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RV Easy Beignets  
Submitted by Angel Price  
 
 
 
 

 
Beigne t  (pronounced /bὑn j̈͂eὤ/ in English, /b ὑ῁Ὤὑ/ in 
French; French, literally "bump"),[1] synonymous with the 
English ñfritterò, is the French term for a pastry made from 
deep-fried choux paste. Beignets are commonly known in 
the U.S. as a dessert served with powdered sugar on top; 
however, they may be savory dishes as well and may contain 
meat, vegetables, or fruits.  They are traditionally prepared 
right before consumption to be eaten fresh and hot.  The 
origin of the term beignet is specifically French. In the U.S., 

beignets have been popular within New Orleans Creole cuisine and are customarily served as a 
dessert or in some sweet variation. They were brought to Louisiana in the 18th century by 
French colonists, from ñthe old mother countryò, and became a large part of home-style Creole 
cooking, variations often including banana o r plantain ï popular fruits in the port city.  Today, 
Café du Monde is a popular New Orleans food destination specializing in beignets with 
powdered sugar (served in threes), coffee with chicory, and café au lait.  Beignets were declared 
the official state doughnut of Louisiana in 1986. 
 
 
Ingredients  

1 tube biscuits 
Powdered sugar  
Oil  
 
Directions  
 
Cut each biscuit into 4 pieces. (Some like to flatten the pieces 
out)  
Heat about an inch or two of oil in pan  
When oil is hot drop pieces of biscuit into oil an d quickly cook.  
You'll know they're done when they swell and start to turn light brown. (It doesn't take long).   
Take out of oil and place on paper towel.  
Sprinkle powdered sugar over beignet and serve hot.  

 
 
 
 
 
 

 

https://www.facebook.com/notes/the-weed-patch-full-time-rv-homesteading/rv-easy-beignets-by-angel/319375048180771
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Omelette in a Bag  
Submitted by buzzardbushcraft 
 
 
If you work with kids groups then this is an easy way to prepare 

a breakfast for them, Davy has been doing it this way for a long 

time and I now see it used a lot in other places, it's an idea well 

worth experimenting with.  

 

 

 

All the needed ingredients, eggs from the hens in my back garden, 

ham, cheese and Davy found some tricorn garlic growing where we 

set up, perfect for that added little kick  

 

 

Add all the ingredients to a good quality zip lock bag and mush them up. 

 

       All ready to go 

Put the bag in your Trangia (alcohol-burning portable stove) and 

on to a boil for about 15 minutes. 

 

 

 

Looks odd, but tastes fantastic, well done Davy !!! 

 

 

 

http://buzzardbushcraft.blogspot.com/2012/10/omelette-in-bag.html
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Lumberjack Breakfast Packets  

applevalleygirl  

 

 

Ingredients  

 

Sausages or Canadian bacon 

Frozen hash browns, or leftover cooked potatoes, diced 

Eggs 

Chopped tomatoes and green onions, if you like 

Shredded cheese, any kind. 

 
Directions  

 

Lay sausages or Canadian bacon on a double layer of foil that has been sprayed lightly with cooking spray. 

It is best to have the meat on the bottom so it can receive direct heat from the grill to cook properly.  

{Leave out the sausages if you don't like meat, and just start hash browns and a big dab of butter.} 

 

~Kids love to help make their own breakfast packets!~  
 

 

 

 

http://applevalleygirl.blogspot.com/
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Monkey Bread                                              

 Submitted by Angel Price  

 
 
 
I made this for the kids for years and its one of the recipeôs that little oneôs can easily learn and participate. 
Great for satisfying that cinnamon roll/sticky bun craving, but a whole lot easier to make.  
 

This can also be made over a fire in a dutch oven.  
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Ingredients  
2 cans refrigerator biscuits  
1/2 cup sugar 
2 tablespoons cinnamon 
1 stick butter or margarine 
1 cup brown sugar 
 

Directions  
Cut each biscuit into four pieces.  
Place the pieces in a bag with the 1/2 cup of sugar and 2 T cinnamon.  
Shake bag to coat.  
Combine brown sugar and butter/margarine in sauce pan and cook to boiling stirring constantly for two 
minutes.  
Place coated biscuit pieces in greased bundt pan and sprinkle remaining  
sugar & cinnamon mixture from bag over pieces.  
Pour brown sugar mixtur e over biscuits and bake at 350 for 30 - 35 minutes. Dump on serving plate to 
cool. 
 
