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These sturdy tables really make Dutch oven cooking convenient and they save on back pains.  Table tops are 
made out of 10 gauge steel and are finished with stove black heat resistant paint. The front and back of the table 
top is beveled for greater strength and to help hold the coals on the table.  Table comes with removable side 
racks that fold for compact storage.  Each rack has hooks for holding Lid Hooks and utensils.  (Side racks are 
not available on the 30" Mighty Light Dutch Oven Cooking Table.)  Tables come with a retractable handle for 
easy carrying.  Windscreens and carrying bags are available options.  

�  
48” table show with a few cooking accessories 

 
#NT48 48" Dutch Oven Cooking Table      $209.99 
#WW48 48” Aluminum Wind screen            $54.99 
#NB48 48" Cooking Table Bag                      $49.95 
Table Pkg Deal (all three)                            $305.99 
 

·  New and Improved 
·  Dimensions: 48" x 16" table top size. 
·  Height: 17” from ground to table top. 
·  Weight: table, windscreen, & carry bag - 57 lb  
·  Folding legs for quick set up and breakdown. 

 
 
#CT36 36" Dutch Oven Cooking Table         $158.95 
#WW48 36” Wind Screen                                  $49.99 
#CB36 36" Cooking Table Bag                         $29.95 
Table Pkg Deal (all three)                               $232.95 
 

·  Dimensions: 36" x 16" table top size. 
·  Removable 18" legs 
·  Weight: table, windscreen, & carry bag – 47 lb. 

 
 
 

 

 
#CT30 30" Mighty Light  Dutch Oven Cooking Table          $75.99 
#WW30 30” Wind Screen                                                        $39.99 
(not shown, but similar to the larger sizes shown above) 
#CB30 30" Cooking Table Bag                                               $21.95 
Table Pkg Deal (all three)                                                     $133.99 
 

·  Dimensions: 30" x 16" table top size. 
·  Removable 18" legs 
·  Weight: table, windscreen, and carry bag - 26 lb. 
·  Side racks not available on this model. 
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Dandi Stand 
Our 6" high Dandi Stand is used to cook with any oven up to 
14".  The Dandi Stand is sturdy enough to hold stacked Dutch 
ovens.  This stand comes with removable legs and a 
convenient navy-blue carrying bag.  It is finished with stove 
black heat resistant paint.  Windscreens are not available with 
this model.  Weight: 4 lb.  
#DS11 Dandi Stand                                                       $25.95 

 
 

 
36” Cooking Table Bag shown here 

Carrying Bags 
Nylon carrying bags have a zipper on three sides of the 
bag.  The zipper has two sliders that come up to the 
middle where the retractable Dutch Oven Cooking Table 
handle pulls through to carry the weight of the table.  
Bags will hold the Dutch Oven Cooking Table, legs, and 
the Windscreen.  The two largest bags have a single 
pocket on the center outside of the bag that holds the two 
folded up side racks. 
#NB48 48" Cooking Table Bag)                           $49.95 
(color: forest-green 
#CB36 36" Cooking Table Bag                             $29.95 
(color: navy-blue) 
#CB30 30" Cooking Table Bag                             $21.95 
(color: navy-blue) 

Windscreens 
These 12" high Aluminum Windscreens attach to the Dutch 
Oven Cooking Tables.  With the hinged side wings they 
provide three sided protection. The will protect Dutch ovens 
stacked two high . (See photos on page 3) 

 
 
#WW48 48" Windscreen                                      $54.99 
#WW36 36" Windscreen                                      $49.99 
#WW30 30" Windscreen                                      $39.99 

How to Season a Dutch Oven   There are many variations on the process for seasoning a Dutch Oven. However, they all have the 
same basic approach. The objective is to bake onto the surface of the oven a coating of oil, which becomes like lacquer. The 
seasoning does several things. First, it prevents the metal from rusting, second, it creates a non-stick surface making clean up 
easier, and third, it adds a delicious subtle flavor unmatched by other types of cookware. 

Lodge�  Dutch Ovens come from the foundry with a thin waxy coating designed to prevent rusting until the oven can be properly 
seasoned. This coating will be washed off and any residue burned off in the seasoning process.  Most of the following instructions 
come directly from Lodge� , with a few comments of our own. 

1. Warm utensil - Peel off any labels. 

2. Wash, rinse, & dry. Grease inside lightly with solid shortening, e.g. Crisco. 

3. Bake at 300�� in a conventional oven for one hour. [Don't be alarmed by the smoke that will come from your oven as the 
shortening is burned onto the metal surface of the Dutch Oven.]  

4. After the oven has cooled, wipe out any excess grease and store with a paper towel in the Dutch Oven with the edges 
hanging out from under the lid to absorb any excess oils and to allow air to enter the oven. 

5. It may be necessary to repeat this process if part of the oven did not season properly. 

Over time your oven will develop a hard, smooth, black coating on the inside of the oven. When you reach this point you will truly 
have a "seasoned" oven that you will not want to part with. 
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GSI Aluminum Dutch Ovens 
 
The flat-bottomed 10-inch oven will nest inside the 12" 
legged oven.  The 10" oven can set on the Aluminum Oven 
Stand (shown below) when cooking with charcoal 
briquettes. They have the camp style lids and a bailing 
handle. 
Hard Anodized oven (pictured at the left) have a non- stick 
finish. 

Item # Size Depth Capacity Weight # Servings 
Main Dish 

# Servings 
Side Dish 

Price 

40410 10" 3.5" 2 Qt 3lb 10oz 2-6 8-10 $45.95 
40712 12" 5.5" 5 Qt 6lb 10oz 4-15 to 25 $80.95 
40714 14" 10" 8 Qt 9 lb 8-25 to 40 $114.99 
40402 10" & 12" come together as a set (Limited quanities on hand as set is discontinued) $119.95 

Hard Anodized Aluminum 
50410 10" 3.5" 2 Qt 3lb 10oz 2-6 8-10 $62.95 
50412 12" 5.5" 5 Qt 6lb 10oz 4-15 to 25 $100.95 
50414 14" 10" 8 Qt 9 lb 8-25 to 40 $136.95 

 

Dutch Oven Stand for Aluminum Ovens 
 
Aluminum Oven Stands are great to use with the 10" GSI aluminum ovens (above).  
They fit inside for handy storage and transporting.  This stand has three legs that 
curve for a solid base. 
 
#AO18 Aluminum Oven Stand                                                                        $4.95 

 

 
 
 
  
 
 
 
 

Lodge® Seasoned Cast Iron Dutch Ovens 
Item # Size Depth Capacity Weight # Servings 

Main Dish 
# Servings 
Side Dish 

Price 

LCS08 8" 3" 2 Qt 9 lb 2-6 8-10 $48.95 
LCS10 10" 3.5" 4 Qt 13 lb 2-12 16-20 $58.99 
LCS12 12" 3.75" 6 Qt 19 lb 6-18 to 30 $73.95 
LCS13 12" Deep 5" 8 Qt 21 lb 8-25 to 40 $82.99 
LCS14 14" 3.75" 8 Qt 25 lb 8-25 to 40 $97.95 
LCS15 14" Deep 5" 10 Qt 28 lb 10-35 to 50 $103.95 
LCS16 16" 4.5" 12 Qt 32 lb 12-38 to 60 $144.95 
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Start-Up Kit 
 
This package has everything you need to get 
started cooking with Dutch Ovens except 
groceries and charcoal.   
This saves money over buying each item 
separately.  The kit includes:12" Lodge® 
Seasoned Dutch Oven, (see page 5), 12" Dutch 
Oven Kit (see page 9), Camp Cookin’ cookbook 
(see page 23), Plastic Scraper (see page 9), 8" 
Stainless steel Charcoal Starter (see page 11) 
Dandi Stand (see page 4) For descriptions and 
other photos of these items please see indicated 
pages of this catalog.  (Dandi Stand bag and 
tool kit bag not shown in photo.) 
 
