
Tamale Pie 
Ingredients: (8 servings) 

12” Dutch oven & lid 
24 briquettes (more in cold or rainy 
weather) 
aluminum foil 
paper towels 
lid lifter 
can opener 
wooden spoon 
zip lock bag 
 
1 ½ pound ground sirloin  
   (extra lean ground beef) 
2 x 15 oz cans piquinto beans  
  (or BBQ or no-meat chili beans) 
28 oz can of tomato sauce 
24 oz Medium Picante Sauce 
 

1 medium onion (chopped finely) 
½ large red bell pepper (chopped) 
 
6 oz can of pitted olives  
  (or 4 oz diced olives) 
1 package corn bread mix 
1 pound grated cheddar cheese 
 
substitute for corn bread mix: 
  1 c. sifted white flour 
  1 c. corn meal 
  ¼ c. sugar 
  1 tsp salt 
  1 T baking powder 
  1/3 cup cooking oil 
  1 c. milk 

 
Instructions: 

1. Start the briquettes early. 
2. Line a 6 quart Dutch oven with heavy aluminum foil.  Stand the oven on all the coals.   
3. Break apart the gound beef and brown and kibble it in the bottom of the lined Dutch oven 

using a wooden or nylon spoon.  Do not tear the foil lining.  Blot out any fat or extra 
moisture using paper towels and discard.  Add the chopped onion and bell pepper.  If you 
like chili, add 1 T chili powder and 1 tsp cumin powder.  Continue to stir and brown until 
meat is brown and onions are softening. 

4. Meanwhile: open the cans.  Slice the olives into circles.  Dump the tomato sauce, beans, 
salsa and sliced/diced olives onto the meat mixture.  Mix gently with a wooden or nylon 
spoon. 

5. Meanwhile: Mix the wet and dry ingredients to make the corn bread.  When not using a 
package mix, put dry ingredients into a zip lock bag., add the wet ingredients and knead 
the baggie. 

6. Squeeze blobs of corn bread around on top of the beans mixture.  It doesn’t have to be 
completely covered, it will swell while cooking. 

7. Cover with lid and put half of the briquets on top and leave half underneath.  {This is a 
non-traditional pattern because you are both baking and stewing with this recipe.} 

8. After 10 minutes, turn the oven a quarter turn one way and the lid a quarter turn the other.  
Repeat in another 10 minutes.  Check after 20-25 minutes.  If a toothpick in the cornbread 
comes out clean, the dinner is ready. 

9. Serve and garnish with grated cheese. 
 



Chicken and Rice 
 

Ingredients: (8 servings) 
12” Dutch oven 
24 briquettes 
aluminum foil 
6 skinless chicken breasts (cut into quarters) 
2 cups  rice (uncooked regular long grain rice or rinsed wild rice may be used) 
6 carrots 
6 stalks celery 
¾ onion 
½ red bell pepper 
1 package  dry Lipton Onion Soup Mix 
3 cans chicken broth (or chicken boullion crystals and water) 
3 cans cream of mushroom soup 
3/4 teaspoon paprika 
3/4 teaspoon pepper 
1 can  water 

Preparation: 
Start the briquettes early. 
Line 6 quart Dutch oven with aluminum foil.  Pour uncooked rice into Dutch oven.  
In a separate bowl, combine chicken broth, cream of mushroom soup and 1 can of water.  
Pour mixture over the rice and mix well with rice. 
Place cut up chicken breasts on top of rice and sauce mixture.  Sprinkle Lipton Onion Soup 
Mix, paprika, and pepper over chicken.  Add cleaned and chopped vegetables.  Bake at 350 
degrees F for about 45 minutes or until chicken and rice are done.   For a 12” Dutch oven,  
this would be about 16 briquettes on the bottom and 8 on the top. 

Sparkling Dump Cake 

Ingredients: 
24 briquettes 
aluminum foil 
1 cake mix (white or yellow) 
2 cans of pie filling 
1 12oz can of lemon-lime (or ginger ale) soda 

Preparation: 
Start the briquettes early. 
Line dutch oven with foil.  Pour pie filling into the lined dutch oven. 
Sprinkle (dry) cake mix over the pie filling.  Pour soda over the cake mix. 
{You do not need to stir, but if you do, do not stir down to the pie filling.} 
Bake at 350 F for 35 minutes (about 8 briquettes under oven and 16 on the lid)  
Rotate oven to avoid hot spots.  It’s done when light brown and not gooey in the middle. 


	Sparkling Dump Cake