 

https://www.facebook.com/notes/the-weed-patch-full-time-rv-homesteading/monkey-bread/319376651513944


Quartzfest Cookbook  
 άΪΫέ

 

 10 

 

Heartichoke Dip  
Submitted by Angel Price  
 
 

 
 
Totally yummy and easy.   Donôt forget the Wheat Thins!  
 
 
 
 
 
 
 
 
 
 
 
 
Ingredients   
 
 
1 cup Mayonnaise 
1 cup Parmesan cheese, freshly grated 
2 - 6 ½ oz. jars marinated artichoke hearts, drained and finely chopped  
2 green onions, chopped 
 
 
 
Directions  
 
 
Mix ingredients together, gently, with a fork. Spread in 8òx8ò pan and bake at  
375° for 25-30 minutes. Serve hot, with crackers. Wheat Thins are best. 
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Coyote Dip                                  Submitted by Angel Price  
 

 

 

 

Iôve whipped this up several times and everyone seems to love it. 

 
 

 
 

 
 
 
 

Ingredients  
 
 
 

1 (8 ounce) package reduced-fat cream 
cheese, softened 

1/2 cup reduced-fat mayonnaise 

3 cups coarsely grated Cheddar cheese 

1 (10 ounce) can diced tomatoes with 
green chile peppers (such as RO*TEL®) 

, undrained 

2 (7 ounce) cans Mexican-style corn, 
drained 

2 tablespoons chopped green bell pepper 
, or to taste (optional)  

1 tablespoon chopped green onion, or to 
taste (optional)  

 

 

 
Directions  

 
 

1. Mix cream cheese and mayonnaise together in a large bowl. Stir Cheddar cheese, tomatoes with green chile peppers, corn, 
green bell pepper, and green onion into cream cheese mixture. Cover and refrigerate for flavors to blend, 2 hours to 

overnight.  
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Gazpacho  

Submitted by Angel Price  

 
 
My late husband was Italian and his family made this all the time.   
This gazpacho is the best I have ever tasted and can be made one 
day ahead.  
Veggies can be chopped by hand, or in a food processor. Don't cut 
the vegetables too fine - this gazpacho should seem more like a 
runny salsa than a creamy soup.  
Healthy and deli cious. For a luncheon, I often double this recipe and serve it from my small punch bowl. 
 

 
 
 

Ingredients 1  
2 Tablespoons white wine vinegar 
1 Tablespoon lemon juice 
Two 5.5 oz. cans V-8 100% Vegetable Juice 
1 teaspoon Tabasco, or to taste 
¼ cup extra-virgin olive oil  
Salt & pepper to taste 
 

 
 

Directions  
Mix the above ingredients in a large bowl, and then add: 
 

Ingredients 2  
2 large tomatoes, chopped 
1 cucumber, peeled, chopped 
1 avocado cubed 
1 green pepper, chopped  
Half of one yellow onion, chopped 
 
 
Stir to mix. Keep chilled; serve chilled.  
 
Serves 6. 

 
 

I like to garnish with avocado and sometimes add 
chilled, boiled shrimp.  
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Chipotle Coleslaw  
Bill Jamison and Cheryl Alters Jamison, Smoke & Spice; The Big Book of Outdoor Cooking & 
Entertaining,  Sunset  
 

 
 
 
 

Ingredients  
 

¶ 1/2 cup mayonnaise  

¶ 1/2 cup sour cream  

¶ 3 tablespoons white vinegar 

¶ 1 1/2 teaspoons sugar  

¶ 1 small canned chipotle chile, minced, plus 2 tsp. adobo sauce from the can 

¶ About 1 tsp. kosher salt 

¶ 6 cups each packed shredded green and red cabbage 

¶ 7 green onions, green and pale green portions, sliced into thin rounds 

¶ 1 cup tightly packed chopped fresh cilantr o leaves 

 

  

 

Directions  

 

1. 1. Prepare the dressing: In a medium bowl, stir together mayonnaise, sour cream, vinegar, molasses, sugar, minced 
chile, adobo sauce, and 1 tsp. salt. 

