Scrambled Eggs

Shopping List:
3 dozen eggs
3 cups milk
1 tablespoon salt
1 tablespoon vinegar (keeps eggs from turning green, which will turn
some Scouts green)
1 stick butter

Directions:

Mix eggs, milk, salt and vinegar. Melt butter in Dutch oven. Pour eggs into
oven, and cover. Bake with coals on top and bottom, about 10 minutes. Stir
well. Bake another 10 minutes, until done.



