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ELEPHANT STEW 

 

INGREDIENTS: 

 

1 elephant  

10 gallons brown gravy 

5 lbs ground sea salt 

10 lbs fresh ground garlic pepper 

2 rabbits (optional) 

500 lbs cooked rice 

   

Dice elephant into bite size pieces; this should take about 2 months 

 

Cover pieces with ample brown gravy 

 

Salt and pepper to taste 

 

Cook over kerosene or apple-wood fire for about 4 weeks at 465 degrees F 

 

If you think you will run short, add the 2 rabbits; do this only if absolutely necessary as most people 

do not like to find ñhareò in their stew 

 

Serve over cooked rice 

 

Yield:  Approximately 3800 servings 
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MOUNTAIN MAN BREAKFAST 

 

INGREDIENTS: 

 

1 lb bacon 

2 medium onions; diced 

1 ½ cups fresh mushrooms; sliced 

1 green bell pepper; diced 

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 until brown 

 

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 cheese on top, cover and let stand until cheese melts 

 

Serve topped with Picante sauce 

 

Serves 10-12 
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CLUBHOUSE TAILGATE AWAITS THE ONSLAUGHT OF THE USUAL SUSPECTS 

AT ITS NEW LOCATION BY THE AIRPORT 
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ONE POT BREAKFAST 

 

INGREDIENTS: 

 

1 lb Jimmy Dean sausage ï flavor of your choice 

1 small onion finely chopped 

 1 pkg hashbrown potatoes 

 Egg beaters equal to 1 doz. eggs (or use real eggs) 

2 lbs shredded cheddar cheese 

 

Brown sausage in Dutch oven with a little onion 

 

Brown the hashbrowns 

 

Pour egg beaters over the sausage and hashbrowns 

 

Cook till set 

 

Sprinkle cheese on top and melt 

 

 

Yield:  6 servings 
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SENIOR HOKIEôS ñSOSò 

 

INGREDIENTS: 
 

12 oz. air dried beef - torn into bite size pieces 

¾ cup flour 

¾ cup unsalted butter 

6 cups milk ï whole or 2%  

1 12 oz bottle of dark beer, preferably one of the Grillmasterôs homebrew 

 16 slices of Texas garlic toast 

 Fresh ground black pepper 

 

Heat Dutch oven until hot over high heat 

 

Melt unsalted butter 

 

Add dried beef pieces and cook until edges frazzle ï about 10 minutes 

 

Reduce to medium heat 

 

Stir in flour and cook until mixture is a thick paste ï 10 to15 minutes 

 

Slowly stir in milk until all flour is incorporated ï NO LUMPS  

 

Cook until mixture thickens, frequently stirring, - 10 to 15 minutes 

 

Add freshly ground black pepper to taste and cover 5 to 10 minutes  

 

When mixture over-thickens, use at least 6 oz of The Grill Masterôs home brewed dark beer to thin 

 

If The Grill Masterôs home brew is unavailable, use whatever you like 

 

Any beer not put into the SOS should immediately be disposed of in the cook 

 

Serve over grilled Texas garlic toast slices 

 

Serves 8-12 
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2006 SPRING GAME 04/16/2008 

A GUARANTEED TECH WIN  
 

  

CLUBHOUSE TAILGATE ESTABLISHES SPRING GAME  FOOTPRINT 
 

  
FUTURE HOKIE ALUMS ENJOY SPRING GAME TAILGATING  

 

  
ADULTS JOIN IN ON ACTION AT SPRING GAME TAILGATE 
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TAILGATE TORTILLA SCRAMBLE 

 

INGREDIENTS: 
  

 1 oz olive oil 

 1 cup onion, chopped 

 2 cups red pepper, diced 

 Egg beaters equal to 1 doz. eggs (or use real eggs)  

2 oz cilantro, chopped 

1 ½ tsp hot sauce (or more to taste) 

1 ½ cups tortilla chips, crushed (or more as needed) 

4 oz jack cheese, shredded (or more if you like it cheesy) 

Your favorite salsa 

Your favorite sausage may be added 
 

Heat oil over medium-high heat; if sausage is being used, brown sausage first, add onions; cook and 

stir until onions are clear; add red peppers; cook and stir until onion begins to brown; set aside 
 

Add egg beaters, cilantro, hot sauce and mix well 
 

As egg mixture begins to set up, stir in crushed tortilla chips; sprinkle with cheese; cover and remove 

from heat; let stand until cheese begins to melt 
 

We do all this in a 5-7 quart Dutch Oven; dish can easily be ñstretchedô by simply adding more tortilla 

chips, it is not uncommon for us to use a large bag. 
 