#SK01 Start-Up Kit $129.99 

 
 
 

This is a savings of over $6.00! 

MACA Cast Iron  
& Aluminum Dutch Ovens 

 
 
The suggested number of servings that you can get from an oven is just a rough estimate.   
Many factors will effect exactly how many servings you are actually able to get. 
 

Item # Design Size Depth Capacity Weight # Servings 
Main Dish 

# Servings 
Side Dish 

Price 

MD09 
MD09A 

Eagle 9" 6" 5 Qt 26 lb 
8 lb 

to 22 to 25 $61.95 
$61.95 

MD11 
MD11A 

Buffalo 11" 6.5" 9 Qt 40 lb 
10 lb 

to 30 to 45 $77.95 
$77.95 

MD13 
MD13A 

Deer 13" 6.5" 12 Qt 46 lb 
13lb 

to 38 to 64 $111.95 
$111.95 

MD15 
MD15A 

Fishing 15"  7.5" 18 Qt 67 lb 
23 lb 

to 50 to 85 $130.95 
$130.95 

MD17 
MD17A 

Deer 17" 9" 29 Qt 45 lb to 96 to 100 $177.95 
$177.95 

MD22 Wagon 
Lid 

22"  9.5" 45 Qt 160 lb to 200 to 325 $406.95 

MD24 Elk 12"x16" 9" 20 Qt 62 lb   $164.95 

MD25  8"x12" 
divided 

7" 8 Qt 32 lb   $92.95 

MD26  10"x14" 
divided 

8" 14 Qt 45 lb   $110.95 

 
Aluminum ovens are great when weight is a factor.  They have good heat distribution and do not need to be “seasoned” 
before using.  They can be washed using soap and water or even in the dishwasher. 
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Camp Chef ® Deluxe & Ultimate Dutch Ovens 

 
 

Model # Lid Vol. Lid Depth Base 
Vol. 

Base Dept Base ID Base 
OD 

Weight  Serves Price 

DO-5 1/8 Qt. 5/8" 1/2 Qt. 2 3/8" 4 7/8" 5 1/2" 3.5 lbs. 1-2 $24.99 
DO-10 1 1/8 Qt. 1" 5 Qt. 4" 10 3/4" 11 1/2" 19 lbs. 12-14 $56.99 
DO-12 2 1/3 Qt. 1 3/8" 7 Qt. 4 1/2" 12" 12 3/4" 24 lbs. 14-16 $66.95 
DO-14 2 3/4 Qt. 1 7/8" 9 1/8 Qt. 5" 13" 13 3/4" 28 lbs. 16-20 $82.99 
UDO-14 3 1/2 Qt. 2 1/2" 6 Qt. 5" 12" 12 3/4" 31 lbs. 16-20 $89.99 
TDO-20 8 1/2 Qt. 4 1/2" 12 1/4" 6 3/4" 13" 13 3/4" 35 lbs. 16-20 $110.99 

 
 
 
 
Hot Artichoke Dip   
Source:  Jane Miles   
Category: Appetizers   
Oven Size: 5 inch (pictured right) 
Makes: 1¼ cups  
Mix 4 ounces softened cream cheese, one 6½ ounce jar artichoke hearts, drained and 
chopped, ¼ cup mayonnaise, ¼ cup parmesan cheese, and 1 small clove minced 
garlic until well blended, spoon into a 5 inch Dutch oven.   Bake uncovered at 350º 
for 20-25 minutes or until very lightly browned.  If you are camping and don't have 
use of a regular oven, place the uncovered 5" Dutch oven inside a 12” Dutch oven.  
Cook with 10 bottom and 16 top briquettes for 20-25 minutes.  Serve with crackers, 
baked pita wedges, toasted variety breads, or baguettes. 
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Camp Chef ® Deluxe Dutch Ovens  

  
 

Model # Vol. Depth ID OD Weight Price 
SDO-10 4 Qt. 3 1/4" 10" 10 1/2" 14 lbs. $44.99 
SDO-12 6 Qt. 3 7/8" 11 3/4" 12 3/8" 20 lbs. $58.99 
SDO-14 8 Qt. 3 7/8" 13 3/4" 14 3/8" 25 lbs. $74.99 

     SDO-16 12 Qt. 3 7/8" 15 3/4" 16 3/8" 33 lbs. $110.99 
SDO-12D 8 Qt. 5" 11 3/4" 12 3/8" 25 lbs. $60.99 

 

 
 

Camp Chef ® Dutch Oven Candles 
 

Lewis & Clark Collectible Dutch Oven Candles, which are two great products in one.  First you have a great 
aromatic candle that will burn for about 24 hours and comes in many popular scents.  Second, you have a 
unique mini Dutch oven which great for single servings and comes already seasoned. 
 
 
#DO5A       Apple Cobbler Scented Candle            $27.99 
#DO5CS     Christmas Spice Scented Candle         $27.99 
#DO5V        Vanilla Scented Candle                        $27.99 
#DO5P        Peach Cobbler Scented Candle           $27.99 
#DO5PG     Pomegranate Scented Candle              $27.99 
#DO5PS     Pumpkin Spice Scented Candle           $27.99 
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Camp Chef ® Cabin Kitchen Cookware 
 

 Cast Iron Aebleskiver Pan 
 
Æbleskiver are cooked in a special æbleskive pan, a cast-iron pan with 
several hemi-spherical indentations in the bottom of the pan. Batter is 
poured into the indentations and as it begins to cook it is flipped with a 
skewer to give the cakes their characteristic round shape." They were 
traditionally cooked with bits of apple (æble) or applesauce inside but 
these ingredients are not normally included in modern Danish forms of 
the dish.  
 

                                                         #CIAS7  Aebleskiver Pan 5.5 lbs                                                          $22.99 
 

 

Cast Iron Bread Pan 
 
The new cast iron bread pan offers even heat distribution providing a 
golden brown crust every time you bake. Bake bread in this pan and 
your family will beg for more. The handles on each end make it easier 
to lift the pan in and out of the oven. Our true-seasoned pan is ready to 
use right out of the box.  Preseasoned  
 
#CIBP9   Bread Pan  11" x 5.25" x 2.5"   5.0 lbs                           $19.99 

 

 Cast Iron Pie Pan 
 
With the true-seasoned cast iron pie pan, baking pies has never been so 
easy. The handles on each side make for easy lifting in and out of the 
oven. Cast iron creates even heat distribution, resulting in a perfect 
golden crust each time. Ready to use right out of the box.  Preseasoned 
 
#CIPIE   Pie Pan  12 x 12 x 2    5.0 lbs                           $19.99 
 

MuffinTopper 
 
With the True Seasoned cast iron Muffin Topper, you won't have to 
waste the bottom of the muffin ever again. The even distribution of heat 
throughout the cast iron ensures a perfect golden brown muffin every 
time! The pan makes six muffin toppers, perfect for the entire family. 
Also included is a gourmet muffin mix, making perfect muffins possible 
right from the box!  
 
#CIC0B2   Muffin Topper  16.5"x9.5"x3.5"    5.0 lbs                  $26.99  
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Cobbler Pot 
 
Families will love the new twist we have taken on an old fashioned 
American favorite. The True Seasoned cast iron Cobbler Pot is great 
for baking individual cobblers, cakes or simmering soups. Kids will 
love having their own dish to eat out of and adults will love the easy 
cleanup! This set of two 5 inch Dutch Ovens come with a gourmet 
cobbler mix so you can get cooking right away!  
 
