
Breakfasts 
 
All-in-One Breakfast 
 3 sausage links (or other) 

 3 eggs half a potato 

 1/4 cup shredded cheese 

 3 tablespoons milk 
 
Cook sausage and cut into small pieces, cut the potato into small pieces and cook in sausage drippings. 
Drain. Beat eggs and milk together and add to potatoes. When almost cooked, add sausage and cheese. 
Ready when cheese is melted. Serving : 1 

 
Bacon & Egg in a Paper Bag 
 3 thick slices of bacon 

 1 egg 

 1 paper lunch bag 

 1 stick 
 
Place bacon in the bottom of the bag, covering the bottom. Crack egg and put in bag on top of the bacon. 
Fold top of bag down securely. Poke a hole through the top of the bag for the stick. Hold over the hot 
coals till cooked.  Serving : 1 

 
Foil Breakfast 
 Hash brown potatoes 

 Eggs 

 Sausage 

 Spices 

 Aluminum foil 
 
Place potatoes, scrambled eggs (uncooked), sausage and spices in aluminum foil. Wrap securely. Place 
on coals for approx. 15 minutes. Turn and rotate as needed. 

 
Omelet in a Bag 
 Eggs 

 Milk 

 Other ingredients as desired ( mushrooms, cheese, onions, ham etc) 

 Ziplock freezer bag 
 
Put eggs and milk mixture in bag. Add other ingredients. Seal the bag tightly. Place bag in boiling water 
and cook until done.  

 
Trash Breakfast 
 1 bag shredded hash browns 

 6 eggs 

 1 lb sausage or ham, cooked 

 1 chopped medium onion 

 2 cups shredded sharp cheese 

 seasoning salt and pepper 

 Butter 

 peppers (optional) 
 



Take an aluminum foil cooking bag and spray with Pam. Sprinkle with seasoning salt and put some butter 
in the foil bag. Open the hash browns. Beat the eggs and chop the onions and peppers. Pour all 
ingredients into the bag of hash browns. Mix by squeezing the bag. Then pour the mixture into the foil 
cooking bag and spread out. Add more seasoning salt and pepper and a bit more butter on top of the 
hash brown mixture. Place the aluminum cooking bag on a preheated grill (medium heat) and turn the 
bag every five minutes. The bag will start to puff and you can open it to check for doneness. Servings: 6 
Preparation time: 30 minutes 

 
Camp Confetti 
 1/2 dozen eggs 

 1/2 pound bacon 

 1/2 pound sausage 

 1/2 package potatoes obrien 

 1/2 package frozen vadallia onions 

 1 - 2 cups shredded cheddar cheese 
 
Fry bacon and sausage together. Drain some grease then add potatoes obrien. Fry with bacon and 
sausage until golden. Beat the eggs with a little milk then add to sausage mixture and cook until eggs are 
scrambled. Add the onions and heat thoroughly. Add cheese and cook until melted. 

 
Bacon/Potatoes Foil Breakfast 
 Potatoes, sliced 

 Bacon 

 Onion, chopped 

 Margarine 

 Salt/Pepper 

 Cooking Spray 

 Aluminum Foil 
 
Take a piece of aluminum foil and spray it with cooking spray. Lay bacon down first, then put your sliced 
potatoes on top. Then add some chopped onions. Put a dab of margarine on top and season with salt 
and pepper. Cook over hot coals. 

 
Breakfast Burritos 
 
There are two ways to make these 
 
First way is to scramble some eggs and mix in chopped/sautéed sausage. Heat a soft flower tortilla 
directly over the stove burner for a few seconds on each side. Remove and butter one side. Fill with 
egg/sausage mixture, add cheese, sour cream & salsa as desired. 
 
The other way is to fry up a couple eggs, and also fry up a couple of sausage patties. Heat tortilla as 
described above.  Place two fried eggs on tortilla, then two sausage patties. Add a couple slices of 
cheese, sour cream and salsa as desired. Both are simple to make, easy to handle, and the kids love 
them! 

 
Cooking Eggs 
 
Cut an orange in half. Remove the pulp. Try not to tear the peal. Crack an egg open and put into orange 
peel. Set peel filled with egg onto a bed of coals. The moisture from the orange peel will cook the egg. 
Add salt & pepper. 

