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The stars of the YouTube channel Kent Rollins Cowboy Cooking, authors of the hit cookbook A

Taste of Cowboy, serve up spins on southern and western favorites, with a side of spiritual

valuesReal-life cowboy Kent Rollins captivates fans from Branson, Missouri, to the Big Apple

with his maverick cooking, country humor, and wisdom. In their heartfelt new book, Kent and

Shannon Rollins invite everyone to sit a while at their table. Honey-Chipotle Chicken is hot off

the grill. There’s Cracklin’ Cornbread in the skillet and Cool Cucumber Dill Salad from the

garden. Save room for the Homemade Cherry Almond Ice Cream. But first, it’s time for grace.

Out here, there’s no Wi-Fi—just family and friends.The food is lively, but the recipes are

relaxed. Kent’s inspirational sayings, tales of the range, and cowboy poetry combined

with Shannon’s stunning photos and quotes from scripture capture faith, hope, and

appreciation of life’s blessings. So praise the Lord and pass the Cheddar-Jalapeño Biscuits!

About the AuthorKENT ROLLINS grew up ranching and began cooking for cattle ranches in

1993 from his 1876 Studebaker chuck wagon. An acclaimed storyteller and poet, Kent has

appeared on the Food Network and NBC's Food Fighters. He and his wife, SHANNON, run

Red River Ranch Dutch Oven Cooking Camp. --This text refers to an alternate kindle_edition

edition.Review“Reading Kent Rollins’ chuck wagon recipes—no fancy ingredients here—and

gazing at his wife, Shannon’s, mouthwatering photos—no fancy food stylists here—are as

comforting as a campfire and a guitar. Their book is right out of a Currier and Ives print, full of

cast iron, logs, masa, cornmeal, smoke, frying, and the Oklahoma cowboy drawl. If you ever

wanted to be a cowboy when you grew up—as did I—and ride, and rope, and brand, and cook

under the stars, then this book is as close as you can get.”—Meathead, barbecue whisperer

of AmazingRibs.com, and bestselling author of Meathead “Shannon and Kent Rollins exemplify

quintessential rural America, a place where family values are sacred and community ties are

strong. Weaving family recipes with deeply personal stories, they take you on a spiritual

journey, giving you a glimpse of a slow and deliberate lifestyle that remains unmarked by time.

You’ll be inspired to gather your own family around the table, feed them with these delicious

dishes, and create in your own home the tangible feelings of love, warmth, and fellowship that

spill from the pages of Faith, Family, & the Feast.” —Amy Mills and Mike Mills, owners of 17th

Street Barbecue and authors of Peace, Love, and Barbecue and Praise the Lard “Authentic

and delicious! Kent Rollins knows food, and he knows how to bring stories of the American

West to life. It doesn’t get any better than the great food with original ingredients that Kent

shares in this cookbook. I’m a big fan.”—General (Retired) Tommy Franks --This text refers to

an alternate kindle_edition edition.
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Lotfyv1.0220DEDICATIONWe dedicate this book to the little places, the ones you may have

traveled through going somewhere else. Small towns across the nation that maybe time has

passed by, but life is still there. Where Sunday socials after church offer not only five-star dining

but, more importantly, fellowship. Where the coffee is served hot at community cafés and the

conversations are always flowing. They may just seem like dots on a map, but we know these

places are beacons of hope.We dedicate this book to those feeding their families not only with

food but with values and faith.Finally, we dedicate this book to veterans and our servicemen

and women. We are grateful for the sacrifices made by these individuals and families so that

we may enjoy the freedoms we have in a country that we are blessed to live in. We tip our hats

to you all.ContentsIntroductionA Few Tips from an Old HandBurning Daylight:

BreakfastChamping at the Bit: Appetizers and SnacksA Helping Hand and Second Helpings:

Soups, Salads, and BreadsRide-Alongs: Vegetables and Side DishesBaptized by Bertha:

GrillingPasture and Pond: Beef, Pork, Fins, and FeathersThe Last Gate: DessertIndexAbout

the AuthorsConnect with HMHIntroductionHave you ever seen a Norman Rockwell painting

and wished you could have been transported to that place? Rockwell just seemed to have a

knack for capturing the best of American life—its people and places. And for a minute you get a

glimpse into a simpler time.These scenes aren’t a lost art, but they are fading. I was raised in

such a place, and I’d like to invite y’all there. Where we live, hard work and values are more

than just words—they are daily actions. Faith in God and family gets us through the hard

times.The world today is a busy place. So many families rely on fast food and even faster

schedules. From emails to text messages, modern technology has nearly taken over. And here

