TROOP 10 

Apple Dumplings




350 degrees (Dutch Oven)
Here is my Recipe for the Top Chef Dessert.

Apple Dumplings

2 large Granny Smith apples               

1 stick of real butter

2 8-once cans of refrigerated               

1 cup of sugar

   Crescent rolls                                    

1 tablespoon cinnamon

1 can of Sprite soda per oven 
   (To make less dumpling sauce only use ¾ can of Sprite.)
1) Use a pan large enough to accommodate all apples in one layer because they’ll rise /expand when cooking.
2) Cut each apple into eight pieces. Wrap each piece in one Crescent roll.
3) Melt butter and put in bottom or place slices of butter in the bottom before placing in pan.
4) Mix sugar and cinnamon and sprinkle the mixture over all apple pieces.
5) Chop up a few additional slices to sprinkle on top
6) Bake until dumplings turn golden brown about 45 minutes. Rotate every 15 minutes. (Dutch Oven)
7) Bake until dumplings turn golden brown about 30 minutes at 350 degrees. (Standard Oven)

	Dutch Oven Charcoal Briquette Temperature Guide


	Here is a handy guide for the amount of charcoal briquettes needed for different sized Dutch Ovens to reach a desired temperature level:

Rule of thumb: Each briquette adds between 10 & 20 degrees.

8" DUTCH OVEN:
325 degrees - 15 coals ...OR... 10 on top / 5 on bottom
350 degrees - 16 coals ...OR... 11 on top / 5 on bottom
375 degrees - 17 coals ...OR... 11 on top / 6 on bottom
400 degrees - 18 coals ...OR... 12 on top / 6 on bottom
425 degrees - 19 coals ...OR... 13 on top / 6 on bottom
450 degrees - 20 coals ...OR... 14 on top / 6 on bottom

10" DUTCH OVEN:
325 degrees - 19 coals ...OR... 13 on top / 6 on bottom
350 degrees - 21 coals ...OR... 14 on top / 7 on bottom
375 degrees - 23 coals ...OR... 16 on top / 7 on bottom
400 degrees - 25 coals ...OR... 17 on top / 8 on bottom
425 degrees - 27 coals ...OR... 18 on top / 9 on bottom
450 degrees - 29 coals ...OR... 19 on top / 10 on bottom

12" DUTCH OVEN:
325 degrees - 23 coals ...OR... 16 on top / 7 on bottom
350 degrees - 25 coals ...OR... 17 on top / 8 on bottom
375 degrees - 27 coals ...OR... 18 on top / 9 on bottom
400 degrees - 29 coals ...OR... 19 on top / 10 on bottom
425 degrees - 31 coals ...OR... 21 on top / 10 on bottom
450 degrees - 33 coals ...OR... 22 on top / 11 on bottom

14" DUTCH OVEN:
325 degrees - 30 coals ...OR... 20 on top / 10 on bottom
350 degrees - 32 coals ...OR... 21 on top / 11 on bottom
375 degrees - 34 coals ...OR... 22 on top / 12 on bottom
400 degrees - 36 coals ...OR... 24 on top / 12 on bottom
425 degrees - 38 coals ...OR... 25 on top / 13 on bottom
450 degrees - 40 coals ...OR... 26 on top / 14 on bottom

16" DUTCH OVEN:
325 degrees - 34 coals ...OR... 22 on top / 12 on bottom
350 degrees - 36 coals ...OR... 24 on top / 12 on bottom
375 degrees - 38 coals ...OR... 25 on top / 13 on bottom
400 degrees - 40 coals ...OR... 27 on top / 13 on bottom
425 degrees - 42 coals ...OR... 28 on top / 14 on bottom
450 degrees - 44 coals ...OR... 30 on top / 14 on bottom
NOTE: For cooking times over an hour additional charcoal may be necessary. Either have another batch ready to go after about an hour and a half or, at about an hour, place unlit briquettes next to those on and under the oven to ignite them.