#CIC0B2  Cobbler Pot   12"x7.5"x3"  5.0 lbs                               $24.99 

 
 
 

Skookie Chocolate Chip or Brownie 
 
Round up the family for a new twist on fresh baked cookies and 
brownies! This dessert is not only delicious it is also easy and fun. Kids 
will love to prepare their own Skookie with their favorite double fudge 
brownie or chocolate chip mix. These tasty treats will quickly become a 
family favorite!   

The Cast Iron Skillet is also great for personal pizzas, fajitas and much 
more!   

                                                                 Choose between double chocolate fudge and chocolate chip 

                                                                  #CICS7C   Chocolate Chip  7.75"x11"x4"  5.0 lbs                    $21.95 

                                                                  #CICS7B   Brownie     7.75"x11"x4"    5.0 lbs.                         $21.95 

 

 

                                              Skookie Heart Shaped 
 
A recipe for romance!   

We have taken our popular Skookie and shaped it into a heart, 
perfect for telling that special someone how you feel. The handle is 
an arrow, shot from Cupid’s bow. Great for anniversaries, date 
night, birthdays, Valentine's Day or just any day that you want to 
show someone special how much you care.  

Just like our original Skookie, this skillet is fun and easy to use. Our 
heart shaped Skookie comes with an eight ounce package of 
chocolate chip cookie mix or, use your favorite recipe to create that                                                 
very special cookie   

 
                                                                      #CIHS7C  Skookie Heart Shaped  9.5"x10.5"x3.5"  3.4lbs    $25.95 
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Camp Chef® Cast Iron Cleaner & Conditioner 
Great for cleaning and seasoning all your cast iron products.  The conditioner's 
natural plant based formula protects from rust.  Environmentally safe.  8 ounces 
 
#CIC8 Cast Iron Cleaner        Discontinued                                                   $9.95 
#CSC8 Seasoning Conditioner                                                                         $9.95 

 

How many charcoal briquettes do I use to achieve the desired temperature for cooking in the Dutch Oven? 

Keep in mind the briquettes must be applied to both the top and the bottom. Use only quality charcoal briquettes for 
consistent temperature control. (We recommend Kingsford even though we get no commission for the reference.)  As a 
rule of thumb to achieve 325º use the following method:  Take the size of the oven and take that number of briquettes less 
three for the bottom and that number plus three for the top.  For example with 12" oven you would place 9 briquettes on 
the bottom (12-3) and 15 briquettes on the top (12+3).  
Note: Adding one set of briquettes (one on top and one on bottom) will raise the temperature of the Dutch Oven 
approximately 25º.  Or conversely removing one set of briquettes will lower the temperature by 25º. 

Dutch Oven Lid Hooks 

 

 
Dutch Oven Lid Hooks are constructed of solid steel and 
have a three point contact with the lid to hold the lid level 
Each has a tapered handle to allow better grip.  Hooks are 
finished with stove black heat resistant paint.  Available 
in three sizes. 
 
#DH13 13" Lid Hook                                               $7.95 
#DH18 18" Lid Hook                                               $8.50 
#DH24 24" Lid Hook                                             $10.50 
 

 
The Mair™ Lid Lifters allow you to grip the Dutch Oven lid 
with out slipping and sliding. Handles have red rubber 
casings. 

 
#ML12 12" Mair™ Lid Lifter                                     $18.95 
#ML22 22" Mair™ Lid Lifter                                     $19.95 

 

 

 
These T Handle Dutch Oven Hooks are great to use 
when it takes two people to lift and move your large 
Dutch Ovens full of good food!  
 
#TH10 T Handle Dutch Oven Hook                     $11.95 
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Lid Racks 
 
This three-legged rack is used to keep your lid off the table or 
ground while serving or cooking.  It slides together for easy 
storage.  Turned over, the rack can also be used to support the 
lid when using the lid for a griddle.  (This only works for 
oven lids 12" and larger.) 
 
#LR03 Lid Rack                                                              $6.49 
 

 

 
 
 
 
This fancy horseshoe rack is also used to keep your lid 
off the table or ground while serving or cooking.  It is 
attractive to use for any occasion on your serving table. 
 
 
#LR06 Horseshoe Lid Rack                                  $14.95 

 
 

12" Dutch Oven Kit  
 
The 12-inch kit includes a folding Lid Rack (described 
above) a Dutch Oven Lid Hook (described on page 8) and 
charcoal tongs.  The kit comes in a convenient brown 
vinyl carrying bag with Velcro® closure.  The whole 
thing will store neatly inside a 12" Dutch oven. 
 
#DK12 12" Dutch Oven Kit                                  $17.95 

Dutch Oven Stand for Aluminum Ovens 
 
Aluminum Oven Stands are great to use with the 10" GSI aluminum ovens or 
they can be used as a lid rack.  They fit inside the 10” Dutch oven for handy 
storage and transporting.  This stand has three legs that curve for a solid base. 
 
#AO18 Aluminum Oven Stand                                                              $4.95  

 

Plastic Scraper 
 
This large 4” x 6” plastic scraper is 
great for removing excess food in the 
process of cleaning your Dutch Oven.  
������������	��
	����
��
�����������������
��
����

���
��������������������
��������
 
#PS46 4”x 6” Plastic Scraper        $0.50 
#FPS46 FREE Plastic Scraper      $0.00 
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Dutch Oven ID Tags 
 
With our brass Dutch Oven ID Tags you will be able to easily identify 
your ovens and which lids go with which ovens.  Tags are 1¼” in 
diameter and come as a set of two (one for the lid and one for the pot) 
with a brass ring for each tag.  When ordering specify the tag 
number(s) (i.e. “1”, “2”, “3”, etc.) and choose up to three initials. 
 
When ordering ID tags alone, these tags will be shipped by USPS. 
 
#DT01 Dutch Oven Tags                                                            $4.95 
 

 
 

 

Dutch Oven Bags 
These bags are tailored to fit Lodge® Dutch 
Ovens.  Each has carrying handles made of nylon 
webbing, zipper closure with two sliders, and 
grommets in the bottom for the legs.  They are 
made of durable navy-blue nylon.  Upon request, 
we can custom make bags for other brands of 
Dutch Ovens. 
 
#DC08 8" Dutch Oven Bag                    $10.95  
#DC10 10" Dutch Oven Bag                  $13.95 
#DC12 12" Dutch Oven Bag                  $15.50 
#DC13 12" Deep Dutch Oven Bag        $16.50 
#DC14 14" Dutch Oven Bag                  $18.25 
#DC15 14" Deep Dutch Oven Bag        $19.25 
#DC16 16" Dutch Oven Bag                  $24.75  

 

 
 

Dutch Oven Boxes 
 
Sturdy boxes make packing and storage of your Lodge® Dutch 
Ovens a snap.  They are all wood construction with corners and 
bottom secured on with screws.  Slots are cut in the side for hand 
holds.  These boxes are great for keeping your Dutch Ovens from 
rolling around in your vehicle getting your other equipment dirty.    
 
#DB08 8" Dutch Oven Box                                                 $18.95 
#DB10 10" Dutch Oven Box                                               $18.95 
#DB11 10" Deep Dutch Oven Box                                     $19.95 
#DB12 12" Dutch Oven Box                                               $20.95 
#DB13 12" Deep Dutch Oven Box                                     $20.95 
#DB14 14" Dutch Oven Box                                               $20.95 
#DB15 14" Deep Dutch Oven Box                                     $21.95 
#DB16 16" Dutch Oven Box                                               $23.95 
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Disposable Dutch Oven Liners 
 

 
 

Package contains 3 disposable aluminum Dutch oven liners that will fit a Lodge® 12" (6 quart) Dutch oven.  
Never have to clean your Dutch oven again.  Serve right out of the liner at the table.  Cook back to back dishes 
in the same oven. 
 
