
             SCOUTMASTER ALERT!         KLONDIKE IS COMING!!!
It’s not even Thanksgiving yet, and you ask yourself,” Why should I be thinking of Klondike now?”, 
and the answer is “Why the heck not?” Klondike is being held this year Feb. 14-16 at Cow Creek, just 
over the border in Missouri. Many of the events center around the scout’s ability to create fire --
(foreshadowing hint) but more about that later.  For now, here’s a heads up on what one of the 
challenges are.  This is perfect weather for being around a fire at your troop meetings. Now is the 
time to get those ovens out and start practicing!

                                 KLONDIKE BAKING CHALLENGE Klondike 2020

  One of the first basic things a young scout learns to bake in a Dutch oven is a cobbler.  It’s a good 
way to learn how to bake, how to control temperature, how not to burn the bottom, but once 
mastered, it’s time to step up your game and move past the Tenderfoot stage. The following gives 
different types and varieties of what is possible in a Dutch oven.  If you can do a cobbler you can 
easily do any of these, it just gives you more variety!  Here is a big hint---you may want to investigate 
how you can easily make “no churn” ice cream to top off your tasty creation! The judges will love you 
for it!

PIE is a dessert with a filling, usually fruit, with a bottom crust and an optional top crust.  

HAND PIE is a “pocket pie” with a fruit filling with a flaky crust that is folded over and crimped shut.

TART: a pie without a top crust, the fruit filling can either be fresh or cooked, and often combined with 
another sweet filling.

GALLETTE a rustic free form tart that does not require a pan.

COBBLER a deep dish fruit pie with a dense pastry on top (usually a biscuit crust) with a fruit filling 
and no crust beneath. This is a good way for beginners to start off.

CRISP or CRUMBLE is a baked fruit dessert with a streusel topping.

BETTY has fruit layered between or on top of diced bread cubes, the bread being anything from plain 
white bread to brioche.

PANDOWDY is a deep-dish dessert that can be made with a variety of fruit.  The topping is a 
crumbled biscuit, except the crust is broken up during the process and pushed down into the fruit to 
allow the juices to come through.

BUCKLE has a cake batter poured in a single layer, with berries added to the batter. Often made with 
blueberries, as the berries keep their shape yet sink into the batter, giving the “buckled” appearance.

COFFEE CAKES/SWEET BREADS are moist and tender (one of my favorites is yogurt sweet bread) 

Dutch Oven Dutch Baby-German Pancake- in a class all its own!  Check it out!

So here’s the challenge- If your rank is Scout or Tenderfoot, enter your best COBBLER

everyone else show off your mad Dutch oven baking skills with any of the above.

This contest is open to ANYONE!