Serve with your favorite salsa on top 
 

Yield:  8 servings 
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TAILGATE TWICE BAKED BREAKFST POTATOES 

 

ñNecessity is the mother of inventionò, thus when the schedule reflected an increase in the dreaded 

ñnoon kickoffò, the need for hearty breakfast fare at the Tailgate was highlighted.  Our challenge in the 

Tailgate Kitchen was complicated by ñdietary complicationsò limiting our abilities to use such staples 

as products containing wheat or corn!  Added to this is the fact that the Clubhouse Tailgate ñgrazingò 

is practiced actively and for that practice the primary eating utensil is the hands.   We also cook 

outside, on top of grills or in fireboxes.  So we needed something that you can mostly cook outside on 

top of the grill, eat with your hands, with no wheat or corn involved.  Men love potatoes, thus the 

ñTailgate Twice Baked Breakfast Potatoò was born. 

 

Ingredients: 

 

Potatoes ï I use medium to small sized baking potatoes, the really large ones take more time to prepare and are less than 

optimum for ñgrazingò.  I usually allow 2-3 per Tailgater. 

 

Onions ï I like medium red onions ï allow 1 onion per 6 potatoes 

 

Meat ï Unless we are feeding attractive female vegetarians, we usually have meat in this recipe.  We have used ground 

ostrich, ground venison, venison sausage, ground turkey, turkey sausage, ground beef, pork sausageé.about anything that 

can be ground or chopped up.  When using ñprepared productsò we have to be cautious about the content of the offending 

wheat and corn (corn syrup is in everything!!!!).  The amount here can vary; obviously the dish is ñmeatierò if you use 

more meat.  I usually use about a pound of meat for every 10-15 potatoes. 

 

Eggs ï I like the ñEgg Beatersò products, they travel well, are easy to use and sometimes have interesting flavors that you 
can play with.   We have used the regular but folks seem to like the southwestern type.  I usually use about 2 pints for every 

10-15 potatoes. 

 

Cheese ï I like to buy the pre-shredded stufféagain for ease.   About a pound per 10-15 potatoes.  Either the straight 

cheddar or any of the mixes work well.  Do not use fake cheeseé.Tailgaters do not like fake cheese and you will be called 

names. 

 

Olive Oil ï Enough to cook with. 

 

Other Stuff ï All optionaléyou can add about anything you like in an omelet, green peppers, mushrooms, diced 

tomatoes, etc.  Many also like having hot sauce, salsa or similar products to have on top of these (even ketchup).  

Seasonings are also ñto tasteò, we sometimes use minced garlic, ground pepper or other seasonings. 

 

Preparation:  I LOVE the microwave, for this recipe I start by ñnukingò the potatoes until they are 

done, I just pierce the skin about 3 times with a knife, put as many potatoes as I can get on the plate, 

and go!  I usually go with 10 minute increments checking the potatoes by squeezing lightly until they 

are cooked.  This is best done either the night before or at home, either way once the potatoes are done 

they must be refrigerated.  The microwave in the Clubhouse is not as large or as powerful as the one I 

have at home so there is a real advantage to doing this at homeéit also allows you to focus on Pre-

Tailgate Tailgating! 

 

The onions may be peeled and diced either the night before or Tailgate Morning.  If the meat item 

requires any dicing, this should be done Tailgate Morning.  If done the night before, refrigerate!  You 

can also buy this stuff cut up if you are really lazy! 

 

Tailgate Morning the potatoes are first halved, then using a regular spoon the center potion of cooked 

potato is scooped out creating a ñbowlò. This is way easier to do after the potatoes have had the 

overnight period to cool!  The potato is retained for use later. 
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In a pan, begin by cooking the onions (along with green pepper or similar ingredients being used).  As 

the onion cooks fold in the meat item until all is cooked, then fold in the potato that was scooped out 

of the skins and finally the eggs.  Mix all together in the pan.  Seasonings are added to taste.  Hint, we 

have found that ñthrow awayò aluminum pans will work for this, this spares you some cleanup! 

 

Once the ñfilling is done it is then scooped into the hollowed potato shells.  We will usually have the 

shells laid out in aluminum pans.  You have to be careful here not to ñoverdo itò you need to fill all of 

the shells that you have created.  Once the shells are filled, the potatoes are topped with cheese and go 

into the fireboxes to cook.  If you are doing this on top of an open grill, covering the pan with foil 

would be a good idea.  At this point everything is already cooked, so what you are looking to do is to 

ensure that the potato shells are heated and the cheese is melted, medium heat is best and usually 10 -

15 minutes will suffice.   

 

Once the cheese is melted, uncover and serve.  You can serve these ñfrom the grillò  if your space is 

limitedé.at the Clubhouse grill space is usually at a premium so these are usually removed to serving 

trays at the Tailgate Table. 

 

This is a great dishé.easy to make and requiring very little time if you elect to bake the potatoes and 

chop the veggies at home.  Tailgaters will graze on these for breakfast, then they can be reheated as a 

postgame side dish (if there are any left!).  Enjoy! 