#CL12  Disposable Dutch Oven Liners                                                                                                         $5.95 

 
Aluminum Dutch Oven Cases 

  
10" Dutch Oven Case 12" Dutch Oven Case 
 
These cases are made to carry the GSI Aluminum Dutch Ovens.  They have two pull tabs zipper closure and a 
carrying handle. 
 
#GSI90030                                                                                                                                                      $19.95 
#GSI90032                                                                                                                                                      $24.99
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Charcoal Starters 
 
Get your charcoal briquettes started by using 
crumpled newspaper or a propane stove.  Made of 
stainless steel. 
 
#CS06 Charcoal Starter 8"                           $11.95 
#CS11 Charcoal Starter 11"                         $13.95 
 
 

 

    

 
Camp Chef® Aluminum with wooden handle,  9.25" x 9.25" x 
8.25" 
 
#CCLB9 Charcoal Starter                                             $16.99 
 

 

Hot coals in under 15 minutes without using lighter 
fluid.  Place coals on top with crumpled newspaper 
underneath.  Simply light and your ready. 

 

#W7416                                                           $17.99 

 

 

 

 

Griddles 
 
Made of steel, these Griddles come in sizes to fit most standard 
camp stoves.  Clean up is quick and easy.  They have beveled edges 
and durable handles.   
 
#SG03 11.5" x 24" Griddle                                                     $35.99 
(Three Burner) 
#SG13 13" x 13" Griddle                                                        $39.99 
#SG14 14" x 15" Griddle                                                        $39.99 
#SG15 15" x 30" Griddle                                                        $83.99 
#SG18 18" x 30" Griddle                                                      $103.99 
#SG19 19.5" x 10.5" Griddle                                                  $39.99 
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Hard Anodized Extreme™ Griddle 
 

·  Maximum universal size fits all cook stoves 
·  Light weight rigid design 
·  Perimeter grease gutter with pour spouts 
·  Convenient handles with holes for hanging 
·  Hard anodized Extreme™ triple coat Non-stick coating 
·  19.75" x 11", 1 lb 15 oz 
 

#GSI50455 Hard Anodized Extreme™ Griddle                  $41.99 
 

 

Non-Stick Ribbed Griddle 
 
For use over twin burner stoves or over the campfire coals. 
Easy cleaning Extreme™ triple coat Non-Stick finish 
Sloped surface combined with ribbed design on half of the grill 
allows oil & fat to drain into reservoir 
Double sided 
10.75" x 19", 3 lb 32. oz  
 
#GSI40450 Non-Stick Ribbed Griddle                                 $34.95 

 
 

Non-Stick Waffle Iron 
 

·  For use over stoves or campfire 
·  Easy cleaning/cookin’ Non-Stick 

finish 
·  Easy locking heat resistant handles 
·  13" x 8.75", 2 lb 

 
#GSI40475 Non-Stick Waffle Iron      $20.49 
 
With the purchase of this Waffle Iron you 
will receive FREE, four pages of delicious 
waffle and topping recipes.   
 
Sample Recipe below: 

 

BLUEBERRY SOUR CREAM WAFFLES  
 
In a bowl combine: 2 cups all-purpose flour; 1/4 cup sugar; 4  teaspoons baking powder; 1/2 teaspoon salt.   
In a separate bowl beat 2 eggs.  Add: 1 1/2 cups milk; 1 cup sour cream and 1/3 melted butter and mix well.  Stir into dry 
ingredients just until moistened.  Fold in 1 cup fresh or frozen blueberries.  Pour 2/3 cup batter directly into the center 
section of the preheated GSI Waffle Iron without overflowing into spill reservoir.  There is no need to coat pan with oil.  
Close and secure handles (keep them away from flames.)  Cook over low heat for approximately 3 minutes per side.  
Adjust heat as needed.  As the pan warms up, less time will be needed to cook the waffles. 
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        Coffee Percolator                Coffee Pot 

Blue Enamel Coffee Pots 
 
These Coffee Pots feature the classic speckled enamel finish over 
heavy gauge steel that has become renowned the world over.  Its 
durable heavy glaze has been kiln-hardened twice at 1400º F to 
increase resistance to scratches and chipping.  Three ply construction 
maximizes heat distribution for even cooking temperatures, while the 
baked enamel finish makes clean-up a breeze. 
 
#GSI15134 Coffee Pot - 3 cup                                                     $9.49 
#GSI15150 Coffee Pot Blue - 6 cup                                          $13.95 
#GSI25150 Coffee Pot Green - 6 Cup                                      $16.95 
#GSI15152 Coffee Pot - 8 cup                                                   $16.95 
#GSI15153 Coffee Pot - 12 cup                                                 $19.95 
#GSI15154 Coffee Percolator - 8 cup                                       $21.99 
#GSI15155 Coffee Percolator - 12 cup                                     $25.95 

Blue Enamel Coffee Pots 
 
#GSI15160 Coffee Boiler - 20 cup          $27.95 
#GSI15166 Coffee Boiler - 36 cup          $44.95 
 
 

 

 

Glacier Stainless “Conical” 
Coffee Percolators 

 
·  Exclusive design features bail handles for easy adjustment 
·  All stainless steel percolator inserts for the best tasting java 
·  Exclusive per-view made of Lexan® resin dome to check 

your brew 
·  Durable 18/8 construction and a “dripless” pour spout 

 
#GSI65003 Coffee Percolator - 3 cup                                      $19.95 
#GSI65006 Coffee Percolator - 6 cup                                      $24.95 
#GSI65008 Coffee Percolator - 8 cup                                       $40.95 
#GSI65014 Coffee Percolator - 14 cup                                    $49.95 
#GSI65028 Coffee Percolator - 28 cup                                    $74.95 
#GSI65036 Coffee Percolator - 36 cup                                    $89.95 

Hot Chocolate Mix Combine 1 (25.6-oz.) pkg. 
nonfat dry milk (10 2/3 cups); 1 (6oz.) jar 
powdered non-dairy creamer; 2 cups powdered 
sugar; and 1 (16-oz.) instant chocolate drink mix 
in a large bowl.  Mix well.  Put in a large airtight 
container.  Store in a cool dry place.  Use within 
6 months.  Makes about 17 cups of mix.   
For each serving add 1/4 to 1/3 cup Hot 
Chocolate Mix in 1 cup hot water.  Stir to 
dissolve. Recipe from Make-a-Mix Cookery 
page 30  
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The Quist "Hot Tap" Outdoor Water Heater 

  

The "Hot Tap" provides a portable and 
continuous source of hot water, both for 
camp outs and in emergency situations.  

 After assembling the pipes in the pot, fill 
it with water, put the lid on and heat the 
water over your camp stove or a fire. 

When you are ready to use the hot water 
place the funnel in the neck of the inlet 
pipe.  Place a container under the out let 
pipe.  Pour cold water into the funnel and 
hot water comes out the outlet pipe.  Keep 
heating the water for as long hot water is 
needed. 
 
#QT2 2 quart "Hot Tap"             $29.95 
#QT4 4 quart "Hot Tap"             $34.95 
#QT10 10 quart "Hot Tap"         $40.95 
#QT22 22 quart "Hot Tap"         $57.95  

 
  
Blue Enamel Sierra Table Set - 16 pc. 
 
