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    INTRODUCTION

    Cabin cooks really shouldn’t feel bound to rigidly follow another cook’s list of ingredients and seasonings. Whether cabin meals are cooked over charcoal or a fire pit in a patio, on a grill or spit or in a Dutch oven or cast-iron skillet in a wilderness cabin, the cook’s improvisational touch is what gives them that extra dimension of goodness. Of course, it helps that those who share the cabin are usually as hungry as bears after a day spent outdoors hunting, fishing, or hiking. There are several types of cabin style cooking: Dutch oven, cast-iron skillet, vittles cooked in heavy foil, and, one of my favorites, grilling.

    The time of day, the weather, and what I want to cook determine which method I choose to cook with. That is why I wanted to write a cookbook that includes all the methods I have used in the past while camping out in my cabins. In this book you will learn some of my favorite and most popular dishes using Dutch ovens, cast-iron skillets, and foil, and making soups and stews, grilled wild game, and cabin snacks. I even put together some of my tips and tricks for making your life easier while roughing it in the great outdoors.

    It would be safe to say that the log cabin is a large part of American history. During the seventeenth and eighteenth centuries, waves of Eastern and Central Europeans, including the Swiss and Germans, came to America, bringing their knowledge of log-home construction. Even the Scotch-Irish, who did not possess a log-building tradition of their own, adapted the form of the stone houses of their native country to log construction and contributed to its spread across the frontier. In the Mississippi Valley, colonial French fur traders and settlers had introduced vertical log construction in the seventeenth century. Through the late eighteenth and early nineteenth centuries, frontier settlers erected log cabins as they cleared land, winding their way south in and along the Appalachian valleys through the backcountry areas of Maryland, Virginia, the Carolinas, and Georgia. They moved westward across the Appalachian Mountain barrier into the Ohio and Mississippi river valleys, transporting their indispensable log craft with them into Kentucky and Tennessee and as far to the southwest as eastern Texas. Log buildings are known to have been constructed as temporary shelters by soldiers during the Revolutionary War, and across the country, Americans used logs to build not only houses, but also commercial structures, schools, churches, gristmills, barns, corn-cribs, and a variety of outbuildings. So cabin cooking is very much a part of us all.

    I love spending every free minute I have hunting and fishing, but no matter what kind of luck I may have afield, nothing puts a smile on my face quicker than smelling good vittles cooking as I approach the cabin campsite.

    This book is intended for the outdoorsman in you and is a great tool to help you whip up meals at your cabin campsite. I hope you have as much fun using this book and its recipes as I did writing it.
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    DUTCH-OVEN COOKIN’

    Dutch-oven cooking and cabins go together like a musket ball and black powder. Any outdoorsman knows with one you must have the other. In this chapter we will cover some of my favorite Dutch-oven recipes. But first a few tips on the subject.

    A Dutch oven is preferably made of cast iron and has a smooth bottom with three short legs for raising it above the heat source. The lid is not as rounded as that of a kitchen pan and has a lip for keeping charcoal on top. I recommend a 16-inch, 12-quart Dutch oven for these recipes. Dutch ovens are invaluable for cabin soups, stews, roasting, and, of course, baking.

    There are many ways to clean a Dutch oven. Not all cooks believe you should use soap on your Dutch oven. Some old boys suggest never washing them, others wash them, but not with detergent. I have found that using a few drops of dishwashing soap if you have been cooking something really greasy will not damage a well-seasoned oven. Just be sure to rinse several times to make sure there is no soap residue. If your oven is not well seasoned, whatever you put in the oven will be absorbed into the pot and become part of your next meal.

    Dutch-oven care begins with seasoning, but it’s important to clean it properly after each use. Cleaning cast iron is easier than scrubbing pots and pans. As soon as possible after cooking with your Dutch oven, scrape out as much food as possible with a plastic scraper. Put 1 to 2 quarts of very hot water in your oven and scrub with a vegetable brush. Immediately after washing it, dry the oven thoroughly.

