Campfire Tips ‘N’ Recipes

HOW TO MAKE A CARDBOARD BOX OVEN

Materials:

1 Brick or flat rock

1 Corrugated cardboard box

3 Coat hangers

1 pkg Aluminum foil, heavy-duty

1 Metal pie pan

4 to 5 Charcoal briquets, lit

Cover the inside and outside of the box completely with 3 or 4 layers of aluminum foil, including the flaps. Lay box on level ground so that the opening opens oven-style (front-door style is OK, too). Straighten the coat hangers, then run them through the sides of the box about 2/3 of the way up from the bottom to form a rack. Set brick in bottom. Place live coals into pie pan/pie plate. Put pan on brick (don't forget, the PIE PAN IS HOT! Use an oven mitt or hot pad). Place food to be cooked onto coat-hanger rack and close oven door. Watch carefully, checking often.  Each live coal makes about 80 degrees Fahrenheit.

-----------------------------------------------------------------------------------------

GENERAL CAMPING TIPS

To judge the temperature of a fire, cautiously hold your hand, palm side down, over the fire at cooking height. Count the number of seconds you can hold that position and you will have an indicator of how hot the fire

temperature is:

5 seconds = low

4 seconds = medium

3 seconds = medium-high

2 seconds = high

To clean messy BBQ grills:

Use 1/2 an onion to scrape off grease and burnt on food pieces. You use the 1/2 onion like you would a scouring pad. I didn't believe it would work myself until I tried it!

To make soot clean easily:

You may want to coat the outside of your camping cooking pots with bar soap before putting them on the fire. This makes the soot clean off easily!

Take plenty of heavy duty aluminum foil on your camping trips. You can make so many things from aluminum foil, including sauce pans, lids, bowls, and even water bowls for your pets!

Use powdered milk for cooking on camping trips, as it is easier to store, lighter to carry and cheaper than regular.

Getting your on-the-road oatmeal is fast if you turn regular oatmeal in a blender before leaving home. Blending makes the oatmeal the same as "instant."

When getting ready for a camping trip, fill large coffee cans with chili, stew or soup, and freeze. It adds to the coldness of the food in the cooler, plus you can set it at the edge of the campfire to heat, right in the can!

Serve up in bowls and then dispose of the can. No big pots to wash and worry about!

For a quick meal while camping, brown ground beef, add sloppy Joe sauce, and freeze it in a freezer bag. Throw it in the cooler (it will help keep other food cool too) and then warm it up in a pan over a fire or on a grill. Can

also be done with taco meat; just bring along your shells or tortillas and other desired toppings!

To cook hamburgers more evenly and avoid the syndrome of well done edges and rare centers, make a tiny hole (about the size that your index finger could fit through) in the middle of your burgers. During grilling, the hole in the middle will disappear but the center will be cooked the same as the edges!

Add a few ice cubes to aluminum foil packet dinners or vegetables to prevent them from burning and keep them moist!

Using a few corn chips as fire-starters is economical and efficient. Simply light them with a match and toss a few on the campfire or barbecue! Works great!

------------------------------------------------------------------------------

ZIPLOC   OMELETS

2 eggs per person

Cheeses, ham, green pepper, onion, mushroom, tomato, hash browns, salsa, etc

Write your name on a quart-size ziploc freezer bag with permanent marker.

Crack 2 eggs (large or extra-large) into the bag (not more than 2) shake to combine them.

Put out a variety of ingredients such as: cheeses, ham, onion, green pepper, mushrooms, tomato, hash browns, salsa, etc.  Or what ever your family wants in it.  Each person adds prepared ingredients of choice to their bag and shakes it.  Make sure to get the air out of the bag and zip it up.

Place the bags into rolling, boiling water for exactly 13 minutes. You can usually cook 6-8 omelets in a large pot. For more, make another pot of boiling water.

Open the bags and the omelet will roll out easily.  

CRESCENT ROLLS ON A STICK
1 tube of refrigerated Crescent rolls

Butter or margarine

Jam, jelly or honey

Using a thick green stick about 1 inch in diameter, wrap the dough for a crescent roll in a spiral fashion around the tip of the stick. Make sure to leave enough space with the spiral for the heat to reach all of the dough. Press the ends of the dough onto the stick.  Hold the stick over the coals for 15 to 20 minutes, turning frequently. When golden brown, slip the roll of f the stick and spread with butter, jam, jelly, or honey. You should plan

for 1 to 3 rolls per person.