The same procedure used for making the blue enamel speckled coffee 
pots is used in making this four place table setting.  It contains: 
4 each- Plates 10.375" 
4 each- Cups- 12 fl. oz. 
4 each- Mixing Bowls- 6"       
4 each- spoons 7"    
Replacement pieces available through special order. 
#GSI11215 Sierra Table Set- 16 pc.                                                 $47.95  

 
  
Gourmet Seasoning 3 Pack 
The distinct flavor of our Camp Chef seasonings will bring your 
grilling and cooking to a new level. Conveniently packaged our 
three most popular flavors. These time tested , customer favorite 
seasonings were perfected by a master chef, so that your food has 
the flavor you can't resist.  

Features: * Three flavors - All Purpose Seasoning, Savory Steak,      
and  Poultry Lemon Garlic Rub.  * No MSG    * Low in Sodium 

Lob Cabin Grub 
Log cabin grub - all purpose seasoning is just what you 
need on your poultry, fish or veggies to give it that flavor 
and aroma.  

Features: * Comes in a large 10 oz. bottle  * Easy flip top 
lid  * Low in sodium and no MSG. 

 
 
 
 
 
 
SCC3    Gourmet Seasoning 3 Pack               $22.95 
SAP10   Lob Cabin Grub                                $14.95 
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Cutting Boards 
 

·  Lightweight  
·  Made of  ¼” polyethylene 
·  Rugged, easy cleaning- shows no signs of wear 
·  9" x 16", 1 lb. 7 oz.     

 
#GSI76010 Cutting Board 9" x 16"                                 $6.95 
  

 

                                      

                                                                                                                        

·  will not crack, warp, chip or rot 

·  Manufactured to the correct hardness so that it 
does not blunt the cutting edge of knife 

·  Sanitary and easy to clean 

·  Elegant, durable, and convenient to carry 

·  Not for use under hot pans. 

·  12" x 18" x 1/2"  (pictured above)  

#PCB1218 Cutting Board 12" x 18" x 1/2"        $9.49 
#PCB1218 Cutting Board 6" x 9" x 1/2"            $2.49 

Garlic Chicken                                                 Recipe from:  Jane Miles                                                       Serves:  6  

In a shallow bowl combine a cup melted butter, 2 cloves minced garlic, (If you’re a garlic lover add more minced garlic 
cloves.) one teaspoon garlic powder, and ½ teaspoon salt.  

In another shallow bowl combine ½ cup seasoned bread crumbs, ¼ cup finely shredded cheddar cheese, and fresh ground 
pepper to taste. 

Dip six boneless skinless chicken breast halves in butter mixture, then coat with crumb mixture. Place chicken breasts in 
a 12 inch Dutch oven. Cover and bake with 10 charcoal briquettes on the bottom and 16 charcoal briquettes on the top for 
45-50 minutes or until juices run clear. 
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Hotdogger 
This is the best dog gone way to roast hot dogs over a fire.  Just slide the dogs through the coil and hold at a slight 

downward tilt over the heat.  No need to pierce the hot dogs.  Even jumbo dogs will fit.  They have a wooden handle and 
extended point to roast marshmallows.  The Length is 47" 

 
#FW47 Hotdogger                                                                                                                                                          $4.95 
   

 
 

 
                     coiled end close up (dark color is due to weld marks) 
 
 

 

Tripod  
 
This rugged steel Tripod can be used to cook over an open fire. It 
stands 51 inches tall and the chain/hook can be raised or lowered to 
suit.  Also available, nylon carrying bag for easy transport and 
storage.   
 
#TS51 Tripod                                                                            $27.99 
#TS52 Tripod Bag                                                                      $6.99 

 
 
 

Lantern Stand 
 
Use the foot peg to press this steel Lantern 
Stand firmly into the ground.  It stands at 61" 
tall and can adjust up to 90" tall. 
 
#LS36 Lantern Stand                              $19.95 
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Dinner Bell 
 
Call them to dinner with this old fashioned Dinner Bell.  Handle is 
attached by a cord.  Great for camping or just as a novelty item 
around the home. 
    
#DB03 Dinner Bell                                                                     $12.99 

 

Utensils 
 
Spoons:  These stainless steel spoons come either perforated or solid.  They are available in five sizes ranging from 21 
inches down to 11 inches long shown below. (The code number corresponds with the length of the spoon in inches.)  
Perfect for food preparation or serving.  Sets available.  Pair a solid and a perforated spoon in same size for savings. 
 

Solid  Spoons Perforated Spoons 

 

 

 
 

#SD21 
21”solid 
spoon 
$4.95 

#SD18 
18”solid 
spoon 
$4.50 

#SD15 
15”solid 
spoon 
$3.95 

#SD13 
13”solid 
spoon 
$3.50 

#SD11 
11”solid 
spoon 
$2.95 

#SP21 
21” 

perforated 
spoon 
$4.95 

#SP18 
18” 

perforated 
spoon 
$4.50 

#SP15 
15” 

perforated 
spoon 
$3.95 

#SP13 
13” 

perforated 
spoon 
$3.50 

#SP11 
11” 

perforated 
spoon 
$2.95 

 
  Spoon Sets.  1 each perforated and solid spoon           #SDP21         #SDP18          #SDP15        #SDP13         #SDP11 
    Must combine within same size set                                $6.95              $6.25               $5.45           $4.75              $3.95 
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Heavy Duty 21” Spoon and Fork with Hook Handle 

 
#SF21H Fork with Hook Handle   $6.20   #SD21H Spoon with Hook Handle    $6.20         Combine SDF21H  $11.95 
 
 

 

 

Heat resistant Spatula will withstand 
temperatures of up to 600º Available in three sizes. 
 
#HHS10  10½” High Heat Spatula                            $5.50 
#HHS14 14” High Heat Spatula                                $6.95 
#HHS16 16¼”  High Heat Spatula                            $8.95 
 
 

Flat Blade Bowl Scraper 
Scrape out that last bit of batter from the bowl with this 
9.5" long plastic spatula.  
 
#PBS95 Scraper                                                       $0.95 

 

Tongs  
 
This heavy weight stainless steel tong can be 
used in handling charcoal or food.  A must 
for Dutch oven cooking.  
 

 

Color Coded Plastic Handled Tongs 
 
1.0 mm Brushed Stainless Steel with Plastic Coated Handles;  
16 inches long 

 
#TNGHDT10  9 1/2" Spring Tong      $1.50 
#TNGHDT12  12" Spring Tong          $1.95 
#TNGHDT16  16" Spring Tong          $2.95 

#T10P-BK 
9" Black 
Plastic 
Handled 
Tongs  
$3.25 

#T12P-BL 
12" Blue 
Plastic 
Handled 
Tongs  
$3.75 

#T16P-RD  
16” Red 
Plastic 
Handled 
Tongs 
$4.49 

#T16P-GR 
16” Green 
Plastic 
Handled 
Tongs 
 $4.49 

#T16P-YL  
16” Yellow 
Plastic  
Handled 
Tongs  
 $4.49 
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Two Piece Ladle 
Ladle out your stews and soups with this large 8 ounce two piece stainless 
steel ladle.  From the bottom of the bowl to the top of the handle it measures 
just less than 15". 

Other sizes are available by special order.  Sizes range from 1/2 ounce up to 
32 ounce.  Prices range from $0.95 up to $5.49.  Call us and let us know what 
you need 801-920-9004. 
 

#L08 8 oz. Two Piece Ladle                                                                    $2.49 

 

 

French Whip with Sealed Handle 
Stainless Steel French whip is 12" long with a sealed handle so 
food particles won't get caught in the handle.  Great for 
whipping eggs or mixing batters. 
 