    Opening Day Breakfast Vittles

    15 slices bread, cubed

    6 tablespoons butter, melted

    1 pound shredded cheddar cheese

    18 eggs

    3/4 cup milk

    1 teaspoon dry mustard

    1 teaspoon salt

    1/2 teaspoon black pepper

    1/2 teaspoon garlic powder

    1 pound cooked loose sausage

    Place the bread cubes in a well-greased Dutch oven. Drizzle butter over the bread, and sprinkle the cheese over the top. Whisk together eggs, milk, and mustard. Season with the salt, pepper, and garlic powder. Pour the egg mixture over the bread and cheese. Sprinkle the cooked sausage over the top. Cover and bake, using 10 briquettes on the bottom and 16 briquettes on the top, for 45 minutes, or until the eggs are set.

    Cousin Rick’s Cabin Onion Brisket

    8 pounds beef brisket, well trimmed

    2 teaspoons rosemary

    2 bay leaves

    2 teaspoons garlic salt

    1 teaspoon black pepper

    4 sliced sweet onions

    1/2 pound sliced mushrooms

    3 ribs sliced celery

    1 chopped red bell pepper

    4 minced garlic cloves

    2 cups chili sauce

    12 ounces dark beer

    1/2 cup beef stock

    2 tablespoons brown sugar

    2 tablespoons Worcestershire sauce

    Place the trimmed brisket, fat side up, in a Dutch oven. Season with the rosemary, bay leaves, garlic salt, and pepper. Arrange the sliced sweet onions, mushrooms, celery, bell pepper, and garlic over the meat. In a mixing bowl, combine the remaining ingredients, whisk well, and then pour the mixture over the top of the meat in the oven. Cover and bake, using 12 briquettes on the bottom and 15 briquettes on the top, for 4 hours, replacing the briquettes every hour. Baste the meat often with the pan drippings. When the meat is done and tender, remove it from the oven and let it rest for 15 minutes, and then carve and serve with the pan juices and onions.

    Wapello Cabin Meatloaf

    2 cups breadcrumbs

    1 cup milk

    4 pounds lean ground beef

    1 diced yellow onion

    3 eggs

    1 grated carrot

    1/2 cup ketchup

    1/2 cup grated cheddar cheese

    2 teaspoons thyme

    2 teaspoons marjoram

    1 teaspoon oregano

    1 teaspoon rosemary

    1/2 teaspoon ginger

    1/4 teaspoon cumin

    2 teaspoons salt

    1 teaspoon Accent

    1 teaspoon pepper

    8 carrots

    6 red potatoes

    15 asparagus spears

    Pack down the breadcrumbs in a small bowl. Add the milk to the breadcrumbs and allow to absorb. To a large mixing bowl, add the beef, onions, breadcrumbs and milk, eggs, grated carrot, ketchup, cheese, and seasonings. Mix thoroughly using your hands. Place the mixture in a Dutch oven, and form it into a ring against the sides of the oven, leaving a cavity in the center for the vegetables. Cover the top of the meatloaf ring evenly with ketchup. Cut the carrots into halves lengthwise and the potatoes into quarters lengthwise. Trim the bottoms of the asparagus. Line the insides of the meatloaf ring with carrot halves. Inside the carrots stand the potato quarters in a ring. Stand the asparagus spears in the center. Roast using 15 briquettes on top and bottom for 90 minutes. Rotate the Dutch oven and lid every 20 minutes.

    Clearlake Cabin Goulash Vittles

    1 pound lean ground beef

    2 tablespoons olive oil

    1 diced yellow onion

    1 diced green bell pepper

    1 cup fresh sliced mushrooms

    2 minced garlic cloves

    1 cup frozen corn

    1/2 cup sliced olives

    2 10-ounce cans tomato soup

    2 1/2 soup cans hot water

    1/2 teaspoon cayenne

    1/4 teaspoon paprika

    2 teaspoons salt

    1 teaspoon pepper

    12-ounce package pasta shells

    3 cups grated cheddar cheese

    Brown the ground beef in the olive oil in a Dutch oven using 25 briquettes bottom heat. When the beef has browned, add the onion, bell pepper, mushrooms, and garlic. Sauté until the peppers are tender. Add the corn, olives, tomato soup, hot water, paprika, cayenne, salt, and pepper. Stir to mix well. Bring the mixture to a boil and then stir in the pasta shells. Place the lid on the Dutch oven, and bake, using 15 briquettes bottom and 15 briquettes top heat, for about 40 minutes. Sprinkle the cheese over top, and bake for another 15 minutes. Serve when the cheese is good and melted.

