Taco Soup-40 minutes; Serves 6 (full bowls) 18 (cups); 12” Dutch Oven 
Ingredients:
1 ½ -2 lbs hamburger                                                                2 cans (30oz) kidney beans
1-1 ½ quarts stewed tomatoes                                                ¾-1 cup shredded cheese (Mild, Cheddar, Monterey)
1 pkg. taco seasoning                                                                tortilla or corn chips
2 cans (28-30 oz) whole kernel corn
Preparation (10 min):
In Dutch Oven or Dutch Oven liner brown hamburger; drain off fat.  Add tomatoes, taco seasoning, corn and beans. 
Cook (30 min):
9 coals bottom & 15 coal top
Serve:
Garnished with sprinkling of cheese and dollop of sour cream; serve with a side tortilla or corn chips
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[bookmark: _GoBack]Cornbread- 30 minutes; Serves 10-20; 
Ingredients:
2 eggs                                                                                              ½ tsp. soda
2 cups Bisquick or dry baking mix                                              ½ cup oil
6 TBSP. cornmeal                                                                          2/3 cup sugar
1 cup milk                                                                                       3 TBSP. flour
Preparation (10 min):
 In mixing bowl, mix all ingredients together until they are smooth. Pour into greased pan.
Alternative: Pour ½ mixture top with shredded cheese and green chilies. Pour on remaining mixture and top with shredded cheese.
Cook: 15-20 min
Serve:
Garnish with Salsa Butter; butter; honey; raspberry jalapeno jam