#FW12 S/S French Whip 12"                                               4.95 

Digital Pocket Thermometer 
 
Keep all your food at a safe temperature with this Digital 
Thermometer.  It measures temperatures of -40º F to 450º F 
 
#TRMDPT450F Digital Pocket Thermometer                $13.95 

 

 

Poly Food Handler's Gloves 
Keep from cross contaminating foods by using disposable gloves.  They are 
great to keep your hands clean while dipping and breading foods, just throw 
away when you're finished.  Each package contains 100 large gloves. 

#DG100 Food Handler's Gloves                                                           $ .95 

Aluminum Pizza Pan 
Use Aluminum Pizza Pans for serving your food while you're camping 
without fear of damaging the "tray".  These pans are great for turning 
breads, rolls, and cakes out of the Dutch oven.  Use them as a tray for 
any sort of food serving. 

Other sizes are available by special order.  Sizes range from 6" up to 
19".  Prices range from $2.95 up to $10.95.  Call us and let us know 
what you need 801-920-9004. 
#TP13 13" Aluminum Pizza Pan                                               $5.95 
#TP15 15" Aluminum Pizza Pan                                               $7.95 
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Wooden Utensils 
Dutch Oven Pals, Spatulas, & Paddles 
 
 
*24” long Wood Mixing Paddle (far left) has a 1” square 
handle. 
*The “Dutch Oven Pal” (middle three) is the ultimate utensil 
for stirring your deep pot of stew or sautéing vegetables 
without wear and tear on your Dutch oven.  Made from solid 
wood with smooth edges for easy handling.  Available in 
three sizes.  
*The lightweight Stir Fry Spatula (far right) is 12" long and 
made of bamboo.  

Spoons 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                      LG06042            LG06046 
                14" Heavy Duty   14" Heavy Duty 
                         Fork                   Spoon 
                         $7.95                   $7.95 

 

 
Light weight, yet heavy duty wooden spoons 

come in lengths of 18”, 16” & 12” 

#MP24W 
24” wood 

paddle  
$5.95 

#DP24 
Sorry, 

No longer 
available 

#DP18 
18” Dutch 
Oven Pal 

$7.49 

#DP12 
12” Dutch 
Oven Pal 

$6.49 

#SFS12 
12” Stir Fry 

Spatula 
$2.95 

#WSP18HD 
18” Wooden 

Spoon      
$1.90 

#WSP16HD 
16” Wooden 

Spoon       
$1.80 

#WSP12HD 
12” Wooden  

Spoon          
$1.60 
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Vegetable Peeler 
 
Swivel action peeler with stainless steel 
blade. 
 
#PEL5K  Stainless Steel Peeler           $2.49 

 

 

Large Turner 
 
Flexible Turner with white handle 
#WP-T93 Square End 9 1/2" x 2 7/8"           $4.70 

 

Medium Turner 
 
Heavy Duty Tuner with white handle 
#WP-HT63 Square End 6 1/2" x 2 7/8"        $4.70 

 

Small Turner 
 
Cake Server with white handle 
#WP-T22  Square End  2 1/4" x 2 1/2"         $1.75 

 

 

Meat Fork 

This meat fork has a finished wooden handle #WHPF13  13" Pot Fork      $2.95 
 

Deluxe Stainless Steel Grater 
 

18-10 Stainless Steel construction.  Grater plate has a 
rubber foot for counter protection.  Medium grate 
plate. 

 

#SSGDLX-M Medium Grater                                                                                                                 $11.95 

 

Swing-A-Way Can Opener 
 
 
Gear Driven Can Opener with Red Handle 
 
#SW1407R   Can Opener                                $10.95 



www.chuckwagonsupply.com             26                                              801-920-9004 

Trivet 
 

We have two Trivets available: cast iron or solidly made of heavy wire.  These items are a great accessory for Dutch 
oven cooking.  Place the Trivet in the bottom of your Dutch oven for use any time you want to raise the food off the 
bottom.  For example, the Trivet helps when baking pies or when cooking certain meats. 

 
 

 

#TV08 8" Lodge® Cast Iron Trivet                          $10.95 #TV10 10"Heavy Wir e Trivet                                $13.95 
 

 

Striker 
 
Each Striker is hand forged into the traditional “C” shape.  
An essential part of your flint and steel kit. 
 
#ST01 Flint Striker                                                    $6.95 

Biscuits Supreme  

Recipe from: Jane Miles & Deena Riley (From the "Camp Cookin" Cookbook see page 23)                                        
Makes 16 biscuits 
Sift together 2 cup All-purpose flour, 4 teaspoons Baking Powder, 1/2 teaspoon Cream of Tarter, 2 teaspoons sugar.  
Blend in 1/2 cup Shortening until mixture resembles coarse crumbs. Add 2/3 cup Milk.  Mix until dough follows fork 
around the bowl. Turn out onto lightly floured surface. Knead gently 1/2 minute. Pat or roll 1/2 inch thick. Cut 16 circles 
with a biscuit cutter. 

Place fairly close together on the bottom of a preheated ungreased Dutch oven.  Bake for 8 minutes with 16 briquettes on 
the bottom and 22 briquettes on the top.  Remove from bottom heat and bake for another 4 minutes with top heat only. 
When done remove from oven and serve warm. 

Helpful Hint for Biscuits Supreme:  If you are going camping, place all dry ingredients in a large zip-lock plastic bag. 
When ready to make biscuits, add shortening to bag and seal. Mix dough by hand through the bag. Add milk and finish 
mixing. Remember to bring some extra flour in another bag to use when rolling out the biscuits. 
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Welding Gloves 

   
 
These large leather gloves were made for welders, but because they are heat resistant that makes them great for use in 
handling hot Dutch Ovens. 
 
#WG02 Welding Gloves                                                                                                                                               $6.95 

 

Heavy Duty Cooking Apron 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Heavy duty cooking apron complete with adjustable straps, 
and three pockets.  Protect yourself from burns, stains and 
dirt while you cook your favorite meals in your Dutch 
oven.  This apron is made from heavy duty fabric found in 
high end tents, so it will last you for years to come.  The 
three pockets allow you to keep tools handy for immediate 
use.  Straps allow you to adjust the apron to fit you 
comfortably.  Simply put on like you would a pair of 
chaps, strapping the legs on individually, as well as the 
strap around the waist and neck. 

 

 

 

KHDA1008                                                               $17.99  

 

Hot Mitt™ Oven Mitt 
 

Hot Mitt™ Oven Mitt protects against heat and burns up to 
675º.  Raised pattern hold glass or metal pots and pans with 

confidence.  Fits either hand and large enough to fit the 
largest of hands. 11.25 x 7.75" 

 
#LG07370 Red Hot Mitt™                                        $16.95 
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Hot Spot™ Silicone Potholders 
 

 
 
 
 
 
 

#LG07008 Blue Hot Spot™ Potholders       $6.95 

#LG07010 Red HotSpot™ Potholders        $6.95 

#LG07004 Green Hot Spot Potholders       $6.95 

·  7" Square 

·  Made from the highest quality medical 
grade, FDA-approved silicone 

·  Heat resistant to 675º 

·  Skid and slip resistant 

·  Dishwasher safe 

·  Super flexible 

·  Non Stick 

 

Big Hot Spot™ 
 
Big HotSpot™ Non-Slip Mat Use this 11.5" 
square counter protector under hot Dutch 
ovens, under cutting boards, mixing bowls 
and abrasive tools and appliances.  These 
silicone mats are heat resistant to 675º 
#LG07086 Black Big Hot Spot™      $14.95 
#LG07088 Blue Big Hot Spot™        $14.95  
#LG07090 Red Big Hot Spot™         $14.95 
 

 (Black and Blue not pictured) 
 

 SillyGrabber™ 
 

This loop handle, lid pan, Dutch oven, and oven rack 
grabber does it all, yet is small enough to fit comfortably 
even in petite hands.  Set of two.   
5" x 3"  Heat resistant to 675º 