I was thinking that the Pony Express was a pretty brilliant invention—a feller on a horse with a

letter is just my style of communication! It seems we’re all so busy that we don’t even have time

for conversation. Folks hold a phone at the table rather than a fork. Why, if we’re not careful,

we’re liable to end up with a drive-through window at my chuck wagon!For those of you

meeting my wife, Shannon, and me for the first time, let me introduce you to the lifestyle that

we are blessed to lead. Shannon and I cook year-round, whether from our 1876 Studebaker

chuck wagon feeding cowboys on working cattle ranches, firing up the grill in the backyard, or

gathering with friends and family in the kitchen to celebrate a meal together.When I first met

Shannon while hosting a cooking workshop in her hometown of Elko, Nevada, she claimed to

know nothing about cooking. I introduced her to the chuck wagon and taught her about cowboy

and cast-iron cooking. Now she can dang near run the whole business with one finger. She’s

like American Express—I don’t go anywhere without her. I’ve seen her lift Dutch ovens filled

with food that nearly weigh as much as she does, split wood, drive a wagon, and cook a

gourmet meal over a hot fire, no matter the weather or the time of day. There are no spa days

or pedicures out here. She is often the first woman to have ever cooked off a chuck wagon at

some of the ranches we’ve worked. She is also a great photographer, and all the pictures you’ll

find in this book are hers. From scenic views around camps and dusty pens of cattle to hungry

cowboys and full plates of food, it takes someone special to capture a glimpse into our



world.The ranches and camps we cook for aren’t fancy, but neither was our kitchen table when

I was young, nor the food on it, but it did bring family and friends together. My mother used to

say, “It’s not the legs around this table that hold it up, but the family gathered at it.” As Mama,

Dad, my two older brothers, my sister, and I all sat together visiting, laughing, and eating,

someone else always seemed to drop by for a visit. Mama was a great cook, and not only that,

she could make a feast out of a few simple ingredients. There were no china plates nor fancy

fixings, but neither was there such a thing as a Sunday social or Fourth of July celebration

without her slow-churned homemade ice cream.Before nearly every meal, Mama would say, “I

taught you manners, God gave you grace, and we are going to use both at every meal!” I think

she mainly meant that as a warning not to spill anything as we ate, but there’s still a lot of

weight in those words.Just like at Mama’s old kitchen table, Shannon and I try to make

everyone feel welcomed wherever we’re cooking, whether it’s on a ranch or at home in our

kitchen. It’s a gathering place where stories are shared, the food is served up family style, and

there’s always enough for seconds.Family nights on ranches are particularly special because

those are times when the wives and children of the cowboys all come out. On longer ranch

works, the fellers can be away from their families for several weeks, so it’s a chance to

reconnect and share a meal together. Before every meal, hats are removed since hands are

clasped, and every head is bowed to say grace and offer thanks to the cow boss upstairs.After

the blessing, I yell, “Let’s eat before I throw it out!” They fill their plates, find a spot to sit, and

begin to discuss the day’s hot topics. It might be about some unruly bovine, an ornery old

horse, or what’s coming up in the garden. All the cares of the modern world are set aside.As

farm and ranch folks, we have made our living from the things God has given us: fertile ground,

rain, and sunshine. But most of all He gave us life, and I was taught to make the most out of

life. No matter how bad it might seem, there is always something to be thankful for.We wrote

this book as a way to pass on the blessings we’ve received from living in a small rural cowboy

community and to share the food, the stories, and the feeling of a happy heart. We wrote it to

bear witness to all the things that I was fortunate to be raised around: garden ingredients, hot-

off-the-grill goodness, and comfort foods sizzling in the old iron skillet. But this isn’t just a

cookbook, it’s an open invitation to come spend time with us on the porch, visit, and set

yourself a place at our table. So, praise the Lord—and pass the Jalapeño-Cheddar Buttermilk

Biscuits!A Few Tips from an Old HandHere we’ve compiled a few helpful tips to guide you

through our book.Deep-FryingIn recipes that call for deep-frying, choose an oil with a high

smoke point, like canola or peanut oil. The best oil we’ve used is creamy liquid shortening,

found in bulk at Sam’s Club or Costco.Skillet and Dutch Oven SizingYou can easily swap a

skillet or Dutch oven for a casserole dish and vice versa. Generally, a 9-x-13-inch casserole

dish can be used in a recipe calling for a 12-inch cast-iron skillet or Dutch oven.certified angus

beefWe specifically look for the Certified Angus Beef brand—it’s good every time. The main

difference between it and other beef is marbling (the white specks of fat inside the meat). You

want as much marbling as you can get because that’s the secret to a mouthwatering steak.