-------------------------------------------------------------------------------------

APPLE DESSERT PACKETS

12 Large Apples

4 Tbsp Sugar

3/4 Cup Biscuit Mix

Raisins

3 Tbsp cinnamon (or to taste)

Core and chop 1 apple in fairly large pieces, peeling if desired. Mix 1 tsp. sugar, a few raisins and cinnamon to taste with 1 Tbsp. biscuit mix; stir into chopped apple. Wrap in a piece of greased aluminum foil, leaving

sufficient space for steam. Cook in the embers approximately 30 to 45 minutes (the juice of the apple moistens the dough sufficiently). 
Makes 12 packets.

------------------------------------------------------------------------------------

BARBECUED CHICKEN WITH VEGGIES

Heavy duty aluminum foil

6 Chicken Drumsticks (or whatever kind of chicken you prefer)
Peeled and Quartered Potatoes

Carrot Slices

Peeled Onions

Green Bell Peppers (sliced)

Your favorite B-B-Q sauce

Tear off a large square of foil -- place two pieces of chicken in foil -- add a few of each veggie type on top of this -- drench in B-B-Q sauce! Wrap up foil very tightly and place in COALS of fire -- cook for approximately 55 minutes -- carefully take off of coals, unwrap, and enjoy!!

BEEF STEW PACKETS

3 lbs beef, cut in 1-inch chunks

12 bacon slices (about 3/4 lb.)

12 tomatoes

6 onions

Place 1/4 lb. of beef, 1 slice of bacon (cut in pieces), slices of onion and quarters of 1 tomato in aluminum foil packet. Cook in embers 30 to 40 minutes.  
Makes 12 packets.

---------------------------------------------------------------------------------

BISCUITS & SAUSAGE GRAVY

Biscuits:

2 cups flour

2 Tbs sugar

4 tsp baking powder

1/2 tsp cream of tartar
1/2 tsp salt

1/2 cup butter (1 stick)

3 tbs buttermilk powder

2/3 cp water

You can mix dry ingredients ahead of time, adding wet stuff at the last minute to make a slightly sticky dough (mashed up together in a zip lock bag). Flour hands and drop small handful size balls into iron skillet. Cover

with lid or foil and cook 10-15 minutes over hot coals.

Sausage Gravy:

1 roll of country sausage (I use Owens)

1/4 cp corn starch (or flour)

Oil or fat

1 can evaporated milk

Black pepper

Water (or use another can of milk instead for a richer version)

Brown sausage in a big iron skillet and scrape it off to one side. Tilt pan a bit so grease collects to one side. Using a fork, stir in corn starch with enough additional oil to keep it creamy. Then quickly add the canned milk & water (enough to make around 2 cups liquid). Add black pepper to taste and remix in sausage. When you eat this you'll think you're in Camper's Heaven!

BLOODY MARY POT ROAST

1 Reynolds Hot Bags Foil Bag, large size

3 to 3 1/2 pound boneless beef chuck roast

2 cups peeled baby carrots

1 large onion, sliced

1 stalk celery, cut into 1-inch pieces

1 cup Bloody Mary mix or spicy vegetable juice

1/2 cup red wine or water

1 envelope dry onion soup mix

2 tablespoons flour

1/4 teaspoon black pepper

Preheat grill to medium. Open foil bag. Place roast in foil bag. Arrange carrots, onion, and celery around roast. Combine Bloody Mary mix, wine, onion soup mix, flour and pepper; spoon over vegetables. To seal, double

fold open end of foil bag. To cook, slide foil bag onto grill. The edges of the foil bag should not hang over the sides of the grill. Grill 1 1/2 hours on medium in covered grill. Use oven mitts to cut open foil bag with a sharp

knife. Carefully fold back top of foil bag, allowing steam to escape.