 
# LG07361 Red SillyGrabber™                            $14.50 
# LG07365 Black SillyGrabber™                         $14.50 

 

Silly Brush™ Pastry Brush  
# LG07371 Red                                                   $7.95 

  

Silly Brush™ BBQ Basting Brush                            
 # LG07372 Black                                             $15.95 

 
Silly Brush™ BBQ Basting Brush Extra long handle 
keeps hands safely away from heat.  Steel core handle 
can tackle the thickest sauces.  Bristles won't fall out--
-ever!  Cleans easily in dishwasher 14" long Item 

Silly Brush™ Pastry Brush Unique design features 
bristles that won't clump together.  Steel core for 
strength.  One-piece construction for easy cleaning. 9" 
long  Item 
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Cookbooks 
 
#CB01 Camp Cookin’   $6.95 
 
Chuckwagon Supply’s own collection of favorite Dutch oven recipes.  Contains recipes 
collected by our family and friends over the years of camping, scouting, and catering.  This 
soft cover book contains 35 pages of recipes organized into categories of Breads, Breakfast 
Foods, Desserts, Meat/Fish/Poultry, One-Dish Meals, and Vegetables. 
 
 

 
 
#CBD02 The Dutch Oven Resource $16.95 
 
This book contains122 page of everything you ever wanted to know about Dutch oven 
cooking and wished that someone would answer for you; it is not just a cookbook.  It is 
a complete resource to Dutch oven cooking.  Gerry and Chauna Duffin, authors The 
Friends of Old Deseret Dutch Oven Cookbook, have written another best seller. 
 

 
#CB06 American West Dutch Oven Cooking $6.95 
 
This new cookbook by Kent Mayberry is one of the most attractive cookbooks I have seen.  
This is one you won’t mind leaving on the coffee table.  However, good looks aren’t the 
only thing going for this book.  Kent is a World Champion Dutch oven cook and these are 
among his favorites. 

 
#CB10 Lovin’ Dutch Oven $22.95 
 
This is the ultimate Dutch oven cookbook by Joan S. Larsen.  It gives complete 
instructions and hints on many topics including buying Dutch ovens, seasoning, and 
championship cooking.  The binder format has additional pages available for your own 
family recipes.   
 

 
#CB82 Cast Iron Cuisine  $10.95 
 
This book is a compilation of recipes by Linda Cowley and Geri Munford.  The book provides 
a lot of background on cast iron cooking as well as a wide assortment of recipes using basic 
ingredients. 
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#CB439 Great Meals Dutch Oven Style  $17.95 

Dale Smith, professional baker and Dutch oven cooking expert presents more than 100 tested 
recipes for beef, poultry, fish and pork, vegetables, soups and chowders, sourdough, bread 
and rolls, cakes, pies and cobblers, marinades and rubs.    Smith also gives tips on cookware 
seasoning, care and storage.  This cookbook covers all aspects of Dutch oven cooking.  It 
will appeal to veteran black kettle chefs and to those preparing their first dishes using cast 
iron cookware. 

#CB07  The Basics of Dutch Oven Cooking  $11.95 

Robert Murphy shares his 45 plus years of experience cooking in the Dutch ovens in this 
cookbook.  The book starts out with some basic Dutch oven cooking information.  There are 
recipes for cooking meats, vegetables, breads, and desserts in the Dutch oven.  Robert also 
includes ordering information on products that he manufactures for use in cooking in the 
Dutch ovens.  43 pages. 

#CB09 Mr. Dutch Oven Presents Mesilla Valley's Best Chile Recipes  $11.95 

Mesilla Valley and Hatch Valley New Mexico are known as the Chile capital of the world.  
Mr. Murphy gives instructions and recipes in this 56 page book on starting from scratch 
with the red and/or green chile and creating tasty dishes with an authentic Mexican flavor.  
Many of these recipes may be adapted for used in the Dutch oven. 

# CB133 Old-Fashioned Dutch Oven Cookbook    $14.95 

This outdoor cookbook specializes in old-fashioned Dutch oven cookery and sourdough 
recipes.  The book explains how to build the right kind of fire, for the best results with a 
minimum of time and effort.  Tempting recipes for hungry fishermen and hunters include 
pot roasts, mulligan stew, and dishes made from fish of various kinds, bear meat, buffalo, 
venison, upland game birds, rabbit, woodchuck, and many more.  One chapter features 
favorite recipes of some other Pacific Northwest writers. 

Sourdough recipes include "starters," flapjacks, and several kinds of biscuits.  Don Holm 
explains about jerky (dried meat), and tells how it can be made into pemmican, the perfect outdoor food for 
the trail.  131 pages 

# CB352 Dutch Oven Cooking    $8.95 

Dutch Oven Cooking is a handy little guide that’s bound to be a hit on any camping trip.  It 
show you how to practice the delicious “art” of Dutch oven cooking, and it’s packed with 
lots of simple recipes for simply great eatin”  Table of contents subjects include:  the oven; 
cooking helps; meats, fish, & eggs; vegetables & soups; desserts; breads; and sour dough. 
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# CB761 Camp Cooking 100 Years    $9.95 

Camp Cooking 100 Years by The National Museum of Forest Service History   

“More than just a cookbook, this publication features incredible photos, anecdotes, and recipes 
highlighting a century of Forest Service heritage.”   ---- Gray Reynolds President, National Museum of 
Forest Service History 

Table of contents includes:  Dutch oven basics; breakfast; breads; vegetables; side dishes; main dishes; 
and desserts 

# CB785 101 Things to do With a Dutch Oven    $9.95 
 

101 Things to do With a Dutch Oven by Vernon Winterton 

Bring the outdoors in with incredible recipes for breads and rolls, soups and strews, main dishes and 
sides, as well as delicious desserts. 

 

# CBK0410 The Complete Book of Dutch Oven Cooking    $24.95 
 
The author J. Wayne Fears brings the ancient and effective cooking tool into the 21st century 
describing Dutch oven cookery in depth.  In addition to detailed instructions concerning the 
selection, care, and use of Dutch ovens, the book contains a medley of tasty traditional recipes.  If 
you are new to Dutch oven cooking this book give very helpful information.  Hard cover book 

 # CB727 Cooking on a Stick Campfire Recipes for Kids    $9.95 
 
With two dozen easy-to-follow recipes for all kinds of food---from main dishes to 
desserts---you’ll have plenty of choices.  You’ll learn how to prepare it on a stick, 
in a pouch, or on the grill.  Simple ingredients and preparation, thorough safety 
guidelines, and basic campfire instructions will help make all of your supervised 
outing fun ones.  By Linda White 
 
# CB814 Cooking in a Can More Campfire Recipes for Kids  $9.95 

 
In this book you’ll get great recipes and learn how to cook in a can, on a rock, in a pit, in a solar oven, and on the coals.  
Plus you’ll enjoy making such great outdoor and cooking projects as: garbage can cooker, buddy burner, tin can grill, 
pinecone fire starters, cooking apron and much more.  By Katherine L White 
 
#CB192 How to Win a Cowboy’s Heart Favorite Western Recipes    $9.95 
 

How to Win a Cowboy’s Heart Favorite Western Recipes by Kathy Lynn Willis 

This book presents meals to bring the romance of the west in to your home.  More than a primer on 
authentic cowboy style, this book is about sharing the comfort of good company over a wonderful 
meal.  They are simple meals flavored by history and legend.  Many of the recipes may be adapted 
for cooking in the Dutch oven. 
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Cowley’s Cookbooks: The Cowley’s have written four cookbooks.  The first two books have a section on the 
basic care of and instructions for Dutch ovens.  Each cookbook gives many great recipes that cover a wide 
variety of dishes.  Backyard Basics is great for an introduction to Dutch oven cooking.  It is complete with 
instructions and recipes.  
 

