Come to cook — see how Dutch Oven cooking is done
— come to eat — listen to music —
or just visit with the happy crowd at the

Venth Qunual
Southwest New Mewico

DUTECH OVEN
COCK=0FF

= i T Saturday, March 31, 2012

Photo by Joe Burgess

vy b Glenwood, New Mexico ~ At the Community Park on CatWalk Road
Hands-0 from 9:00 AM to Mid-Afternoon

DurcH OveEN “301>
Cooking Class

Event Sponsors

Ace Hardware, Glenwood Gazette & Western Bank
SATURDAY, MARCH |7
Begins at 10:00 AM
at Grant County Administration Bldg
Hwy 180 in Silver City

CO/&&.MMJ %ivi@i@wa ~ Single Pot or Three Pots
(Main Dish, Bread, Dessert)

(]
This class is a bit different than previous years QWWM ~ “Fancy Fixer,” “Camp Cookie” or “Tenderfoot”

— you’ll do the cooking and learn to get Cooks can enter on their own, or as a team.
comfortable with techniques, tips, and guidance.

Entry fee ~ $ 15 for Single Pot, $ 30 for Three Pots
Experienced Dutch Oven Cook and Wilderness

Outfitter Leah Jones (and friends!) will host 1
“Dutch Oven 301” — a Dutch Oven . NEW THIS YEAR! 5
Cooking Class on March 17 at the Grant Cooks will be able to sample other cooks’ dishes . ..
County Administration building in Silver City. And ~ Sponsors will add cash to the entry fees’ Jackpot!

A Dutch Oven cook "extraordinare," Leah

will be the chief Chef, assisted by Cooks may start their Cooking Fires beginning at 7:30 A.M.

other talented "black-pot" cooks! Mandatory Cooks’ Meeting ~ 8:30 A.M.
We'll provide the fires and the expertise ... Times To Submit Finished Dishes:
YOU bring your Dutch Oven, your favorite Dessert, 12:00 Bread, [:00 Main Dish, 2:00

recipe and ... all the ingredients for the dish

you want to cook. This event is reminiscent of the old days when members of
: , small communities would gather for shared food and "visiting."
To ask in advance about your recipe
or ingredients, call Leah Jones anytime This TENTH annual Dutch Oven promises to be a memorable
before the class: (575) 539-2800 occasion you won't want to miss!
Comegetinspiredbythisages-old OO0 0000000000000 0000000000000 00000000 00900
[ . . [ ]
(and delicious!) method of cooking! Vendor Booths ¢+ Food Available at Park During the Day -
For “Dutch Oven 301,” participants $ 25.00 per space . <|§ C«&/IJ// <|;il 1 .
are asked to call in SOON Call Leah Jones: (575) 539-2800 . w y GE I " o
to register! o Starts Noon or earlier for those early-hungry eaters! .
[ ] [ ]
Bring $15.00 per person am& ?i‘/mn;l;aﬂo,w : and ... starting in the morning, members from S
to help with the costs of the class. ° !E o ‘ o
, Follows the Tasters’ Delight ¢ gﬁm Seniors Center .
AND, if you come cook at the Glenwood Dutch +  will sell Breakfast Burritos, Cinnamon Rolls, Coffee, etc .
Oven Cook-Off, $5.00 of this class fee Honors, Cash Awards and Gifts . ’ ’ e
wi||beapp|iedtoy0urEntryFee! forthewlnningcooks! 00 00 0000000000000 00000000000606060000000000

Space is Limited, so We want to have MANY Cooks & Teams this year!

[ ]
i ly! . .
Sign Up Early E Come Early to Buy Tickets! E Come Show Your Skills
Call Grant County Extension Service O:T ’ ° o at Black Pot Cookin’!
to reserve your spot in “Dutch Oven 301" ® featuring samples e Assemble your own team from your friends, church or organization!
o from the Dutch Oven entries . Everyone is welcome to enter, no matter where you call home,
. ° and whether you’re experienced or amateur!
. Begins at 2:00 PM. .
. $ 5.00 per person : Y‘Y Y h
00 0 0000000000000 O0C0OCGOGNOGNOGIOSIOSGIOGNOIOIOPS - l.""
wl
For a Packet of Information, wri® ..
Cook-Off Rules & Entry Forms ~ | \ 78 a7
Call or E-Mail:

1
Gale Moore (575) 388-4806 Come Prepared!

To ask about your recipe, ingredients,

W

T gale@cybermesa.com
This year's Dutch Oven Cook-Off P. O.Box 4077 Silver City, NM 88062 _

in Glenwood is on Saturday, March 31 — about Dutch Oven cooking —
just two weeks after this class. call Leah Jones

anytime before the Cook-Off ...

(575) 539-2800

or if you have technical questions

Proceeds from this Annual Event
So come to learn at this class, and Benefit the Glenwood Community Park
plan on being one of our cooks
for this TENTH Annual event! and future Dutch Oven events