When you start with a lot of marbling, you don’t need to dress it up more with fancy seasonings

—it’s just naturally tasty.Know Your ChilesCowboy cooking is often influenced by traditional

Mexican flavors, including chiles. You’ll see several varieties of chiles used throughout this

book.Ancho chile: A sweet and smoky, mildly spicy dried chile. Guajillo chile can be

substituted.Cayenne chile: A moderately to highly spicy dried chile that adds heat and bite.

Crushed red pepper flakes can be substituted.Chile de árbol: Medium spicy, with a slight nutty,

smoky flavor. Cayenne can be substituted.Green chile: The best green chiles are Hatch chiles

harvested in the Hatch Valley of New Mexico. Famous for their distinctive flavor, these chiles



have a mild spiciness. Anaheim peppers, essentially the same but with a different flavor

because they are not harvested in the same area, can be substituted. Hatch brand chiles can

also be found in canned form.Guajillo chile: A mild to medium-spicy dried chile. Slightly fruity,

with a sweet heat. Cayenne pepper can be substituted, but it is spicier.Serrano chile: Similar in

flavor to a jalapeño, which can be substituted, but spicier.Poblano chile: A moderately spicy

chile; when dried is an ancho chile. Can be substituted with bell pepper, but won’t have much

spice.Chipotle chiles: Smoked and dried jalapeños with a moderate to high spice level. They

can often be found canned in an adobo sauce for an extra-smoky flavor plus added heat.Sure,

I set the alarm clock, but I’m always up before it goes off at 2:45 a.m. when I’m cooking for

cowboys or ranch folks. It’s time to start the day, ’cause those cowboys are counting on me.

Whether your crew is a hungry bunch of cowboys, a houseful of kids, or the neighbors over for

brunch, I bet you’re like me, with everyone eagerly waiting on all the vittles you’ve

prepared.You might be asking, “Why so early?” Well, in the spring, depending on where we’re

camping, it begins to get light around 5 or 6 a.m., and it takes a while for bread to rise and

coffee to boil.As the fellers gather around the table, they’ll pour themselves a cup of coffee and

wait for me to give the call to eat: “Let’s gather ’round, boys, it’s time to bless it.” Each one

stands in reverence, with hat in hand and head bowed as we pray. We thank the good Lord for

the blessings we have, the grace to get us through the day without any bad horse wrecks, and

the opportunity to have another great one above the grass.When the cowboys disperse for

their morning chores before the break of dawn, they tip their hats and thank us. That’s the best

start to our day. As they leave to gather their horses, I hear the jingling of spurs in the distance.

The sun begins to peek over the horizon, and I see the silhouettes of men and horses kicking

up dust as they ride out in single file. I hear someone yell, “Let’s hit a trot—we’re burning

daylight.”Breakfast Burritos with Salsa VerdeHuevos RancherosCowboy Eggs BenedictFiesta

Ranch PizzaHam-and-Egg Cast-Iron QuicheHam, Egg, and Bacon Waffle BakeThree-Meat

Hearty HashChile Relleno Breakfast CasseroleCoconut French ToastPumpkin Pie

PancakesDutch Baby with Mixed BerriesBest-Ever Crispy Hash BrownsFried Cream of Wheat

with Caramel-Pecan SyrupBreakfast Burritos with Salsa VerdePREP TIME: 10 minutesTOTAL

TIME: 35 minutesMakes six to eight 8-inch burritosWe sure like burritos, because they’re those

grab-and-go meals. Mayonnaise, added to the whipped eggs, gives them a richer flavor, and,

combined with sausage and peppers, sure will fill a feller up! We jazz up store-bought salsa

verde with a little garlic and smoke to keep you full and in the saddle until noon. This will make

six cowboy-sized burritos or around eight for normal folks.Peanut or canola oil for frying1½

cups peeled and chopped potatoes (russet or red)1 pound ground sausage½ large red bell

pepper, chopped½ large green bell pepper, chopped1 medium yellow onion, chopped5 large

eggs2 tablespoons mayonnaiseSalt and black pepper6 to 8 (8-inch) flour tortillas (store-bought

or homemade)About 2 cups shredded cheddar cheese for toppingSalsa Verde (recipe

follows)1. In a large cast-iron skillet, heat 3 to 4 tablespoons oil over medium heat. Add the

potatoes and cook, stirring occasionally, until lightly browned and tender, about 8 minutes.

