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Different Strokes - Canoe or Kayak?
The Dutch Oven
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On the Water Etiquette

Rain Barrels - Saving for a Sunny Day

Master Gardener
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Sha's mod alone, Thee sinupde bat
sirdy cast iron cooking vesscl has
gainod popalasiey te the extent that
an Imernet scarch will vield dorens
o statewide, natiknal, and inter
mational Dusch oven socketies ansd
thousands of fecipes

B it's nathing now

[uch ovens have plaved a role in
our nation's history starting with carly
setthers el mewing throwgh the de-
cadles with cowhovs an cattle drives,
sobiliers in the Civil War, and pioncers
o A way west. Lewis amld Clark

as o of their

listed the Duntely ove

mest vahuahde picces of cg ol

Taslay Dutch ovens make appear-
ances al mueslchoader remdervous

youth camyps, living histery den-

OrsdFE —gven ds slate symbals
(LUt amd Toexas)

W hen Wators, a natnve of

okl learned b use one, she

hocame s mofed winh i that

she integrated Dl ovens i her
carcer amd mow travels the nation
teaching cowmbcss cahiers the oubdoor
cooking technigue

“The beaury of a Dutch ovon is

that you can cook in one anywhere

CAPPRSITE: p el Flvarmbinirgeny”

Frdier Fiw Coinaereale, meady do
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tary by Andra Bryan Stefanon

Photagraphy by David Rasmussen & Eenneth Keller
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Historic,

and Fun

in any comdition,” Warers said. “The
hotrest workshaop 1 Gaughs D oy
s a1 was shaout 9 degrees in August
in Ok lahoma, and the ooldest one was
in Wisconsin in Marcly in shoar 20
degrees. I docsn't matier—ihe food
still quiFis et grea every dme
Literally anything you can do
im vour kinclen an home you can do
im a gl oven, They're great for
hackyard entertaining, where you can
et vour guests invedved and make it
something ¢ experience ogether,
Waters sakd.
| TRIED AND TRUE TIPS:
| # Line the hottom and sides of 3
uch oven with parchmcnt paper
hefore pouring in cobblers, cakes,
o otheer meessy foods o make
clean up a smap,

When cooking in the backyard

oF 4l 4 campsite use a fire pan
underncath te brigueties for
safety, to avoid burming grass or
Jeaving miarks on concrete, and for
ease in disposing of ash. Shallow
galvanized metal pans arc avail-
able from leed stores for about 35
el hedil euxals guite wicely: in 2

Give outdoor woman Luann Waters the choice of a tool she'd
most want to have — whether in her backyard or on a cross-
country RV trip — and she'll pick a Dutch oven every time.

she distribades recipes lanvinated
on ingdex cands 1o her guests. " You
can assign varkus tasks, like chop
P, measuring, o lighting e
hriguecties, and s i s o bl o case
people into the outdoors if they're
neet alpesdy outdoors peaple,” she

sakl. “They can himd ot s fun aml

i e spccessiul an i, then mayvhbe b

inspired 10 go o

a campyround and

try it o Ulscir own
steve Kobdnson, Noriieest Daefolr

Ok ey FVWERE ), says lis

club's approximately 25 members arc

pinch a douhledayer of heavy-Jmy
aluminumn ol will e

& The brand of charcoal usce does
make a difference, In informal
stslies by Dutch oven expens
on uniformity of briguetic sizc,
bength of burn time, and how
readily they started, Kingsiond ™
Isgat oulier hrands each tin.

* A lisd lifter is well worth the small
investmsent, allowing the cook
tin remove the ld in the naost
efficient and safc manner while
avoidling getting coals or ash in
the luwl
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attracted to Dritch anvens i puamer-

oS reasens. " For some folks its the just love L

«ha

bascd cooking Form; for others ivs the

riendships that are formed by being

in & groasp that enjovs saling an

the campfire,” e saisl. “For others cating. §

it may be because the whaole family

GETTING 5TAR

Intimidared by e thought of cooeking in 2 Duch oven®
Have onee sitting in your garage that you've wanted to
use i just havent mustered the courage?®

It"s casber than you think. “Most recipes that can be
oooked in 3 large pot on your kitchen stove, in a crock:
Pl o in 3 casserode dish can be cooked in a Duch
oven®, says ouldoor woman Ellen Benite, knglime Dutch
SVED IS

oF 21 Warnen i iy Ciifdoors cvens

Here's how:

& o vourr makiden vovage into Dutch oven cooking,
schect a simple recipe that basically invelves opening
cans, chapping a few vegetables, amd heating