 
 



Main Dishes 
 
Foil Dinner 

 1/4 lbs Ground beef 

 1 Carrot, sliced 

 1 Potatoes, sliced 

 Small onion, diced 

 Seasonings 

 Butter 

 Heavy duty aluminum foil 
 
Layer all ingredients in the center of a piece of aluminum foil. Season to taste. Top with butter. Fold foil 
and secure tightly. Leave room for expansion. Place packet on hot coals for approx. 20-30 minutes. Turn 
and rotate often.  Be Creative -- Use various meats, vegetables, seasonings and sauces etc. 

 
Camper's Pizza 

 Bread 

 Butter 

 Mozzarella cheese 

 Sauce 

 Pepperoni, sliced (other other) 
 
Butter one side of two slices of bread. Place one slice of bread on your pie iron with buttered side down. 
Top with 1 1/2 tablespoons of pizza sauce, cheese and pepperoni. Place other slice of bread on top with 
buttered side out. Place pie iron on hot coals. Turn often until bread is toasted.  

 
Kabobs 

 1 lb of Sirloin steak, cut into 1" cubes 

 Marinate seasonings ( Italian dressing, BBQ sauce etc) 

 Assorted vegetables, sliced 

 Ziplock bag 
 
Place your marinate mixture in bag, add beef. Mix well. Refrigerate for a while for maximum flavor. 
Alternate beef and vegetables on metal or wooden skewers.* Grill over hot coals for 10-15 minutes until 
cooked. Turn and rotate often.  * Soak wooden skewers in water for 30 minutes prior to using. 

 
Baked Spaghetti 

 1 large onion, chopped 

 1 clove of garlic, minced 

 4 tablespoons shortening 

 1/2 lb ground beef 

 2 cups water 

 2 cans tomato soup 

 2 teaspoons chili powder 

 1/2 lb uncooked spaghetti 

 1 cup grated sharp cheese 
 
Cook onion and garlic in shortening in Dutch Oven. Add beef and cook. Stir occasionally. Drain excess 
grease. Mix in the soup, water and chili powder and cook a few minutes longer. Break spaghetti into inch 
pieces and stir into sauce until all covered. Bake for about 1 hour. Stir approximately every 15 minutes. 
Then add cheese to top. Bake another 15 minutes. 

 



Campfire Stew 
 1 lb Ground beef 

 1 small onion 

 Garlic salt 

 Other seasonings 

 1 can vegetable soup 
 
In Dutch Oven, brown meat with onion, garlic and seasonings. When meat is thoroughly cooked add 
canned vegetable soup and simmer till heated through. Serve with foil wrapped potatoes and biscuits. 

 
Fish on a Stick 

 Piece of fish (trout, etc.) 

 Grilling fork or green hardwood stick 
 
Thread fork through the fish. Cook over hot coals. Cook both sides until fish flakes at the thickest part. 
Serve with foil wrapped potatoes. Have extra pieces of fish ready in case some fall into the fire. 

 
Fabulous Pork Tenderloin 

 1 pork tenderloin roast (boneless chicken breasts can be substituted) 

 5 small red potatoes 

 3 carrots 

 1 medium onion (sweet if possible) 

 2 zucchini 

 1 tomato 

 1/4 lb. of fresh green beans 

 4 half-ears of corn (cobbettes) 

 garlic salt 

 olive oil 

 ground pepper 
 
Spread 2 layers of heavy duty foil side by side, with middle overlapping. Drizzle olive oil onto foil. Place 
tenderloin in the center (lengthwise) of the foil. Cut potatoes into 1/4 inch slices and place on and around 
the meat. Cut other vegetables into large pieces and place on and around the meat. Sprinkle with garlic 
salt and pepper. Cover food with another piece of foil and fold the top & bottom foil together to seal the 
packet. Place on hot coals for 60 to 90 minutes. As a variation, leave out the olive oil, garlic salt & pepper, 
and cover the meat & veggies with Italian salad dressing instead. 

 
Rouladens 
 
Use thin steak. Salt and pepper meat. Spread one side with mustard. Add chopped onion. Roll around a 
slender dill pickle (or half a large one, lengthwise). Tie "bundle" with string. Put on stick to roast. Sear, 
then broil. 