Remove from the skillet with a slotted spoon and drain on a paper towel.2. Crumble the

sausage into the same skillet and cook over medium-high heat, stirring occasionally. When it

begins to brown, stir in the bell peppers and onion and continue to cook, stirring occasionally,

until the meat has browned and the peppers and onion are tender, 8 to 10 minutes.3. In a

medium bowl, whisk together the eggs, mayonnaise, and salt and pepper to taste.4. Stir the

potatoes into the skillet, then pour in the eggs. Reduce the heat to medium and cook, stirring

frequently, until the eggs are cooked through.5. Spoon the egg mixture onto the tortillas and

sprinkle with the cheese. Roll up and serve. Pour salsa verde inside or over the burritos, or use



as a dipping sauce.Salsa VerdePREP TIME: 5 minutesTOTAL TIME: 5 minutesMAKES ABOUT

1½ CUPS1 cup store-bought salsa verde1 (4-ounce) can chopped green chiles½ teaspoon

lime juice½ teaspoon garlic powder¼ teaspoon red pepper flakes¼ teaspoon liquid smokeSalt

and black pepperWhisk all the ingredients together in a bowl until combined. Serve cold or at

room temperature. The salsa verde can be refrigerated, covered, for up to 1 week.Breakfast

Burritos with Salsa VerdeHuevos RancherosPrep Time: 5 minutesTotal Time: 35 minutesMakes

6 servingsAlso known as Rancher’s Eggs, this breakfast was a staple in camp when I was

guiding elk hunters in the Gila Wilderness and has been a hit at our table ever since. The

sauce is thick and spicy, with fresh and dried chiles and a flavor you sure won’t find in a can.

It’s very versatile, and it will make enough to use as a salsa in other dishes.4 Roma tomatoes2

white onions2 jalapeños1 or 2 serrano chiles6 garlic cloves, peeled2 dried guajillo chiles,

stemmed, seeded, and finely choppedSalt and black pepper8 tablespoons bacon grease

or vegetable oil6 corn tortillas6 large eggs1 cup shredded queso fresco for sprinkling1. Core

the tomatoes. Slice the onions in half but leave the root ends intact until after boiling.2. Add the

tomatoes, onions, jalapeños, serranos, and 4 of the garlic cloves to a large saucepan and

cover with water. Bring to a boil and boil for about 15 minutes, or until the tomatoes are tender,

adding more water if needed.3. Drain the vegetables and let cool. Soak the tomatoes in cold

water for 2 to 3 minutes to make it easier to loosen their skins. Slip off the skins of the

tomatoes and discard. Remove the stems and, if desired, the seeds from the jalapeños and

serranos. Cut off the root ends of the onions.4. Transfer all the vegetables to a blender and add

the remaining 2 garlic cloves and the guajillos. Blend until smooth. Season with salt and pepper

to taste.5. Pour the contents of the blender into a medium saucepan and bring to a boil.

Reduce the heat to a simmer, cover, and continue to cook for 10 minutes to incorporate the

flavors, stirring occasionally.6. Meanwhile, heat about 1 tablespoon of the bacon grease or oil

in a medium cast-iron skillet over medium heat. Add a tortilla and turn to coat on both sides,

then cook until it bubbles up slightly and warms through on both sides, 45 seconds to 1 minute

per side. Be sure not to overcook or it will become too crispy. Wrap in a towel to keep warm

and repeat with the remaining tortillas, adding about 1 tablespoon bacon grease or oil for each

one.7. Add 1 tablespoon of grease to the skillet and fry half the eggs over easy, 1½ to 2

minutes. Repeat with the remaining eggs and 1 tablespoon grease.8. Place the tortillas on

plates, top with the eggs, sprinkle with a bit of the cheese, and drizzle each with a spoonful of

the sauce. Top with more cheese, if desired. Serve immediately.TipMake the sauce the night

before and refrigerate it for a quick meal in the morning. Rewarm the sauce before serving. The

sauce can be stored, covered and refrigerated, for up to 1 week.Huevos RancherosYou will

seek me and find me, when you seek me with all your heart.— Jeremiah 29:13Cowboy Eggs

