 Be sure to put this creamy, rich enchilada lasagna from the Nestle company on your list of recipes to try, it is one of my favorite dutch oven meals.  It's quick, easy and if there are any leftovers it gets better the longer it sits in your refrigerator.  I used 3 cups of store bought rotisserie chicken.  You can use a spicier enchilada sauce if you want to raise the heat level.   Add black beans, roasted vegetables or even use ground beef in place of the chicken if you so desire.  One 19 oz can of Old El Paso Enchilada Sauce made plenty of sauce.  I used my 12 inch oven, overlapping 5 small corn tortillas for each layer.  It baked with 10 coals in a ring around the bottom and 18-20 on the lid.  Sprinkle a handful of extra cheese over the top before baking.  Let it rest a bit before serving so all those luscious sauces can soak into the tortillas.  

Enchilada-Zagna
2 to 3 cooked, boneless, skinless chicken breast halves, cut into small pieces (about 3 cups), divided 
1 can (28 oz.) or 2 cans (15 oz. each) mild red enchilada sauce 
1 container (8 oz.) sour cream 
1 can (12 fl. oz.) evaporated Milk 
2 cups (8-oz. pkg.) shredded cheddar cheese plus more for topping
1 can (4 oz.) diced green chilies, undrained 
1 pkg. (12 tortillas) 7-inch corn tortillas 

     Lightly spray or oil a 12 inch dutch oven.
     Combine enchilada sauce and sour cream in medium bowl.  
     Combine evaporated milk, cheese, and chiles in medium saucepan or smaller dutch oven.  Cook over medium heat, stirring constantly, until cheese has melted and mixture is smooth.  Remove from heat.
     Spread 1 cup enchilada sauce mixture on bottom of oven.  Layer with 5 tortillas, 1 cup enchilada sauce mixture, 1 1/2 cups chicken, 1 cup cheese sauce; repeat layers one more time, starting with tortillas.  Top with remaining tortillas, enchilada sauce mixture and cheese sauce.  Finish with a handful of extra cheese.
      Let sit for 15 minutes before serving.
 I woke up today hungry for Chilies Rellenos and since I didn't have the time or energy to make them from scratch this easy recipe from Betty Crocker proved to be a quick fix for my cravings.  Place canned chilies in the bottom of your 10 inch dutch oven, sprinkle with cheese, combine the egg and Bisquick mixture, pour into your oven and bake.  Mine baked with 10 coals in a ring around the bottom and 20 on top.  Melt more cheese over the top at the end of cooking time and you've got a yummy, good for any time of the day, dutch oven dinner.  Be sure to let it rest for at least 5 minutes after taking it off the coals and it will be easier to slice and finish the pie with your favorite salsa and a spoonful of sour cream.

Impossibly Easy Chilies Rellenos Pie
2 4 oz. cans whole green chilies, drained
8 oz. (2 cups) shredded Mexican cheese blend
3 eggs
3/4 cup Original Bisquick mix
1/4 tsp garlic powder
1 1/2 cups milk
3/4 cup chunky salsa
Sour cream for garnish

     Lightly oil or spray 10 inch dutch oven.
     Slit chilies lengthwise; remove seeds.
     Arrange chilies in single layer in bottom of prepared dutch oven.
     Sprinkle 1 cup of the cheese evenly over chilies.
     Beat eggs in medium bowl with wire whisk.
     Add baking mix, garlic powder and milk; beat until well blended.
     Pour over cheese.
     Bake at 400 degrees for 25-30 minutes or until knife inserted in center comes out clean.
     Sprinkle with remaining cup of cheese.
     Cover and cook for 3-5 more minutes or until cheese has melted.
     Let stand 5 minutes before serving.
     Serve with salsa and, if desired, sour cream; makes 6 servings.

Mountain Man Breakfast Omelet

	1
	lb. country sausage
	2
	cups chopped; mushrooms

	1
	lb.bacon
	18
	eggs

	1
	large yellow onion; diced
	3/4
	cup milk

	3
	cloves garlic; minced
	 
	salt and pepper to taste

	1
	green bell pepper; chopped
	3
	cups grated Cheddar cheese

	1
	red bell pepper; diced
	 
	picante sauce


	Heat a 12" Dutch oven using 20-22 briquettes bottom until hot. Add sausage to oven and fry until brown. Remove sausage from oven. Cut bacon into 1 inch slices. Add to Dutch oven and fry until brown. Add sausage, onions, garlic, bell peppers, and mushrooms. Saute until vegetables are tender. Whisk together eggs and milk. Season with salt and pepper. Pour eggs over vegetable mixture. Cover and bake using 8 briquettes bottom and 14-16 briquettes top for 20 minutes until eggs are set up. Cover top with cheese and replace lid. Let stand until cheese is melted.

Serve topped with picante sauce.

Serves: 8-10


Peach-Orange Dump Cobbler

	2
	(30 oz.) cans sliced peaches; drained
	1
	yellow cake mix; dry

	2
	(8 oz.) cans mandarin oranges; drained
	1
	can Orange soda

	1 1/2
	tsp. cinnamon
	4
	Tbs. butter; cut into pieces

	3/4
	cup brown sugar
	 
	vanilla ice cream


	Line a 12" Dutch oven with heavy duty foil. To Dutch oven add peaches, oranges, and cinnamon. Stir to mix. Sprinkle brown sugar over fruit. Dump cake mix in a large pile over center of fruit. Make a well in the center of the cake mix. Pour orange soda into the well then stir cake mix in to moisten. Spread mixture evenly over fruit. Dot top with butter.

Place lid on Dutch oven and bake using 8-10 briquettes bottom and 14-16 briquettes top for 45-60 minutes.

Serve warm with vanilla ice cream.

Serves: 8-10


 Enchilada
8 Cup Mexican blend cheese
Chilies (dried)

200 corn tortillas

Hamburger (optional)

Onion (optional)

Apple Fritter Rings

4 large tart apples

1 cup all purpose flour

2 tablespoons sugar

1 teaspoon baking powder

Dash salt

1 beaten egg

2/3 cup milk
 1 teaspoon cooking oil

¼ cup sugar

½ teaspoon cinnamon

Core and peel apples, cut into ½”thick rings and set aside. In mixing bowl thoroughly stir together flour, 2 tablespoons sugar, baking powder, and salt. Combine egg milk, and 1 tablespoon cooking oil; add all at once to flour mixture, stirring just till blended. 

In skillet that is at least 2” deep, heat 1 inch cooking oil to 375*. Dip apple slices in batter one at a time. Fry fritters in hot oil about 1 ½ minutes per side or until golden brown, turning once. Drain on paper towel. Sprinkle hot fritters with mixture of cinnamon sugar. Serve hot. 
Chocolate Lovers Delight
	1 1/2
	cup water
	1
	(10 oz.) bag miniature marshmallows

	1/4
	cup cocoa powder
	1
	chocolate cake mix; prepared as directed

	1
	cup light brown sugar
	6
	oz. semi-sweet chocolate chips


 

	Line the bottom and sides of a 12" Dutch oven with heavy foil. Mix the water, cocoa powder, and brown sugar together and pour into the Dutch oven. Add marshmallows and spread them out evenly. Pour prepared chocolate cake mix over marshmallows. Sprinkle chocolate chips over cake batter.
Cover oven and bake using 8-10 briquettes bottom and 14-16 briquettes top for 60 minutes.
Serve warm with whipped cream.
Serves: 10-12
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