= Don's et vour first Dutch oven meal ar from
home =1try it on ihe driveway or in the backyand,
where any cooking wensdls you might have forgoten

are anly & fow steps away

* Preschop ingredients like onions and peppers inan
imdoor kitchen; place in a wmppered plastic bag and
transpaort with your other supplics.

| 12" Iharels oven (5 an eocelienrl
afdimer Ios Dl darw

¥ dise fire.
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can panicipate, and sl
The cligh, based in

f coskingg with o herioege Tzcoma, Washingumn, meets manihly
i i st Chet, savs Loris Fabvankey
NWIMIS dirceton

il alwavs revolve arcand o

Qur activitics Wezzl

BICS W CRIE

weckend in the lacal arca,

cTs My at a member's house, or attend an

wvent bosted by anotler gro

the Marntain Mo Kain

it on by the Washing

Peloaehers Associalion.” she said

The cluby also |
5

king and

sis @ demamsiration

h an lacal i

holds workslusps—in short, any cvent

= At your Dutch oven over an anca of bare groumd that
can accommexlate i coals, or over a disposable fodl
wray £like vhe king vou meight use o cook 3 Thanksgiv-
i trkey).

+ Use a charcoal chimney (parchased ar Wal-Mart or
Target For abowt $19) for a jump-start on gelling your
ooals i

= Mast recipes ercated for Dutch oven cosking specily

the mumber of briguettes to place under the oven and
o the 1) o casune the even, sllaround heat neces-
k kitchen oven). Following the
a ix expecially imporiam when

sary for cooking (1

recommemled fonr
i bake dessems oF bacads in 3 Durch oven

= Purchase a cookhook especially for Dutch oven

onoking 1o get vou well an your way. Try “Cast [ron
Couking o Dummics,” (31999, “World Champion-
ship Dutch Oven Cookhaook,” ($9.549), or “The Dutch
e Resodiroe Cookbook,” (S16299), all «of wiich
inchucde tips amd echnigues in addion o recipes aml

categorize recipes acoonding o level of difficubty.

DUTCH OVEN S1ZES

57, stapdard depah . - e | PAAIL

8, standand depth . 2 quarTs
(T e FY NIET T T ] R 1| 111 ;3
127, stanbard depth oo & QUATLS
. PR 1 . 1" |y - ]
W, standard depthh. .o micsisimmie e A quarts
(T AL - - S ———————————— | [ -y | ]
167, standard depth.......o 12 quarts

Orvens with begs and flag tops anc best for conking
with briquettes. Ovens withaut begs ane great for
sitting directly on your fire



in which they can incorpaosate Daitch
oven coaking

Fabvunkey has foumd lee Duch
oven invahmble while cooking e a
large groaep of family and friends, as a
life-saver during clecirical blackouns
and as a way vo keep the heat out of
the Kitchen on hat sumner days
think Dunch ovens ane
fied crock pots, goasd for
ips aml stews, think again

Ellen Benite, longtinse Dutch oven

instructor ot Wirmesr in the Ontdonrs

evenis, said she appreciates the slaps

ability Duateh avens give o just about

LNV FECipe

I have r workshops

make everything from pizca o rich
orab hisque to decadent brownics,
she said, “Omnee they see than 2 Ducch
aven docan't just mean a big hatch of

child, they e hooked

Arvalres Hryear St i5 o Kamss
asval frocdansce aviter bal Dos Deaevlvd
extemsiely Brugivard e afted Al

wirral Tord il AdreerTear sevl

it dlivecioar of a

T

FOR FURTHER INFORMATION:

TEMPERATURE CONTROL

As a general rule of thumb, the
number of briguettes needed to
give you 350 degroes is iwioe as
many s the diameter of your Dutch
owen. For example, 2 127 Dutch oven
would need 24 briguetics e reach
350 deprees

Depending on the type of cooking
vioa ane dodng, a certain member of
Ierigucties ane placed on top amd
unslerneath the oven, For simneering
soups, stews and chili, place 173
aof the 1otal beigueties on the D,
amd the remaimber urdcrncath ina
sl layer.

For haking lrcads, biscus, pecs
and cobblers, place 273 of your
briguettes on the lid and armange
the remaining 153 in a singh: bver
heneath the oven.

Fawr rosasiing macals, casseroles,
quiche, vegetables, amd beans: di-
vide the brigqueties evenly between

v il el diwe Sorteievast

i*
Karnsre civafter of Wismern i the

wacrs. A poar balamces riting fr

arvid

8 retdls draching o gl
vaalism class and being o

s freant-dmsie ieare Rl v elnkdoor

Enring soas. Nise iard fer Brasfeina

The International Duich Oven Sockety (aowoncidos.com )
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FEFT 70 REGHT A screen shiededs thve
Enedcly caven froea e sadivel, Staackesd orens
share tw bead for
e Bardgnen
tifter ured By ghove bl maoke §

ik, A obarrooal R

st cesnlbivg wcaster anid sTfer

thae Lidd anel hotpom. Again, arranged
in a single layer.