BenedictPrep Time: 25 minutesTotal Time: 35 minutesMakes 6 servingsBefore you get too far

into this, don’t be thinking this is like the traditional restaurant-style eggs Benedict. This is

cowboy style. First off, we’re starting with a soft-boiled egg rather than a poached one, which is

then wrapped in pie dough, along with crumbled bacon and cheese. Now deep-fry that rascal

and smother it with our rich and smoky Lemon Hollandaise Sauce.4 slices thick-cut bacon6

large eggs, at room temperature2 store-bought piecrusts1 cup shredded cheddar

cheesePeanut or canola oil for fryingLemon Hollandaise Sauce (recipe follows)1. Cook the

bacon in a medium skillet over medium-high heat until crispy. Drain on paper towels and let

cool, then crumble or chop.2. In a medium saucepan, cover the eggs with water, bring to a boil,

and boil for 4½ minutes. Immediately remove the eggs from the water and place them in ice

water for 4 minutes.3. Meanwhile, roll out the piecrusts and cut out six 5- to 6-inch circles.

Sprinkle each circle evenly with the crumbled bacon and shredded cheese. Set aside.4. Tap



each end of an egg lightly with a spoon to crack. Carefully peel the ends off. Slip a spoon under

the shell and gently peel off the shell, or peel with your fingers. Be careful not to puncture the

egg. Repeat with the remaining eggs.5. Place an egg in the center of a dough circle. Wrap the

dough around the egg and crimp together to seal. Repeat with the remaining eggs and

dough.6. In a large saucepan or Dutch oven, heat 3 to 4 inches of oil to 350ºF. Add the eggs

and deep-fry, turning in the oil, until golden brown, about 3 minutes. Remove with a slotted

spoon and drain on paper towels or a wire rack before serving with the hollandaise

sauce.Lemon Hollandaise SaucePREP TIME: 5 minutesTOTAL TIME: 5 minutesMAKES

ABOUT 1 CUP2 large egg yolks2 teaspoons lemon juice½ teaspoon dry mustard½ teaspoon

paprika or smoked paprikaPinch of red pepper flakesPinch of salt1 stick butter, melted1. In a

small heatproof bowl, whisk together the egg yolks, lemon juice, mustard, paprika, red pepper

flakes, and salt. Set up a double boiler by placing the bowl over a smaller saucepan of boiling

water to where the bowl isn’t touching the water. Whisk until smooth.2. Still over the double

boiler, slowly whisk in the butter and continue whisking until the sauce thickens, about 3

minutes. Serve immediately over the Cowboy Eggs Benedict.TipIf the sauce begins to thicken

too much before serving, add 1 teaspoon hot water at a time until it reaches the desired

consistency.Fiesta Ranch PizzaPREP TIME: 15 minutesTOTAL TIME: 40 minutesMakes one

12-inch pizzaWho doesn’t like pizza for breakfast? Instead of pulling out that cold one from the

night before, let’s do something fresh. We start with eggs, of course, and some green bell

peppers, but we also combine two ingredients that you might not think of for breakfast: ranch

dressing and refried beans. Trust us: This will get you over your siesta and into fiesta mode!3

large eggs1 tablespoon mayonnaise½ green bell pepper, choppedSalt and black pepper1 (12-

inch) pizza crust (recipe follows)!S cup store-bought ranch dressing½ cup refried beans (store-

bought or Ranch Refried Beans), warmed slightly1 cup shredded cheddar cheese1. Preheat

the oven to 400°F with a rack in the middle.2. In a medium bowl, whisk together the eggs,

mayonnaise, bell pepper, and salt and pepper to taste.3. Place the pizza crust on a baking

sheet or baking stone. Be sure the lip of your crust is high enough to hold in the egg mixture.4.

