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					“In over 30 years as a full-time guide for coastal kayak and other water-based backcountry programs, I simply don't leave home without a Dutch oven. Multiple-use is our mantra in our outdoor kitchen and nothing defines that better than a Dutch oven. I consider the Woodruff books to be the granddaddy of all Dutch oven cookbooks . . . so much so, we named our redesigned Dutch oven after Woody.”

					—Michael Gray, Uncommon Adventures
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				To Mom and Dad

				Special thanks to Jennifer Anderson Lucas for her help with the photos, editing, recipes, and encouragement.

				
					GRACE:

					For food

					For raiment

					For life

					For opportunity

					For friendship and fellowship

					We thank thee, O Lord.

				


			

		

	
		
			

			
				FOREWORD

				Wouldn’t it be incredible to know someone who had reinvented the wheel? Well, the late Woody Woodruff didn’t invent a new design for a wheel, but he did invent a better Dutch oven. 

				Woody was a Dutch oven master. He fine-tuned his cooking technique during a half-century of training Boy Scout leaders, demonstrating open-fire and charcoal cooking hundreds of times. His innovation—perfecting a new rectangular design for the traditionally round Dutch oven—earned him international fame. Woody demonstrated his mastery of outdoor cooking at scouting programs in Trinidad, Jamaica, Guyana, and Canada, as well as the United States. Further, he was certified as a Scoutmaster training expert by Scouting’s international headquarters at Gilwell Park, England. 

				Woody’s greatest accomplishment in his outdoor education career was his development of remarkable recipes for outdoor cooking. While these recipes are ideal for Dutch oven cooking, they are also useful for any situation where a one-pot dish is appropriate. Frankly, I hate cleaning up utensils and having to work with large fires, so one-pot cooking is always appropriate for me. Trading the hassles of multiple cooking pots for the ease of finding a recipe that you can throw together into just one vessel—and of having a meal that basically cooks itself—makes this book a boon for any busy (or lazy) cook.

				Woody’s one-pot meals go beyond main-course dinner concoctions. Breakfast meals, desserts, breads, cakes—they are all here. Specific menus include fish, poultry, vegetables . . . and meats. And oh, what meats! All types and combinations. Just to read these recipes is enough to get your salivary glands working.

				Woody suffered a heart attack late in life that caused him to make a major revision in his recipes. He created the first “heart-smart” Dutch oven meals with low-fat, low-cholesterol ingredients, which were included in the book’s second edition. This tradition continues with this fourth edition of newly revised and annotated recipes. 

				Since its first publication many years ago, Woody’s Cooking the Dutch Oven Way has been a best-seller in outdoor literature. It fulfills a significant niche in outdoor lore as well as specialized cooking literature. And it provides all outdoor travelers with both traditional and modern recipes and techniques to fully enjoy one of the most enjoyable methods of cooking outdoors—cooking the Dutch oven way!

					William W. Forgey, MD

					Friend and fellow Dutch oven cook

				Dr. Forgey is a member of the National Health and Safety Committee of the Boy Scouts of America, the task force chairman of the national BSA Wilderness First Aid Program, an avid Dutch oven cooking enthusiast, and was a close friend of Woody’s. 

				

			

		

	
		
			

			
				INTRODUCTION

				By L. L. “Woody” Woodruff, 1988

				The recipes that I have brought together in the following pages are reflections of the time since 1920 when I went on my first overnight with a number of friends. My father and the other adults slept on a bedspring and mattress they had brought along in the Model T truck and placed on the ground. The rest of us slept on the ground with an assortment of blankets and covers made into bedrolls. Sleeping bags were scarce in those days.

				Our cooking was quite elaborate. Dad buried potatoes in the coals and smoked up a number of Mother’s pots and pans in the ordeal of preparing the meal for fifteen or twenty hungry boys. We ate well, but what a mess to clean up, and what a lot of time wasted! 
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						Kid-Friendly Dutch Oven Cooking


						Kids can grow up to be good cooks. Start with simple recipes, and be sure to have fun and enjoy spending time with them as you cook together. We have included several new recipes for you to try with your kids. Let them do the work, but be there to support them. Sooner or later they will be able to handle all the cooking tasks, and you’ll be able to sit back, relax, and have them wait on you.

						Throughout this cookbook we have added some pictures of our friends John, Hannah, and Josh. These photos show you how easy it is to have kids helping in the outdoor (or indoor) kitchen. There are just a few simple things to remember:

						
								Supervise all children around the preparation table and fire.