    Bear Lodge Taters and Meat

    2 pounds lean ground beef

    1 diced yellow onion

    6 minced garlic cloves

    1 teaspoon salt

    1 teaspoon pepper

    2 pounds frozen tater tots

    2 10-ounce cans cream of mushroom soup

    1 10-ounce can cream of chicken soup

    3 tablespoons Worcestershire sauce

    1 tablespoon soy sauce

    2 teaspoons marjoram

    2 teaspoons thyme

    4 cups shredded Colby Jack cheese


    Heat a Dutch oven using 25 briquettes on the bottom until the oven is hot. Add the ground beef, onions, and garlic to the oven, season with salt and pepper, and fry until the beef is brown and the onions are tender. Remove the ground beef and onion mixture from the oven, and place in a large bowl. Layer 1 pound of tater tots in the bottom of oven. In another bowl, mix together the soups, Worcestershire sauce, soy sauce, thyme, and marjoram. Spoon this mixture into the ground beef mixture and mix well. Spoon half of the ground beef mixture over the tater tots. Sprinkle half of the cheese over the ground beef. Layer again with the remaining pound of tater tots, the rest of the ground beef mixture, and remaining cheese. Cover and cook for about 90 minutes, using 15 briquettes on the bottom and 15 briquettes on the top, rotating the oven and lid every 10 minutes. Serve hot.

    Lip Smackin’ Ribs

    8 pounds beef back ribs, well trimmed of fat

    Sidewinder rub (from my Grillin’ Like a Villain cookbook), to taste

    12 ounces My Old Dogs Be Hurtin’ BBQ sauce (from my Grillin’ Like a Villain cookbook)

    12 ounces chili sauce

    4 minced garlic cloves

    4 tablespoons dry minced onion

    1 tablespoon Accent

    2 teaspoons red pepper flakes


    Separate the ribs into single rib pieces by cutting between the bones. Trim excess fat from both skin and membrane sides of each rib. Season the ribs with Sidewinder rub, and then place them in a large Ziploc bag and chill for 1 hour. Arrange the ribs in a Dutch oven. In a large bowl, mix together the remaining ingredients, and spoon over the ribs. Cover oven and bake, using 12 briquettes on the bottom and 18 briquettes on the top, for about 2 hours. Baste with the pan drippings every 20 minutes. Replenish the briquettes every hour to keep oven good and hot.

    Jeff May’s Beef Brisket

    6 pounds beef brisket, well trimmed of fat

    6 minced garlic cloves

    2 tablespoons onion salt

    2 tablespoons celery salt

    1 tablespoon black pepper

    4 tablespoons liquid smoke

    3 pounds sliced yellow onions

    1/2 cup chili sauce

    1/2 cup brown sugar

    1/2 cup Worcestershire sauce

    1 cup beer

    Place the brisket in a large glass dish. Sprinkle the garlic, salts, pepper, and 3 tablespoons of liquid smoke over both sides of the beef, and then hand rub over all. Return to fat side up, and then arrange the onion slices over the top. Cover the dish, and let chill for 24 hours. In a Dutch oven, combine the chili sauce, brown sugar, Worcestershire sauce, beer, and remaining liquid smoke. Heat using 12 briquettes on the bottom, and let simmer until all the sugar has dissolved. Place the sauce in a glass bowl. Place the brisket in the oven, and arrange the onions back over the top. Pour half the sauce over the brisket; then cover and bake, using 15 briquettes on the bottom and 10 briquettes on the top, for about 5 hours. When the beef is tender, remove it from the oven and allow it to rest for 10 minutes. Slice the brisket thinly across the grain, and dip the slices in the remaining sauce.

    Terry Lee’s Dutch-Oven Sausages

    4 pounds browned Italian sausages

    26 ounces spaghetti sauce

    2 sliced yellow onions

    2 sliced green bell peppers

    5 minced garlic cloves

    2 teaspoons dried basil

    2 teaspoons dried oregano


    Combine all the ingredients together in a Dutch oven, and stir to mix well. Place the lid on the oven and bake, using 10 briquettes on the bottom and 16 briquettes on the top, for about 2 hours.

