutes in a 12" Dutch oven. 14 coals on top and 10 on bottom. Serve with cool whip.


Perfect Pound Cake 

Ingredients: 
2 cups sugar 
2 cups butter 

9 eggs, separated 
1 tsp. vanilla 
½ tsp. mace 
4 cups flour 
½ tsp. cream of tartar 
½ tsp. salt 

Instructions: 
Cream butter and sugar in large mixing bowl. Beat in, one at a time, 9 egg yolks. Add vanilla and mace. Sift flour, cream of tartar, and salt then add to butter and sugar mixture. Fold in 9 stirred (but not beaten) egg whites. Pour into greased # 12 Dutch Oven. Bake at 350 degrees (1 ring of charcoal underneath and 1 ½ on top) for 40 to 45 minutes. 

Buttermilk Pound Cake 

2 1/2 cups sugar 
1 cup shortening (I use butter) 
1/4 tsp. salt 
5 eggs 
1/3 tsp. baking soda 
1Tbsp. warm water 
1 cup buttermilk 
3 cups sifted flour 
2 tsp. vanilla extract 

Preheat Dutch oven to 325 degrees, Cream sugar, shortening and salt. Add eggs, one at a time, beating after each addition Add soda dissolved in warm water. Add and beat in the buttermilk. Add and beat in the flour. Add vanilla. Bake in aluminum foil lined Dutch oven for about an hour and a half or until toothpick comes out clean. 

