Meatloaf Flower Dinner

	4
	lbs. extra lean ground beef
	1
	tsp. oregano

	1
	large yellow onion; diced
	1
	tsp. rosemary

	2
	cups bread cubes
	1/4
	tsp. ground ginger

	1
	cup milk
	1/8
	tsp. cumin

	3
	eggs
	2
	tsp. salt

	1
	small carrot; shredded
	1/2
	tsp. ground black pepper

	1/2
	cup catsup
	6-8
	carrots

	1/2
	cup grated Cheddar cheese
	6
	medium potatoes

	2
	tsp. thyme
	10-20
	asparagus spears

	2
	tsp. marjoram
	 
	additional catsup as needed


	In a small bowl add bread cubes and pack down. Add milk to bread cubes and allow to absorb.

To a large mixing bowl add beef, onions, bread and milk, eggs, grated carrot, catsup, cheese, and seasonings. Mix thoroughly. Place mixture in a 12" deep Dutch oven and spread it into a ring against the sides of the oven leaving a cavity in the center for vegetables. Cover the top of the meatloaf ring evenly with catsup.

Cut the carrots into halves lengthwise and the potatoes into quarters lengthwise. Trim the bottoms of the asparagus. Line the inside of the meatloaf ring with carrot halves. Inside the carrots stand potato quarters in a ring. Stand the asparagus spears in the center.

Roast using 12-14 briquettes top and bottom for 90 minutes. Rotate the Dutch oven and lid every 15 minutes.

Serves: 6-8

(This recipe courtesy of Len and Jerrye Stillman of Salt Lake City, UT).


Fiesta Chicken with Black Beans

	2
	(15 oz.) cans corn; drained
	3
	Tbs. ground cumin

	2
	(15 oz.) cans black beans; drained
	2
	Tbs. chili powder

	2
	yellow onions; halved and thinly sliced
	2
	tsp. salt (to taste)

	2
	green bell peppers; cut in strips
	1-2
	tsp. coarse ground black pepper (to taste)

	6
	cloves garlic; minced
	8
	boneless, skinless chicken breast halves; cut in strips

	1
	(30 oz.) can whole tomatoes; drained and chopped
	 
	Emeril's Southwest Spice* to taste

	2
	(6 oz.) cans tomato paste
	1
	lb. pepper jack cheese; grated

	1
	(8 oz.) can diced green chiles; drained
	2
	lb. cheddar cheese; grated


	In a 12" Dutch oven combine corn, black beans, onion, bell pepper, garlic, tomatoes, tomato paste, chiles, cumin, chili powser, salt and black pepper; stir to mix well. Taste and adjust for seasoning. Season chicken with Emeril's Southwest Spice then add to Dutch oven contents; stir to mix in. Cover oven and bake using 8-10 briquettes bottom and 14-16 briquettes top for 1 1/2 - 2 hours until chicken is cooked thru and no longer pink. Spread cheese over top replace lid and bake for 5 additional minutes until cheese has melted.

Serve with warmed flour tortillas or over rice.

*The recipe for Emeril's Southwest Spice seasoning can be found on my recipes page under Seasonings.

Serves: 10-12


· Fresh chicken is best, however if you use frozen chicken be sure to defrost and drain liquids

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
	 
	 


	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.


Serves: 8-10

Serving suggestion: serve warm with vanilla ice cream

