U trip 1o this region by President Theodore Roosevsll
accompanied by naturalist John Burroughs. April 1903,
Con’.er for sfiream fishing. hor.r?eba'ch rn;bng. r;::fr}f’md
forest. stagecoach rides. and frarJ' fl;rpspac::o
stern section of Yallowston
PEESHON fnquire af Gffice.

-

President “Teddy,” Rossenelt Loed, eueything ahout the
great; sutdesrs - ndimg, gishing, Aurnting, amd eating, se
maturalliy be bl in Lore uwith, Yellorustone National Park.
20 years after the president irst wisited the park,
Ressemelt Lodge was built en the site of the eld, temted,
Campp Ressenelt. dm Yelblomstone Natienal Park, the famews
Ressemelt Beams are the fanenite dish sered at the Ledge
like to think 9 emjeyed them while wisiting Yellowstone
Natienal Park, but Q prebably, ham acress the hecipe
semehere. dn the depth of muy memeiy a much mere
INGREDIENTS:

1 Ib. - Hamburger or Sausage

1/2 Ib. - Bacon in 1/2- inch dice

1-Onionin 1/2-inch dice *** 1 160z. can pork and beans

1 120z. can kidney beans *** 1 120z. can Lima beans

1 120z. can butter bean *** 1/2 cup brown sugar

2 tbs. cider vinegar *** 2 tbs. prepared mustard

1/2 cup Ketchup *** Salt and pepper to taste Serves 8-12
DIRECTIONS:

Fry meats; drain fat. Sauté onion with meat. Do not drain. Stir in
the next 8 ingredients. (For a thicker dish drain liquid from beans.)
bake at 325 degrees for 45 minutes. Serve with Cornbread.
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Stuffed w
Mushrooms \
Wm,@mdwmm@mwnd,&taﬁammw«mﬁbw

amy, gathening. Yew cam stufh, coner, and, stere these
musPreems wp te a bl dayy, before yow meed them. This.
hecipe withs muy, tuists., was stelem frem a Bebtn, Chocker
Coskhiosk.

INGREDIENTS:
36 medium - whole fresh Button Mushrooms (1 Ib.)
2 tbsps. - Butter or Margarine
1/4 cup - Green Onion (chopped, 3 medium sized)
1/4 cup - Red Bell Pepper (chopped, 3 medium sized)
1 1/2 cups - soft Breadcrumbs *** 2 tsps. - Italian Seasoning
1/4 cup - Salt *** 1/4 cup - Pepper
1 tbsp. - Butter or Margarine *** Grated Parmesan Cheese
DIRECTIONS:
1.) Heat oven to 350°F. Twist Mushroom Stems to remove from
Mushroom Caps. Finely chop enough stems to measure 1/3 cup.
Reserve Mushroom caps.
2.) Melt 2 tbsps. Butter in 10-inch skillet over medium heat. Cook
chopped Mushroom Stems, Onions, and Bell Peppers in Butter
skillet for about 3 minutes, stirring frequently, until Onions are
softened, remove from heat. Stir in Breadcrumbs, Italian
Seasoning, Salt, and Pepper.
3.) Fill Mushroom Caps with Breadcrumb mixture. Melt 1 tbhsp.
Butter in a rectangular 13x9x2 inch pan in oven. Place Mushroom
caps filled side up in pan, sprinkle with Grated Parmesan Cheese.
Bake for 15 minutes.
4.) Set oven control to Broil. Broil Mushroom with tops 3 to 4
inches from heat about 2 minutes or until Mushroom tops are light
brown. Serve hot.
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