2. 2. In a large bowl, toss together cabbage, green onions, and 3/4 cup chopped cilantro. Pour dressing over vegetables, 
toss well, and refrigerate for at least 30 minutes and up to 4 hours. Before serving, add more salt if you like and 
scatter remaining 1/4 cup chopped cilantro over the top.  

3. Note: Nutritional analysis is per serving.  

 

 

 

  

http://www.myrecipes.com/recipe/chipotle-coleslaw-10000001622432/
http://www.sunset.com/
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Creole Potato Salad  
Submitted by Angel Price 
 

Ingredients  
 

¶ 2 pounds Brown potatoes, scrubbed clean (peel on or off, your choice), cut in 1 to 2-inch chunks 

¶ 6 hard-boiled eggs, coarsely chopped 

¶ 1 small onion, chopped 

¶ 2 tablespoons cider vinegar 

¶ 1 teaspoon sugar 

¶ 1/2 cup Creole mustard 

¶ 3/4 cup mayonnaise (less or more to taste) 

¶ Salt 

¶ TONY CHACHERIES Cajun seasoning, for garnish 

¶ 1 teaspoon Crab boil 
 

 

 

 

Directions  

1   Place potatoes and 1 tsp. of crab boil in a large pot, cover with cold 

water by an inch. (If you haven't already hard boiled the eggs, you can 

boil the eggs with the potatoes.) Bring to a boil and add about a 

teaspoon of salt. Lower the heat to a simmer and cover. Cook until the 

potatoes are fork tender, about 10 minutes. Drain in a colander. 

2   While you are boiling the potatoes, mix the sugar, vinegar, mayonnaise and mustard in with onion in a large bowl. 

3   While the potatoes are still warm, gently  mix them in with the dressing. Stirring them in while warm will allow the 

potatoes to soak in the seasonings better. 

4   Gently fold the chopped hard boiled eggs into the potato mixture until well combined. Taste the potato 

salad and add salt to taste. Put the salad in the fridge for at least an hour before serving. 

Serve chilled, garnished with paprika or TONY CHACHERIES Cajun seasoning. 

Yield:  Serves 6-8. 

http://www.simplyrecipes.com/recipes/how_to_make_perfect_hard_boiled_eggs/
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Kevin Hedgepethôs 

Green Tomato Relish Recipe 

 

 

If you are looking for a great recipe for green tomatoes at the end of the garden season, 

may I suggest trying green tomato relish?  It only requires a few ingredients, is easy to 

make, and is delicious served with roasted pork or on hot dogs. Yields about 7 pints. 

 
Ingredients  
 

25 medium or 35 small green tomatoes 

3 medium green bell peppers 

2 medium sweet red peppers 

3 medium onions 

4 tbsp pickling salt  

4 cups sugar 

3 cups white vinegar 

3 tbsp mustard seed 3 

tbsp celery seed  

 

 
Directions  

 

1. Chop, process, or grind all vegetables into a fine dice.  Then cover with the pickling 

salt and stir to coat. Let the mixture stand for 3 hours.  Then drain well.  

2. Boil the sugar, vinegar and seeds for 5 minutes, then add the vegetables and simmer 

for 10 to 15 minutes. 

3. Seal in hot, sterile pint jars in a boiling water bath for 10 minutes.  

 

http://www.motherearthnews.com/Relish/How-To-Make-Homemade-Canned-Green-Tomato-Relish-Recipe.aspx
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Twice Baked Potato Casserole  
Submitted by Nancy Dickerson N5SWE 

 
 

 
 

Ingredients  
 
 

¶ 10 medium potatoes (baked for 1 hour)  

¶ 1 stick and 1 tablespoon butter 

¶ 1 cup sour cream 

¶ ½ cup heavy whipping cream 

¶ 2 teaspoons salt 

¶ 1 ½ teaspoons pepper 

¶ ¾ pounds crisp bacon 

¶ 3 ½ cup shredded medium cheddar cheese 

¶ ½ cup chopped green onions  

¶ 3 eggs lightly beaten 

 
 

