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THE ANGLER'S JOURNEY

YAKIMAN CHILI

A FEW DAYS AFTER OUR INCREDIBLE MEAL ON THE YAKIMA, Reid Watson sent us all this email
with his recipe for Yakiman Chili. This is pretty free form stuff, but use your good sense and ded-
ication and you'll get close enough to make it your own. Here's the note from Reid.

“Hello gentlemen, that was a kick ass time this weekend, on many fronts. My first official quided
trip, with father and brother, was memorable, if not so fruitful. The rock & roll, fire dance, crutch
guitar, high octane melee was unforgettable. And then there was the grub.”
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(In order of placement in 12 inch & backup 10 inch Dutch ovens)

1 pound 5 pounds
2 medium 3 Thsp.
3 cups 2 Thsp.
2-15 oz. cans 1 Thsp.
1-10 oz. can 1 Thsp.
2-10 oz. cans 1 cup
2-10 oz. cans 1 package

1 cup

3 1/2cup
3 1 2
1/2 can

10-15 coals on bottom, until all ingredients have intercoursed at least 30 min. Remove most
coals on bottom, 10-15 on top after cornbread spreads out. Remove all coals, and spread cheese
on top. Sour cream and chives for more awesomeness.

BLACK AND BROWN BETTY (for Dessert)

8 1 cup

1 3/4 cup

112 cup 112 cup
1 cup

Top with: 2 tsp.

1 cup 1 tsp.

10 coals on bottom, 10 on top for 20 min., remove from bottom heat and cook for another

10min, or so.

[Compliments to the Texas Treasury Dutch Oven Cooking book for my inspirations]
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