Mountain Man Breakfast
1/2 lb bacon (or pre-cooked sausage) 
Med onion
2 lb. bag of hash brown potatoes 
1/2 pound of grated cheddar
1 dozen eggs 
Small jar of salsa (optional)
The following requires 6-9 bottom coals and 12 -15 top coals:
Pre-heat 12" Dutch Oven. Slice bacon and onion into small pieces and brown in the bottom of the DO until onions are clear. Stir in the hash brown potatoes and cover; remove cover and stir occasionally to brown and heat potatoes (15-20 minutes) Scramble the eggs in a separate container and pour the mixture over the hash browns. Cover and cook until eggs start to set. (10 - 15 minutes)
Sprinkle grated cheese over egg mixture, cover and continue heating until eggs are completely set and cheese is melted. Optional: cover cheese/egg mixture with a small jar (~ 1 cup) of SALSA. Cover and cook for an additional 3-5 minutes. Slice and server like quiche. (Real men don't eat quiche but I sure get lots of requests to cook up the Mountain Man.) Cooking times will vary with the weather and your state of awake but its almost impossible to screw up.
Serves 6.
Chicken Breasts with Rice
2 2 ½ jars dried beef
4 stalks celery chopped
2 small onions chopped
2 tablespoons butter or margarine
4 cups cooked rice
4 tablespoons chopped parsley
2 1-oince jars pine nuts (or almonds)
4 chicken breast, cut in half, deboned
1 teaspoon seasoned salt
2 teaspoons paprika
Snip beef into small pieces. Place in Dutch Oven. Add celery, onion, and margarine and cook until onions are tender. Stir in rice, parsley and pine nuts. Arrange chicken breasts skin side up and thickest parts to the outside on the rice mixture. Sprinkle with seasoned salt and paprika. Cover and cook at 350 degrees F for 30 minutes or until chicken is fully cooked.
(Serves 8 Scouts)
Steak and Mushrooms
1 round steak
1 pound mushrooms sliced
½ teaspoon slat
2 cups onions, diced
½ teaspoon pepper
¼ pound butter
1 8-ounce can tomato sauce
flour
1 tablespoon Worcester sauce
Cut meat into strips and coat with flour. (Pounding the meat before cutting always makes it tenderer.) Sauté in melted butter for 5 minutes. Add onion and mushrooms, cook another 5 minutes or until onions turn clear. Add remaining ingredients and stir well. Simmer 1 to 1 ½ hours.
Cherry Crisp
2 cans cherry pie filling 
2 sticks butter, melted
1 white cake mix 
1-3/4 c chopped nuts
Pour pie filling in bottom of oven. Sprinkle cake mix over top and DO NOT STIR. Top with nuts. Pour melted butter over top. Bake for about 30 min at 350 degrees.
Dump Cherry Cobbler
(a variation of above)
2 cans cherry pie filling 
2 sticks butter
1 yellow cake mix 
cinnamon
Pour pie filling in bottom of oven. Sprinkle cake mix over top and DO NOT STIR. Sprinkle with cinnamon and cut pats of butter and let fall on the surface. DO NOT STIR. Cover and bake until bubbly and top is lightly browned, about 30-45 min. 