 

 

 

Directions  

 

1. Pre-heat oven to 375 degrees 

 

2. Butter a 9x13 casserole dish 

 

3. Mix together all ingredients except ½ of the cheese in a big bowl 

 

4. Pour into a casserole dish then top remaining cheese. 

 

5. Bake for 35-40 minutes.  
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Taco Stew  
Submitted by Rick Bates WA6NHC 

 
This started as a leftovers, clean out the frig, I'm tired and don't want to  cook or use more than 

one pot meal. It turned out pretty well and has been popular ever since; frequently requested. We've 

had variants (nachos, burritos) and it's still good basic and simple food.  

This is 'no rules' cooking; I learned how to cook without measuring in a  firehouse (for 20 or more at a 

meal); don't use recipes often and my writing style was more the way I explain it.  Hopefully this works for 

you. 

I wouldn't call it a chili, but more of a stew and it uses taco seasoning, not chili powder. The more options 

added, the less it is chili-like it  becomes. 

If the mixture is meatless, add the taco seasoning to the beans (start the recipe there). If cooking meat put 

the seasoning in with the meat to marry the flavors. 

I freely admit that I'm a pepper mouth. This recipe is very mild (to me).   Adjustments can be made if this 

is too hot by adding other components.  

 

Total cooking & prep time: 20 minutes hamburger or pre -cooked meats; 25 minutes  

chicken or steak  

 

Ingredients :  
Meat: If chicken; one boneless, skinless breast, cubed per serving  

If steak; 6-8 oz, cubed. 

If hot dogs, linguica  or precooked sausage, slice into bite sized pieces 

Hamburger portion is 1/3 to 1/2 lb per person  

One can of black beans (Mexican style is better)  

4 heaping tablespoons (or more) Taco seasoning mix 

One small can of sliced or wedge cut black olives 

One (half) jar of peppercini peppers, deli sliced, drained  

Two cups, 4 blend Mexican style cheeses 

Options: (see text) 

Cilantro, fresh, chopped 

Chopped white or yellow onions 

Guacamole dip 

Sour Cream 

Salsa dip 

Tortilla chips  

Pickled chili peppers 

 

 NOTE: Two serving portions may actually serve three people. I was raised in  a firehouse and we ate VERY well 

with healthy (large) portions. Your mileage depends on your appetite (and the side dishes) because this is very 

filling.    No worries, it tastes good the  next da y too if there is some leftover  

Continuedééé. 
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Taco Stew   
Submitted by Rick Bates WA6NHC 

       Continued from page 17 
 

 
Directions :  
Using a 5 quart pot (leaving room to stir when it's all together),  

Over a medium heat; 

Brown the meat of choice (chicken, burger, steak bits, hot dogs and I've  used Redondo's linguica, only 

available in Hawaii) and;  
Add 3-4 heaping tablespoons of taco seasoning (or 2-3 times what you normally add for tacos; it gets 

diluted).    Cooking time varies slightly according to the meat selection, but in 12-15 minutes, when the 

meat is browned (almost cooked); 
 

 If meatless is desired; start here  

 
Add one can of BLACK beans WITH the juice in the can. (If meatless and  you're starting here, add the 
taco seasoning now.) 
Add half a jar of deli sliced and drained peppercini peppers (available in mild to wow) OR a small (4 oz) 
can of sliced pickled (drained) chilis   (Mexican section of the store) for a little more kick.   
Add one small can of sliced or wedge cut black olives. 
Bring slowly to a near boil (steaming, bubbles on the pot edges) while stirring often (beans are precooked, 
meat is now done); about 4-5 minutes. 
Add 2 handfuls (cups) or more grated 4 cheese "Mexican" cheese to thicken. 
Stir in well to melt the cheeses. Keep stirring. (If not thick enough, add  more cheese.) 
BE CAREFUL OF THE HEAT, DO not SCORCH . 
STIR until the cheese is melted fully, then turn OFF the stove (remove it from the burner if electric).  
 