								Make sure all kids (and adults) wear shoes around a charcoal or an open fire.

								Use simple instructions.

								Don’t worry if things don’t come out perfectly or look a certain way; just have a good time.

								Don’t fret over messes; this is part of the experience. 

								If you forget an ingredient or drop something on the ground, improvise with another ingredient. 

								If their ideas are better than what is found in this cookbook, let them create their own recipes. 

								Have them invite their friends to a cookout in the backyard to show off their culinary skills.

								Cooking with your children can be a wonderful family activity, so make it a relaxing and enjoyable experience.

						

						You can also bring along packaged or canned foods like mac and cheese, sloppy joes, Hamburger Helper, taco ingredients, or spaghetti and meatballs. Just make these meals the way you would at home, except with the Dutch oven. Look for the “kid-friendly” icon next to the recipes that are best for family cooking time. 

						[image: ][image: ] = Kid-Friendly

						Ellen Woodruff Anderson and Jane Woodruff

							August 2012
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							Hannah and John Sawyer and Josh Beilfuss, ready to dig into their latest creation!

						

					

				Since that time it has been in the back of my mind to keep cooking on the camping trail as simple as possible, with the least amount of cleanup.

				I’ve demonstrated Dutch oven cooking many times, from Hawaii to the East Coast and from Canada to South America, and I found that we all have the same problem: We like to eat, and eat well. Really, now—no one likes to eat burned or poorly prepared food and then spend hours cleaning up the mess made from the catastrophes.

				Naturally, we laugh about the bad experiences, but they have probably discouraged more new campers from going out a second time than any one other thing, including bugs. I have therefore dedicated myself to reviving the art of Dutch oven cooking, which is nearly dead in many parts of our country but is now making a comeback.

				The pioneers must have eaten well. Most of them carried along cast-iron round ovens on their wagons, and most later kept these ovens near their fireplaces and used them regularly. The Dutch oven was a prized possession. This is probably the easiest method of preparing food that has ever been devised, even though it started four thousand or more years ago with earthenware and reed Dutch ovens.

				For years I have had the fun of sharing Dutch oven cooking with hundreds of younger, middle-aged, and older people. Through the experiences I have had in helping them, I have learned much about this culinary art. I’d like to offer you the following information to help you enjoy one of the finest ways of getting the best taste and most nourishment out of good food, with the easiest and simplest techniques—Dutch oven cooking.

				I’ve tried to present this information in a way that will start a beginner in the easiest way possible; the rest is up to you. As your skill in oven use develops, you can rely on the many recipes for one-pot meals that you will find scattered throughout many cookbooks. I have tried and tested all of the recipes in this book, so I know they are simple enough for the beginner.

				I have made no attempt to cover the complete field of all recipes. Instead, I have selected a few basic types with various common ingredients. I hope to satisfy a need in the present day, when so many of us wish to be outdoors—either in the backyard, in our trailer down the road, or camping on the trail. With this start you will be well on your way to using the Dutch oven for any recipe available to you.

				I have made no attempt to standardize the yields of these recipes, but I do find that most will serve six to eight people. All the recipes can be easily adjusted for the size of the group by adjusting all ingredients proportionately.

				If you find you are not interested in using a Dutch oven as such, all of these recipes can be used equally well in a casserole or baking dish in the regular oven.

				No attempt has been made to compete with any other author on recipes or methods. I have developed them through my associations with many, many friends interested in good cooking, and I want to pass them on to you.

				
					Heart-Smart Recipes


					Throughout this book you’ll find recipes marked with the “heart-smart” icon. These low-fat, low-salt, low-cholesterol dishes can make cooking the Dutch oven way as healthful as it is easy.

					[image: HeartHealthy][image: HeartHealthy]= Heart-Smart

				

			

		

	
		
			

			
				SELECTING, USING, AND CARING FOR YOUR DUTCH OVEN

				In years past, cast iron was the only reasonably priced Dutch oven material available. Today we also have aluminum, which does the job every bit as well, is only about a third as heavy, is less apt to break in handling due to its weight, and is easier to clean. (The Woody Dutch Oven is available at woodydutchoven.com.) Choose whichever material you feel you will be most comfortable with. All Dutch ovens, however, should have legs that are at least 1½ inches high, and a lid with a lip that seals well. Extension legs are available for the rectangular and square ovens intended for use with wood or other non-charcoal heat sources. You can also extend the legs by placing them on the ground, metal, or stones.