#CB89 *Championship Dutch 
Oven Cooking $10.95 

#CB90 *Dutch Oven Gold 
$10.95 

#CB91 Backyard Basics $4.95 #CB92 *Dutch Oven Delight 
$10.95 

#CD372 Dutch Oven Secrets    $10.95 
“Here’s a valuable book for those who are new to the art of Dutch oven cooking.  
Written by a veteran of several World Championship Dutch Oven Cook-offs, this guide 
has it all!  A helpful list of tools takes the guess work out of what accessories to buy and 
suggests what features to look for when selecting them.  Tips are given for seasoning, 
cleaning, and storing cast-iron and aluminum Dutch ovens and for proper fire 
preparation.  The exciting main dishes include apple-orange stuffed port chops, 
moussaka, Swiss cheese and mushroom quiche, Malibu chicken, and more.  Delicious 
recipes are given for soups, chili, sauces, bread, cakes and pies.  What adds to this 
book’s special value is that the author shares his insights on the ins and outs of 
competition cooking.  Other chapters discuss basic cooking techniques, cooking for 
large groups, and the use of a Dutch oven in a home food-storage program.” 

 
#CB368 Doing Dutch Oven Inside and Out    $10.95 

“This book is an exciting collection of more than a hundred delectable recipes and 
menus for Dutch oven cooking.  Included inside are appetizers and dips, breakfast specials, 
casseroles, sandwiches, soups, and more.  There are also your Dutch oven favorites along 
with new tasty treat—chicken wings, sourdough breads and pizza.  Learn to cook outdoor 
favorites such as tri-tip steaks, venison, and deer jerky.   

“Doing Dutch Oven also gives helpful insights for emergency cooking.  The Dutch 
oven can be an essential tool for survival situations.  Also, learn valuable ways to cook 
quick Dutch oven meals for breakfast, lunch and dinner! 
“Written by Robert L. Ririe, this book builds on Let’s Cook Dutch and provides some of 
the best Dutch oven recipes available!   Doing Dutch Oven is an excellent guide to delicious dinning.” 
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#CB120 Let’s Cook Dutch A Complete Guide for the Dutch Oven Chef      $10.95 
“For centuries the Dutch oven has been the world’s portable camp stove.  The 

pioneers on the frontier made good use of the Dutch ovens and developed a tasty array of 
recipes.  Unfortunately, much of their knowledge has been lost or forgotten in more 
recent times. 

“Robert L. Ririe is one of the nation’s most experienced Dutch oven chefs.  After 
cooking and experimenting with Dutch ovens for decades, he has restored and recorded 
many of these early pioneer skills in this very unique cookbook. 
“Let’s Cook Dutch is one of the most complete books in its field.  For the beginner, there 
is a valuable chapter of general instructions concerning the preparation, usage and 
maintenance of Dutch ovens, fire preparation, etc.  This chapter is followed by eleven 
more chapters, each filled with mouth-watering recipes.  These chapters include: sauces, 

meat dishes, meat with vegetables, quick meals, poultry and fish, desserts, breaks and rolls.  Other informative 
chapters deal with more advanced details such as cooking for groups, cooking in emergencies, and 
complimentary side dishes. 
 
#CB688 The Beginner’s Guide to Dutch Oven Cooking     $11.95 
“This valuable book will teach the novice Dutch oven chef the basic techniques needed 
to enjoy the wonderful hobby of Dutch oven cooking.  Learn how to break in, season, 
and care for your new Dutch oven so foods cooked in it will retain that unique Dutch 
oven flavor. 
“The Beginner’s Guide to Dutch Oven Cooking is a collection of 136 delectable, easy-
to-prepare recipes that are sure to please any crowd.  Author Marla Rawlings has 
included a broad range of culinary delights: appetizers, soups, side dishes, breads, main 
dishes, breakfasts, and desserts.  Along with recipes, this valuable resource contains 
useful tips about equipment and tools that can make the cooking process easier.  Learn 
how to control the temperature of your Dutch oven using a charcoal briquette table that 
compares the number of briquettes to regular oven temperatures. 
“This book is full of great getting-started recipes----easily prepared dishes that allow 
first-time cooks to gain some skill and confidence before moving on the more advanced Dutch oven cooking.  
And it isn’t for beginners only!  Any cook can enjoy preparing t5hese delicious meals, and by following the 
direction in this guide, can prepare them successfully in the wild, backyard, or comfort of the kitchen!” 

#CB868 From Mountaintop to Tabletop the Complete Guide to Cooking Wild 
Game     $10.95 

“Every year thousands of sportsmen harvest wild game without knowing 
how to properly dress, cure, and cook the meat.  The result is poor-tasting venison 
that often goes to the dogs---literally. 

“In From Mountaintop to Tabletop, Matt Pelton shows us why venison is the 
preferred dish of royalty worldwide.  Using easy-to-understand instructions, never 
fail recipes, and age-old secrets from hunters and cooks all over the world, he 
teaches us how we too can perfect the art of cooking wild game. 
“’So many people out there have not learned the art of cooking wild game, and if 
they only knew how, they would enjoy hunting so much more.’  The author writes.  
‘I have tried to recapture that art, breaking it down and explaining the process of 
preparing and cooking venison---from the time you pull the tripper until you serve 
the meat for dinner.’  “With From Mountaintop to Tabletop, you’ll soon be 

preparing rich flavorful venison---every time!” 
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Chuckwagon Supply  
3775 W 4000 S 

West Haven, Utah 84401 
Phone:  (801) 920-9004 

Fax: (801) 732-2706 
Email: orders@chuckwagonsupply.com 

www.chuckwagonsupply.com 
(Secure on line ordering available) 

 
The following shipping and handling prices are estimates only.  The final shipping and handling charges 
depend on delivery zone, weight, and shipping service elected.  These prices are based on shipping UPS 
Ground Residential.  We ship United State Postal Service: First Class, Priority or express; UPS: Ground 
Residential or commercial, Next Day Air, 2nd Day Air, or 3 Day Select.   
 
Products are combined for best shipping.  Lighter weight products are usually shipped via the postal service. 
 
For Dutch Ovens and Dutch Oven Cooking Tables: Estimated shipping and handling charges for 

accessories only: 
 

We strive to find the lowest cost 
way to ship your products. 
 
Cost of Accessories    Shipping & Handling 

 
$00.00- $20.00 $14.25 
$20.01- $40.00 $20.00 
$40.01- $75.00 $28.50 
$75.01- $150.00 $45.00 
$150.01 and over $55.00 
 
All product and shipping and handling 
prices are subject to change without prior 
notice.  Please call for current prices. 

4-8 lb $13.00 
7-9 lb $14.00 
10-11 lb $15.00 
12-14 lb $16.00 
15-17 lb $19.00 
18-21 lb $25.00 
22-24 lb $25.00 
25-28 lb  $27.00 
29-32 lb $31.00 
33-37 lb $34.00 
38-41 lb $37.00 
42-45 lb $39.00 
46-49 lb $41.00 
50-54 lb $43.00 
55-62 lb $48.00 
 

63-70 lb $49.00 
71-75 lb $57.00 
76-80 lb $59.00 
81-84 lb $61.00 
85-90 lb $65.00 
91-97 lb $69.00 
98-103 lb $72.00 
104-110 lb $76.00 
111-118 lb $81.00 
119-125 lb $85.00 
126-132 lb $89.00 
133-138 lb $93.00 
139-145 lb  $97.00 
146-150 lb $100.00 
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