 Serve in a bowl. Top with a dollop of sour cream and/or cilantro garnish if  desired (eases the heat of the 

spices too). You may also serve tortilla chips and dips on the side. Use one (or more) of the optional 

toppings if  desired 

Notes:  

DO NOT let the pot sit and cool, the cheese turns into glue, then concrete. Serve; transfer the remains, if 

any, into a storage container then put the pot to SOAK before eating or suffer the wrath of the dishwasher. 

For RVing or camping, I put the remains (if any) into a zippered plastic bags in single serving portions 

(ok, Ziploc) because it takes up less space in the frig/freezer (burp the air out, seal and lay it/them flat). 

However the bags do not tolerate the microwave well so transfer into a proper cooking container before 

reheating. When I cook at home, I do the same but to transfer the frozen leftovers into the RV for quick 

meals. 

 

Other serving options include placing it over or with a Spanish rice dish;  in a large 

heated flour tortilla (with rice, salsa, guacamole and/or sour  

cream) to make a burrito or over tortilla chips  for nachos (see below).*  

Continuedééé. 
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Taco Stew   
Submitted by Rick Bates WA6NHC 

       Continued from page 18 
 

 
 
 
 

 If you wish to add a veggie, like corn or stewed tomatoes or onions (pineapple is interesting), you'll need 

to add even more taco seasoning because the water content dilutes the spices. Play with the spice or 

ingredients and amounts and make it your own; there are no rules for this recipe. What may be too hot for 

you is probably just idling warm to me.  

If you're trying to reduce your fat intake and don't want cheese, try adding  corn meal or polenta as the 

thickening agent (I haven't done this). It will abs orb the liquid but may require more liquid and slightly 

longer cooking time.  

 

It's relatively healthy, mostly proteins with some starches (beans, veggies) and fairly low in fat. Diabetics 

should read the cans for details and adjust accordingly. 

For true bachelor style (ok, lazy) cooking, eat from the pot so there is less to wash (one knife, one spoon, 

one pot). 

Basic simple food warms you up on a cold evening; best served with friends and a cold beverage of choice. 

*If you leave out the blended cheese during cooking and use only a little  liquid  (drain half) from the beans 

(to keep from scorching them), place the cooked results over a layer of tortilla chips, then add grated 

cheese on top and your favorite salsa-queso (liquid cheese), nuke for 60 seconds to melt the cheeses, top 

with salsa, guacamole and sour cream and it's Nacho Night. 
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Manwich Chilli  
Submitted by Linda H.  Lebanon, TN 
 

 

 

Ingredients  

Manwich already prepared by regular directions  
1 can of Hormel chili with beans  
Half a packet of chili mix  
3/4 can of diced tomatoes for chili.  
 
 
Directions  
 
Mix altogether and heat on a stove or camp fire. And enjoy. 
 
 
 

 
I used left over Manwich from the night before to make this. Wanted chili and  
this is what I found in the fridge and the cabinet. It turned out really  
awesome on a nice on a very cold night. 
 
You can more seasonings to your taste. 
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Spaghetti Amore  
by  Linda RV Dreams  
 
 
 
I tried this recipe one night trying to find a spaghetti recipe that Howard would 
like. He always said my basic recipe "needed something." He seems to like this 
casserole -type baked spaghetti better.  
 
 
 
 
 
 

Ingredients  
1 1/2 pounds ground chuck 
1/2 cup onions, chopped 
1/4 cup green peppers, chopped 
 
 

Directions  
 
In skillet, brown hamburger and add onion & 
green pepper. Simmer until vegetables tender and 
meat is browned. Drain grease. 
 
Add: 
1 can cream of mushroom soup 
1 can cream of tomato soup 
1 soupcan of water 
1 clove garlic, minced 
Salt & pepper to taste 
 
Simmer for 5 minutes  
 

 
 
In a 9 X 13 baking dish, add 1 1/2 pounds of spaghetti, cooked & drained. On top of spaghetti, add 1/2 cup 
of shredded cheddar cheese. Pour sauce mix on top of spaghetti and cheese. Top with another 1/2 cup of 
cheddar and a 1/2 cup of shredded parmesan cheese. Cover with foil and bake for 1 hour at 350. 


