
DUTCH OVEN RECIPES – DESSERTS 
From the Dutch Oven Cookbook, by Mike Audleman, c. 1995 

 
Here are the abbreviations used in these recipes: 
 

oz - Ounce tsp - Tea Spoon 
lb - Pound Tbs - Table Spoon 
pt - Pint c - Cup (8 oz) 
qt - Quart pkg - Package 
gl - Gallon 

 

 

Monkey Bread 
 
4 cans Biscuits 
1 c Sugar 
1 c Brown sugar 
4 tbs Cinnamon 
1 stick oleo 
 
Cut biscuits into quarters. Mix sugar and cinnamon in plastic bag. Drop quarters into bag and coat 
well. 
 
Place in Dutch oven. Melt oleo in lid and pour over quarters. Bake 350 for 35 min. 

 
Dump Cobbler 
 
1 pkg yellow or white cake mix 
2 cans pie filling or 1 large can fruit cocktail 
Cinnamon 
Butter 
 
Pour cans of filling or fruit cocktail in bottom of Dutch oven. Sprinkle cake mix over top of fruit, DO 
NOT STIR! Sprinkle with cinnamon and cut pads of butter and let fall on surface. DO NOT STIR, 
it will burn. 
 
Cover and bake until bubbly and top is lightly browned, about 30-45 min. Any combination of 
fruits can be used. I recommend 1 can apple filling and 1 can of fruit cocktail. 
 
 

Cherry Crisp 
 
2 cans cherry pie filling 
2 sticks butter, melted 
1 white cake mix 
1-3/4 c chopped nuts 
 
Pour pie filling in bottom of oven. Sprinkle cake mix over top and DO NOT STIR. Top with nuts. 
Pour melted butter over top. Bake for about 30 min at 350 degrees. 
 
 
 



Easy Peach Cobbler 
 
1 Box Duncan Hines yellow cake mix (O/U, parve) 
2 29 oz cans sliced peaches (or equivalent) 
3 eggs 
1 cup sugar 
1/2 cup brown sugar 
Oil (at least 1/3 cup plus 4 teaspoons) 
1 teaspoon cinnamon 
Water 
Large Ziplock bag to mix cake in  
 
In Ziplock bag, mix cake mix, 3 eggs, 1 and 1/3 cup water, 1/3 cup oil. 
 
Preheat oven over 8 burning coals. Add 4 teaspoons oil to pot. Add 1/2 cup brown sugar to pot 
When sugar has melted, dump in peaches (with no more than 1/2 cup of the juice), Add 1 cup 
sugar, Add 2 teaspoons cinnamon . . . and . . .Stir.  
 
Pour cake batter on peaches S-L-O-W-L-Y. 
 
Put lid on oven and add 12 burning coals on top of lid. After 15 minutes remove oven from coals 
on bottom and continue baking from top until cake is brown and cake is done (check with 
toothpick). Allow cake to cool 30 minutes before serving. 

Bruce Rosen, Scoutmaster Troop 1948, Rockville, MD. 

 
 
Indian Bread Pudding 
 
2 c milk 
1/4 tsp Ginger 
1/4 c Yellow cornmeal 
1 egg 
2 tbs Sugar 
1/4 c Molasses 
1/2 tsp Salt 
1 tbs butter 
1/2 tsp Cinnamon 
 
Place 1 1/2c milk in Dutch oven and heat to scalding. Combine cornmeal, sugar, salt, cinnamon 
and ginger, add to milk stirring constantly. Cook 2 min. Combine egg, molasses and butter. Add 
small amount of the hot milk mixture, slowly. Then add to remaining milk mixture. Stir and cook 
until thickened, 2-5 minutes. Pour remaining milk OVER (do not stir in!) pudding. Cook until set, 5 
minutes. LET STAND 10 to 15 minutes before serving. 
 
 
 