 

ENTER SANDMAN AND A FULL HOUSE IN LANE STADIUM 
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VIRGINIA TECH 22 ï East Carolina 27   08/30/2008 
 

CLUBHOUSE CLASSIC, CLUBHOUSE II, ARE READY FOR TAILGAT ING 

 

  
  

DUKE AND SYDNEY PREPARE FOR A LONG TAILGATING SEASON 

 

  
 

PIRATE VISITS THE CLUBHOUSE 

 

  
 BOBBY MAKES HER FIRST ROAD GAME       DUKE SAYS THIS IS OLD HAT TO HIM  
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      GAME DAY TRASH ACCUMULATES                        BREAKFAST IS READY     

                                          

      
   

    SEASON OPENER óGIMME EATSô                OFFICIAL BOURBON OF THE CLUBHOUSE 

 

  
   

TAILGATING  ACTION NIGHT OR DAY 
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CORN AND CHEESE CHOWDER 

 

 INGREDIENTS: 

 

¼ C butter 

5 Potatoes, peeled and diced 

2 Carrots, peeled and chopped 

1 Stalk celery, sliced on the bias 

½ C diced onion 

2 Ears fresh corn, cut off cob 

2 Bay leaves 

1 Chipolte pepper, ground 

1 Tsp dried marjoram 

1 Tbs kosher salt 

1½ Tsp black pepper 

2 C flour 

2 C milk 

1 C heavy cream 

½ C grated parmesan cheese 

½ C grated white cheddar cheese 

½ C grated manchego cheese 

Liberal grating of nutmeg 

Sliced green onions (optional) 

Sliced grilled corn on the cob (optional) 

 

 Melt butter in thick bottom pot over low heat 

 

Add vegetables and sweat 15-20 minutes 

 

When carrots are soft, add bay leaves, ground Chipolte, marjoram, salt, and pepper; stir well  

 

Add flour a little at a time until it makes a thick paste ball 

 

Continue cooking on low 5-7 minutes more; stirring continually 

 

Add milk and cream; stir until well mixed 

 

Continue cooking 35-40 minutes 

 

Remove bay leaves 

 

Just before serving add grated cheeses a little at a time; stir until melted 

 

Add nutmeg 

 

If too thick, thin with milk or water 

 

Garnish with green onions and corn disks 
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HAM AND POTATO CHOWDER 

 

 

 INGREDIENTS: 

 

1 Onion, minced 

 

2 Tbs of butter 

 

1 Tbs of olive oil 

 

6 Medium potatoes, peeled and diced 

 

2 Large stalks of celery, diced 

 

1½ C diced ham 

 

3 Tbs flour 

 

1½ Tsp salt 

 

¼ Tsp white or black pepper 

 

3½ Cups milk 

 

Sautee onion in butter and oil until it starts to get translucent  

 

Add potatoes and stir to coat with butter; cook slowly a few minutes; stirring to prevent sticking 

 

Add celery, cover, and cook 10 minutes; being careful not to let them brown 

 

Add diced ham and cook covered, about 10 minutes longer, until vegetables are almost done 

 

Remove from heat and thoroughly stir in flour, salt, and pepper 

 

Add milk, 1 cup at a time 

 

Simmer covered 15-20 minutes, being careful not to let come to fast boil  
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THE CLUBHOUSE TAILGATE GOES TO THE DOGS 
 

 
 

PRESENT MEMBERS 

 

  
                              BOBBY                                                                    BUCK 

 

 

PAST MEMBERS ïGONE BUT NEVER TO BE FORGOTTEN 

 

 

  
                                  DUKE                                                                   SYDNEY 

 

       
                              BUDDY        TURBO  
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HAM AND POTATOES 

 

INGREDIENTS:  

 

3 cups ham; diced 

1 large onion; diced 

1 can cream of mushroom soup 

16 oz frozen broccoli 

 8 oz sour cream 

 7-8 medium potatoes; sliced 

 8 oz cheese 

 Salt and pepper to taste  

 

Combine in Dutch oven and cook at 350 degrees until potatoes are tender 

 

 
 

 
                             

 

            IS THE WILD TURKEY READY FOR THE CLUBHOUSE TAILGATE ? 
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CAMPFIRE CHILI  

 

INGREDIENTS: 

 

1 lb ground beef 

1 lb sausage meat w/sage 

2 medium onions; diced 

2 cans kidney beans (undrained) 

2 cans crushed tomatoes 

1 sm can diced Ortega chilies 

2 pkg. Lawery Chili mix 

3 bay leaves 

 1 sm tub sour cream to garnish 

  

 

Brown ground beef and sausage in Dutch oven 

 

Add chopped onion and cook until tender 

 

Drain excess fat 

 

Add remaining ingredients and mix together 

 

Simmer chili for 1 hour 

 

Serve with blob of sour cream  
 

YOU JUST NEVER KNOW WHO WILL SHOW UP AT THE CLUBHOUSE TAILGATE 

Senior Hokie - Junior Hokie- Hokie Bird     April 16, 2005 
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LANE STADIUM ï THE OLD AND THE NEW 

 
 

 
 

 

Ivan V. Morozov, (Russian Hokie), Photographer 