    Farm King Potatoes

    1/2 cup butter

    1 pound lean ground beef

    1 diced yellow onion

    6 grated red potatoes

    1 10-ounce can cream of chicken soup

    1 cup sour cream

    1 cup grated cheddar cheese

    1/2 cup milk

    1 teaspoon Accent

    1 teaspoon white pepper

    1/2 cup cracker crumbs

    Preheat the Dutch oven using 25 briquettes on the bottom. When the oven is good and hot, add the butter, ground beef, and onions. Sauté until the beef is brown and the onions are tender. Add the potatoes, and stir to mix well. Place the lid on the Dutch oven, and bake, using 15 briquettes on the bottom and 18 briquettes on the top, for about 20 minutes, or until the potatoes start to soften. In a bowl, combine the soup, sour cream, cheddar cheese, and milk. Stir to mix. Season with Accent and white pepper. Pour soup mixture over the potatoes, and stir to mix. Sprinkle the cracker crumbs over the potatoes. Replace the lid, and bake for another 40 minutes.

    Jim Hartschuh’s Polish Sausage

    4 pounds smoked Polish sausages, cut into 1-inch slices

    2 sliced white onions

    2 cups brown sugar

    1/2 cup spicy mustard

    5 minced garlic cloves

    1 cup beer

    Place the sausages and onions in a Dutch oven. In a bowl, combine the remaining ingredients together, and mix well. Pour the mixture over the sausages and onions, and stir to mix. Place the lid on the oven, and bake, using 10 briquettes on the bottom and 16 briquettes on the top, for about an hour, stirring every 20 minutes. Serve hot and seasoned to taste.

    Wayne’s Cabin on the River Roast of Pork

    1 crown roast of pork

    3 tablespoons olive oil

    12 ounces frozen apple juice concentrate

    2 cinnamon sticks

    6 whole cloves

    2 teaspoons rosemary

    1 teaspoon thyme

    10 whole peppercorns


    Seasoning Mix

    1 tablespoon paprika

    1 teaspoon onion salt

    1 teaspoon garlic powder with parsley

    1 teaspoon thyme

    1/2 teaspoon rosemary

    1/2 teaspoon sage

    1/2 teaspoon celery seed

    2 teaspoons salt

    1 teaspoon pepper

    In a bowl, combine the paprika, onion salt, garlic powder, thyme, rosemary, sage, celery seed, salt, and pepper. Mix well. Pat the roast dry of all excess moisture. Rub the roast all over with the olive oil and then apply the seasoning mix. Work the mix well into the roast. Place the seasoned roast in a large plastic bag, and let it chill for 24 hours. Let the roast stand at room temperature for 30 minutes prior to cooking. Wrap the ends of the ribs with foil to prevent them from burning. Place a crumpled piece of foil into the center of the roast. In a Dutch oven, add the apple juice concentrate, cinnamon sticks, cloves, rosemary, thyme, and peppercorns. Bring to a slow boil using 25 briquettes on the bottom. Place the roast in the oven, and cook using 15 briquettes on the bottom and 15 briquettes on the top, basting often with drippings. Cook the roast until the internal meat temperature reaches 170 degrees. Remove the roast from the oven, and let sit for 10 minutes before serving.

    Cabin Mist Baked Chops

    1 package quick pork stuffing

    4 tablespoons melted butter

    1 cup hot water

    1 20-ounce can sliced peaches

    6 pork chops

    Salt and pepper

    1/4 cup apricot preserves

    1 tablespoon Dijon mustard

    1 tablespoon dry minced onion

    In a Dutch oven, add the stuffing mix, butter, water, and juice from the peaches; stir to mix, and then spread evenly. Season the chops with salt and pepper and arrange over the top of the stuffing. In a bowl, mix together the preserves, mustard, and minced onion. Spoon preserves mixture over top of chops, and spread to coat. Arrange the sliced peaches on top of all. Cover and bake, using 15 briquettes on the bottom and 20 briquettes on the top, for about 60 minutes.