 
Grinders 

 1/2 pound chopped bologna 

 1 cup grated American cheese 

 3 Tablespoons mayonnaise 

 1/3 cup pickle relish 

 6 chopped olives 

 Butter 

 6 buns 
 



Butter buns. Mix rest together and heap on buns. Wrap each in heavy foil. Seal. Heat on hot coals for 5 
minutes each side. 

 
French Toasted Sandwiches 

 6 slices cheese 

 12 slices Italian bread 

 Milk 

 Flour 

 2 eggs, beaten 
 
Dip sandwiches in milk, then flour, then egg. Brown on heated grill. 

 
Easy Camp Pies 

 Ground beef 

 Potatoes 

 Onions 

 Carrots 

 Butter 

 Dry onion soup mix 

 Heavy Duty Aluminum Foil 
 
Use a square of heavy duty aluminum foil for each "pie". For each "pie" put one hamburger, thinly sliced 
potatoes, sliced onions, sliced carrots, a tablespoon of butter & some dry onion soup mix. Wrap up your 
"pie" and place in the coals. Cook for 30 to 45 minutes or until done. 

 
Easy Chili 
 1 lb ground beef 

 1 large can peeled tomatoes, diced 

 6 small cans tomato sauce 

 1 onion, chopped 

 1/2 green pepper, diced 

 2 cans light red kidney beans, drained 

 1 package McCormick Chili Seasoning 
 
Brown hamburger in a skillet. Drain fat. In a large pot, combine all remaining ingredients. Stir in ground 
beef. Simmer for 1/2 hour. Stir occasionally. 

 
Foiled Fish 

 1 lb fish fillets 

 2 tbsp margarine 

 1/4 cup lemon juice 

 1 tbsp chopped parsley 

 1/4 tsp paprika 

 1 sliced onion 

 salt 

 pepper 

 heavy duty aluminum foil 
 
Place each piece of fish onto a piece of heavy duty aluminum foil. In a saucepan, melt margarine. Add 
lemon juice, parsley, salt and pepper. Stir well. Pour this mixture over the fish. Sprinkle with paprika and 
top with onion slices. Fold foil loosely and seal tightly. Grill for 5-7 minutes per side. Fish should flake 
easily when done. 



 
Haystacks 

 Bag of corn or tortilla chips 

 1 can of chili 

 Onion – diced 

 Lettuce 

 Tomato – diced 

 Shredded cheese 

 Tobasco Sauce or Salsa (optional) 
 
Warm chili in Dutch Oven or skillet. Crush corn chips. Top chips with chili, onion, lettuce, tomato and 
shredded cheese. Add Tobasco sauce or salsa. 

 
Eye of the Round 

 1 Eye of the Round (or boneless pork loin) 

 Kosher salt 

 Seasonings of choice 

 Wax paper 

 String 

 Good bed of coals 
 
Coat the meat with a good layer of the kosher salt. Season the meat. Wrap meat in 7-9 layers of wax 
paper tucking in the end of each layer. Tie up the roast with the string making sure the wax paper stays in 
place. Place the roast directly on the coals. Turn the roast every 15 mins. (+/-5 mins.) a 1/4 of a turn. After 
the 4th side, check the meat using a meat thermometer for desired doneness. Note: The wax paper does 
burn, but the salt and the wax seal the meat. The burnt paper can easily be pulled off before serving. 

 
Coffee Can Supper 

 2 large coffee cans (this is for several people) 

 Heavy duty tin foil 

 Hamburger, or small pieces of steak 

 Medium potatoes 

 Carrots 

 Onions 

 1 clove garlic 

 Mrs. Dash seasoning 

 Salt(optional) 

 Butter or olive oil 
 
Put a small amount of oil or butter in bottom of coffee cans. Peel potatoes, carrots and onions. Cut into 
chunks and put into coffee cans. Add the meat, seasonings and a little more oil or butter. Cover tightly 
with foil. Set in coals to bake for about 1 hour or until meat is no longer pink and the vegetables are 
tender. Serve with fresh crusty buttered bread.  You can also make this without meat, or with fish or 
chicken, and any seasonings you desire. Experiment! This is also something you can make ahead of 
time. Refrigerate and/or keep in cooler until time for use. 

 
 
 