------------------------------------------------------------------------------------

BLUEBERRY PANCAKES

The Dry Mix:

2/3 cup unbleached white flour

1/3 cup Whole-wheat flour

1 Tbsp sugar

2 tsp Baking powder

½ tsp Sea salt

dash of Fresh-grated nutmeg

In Camp Add:

1 cup Milk (or other liquid)

1 Tbsp oil

1 Egg

½ cup Blueberries (if previously frozen, rinse first)

Fry over the campfire on a medium-hot, oiled griddle, turning once when the top has formed bubbles and the pancake surface has gone from shiny to dry.

BREAKFAST HASH

This is a traditional recipe when camping and is always a huge hit!  This can be done over the fire with a bed of medium-hot coals or on a campstove.

3-4 medium potatoes, diced into bite size pieces

1 package smoky links, diced into bite size pieces

1 medium onion, chopped (optional)

1 cup sliced mushrooms (optional)

1 cup diced red, green, yellow pepper (optional)

8 eggs scrambled

1 1/2 - 2 cups shredded cheddar cheese

Cook potatoes for about 10-15 minutes, add the smoky links and any of the optional ingredients you choose, and cook until the potatoes are cooked through. Pour in the scrambled eggs and cook until eggs are done. Top with shredded cheese and let melt (or mix in). Enjoy!

-------------------------------------------------------------------------------------

BREAKFAST JELLY-ROLL

Small can Biscuits

Strawberry Jelly in plastic 'squeeze' bottle - or

any type of jelly you like

Melted Butter

Cinnamon/Sugar Mix

Fold 1 biscuit around a 'weenie' roast' type of stick, brush with melted butter. Toast until puffy and golden brown over campfire. Let cool slightly, then roll in cinnamon/sugar mixture. Remove carefully from stick, squeeze small amount of jelly in center. Yummy!

-------------------------------------------------------------------------------

CAJUN CATFISH WITH RED BEANS & RICE

4 sheets (12x18-inches each) foil

4 catfish fillets (4 to 5 oz. each)

2 cups cooked rice

1 can (15 1/2 oz.) light red kidney beans, drained and rinsed

1 can (14 1/2 oz.) Cajun recipe stewed tomatoes

3 to 4 teaspoons Cajun seasoning

1/4 cup sliced green onions

Preheat grill to medium-high. Spray foil with nonstick cooking spray. Center one catfish fillet on each sheet of foil. Combine rice, beans, tomatoes and Cajun seasoning; spoon over catfish. Bring up foil sides. Double fold top and ends to seal packet, leaving room for heat circulation inside. Repeat to make four packets. Grill 10 to 12 minutes in covered grill. Sprinkle with onions before serving. 
Number of Servings: 4

-------------------------------------------------------------------------

CAMP BAKED POTATOES

6 Baking potatoes

1 Onion; chopped

4 oz Green chiles

4 oz Black olives; chopped

1/4 ts Garlic powder

1/2 ts Lemon pepper

Aluminum foil

Scrub and chop baking potatoes into pieces, but do not peel. Prepare 6-8 square pieces of heavy-duty aluminum foil, one piece per serving. Place equal portions of the ingredients on each foil square. Fold the foil, sealing ends. Place on barbecue grill for about 45-55 minutes. If you can safely take along margarine, you might want to add a teaspoon or so to each packet before grilling.

NOTE: You can put what ever you like with the chopped potatoes.

---------------------------------------------------------------------------------------------

CAMP BREAD

1 lb Bread mix, any variety

1 gallon Oven bag

Pot

Bake Packer (aluminum grid for bottom of pot)

Water

Place the bread mix in the bag; add water per directions (and yeast as required) and mix by kneading the bag. Place bag into pot; cover and set in the sun for an hour or two. After bread has risen (in cold conditions it

won't rise much!), gently remove the bag. Place the bake packer in the bottom of the pot and add enough water to the pot to cover the grid. Place the bag of bread back into the pot and put on lid.  Put the pot over direct

flame and cook. On a Sierra Stove we have learned to cook the bread for about 25 minutes, over a gas stove this can be reduced to 20. When the time has elapsed, DO NOT REMOVE THE LID. This is difficult, since the smell of fresh bread will tempt you to take a peek, but don't. Let set for about 20 more minutes. Remove lid; remove plastic bag from pot; slit open bag and peel from bread. Slice the bread on the lid of the pot, makes a great addition to fish stew or most any meal. Use the hot water for clean up.

NOTE: Be sure to check out the directions on the package of bread mix. Get only mixes that need water. If necessary you can do milk, but it will have to be the powdered variety.