Spread an even layer of the ranch dressing on the crust, followed by the beans. Carefully pour

the egg mixture evenly on top. Sprinkle with the cheese.5. Bake for 20 to 25 minutes, until the

eggs are cooked through and the crust is browned on the bottom. Serve.Outdoor Cooking

TipPizza is easy to cook in a Dutch oven. You can slip a fork under the crust and slightly pull up

to see how the bottom is browning and adjust your heat as needed.Pizza CrustPREP TIME: 20

minutesTOTAL TIME: 20 minutesMAKES ONE 12- TO 14-INCH PIZZA1 (¼-ounce) package

active dry yeast1 cup warm water2 teaspoons sugar2 tablespoons olive oil1½ teaspoons garlic

salt or onion salt2¼ cups all-purpose flour, plus more for dusting1. In a medium bowl, whisk

together the yeast, warm water and sugar until dissolved. Let sit until the mixture becomes

bubbly, about 10 minutes.2. Whisk in the olive oil and garlic salt. Slowly stir in the flour until

combined. With your hands, lightly knead the dough around the bowl for 1 minute, adding more

flour if the dough is too sticky. Cover and let rest for about 5 minutes.3. Turn the dough out onto

a lightly floured surface and knead it a few times to lightly coat the outside with flour and

remove any stickiness, if needed.4. Roll the dough out to a 16-inch circle (for a 14-inch pizza)

or a 14-inch circle (for a 12-inch pizza). Fold the edge over all around to create a high lip to

contain the filling.TipYou can also roll out the dough into a rectangle and bake the pizza on a

baking sheet. This crust will bake up to about ½-inch thick when making a 14-inch pizza. If you

like a thinner crust, roll the dough out thinly, cut and discard the excess.Faith is believing in

something that you can’t see, but always having sight of it.A Guiding LightIt was so cold that I

could barely hold the match still as I tried to light the lantern that morning. My hands were



shaking, and there was a stiff north breeze coming under the fly of the wagon. It felt like there

was nothing between me and the Canadian border.Every time I’d try to turn the knob to light

the lantern, the match would be blown out. But finally, there was light. A small beacon of

encouragement on this frigid twenty-first day of December, at 3:45 in the morning in the Palo

Duro Canyon in Texas. I don’t know the actual temperature, but I do know the water barrel was

frozen solid, and I had to chop ice to make coffee.Then the lantern went out again.So back at

it, with trembling hands and a match, I asked, “God, let there be light, I just need a little help.

Those boys are depending on me for nourishment and warmth before they go off to do bovine

battle.”And then, it was a small Christmas miracle, as the first match struck home and there I

was, back in business. I stoked ol’ Bertha, my wood stove, full of mesquite knots and slid the

coffee pot over to let her work her magic. I pulled up an old canvas chair next to the stove and

said, “Thank you, Lord, for the heat and the light.”So many mornings had started out this way,

but something about this one seemed different. It was at about that moment when the howling

winter’s breath suddenly stopped. It was like someone shut the north door, and all I could hear

was the crackling of embers inside Bertha as she began to come to life. As I soaked in the

stove’s warmth, I felt a calmness come over me. It was a familiar feeling, a feeling of hope,

love, light.It was then I remembered a Christmas message that I had heard at church, and I

understood it better than I had some forty-five years ago. It too was about a cold night that

started with a light. A guiding light and a beacon of a new beginning. This light drew travelers in

from afar, and there they found a small child lying in a manger. This child brought hope. This

child brought peace.The men who came to see the newborn child so long ago came bearing

gifts. Well, the fellers who are drawn to the light of camp bring a gift as well, the gift of

friendship. And even though those who visited the small child were dressed as wise men and

shepherds, the men in my camp dressed as cowboys are wise too, because we all chose to

follow.I needed light that night. Light to see, light to begin. I doubted if that lantern would ever

light, or if the wind would ever quit. I asked God for a little help, and He did, and He has ever

since.Ham-and-Egg Cast-Iron QuichePREP TIME: 10 minutesTOTAL TIME: 1 hourMakes

about 6 servingsDon’t worry: If you’re like me and have never made a quiche, it’s actually

simple. It’s basically a savory ham-and-egg bake in a flaky piecrust. Eggs are whipped up with

cream, ham, and onion. But you can also incorporate your own favorite items in the filling for a

new take on breakfast.1 store-bought piecrust4 large eggs2 cups heavy cream1½ cups

chopped ham1 cup shredded cheddar cheese!S cup chopped yellow onion1 teaspoon salt½

teaspoon black pepper1. Preheat the oven to 425ºF. Butter a 9-inch deep-dish pie pan or an 8-

to 10-inch cast-iron skillet.2. Roll the piecrust out to a 12-inch diameter and fit it into the pan or

skillet.3. In a medium bowl, whisk together the eggs, cream, ham, cheese, onion, salt, and

pepper. Pour into the piecrust and bake for 15 minutes.4. Turn the oven down to 325ºF and

bake for another 35 minutes, or until the eggs have set and an inserted knife comes out clean.