Mot comeationsl recipes can be
conked at 330 degroes by varying
e lenggth of time they cook.

Ty estimate an increase oF docrcase
in remperature, figure one brigquetic
exjuals 10 - 15 degroes of heat in
optimum conditions. Using 350
degrees as vour bhase temperature,
achd or decrease U number of
hriqueties o reach your desinod
hcat bevel, Ambient temperature amd
wind will influcnae the snwsung of
hea prosluced, =0 just keep an oye
o your dish, Add meore briuetics
if mecessary. It's best o skl hest
showdy = in's just abowt imposaiblc

1o ool o an over-heated Duich
oven withoud sacrifcing your

dinner. When adding or renwwving
brigjuctics for Iomperagine contnol,
remember 1o do s from e top amd
thee Botiom

v injerkosgfal carpall artel enartalvone evatlinisiasd,
hisesd tiseir frderests fn raeivaral
el pedlitlife

Bt o

Bivtry, comsereaiion

rabigpryvelioe Po adervligh thir b

Wiy Felpe, b0 bincfudy @ v, sivad

[praririe, ditvrse irevs, and gardens

Bascd in Utah, this erganication has nearly 50 chapoers from ooast b coast that participate in championship copi-ofis amd

frequent TGS {Dutch Cven Gatherings), O visit the Lisdge Mamsfacring Company website at www lodgem(ga
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Eqspiserry Aprice
Al pwal Correiali Cramic Hew

Raspberry Apricot Glazed Cornish Game Hens

s I Cornish Game Hens

= A2 cnp Rasflerry
rlnaigretic

NS cnfs Afartoed jeian

s Seasenced soll

e MefaieeE i file

Night hefore serving
Clean and rinss game
hens, Inject sparingly
with rasphorry vinaigrotie,

Next day: Season cavites
off birds with scasoned
salt and pepper. Rub
oiatside of birds with
seasoned salt and pepper,
Securne hegs with chefls
string. Fold wing tips
Behiing back if desired.

Preheat 12° Durch oven
with 12 brigpuctics an the
toge and 12 underneath
(For casy Clean up, line the
hetom of Duich oven
with il

Mace binds in pre-eancd
Duch awven, breast-side
upy, Cover sl ooek
W50} minubes.

Mix sogcther 152 cup
raspberry vinakgretie

and 1/2 cupr spriced jam.
Spread 172 of the glaze
mixture over the birds Sk
mimuies before they ane
finished comking. Spaoon
romaining glaze over

Inimals just before sorving.

Page 22

DutcH Oven Recipes

Hamburger/Tater Tot Casserole

wh X peninids foan grosmd
A

wh [ farge pelion asmion
el

=& T poarlic cloves, peirced

s Nl & prefetier Fo fuste

sh [ can drined sueet
]

sk [ cenr creann aof
mrniElareInT sl

s [ oo cream af
clifeleen oy

s [0S CHis SONT cReiR

= 2T Worcestersinne
e

s B frosest bller bols

s o onfis Collepfck
alwpwse, strealnlod

In hot Dutch oven, ssne
gl baocl, onons, garlic
salt, and pepper wmil beel

Too Easy Cobbler

=h 2 coins ety e
Silting

st 1 oy pelion ool mile

s | con femondAime
soalad § T-000, Sporile,

Menpnbain Dvir, ofc b

Hrcetions

Pawr pie

wnven lined with parchment
paper or fEl®, Poir dry
wake mix over Alling
spread evenly. Gemly pour

sonda cvenly over cake mix

is hrowvn aiikl oqions e

translucend. Drain if neces:
safy, our ascat axiune in
large baowd; adll sowps, sour
arcam. drained sweel corn

amid Worcestershine savce

Lay froecn tater tods evenly
in haottom of Dainch oven
Sprcacl 172 of the mcat
milwire over iois, Sprinkbe
layer of cheese over meai
sACe {EpproKimately 172
Poar in remaining macat
misire, s with remdain-

iy Clweose,

Consk 31 550 degrees for 90
minuies ar until Chaecse is

harely starting o hrown

HBake for 4% mimsies 31 3540
degrees o until gohlen

brown. Serves 6-8

Experiment with different
combinations of e
flling ancd soda favors

There are e fuiles!

"Pre-formed Dutch oven
liners arc also available an
larger sporting gomsd stores

EEFT 100 RICGHT. Termder goliden bnotw gomee besy ready bo plese

vl sewiw, arsiad Tims Eoiiy Codalider,