				The lid (or bottom) of the Dutch oven also work well for open-fire frying or cooking. Use the same precautions you’d follow with other frying pans or cooking vessels.
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				To prepare a cast-iron Dutch oven for use, it should be thoroughly washed and cleaned in regular dishwater, then immediately rinsed and dried. Completely coat it inside and out with no-salt cooking oil and place in the kitchen oven at 250°F to 300°F; in 2 or 3 hours, your Dutch oven will be ready to use. If the household oven is not available, use charcoal under and on top of your Dutch oven (just as is recommended for cooking) for 2 or 3 hours, for the same results.

				You can use cast-iron Dutch ovens for many years and for many different dishes. Wash them each time you use them in regular dishwater. Then warm them up and coat them with cooking oil while they are hot, or heat the oil and swab it on.

				If rust appears on a cast-iron oven, it should be washed, heated up, and treated as soon as possible. You may have to use steel wool, a wire brush, or sandpaper to get the rust off.

				[image: mixedveggies.tif]

				Cast-aluminum Dutch ovens are also fine pieces of cookware and should be washed and dried after use, just as aluminum cooking utensils, but they need no other preparation or treatment before or after use.

				Store either type of oven top-down, with air space underneath and the lid right side up on top of the legs.

				Crucial to the operation of your Dutch oven is controlling the heat. Once you understand this process, you can effectively bake and cook even in a tin can.

				Start charcoal at the edge of the campfire, then lift it with tongs or a shovel to the oven. Starting charcoal without liquid fuels or electric starters is easy. Make a starter from a number-10 (16-ounce) or larger tin can by putting a row of 1-inch holes around its bottom, for draft. Crumple up one double sheet of newspaper and lay it in the bottom of the can. Place a piece of expanded metal or chicken wire, cut to the size of the can’s inside, on the paper, then pour the charcoal on top. Light the paper, and in a very few minutes the coals will be ready to transfer to the oven.

				Fine patented charcoal lighters are available. They really do a good job, are not expensive, and last for a long time. One double sheet of crumpled newspaper under the hinged grate of the charcoal lighter will get the charcoal lit in 8 minutes. The charcoal can be dropped out of the bottom for grill cooking, or can be transferred to the Dutch oven with tongs or shovel.

				After the initial charcoal is put on and under the oven, you can add unlit coals as needed; they will start rapidly once they touch the lit ones.

				When using wood to make charcoal, hardwoods such as oak, cherry, apple, or hickory will give you the best results. When using softwoods you have to stand over the oven almost constantly to feed the fire, and even then the fuel won’t be as consistently hot or stable.

				It is best to build a small fire beside the oven and keep shoveling the freshly made charcoal from there to the oven.

				If you’re using the 4-inch extension legs available for the square and rectangular Dutch ovens, it’s best to have a pile of small hardwood, pencil-size or larger, cut ahead.

				A word of caution: You can easily burn food in the oven by letting a twig fire grow too hot. Twigs that are ¼ to ½ inch in diameter can create enough heat to bake, boil, or fry in the oven, but the fire must be regularly fed.

				If you’re a beginner, start with charcoal briquettes to get the feel of the oven, using the Temperature Chart on page xviii for approximate temperatures. Charcoal varies in heating quality, and high winds will also cause the fuel to burn faster.

				When you’re using two ovens, you can stack one on top of the other to take advantage of the heat. If you do this, remove some of the coals between the two ovens to regulate the heat.

				In high wind or rain, you can shield the oven by setting it down on a piece of aluminum foil large enough to come up completely around and over the top of the Dutch oven, with enough left over for a double fold with the two ends together. Use the same amount of coals under and on top of the oven as suggested in the chart.

				The temperatures listed on the chart are fairly accurate, but may fluctuate under various conditions. For instance, charcoal varies considerably, and charcoal made from hardwoods does a better job than the mineral product. The oven can be heated in a number of ways, including in the kitchen oven, in a fireplace with wood ash charcoal, with small twigs or buffalo chips, with whale or seal oil, or with canned heat.

				Temperatures outside will affect the oven very little if you’ve protected it from wind and rain. Indeed, you should be able to use it in weather from –20°F to 100°F with no more than a 5-minute difference in baking times!
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