-------------------------------------------------------------------------

CAMP DOUGHNUTS

Cooking oil

Any kind of biscuits in a tube from the dairy section

Cinnamon and sugar mixture

On a coleman type stove, heat the oil to hot enough to fry the biscuits.  Punch a hole in the biscuits with your thumb right in the middle. When the oil is ready place the donuts in the oil. Turn when ready. Remove from oil

when they are browned. Immediately roll in cinnamon and sugar mixture. We look forward to this camping treat each time we go!

----------------------------------------------------------------------------------

CAMP HASH

4 c Shredded Dried Hash Brown Potatoes (Get At Costco)

2 pk Onion Soup Mix

1 1/2 lb Ground Meat Or Sausage

Assorted Seasonings, to taste

1 lg Pot With A Lid

1 lg Spoon

6 c Water

Brown the meat in the bottom of the pan. Break up the meat as it cooks assuring that all the pink (raw) meat is cooked. Add the water and soup mix stirring to mix. Heat to boiling and simmer a few minutes. Add the dry

potatoes and stir to mix. Cover the pot and move to the edge of the fire for about 10 minutes to allow the potatoes to swell up with the water. Move the pot back on the heat and stir while cooking the potatoes. Cook about 5-10 minutes. Serve hot. Seasonings may be added with the potatoes to the cook's taste. Hot peppers, chili powder, basil, italian seasonings are good. The meat may be hamburger, sausage, Italian sausage, etc.  Different meats do provide a different flavor. This hash can be either an evening or a breakfast meal.

----------------------------------------------------------------------------------------------

CAMP NACHO DIP

1 lb Ground beef

1 lb Bulk, hot, pork sausage

2 lb Velveeta cheese, cubed

10 1/2 oz Cream of mushroom soup

10 1/2 oz Diced tomatoes and Green chilies, diced

2 ts Garlic powder

1 tsp Black pepper

Brown the meat and sausage in a Dutch oven; drain.  Add remaining ingredients and heat until Velveeta is melted. Mix well.  Continue heating until mixture is very warm. Serve with tortilla chips. Makes 8 cups of dip.

NOTE:  This I make if a group of us goes camping. It makes a lot.

------------------------------------------------------------------------------------

CAMP RICE PUDDING

1 C instant rice

1 tsp cinnamon

1/4 C dried fruit

1/4 tsp salt

2 Tbsp sugar

Boil 1 C water and stir in the ingredients. Cover and wait 5 minutes.

-------------------------------------------------------------------------------------------

CAMP SYRUP

1/2 c Water

1 c Brown Sugar

1/4 ts Cinnamon, optional

1 Tb Butter

Combine ingredients and simmer for 15 to 20 minutes.  Cool to thicken. Serve on pancakes, french toast or biscuits.

-----------------------------------------------------------------------

CAMPFIRE CARAMEL APPLES

1 Large Apple (peeled and cored)

1/2 tsp butter

1 caramel square cut into quarters

1/2 tsp sugar

cinnamon to taste

Place apple on heavy duty foil (two times bigger than the apple). Mix butter, sugar, and cinnamon together. Stuff a caramel into center of the apple.  Rub butter mixture on the surface of the apple. Seal the apple in the foil and place hot cols for 15 to 20 minutes.

CAMPFIRE FRENCH FRIES

4 potatoes, cut into strips

1 T. Parmesan Cheese

1 T. margarine

2 T. bacon bits

Place each sliced potato on a square of heavy duty foil. Sprinkle with salt, pepper and cheese. Toss to coat. Dot with margarine and sprinkle with bacon bits. Seal the foil, leaving a steam vent on top.  Grill over hot coals for

30 - 45 minutes, turning 2 or 3 times.

-----------------------------------------------------------------

CAMPFIRE POPCORN

In the center of an 18" x 18" square of heavy-duty or doubled foil, place one teaspoon of oil & one teaspoon of popcorn. Bring foil corners together to make a pouch. Seal the edges by folding, but allow room for the popcorn

to pop. Tie each pouch to a long stick with a string & hold the pouch over the hot coals. Shake constantly until all the corn has popped. Season with butter & salt. 
Serves one.

Thanks to

Darlene BC
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