Let sit for about 5 minutes before serving.TipYou may need to cover the edge of the piecrust

with foil while baking to prevent it from browning too quickly.The road may not always be

smooth, but it’s worth the ride.Ham, Egg, and Bacon Waffle BakePREP TIME: 15

minutesTOTAL TIME: 1 hourMakes about 8 servingsYou know when you go to your favorite

coffee shop and wish you could have one of everything on the menu? I came up with this

recipe ’cause it has all your favorites in one pan: waffles, bacon, eggs, ham, and gravy. It’s

convenient and also makes a great Dutch oven breakfast dish while camping.6 slices thick-cut

bacon, chopped into bite-sized pieces1 stick butter, melted6 to 7 frozen waffles,

slightly thawed6 large eggs¼ cup mayonnaise1½ cups heavy creamSalt and black pepper1

cup chopped ham2 (2.75-ounce) packets gravy mix1 cup water1. Preheat the oven to 350ºF.2.



In a medium skillet, cook the bacon over medium-high heat until about half to three-quarters

done. Drain on a paper towel.3. Pour half the butter into a 9-x-13-inch casserole dish or 12-inch

cast-iron skillet and rotate around to lightly coat the bottom of the dish or skillet. Place the

waffles at the bottom and tear any pieces and arrange to create an even single layer. Pour the

remaining butter on top.4. In a small bowl, whisk together the eggs, mayonnaise, and ½ cup of

the cream. Season with salt and pepper to taste.5. Evenly sprinkle the waffles with the bacon

and ham, then pour the eggs on top.6. In another small bowl, whisk together the gravy mix,

water, and remaining 1 cup cream until smooth. Pour over the waffles.7. Bake for about 40 to

45 minutes, or until the eggs are set and the top of the casserole is lightly browned.

Serve.Outdoor Cooking TipThe bottom crust doesn’t need to cook long. When the waffles puff

up and release slightly from the side of the Dutch oven, you can take the oven off the bottom

heat. Continue cooking with the top heat until the eggs are set and the top is lightly

browned.Ham, Egg, and Bacon Waffle BakeThree-Meat Hearty HashThree-Meat Hearty

HashPREP TIME: 10 minutesTOTAL TIME: 35 minutesMakes 4 servingsMy personal

requirement for a good cowboy hash is meat—and a lot of it. For my win on Food Network’s

Cutthroat Kitchen, during a breakfast-hash challenge I created a blend of crispy bacon, ham,

and spicy chorizo. I also added a poblano chile for a smoky bite and topped it with over-easy

eggs. Well, folks, I had it ready by the time show host Alton Brown hollered, “You better hurry,

time is running out!”4 slices thick-cut bacon, cut into 1-inch pieces4 ounces ground chorizo

or spicy sausage1 cup diced ham1 poblano chile, chopped½ yellow onion, chopped1 garlic

clove, minced3 tablespoons peanut or canola oil3 red potatoes, unpeeled, chopped1

tablespoon butter4 large eggsChopped green onion and shredded cheddar or pepper jack

cheese for serving (optional)1. In a large cast-iron skillet, begin browning the bacon over

medium-high heat. When it’s about three-quarters done, add the chorizo and stir to break it

up.2. When the chorizo has nearly cooked through, add the ham, poblano, and onion and

continue to cook, stirring occasionally, until the vegetables are tender, about 5 minutes. Add the

garlic and cook for another 1 to 2 minutes, stirring occasionally. Set aside.3. Heat the oil in

medium cast-iron skillet over medium-high heat. Add the potatoes and cook, stirring

occasionally, until golden brown and tender, about 8 minutes. Drain any excess grease and add

the potatoes to the large skillet with the chorizo.4. Wipe out the skillet in which you cooked the

potatoes and melt the butter over medium heat. Add the eggs and fry them over easy, 1½ to 2

minutes.5. Divide the hash among four plates and place an egg on top of each serving. Top

with green onion and cheese, if desired. Serve immediately.
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James T. Davenport, “DO NOT BUY THIS BOOK!!!. ...If you do, you will curse fate that you too

had not been born on a ranch in western Oklahoma and grown up in the saddle. And you are

just gonna make a Holy mess of your kitchen trying all the incredible recipes. And you will

probably gain weight too!!”

mrsmyke, “The first cookbook I have actually read!. We are Kent Rollins fans and his

personality shines bright & clear in this new release cookbook.My husband likes to cook and

he likes to read cookbooks as a book but I have never read one before---I only look for recipes,

not stories. I actually cried with some of the things shared about life, family, faith. Seriously, a

cookbook brought me to (good) tears! This book is just lovely: great recipes, terrific

photography (kudos Shannon), and wonderful stories & poetry. It's a full course meal in words.

