ELEPHANT STEW

INGREDIENTS:

1 elephant

10 gallons brown gravy

5 Ibs ground sea salt

10 Ibs fresh ground garlic pepper

2 rabbits (optional)

500 Ibs cooked rice
Dice elephant into bite size pieces; this should take about 2 months
Cover pieces with amelbrown gravy
Salt and pepper to taste

Cook over kerosene or appMod fire for about 4 weeks at 465 degrees F

If you think you will run short, add the 2 rabbitk) thisonly if absolutely necessary as most people
do not like to findfi h a ineheir stew

Serve over cooked rice

Yield: Approximately 3800 servings




MOUNTAIN MAN BREAKFAST
INGREDIENTS:
1 Ib bacon
2 medium onions; diced
1 ¥ cups fresh mushrooms; sliced
1 green bell peppediced
3 cloves of garlic; minced
10-12 medium potatoes; sliced
Egg beaters equal to 1 doz. eggs (or use real eggs)
Salt and pepper to taste
3 cups grated cheddar cheese
Picante Sauce
Heat Dutch oven until hot
Cut bacon into 1 inch slices and fry uriown
Add onion, mushrooms, bell pepper, garlic, and saute until onions are translucent
Add potatoes and season with salt and pepper
Cover and bake for 30 minutes
Pour egg beaters over top of potatoes
Cover and bake another 20 minutes
Sprinkle chese on top, cover and let stand until cheese melts

Serve topped with Picante sauce

Serves 1412




CLUBHOUSE TAILGATE AWAITS THE ONSLAUGHT OF THEUSUAL SUSPECTS
AT ITS NEW LOCATION BY THE AIRPORT

."“ five tailgaters . one line up . no coincidence
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ONE POT BREAKFAST
INGREDIENTS:
1 Ib Jimmy Dean sausagdlavor of your choice
1 small onion finely chopped
1 pkg hashbrown potatoes
Egg beaters equal to 1 doz. eggs (or es¢eggs)
2 Ibs shredded cheddar cheese
Brown sausage in Dutch oven with a little onion
Brown the hashbrowns
Pouregg beatersver the sausage and hashbrowns

Cook till set

Sprinkle cheese on top and melt

Yield: 6 servings




SENI OR HOKI E6S nASOSo

INGREDIENTS:
12 oz. air dried beeftorn into bite size pieces

¥4 cup flour
% cup unsalted butter
6 cups milki whole or 2%
1 12 o0z bottle of dark beer, preferably ot
16 slices of Texas garlic toast
Fresh ground black peer
Heat Dutch oven until hot over high heat
Melt unsalted butter
Add dried beef pieces and cook until edges frazabout 10 minutes
Reduce to medium heat
Stir in flour and cook until mixture is a thick pa$t&0 to1l5 minutes
Slowly stir in milkuntil all flour is incorporated NO LUMPS
Cook until mixture thickens, frequently stirringl0 to 15 minutes
Add freshly ground black pepper to taste and cover 5 to 10 minutes
When mixture ovethickens, use atleast6 ozbth e Gr i | | eMme@wsetiark b&es to thin m
I f The Grill Masterds home brew is unavail abl
Any beer not put into the SOS shoirdmediatelybe disposed of in the cook

Serve over grilled Texas garlic toa$ices

Serves 812




2006 SPRING GAME 0416/20(3
A GUARANTEED TECH WIN
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CLUBHOUSE TAILGATE ESTABLISHESSPRING GAME FOOTPRINT

"FUTURE HOKIE ALUMS ENJOY SPRING GAMETAILGATING

ADULTS JOIN IN ON ACTION AT SPRING GAMETAILGATE
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