    Timber Ghost Chicken Meal

    2 cups long grain rice

    1 10-ounce can cream of mushroom soup

    1 10-ounce can cream of chicken soup

    1 cup sour cream

    1 diced yellow onion

    1 diced celery stalk

    3 minced garlic cloves

    2 tablespoons Worcestershire sauce

    2 soup cans water

    10 pieces chicken

    2 teaspoons poultry seasoning

    1 teaspoon black pepper


    In a Dutch oven, combine the rice, soups, sour cream, onion, celery, garlic, Worcestershire sauce, and water. Mix well. Season chicken with poultry seasoning and pepper. Place the chicken over rice mixture in oven. Cover the oven and bake, using 15 briquettes on the bottom and 20 briquettes on the top, for 90 minutes.

    Cabin Critter Chicken

    10 skinless chicken thighs

    2/3 cup ketchup

    2/3 cup chutney

    2 tablespoons olive oil

    3 tablespoons minced red onion

    2 minced garlic cloves

    1 teaspoon salt

    1 teaspoon pepper

    2 teaspoons Louisiana hot sauce

    1/4 cup lemon juice

    Place the chicken meat in a Dutch oven. In a bowl, combine the ketchup, chutney, olive oil, garlic, onion, salt, pepper, Louisiana hot sauce, and lemon juice. Pour this sauce over the chicken, and then cover the oven. Bake, using 10 briquettes on the bottom and 20 briquettes on the top, for about 75 minutes. Serve chicken over rice.

    Kenny’s Cabin Ribs

    2 tablespoons vegetable oil

    2 pounds boneless pork spare ribs, cut into 2-inch pieces

    6 green onions, cut into 1-inch pieces

    1 tablespoon dry sherry

    2 tablespoons white vinegar

    3 tablespoons sugar

    4 tablespoons soy sauce

    5 tablespoons water


    Heat a well-oiled Dutch oven, using 25 briquettes on the bottom, until hot. Add the oil and spare-rib meat; sear ribs on all sides until brown. Add the green onions. Mix together the remaining ingredients, and then pour over the browned meat. Bring liquid to a low boil; then cover the oven with the lid, and simmer for about 45 minutes, using 15 briquettes on the bottom and 12 briquettes on the top, stirring every 15 minutes. Serve rib meat over steamed rice.

    Hawkeye Dutch-Oven Potatoes

    1 pound thick-sliced bacon

    2 sliced yellow onions

    5 minced garlic cloves

    2 cups sliced mushrooms

    12 red potatoes, peeled and sliced

    1 10-ounce can cream of chicken soup

    1 10-ounce can cheddar cheese soup

    1 cup sour cream

    2 tablespoons Worcestershire sauce

    1 tablespoon soy sauce

    1 teaspoon salt

    1 teaspoon white pepper


    Heat the Dutch oven using 25 briquettes on the bottom until the oven is good and hot. Cut the bacon into 1-inch slices, and fry them in the oven until brown. Add the onions, garlic, and mushrooms. Stir; then cover and cook until the onions are tender. Add the potatoes. In a large bowl, combine the remaining ingredients, and mix well. Pour soup mixture over the potatoes, and stir until all the potatoes are well coated. Cover and cook for about an hour, using 15 briquettes on the bottom and 15 briquettes on the top. Stir the pot gently every 10 minutes.

    Bubba’s Dutch-Oven Beans

    2 pounds pinto beans, soaked for 12 hours

    10 cups hot water

    24 ounces cola

    3/4 cup ketchup

    1/4 cup Worcestershire sauce

    1/4 cup steak sauce (any one of my sauces from Grillin’ Like a Villain)

    1 30-ounce can whole tomatoes

    2 diced yellow onions

    8 minced garlic cloves

    1 pound thick-sliced bacon, cut into 1-inch pieces

    6 tablespoons chili powder

    3 minced Serrano peppers

    4 teaspoons toasted caraway seeds, ground


    Add all the ingredients to the Dutch oven. Bring to a boil using 25 briquettes on the bottom, stirring the beans frequently. Cover the beans, and continue to simmer, using 10 briquettes on the bottom and 15 briquettes on the top, for 3 hours. Stir the beans from the bottom up every 20 minutes. Add additional water if the beans begin to dry out. The beans should be soft but not weak in texture.