We have tried a number of recipes and all have been very good. I have "tweaked" some for

Weight Watchers and they remain very tasty. Thank you, Kent & Shannon, for a job well done.

You captured the essence of the wholesomeness of ranching lifestyles.”

Alan A. Johnson, “This is the Norman Rockwell of cook books.. I follow Kent and Shannon's

Youtube channel. I don't know a damn thing about cooking so I surely didn't buy this book

because I thought that its addition to my library would somehow transform me into someone

who can do more than boil water.Of the hundred or so receipts in the book there are probably

fewer than five or so that I will try to cook.So why did I buy and now recommend this book? I

bought this book and read it cover to cover. The stories are absolutely wonderful. And there

are the Shannon's photographs that absolutely invoke the same feel good emotions of viewing

a Rockwell print.As expected there are food photographs which can be found in any cookbook.

But what is not typically found in other cookbooks are absolutely wonderful photographs of



cowboy culture. Looking at those photographs it makes you wish you were there, sitting at the

table, eating good food, while the kids are out having a good time entertaining themselves.This

is a wonderful book, written by American patriots.”

Devin Carroll, “How Food Was Meant To Be!. The Rollins' have put together an incredible

collection of recipes. Not just recipes for great food, but also a guide to long-lasting memories

with your family through the shared experience of cooking. If you want a cookbook with

recipes that are simple enough to allow the involvement of all members of your family, this is

the one you need to buy.”

Ed Pollock, “Family Faith and Feast. Another cowboy cooking oriented book from the Rollin's

family. Wonderful photos and side stories. Pouring through it now to determine which recipes

to try first. The name of book is extremely applicable. There are numerous bible quotes in this

faith based family production. That is a positive aspect to the book. I'm not sure which book,

first or this one, I could say is better. Just give them both equally a 5 star rating. Catch a

rabbit.”

Michael R. Holgate, “Now THIS is a cookbook!. I purchased their first book (A Taste of Cowboy)

and was frankly, just a bit disappointed. Love Kent's videos and he shares a ton of helpful hints

and recipes so during this "lock down" and in dire need of some reading material, I ordered

book number two of Kent's.This old man couldn't be more pleased that he did! What a

wonderful book, of lore,hints and recipes! The photography is great, the stories wonderfully

presented and the selection of recipes couldn't be better! If you love cooking outdoors, "get this

book"!"Sincerely" Michael H.”

J.M. F, “Fantastic book!!!. Love this cookbook and anything else that Kent and Shannon have.

Have their first book and thought it was my favorite. This one is a must have companion to the

first book “A Taste of Cowboy”. Love their line of spices as well. Definitely a great addition to

any kitchen or chuck box. Kent and Shannon are “ace high” in my book.”

EssJayGee, “Add this to your collection!. What an amazing cookbook, filled with tasty recipes,

wonderful pictures and sage advice from Kent and his wonderful wife, Shannon!”

K Pang, “Great and wide selection of recipes. Love the printing and finish of the book!Looking

forward to Kent Rollins's next cookbook!”

Gerrit Knobben, “Best cook book ever. This is great cook book for all who love BBQ and the

outdoors. I challenge anyone to not love at least 10 recipes out of this book. Everything I have

made has been loved by the family and friends.10 out of 10 so glad I bought it”

Ebook Tops Reader, “Great recipes with lots of flavour. This book has a wide variety of recipes

with a lot of emphasis on family cooking.  Great anecdotes as well!”

Jeffrey elliott, “Be prepared to eat some awesome food.. I like the simple meals and awesome

tasting food Kent and Shannon prepare in both their books. Reminds me of my moms cooking

on cast iron.”

John W Hollis, “Great Stories. I like reading about the stories around. the can fire. Keep up the



pace.”

The book by Kent Rollins has a rating of  5 out of 4.9. 3,118 people have provided feedback.
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