    Larry Humphrey’s Fort Madison Beans

    1 pound lean ground beef

    1/2 pound bacon

    1 diced yellow onion

    1 diced green bell pepper

    1/2 cup brown sugar

    1/2 cup ketchup

    16 ounces chili sauce

    2 tablespoons prepared mustard

    1/2 pound precooked ham, cubed

    2 31-ounce cans pork and beans

    Heat the Dutch oven using 25 briquettes on the bottom until the oven is good and hot. Add the beef, and cook until brown. Remove the beef, and drain all fat. Cut the bacon into 1-inch slices, and fry in oven until brown. Add the onions and green bell pepper, and sauté until the onions are tender. Drain off excess fat. Reduce the briquettes on the bottom to 12. Add the browned beef, brown sugar, ketchup, chili sauce, and mustard. Simmer for 20 minutes. Add the ham and beans. Cover, and add about 15 briquettes to the lid. Simmer for 2 hours, stirring every 20 minutes.

    Branson Chicken Pot Pie

    4 boneless, skinless chicken breasts, diced

    3 tablespoons olive oil

    4 minced garlic cloves

    1 diced yellow onion

    4 red potatoes, diced

    1 16-ounce package frozen mixed vegetables, thawed

    2 10-ounce cans cream of chicken soup

    1/2 cup evaporated milk

    2 teaspoons poultry seasoning

    Salt and pepper

    2 tablespoons Worcestershire sauce

    1 can refrigerated crescent rolls

    Heat the Dutch oven, using 25 briquettes on the bottom, until hot. Add chicken, olive oil, and garlic to the hot oven; season with salt and pepper to taste. Cook the chicken, stirring often, until the chicken is no longer pink. Add the onions and potatoes, and continue cooking until the onions are tender. Stir in the mixed vegetables, soup, milk, poultry seasoning, and Worcestershire sauce; season with salt and pepper. Let the mixture come to a low boil. Unroll the crescent rolls, and create a top crust by layering flat rolls across the top of the ingredients. Reduce the heat on the bottom to 10 briquettes, and add 18 briquettes to the lid. Bake for 35 minutes until the rolls are brown and flaky. Check to make sure the potatoes are cooked through.

    Mountain Man Christmas Turkey

    Turkey

    1 15-pound fresh or thawed turkey

    1 bay leaf

    1 quartered yellow onion

    2 sliced garlic cloves

    6 pressed garlic cloves

    1 cup warm water

    Basting Sauce

    1/2 cup butter, melted

    1 teaspoon dried mint leaves

    1 teaspoon thyme

    1/2 teaspoon sage

    1/2 teaspoon marjoram

    1/2 teaspoon sweet basil

    1 teaspoon celery salt

    1 teaspoon salt

    1 teaspoon pepper

    Mashed Potatoes

    8 red potatoes, peeled and sliced

    1/4 cup butter

    1/4 cup milk


    Gravy

    2 tablespoons cornstarch

    1/2 cup water

    Drippings from Dutch oven

    Rinse turkey, making sure it is thawed completely. Pat dry. Twist the wings in behind. Place the bay leaf, quartered onion, and sliced garlic into the cavity of the turkey. Rub the pressed garlic all over the outside skin of the turkey. Place the turkey into Dutch oven. Pour 1 cup of warm water into the bottom of the Dutch oven. Cover and cook, using 20 briquettes on the bottom and 30 briquettes on the top. Prepare the basting sauce in a small dish by adding herbs to melted butter. Stir until well blended. Brush the turkey with the basting sauce often as the turkey cooks. Replace the coals every 45 minutes until the meat thermometer inserted into the breast of the turkey reads 175 degrees. Arrange the potatoes in the bottom of the Dutch oven around the turkey about 1 hour before meat is done cooking. When the potatoes are cooked, remove them from the oven, and mash them with the butter and milk. Season with garlic salt and pepper. When the turkey is done, remove it from the Dutch oven. Increase the briquettes on bottom of the Dutch oven to 30. Stir the cornstarch in 1/2 cup water until dissolved. Whisk cornstarch mixture into the drippings in the Dutch oven. Stir until the mixture comes to a boil. Season the gravy with salt and pepper. Let the turkey rest for 10 minutes before carving.
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